Bottom-fermented red beer, with an intense amber-red
color, presenting a persistent and compact head. On the
nose, delicate caramelized and vegetal notes emerge,
while on the palate it reveals a round, smooth, and
pleasantly malty body.

Bottom-fermented blonde beer inspired by the German
tradition, straw yellow in color, with honey notes provided
by the cereals and a smooth, round finish. Light floral and

herbal hopping, with a restrained and balanced bitterness.

Ingredients: water, barley malt, hops, yeast.
Brewed with cereals, contains gluten. Ingredients: water, barley malt, hops, yeast.

Brewed with cereals, contains gluten,

PRODUCT OF ITALY

0,33/ 4,8%vol

TASTE AROMA PAIRINGS
Cereal and herbal. Hints of honey A beer for the
and hop resin. whole meal.

Top-fermented Session India Pale Ale, distinguished by a
more moderate alcohol content. Pale and slightly hazy in
color, it expresses a fresh and intense aromatic profile, in

which generous dry-hopping enhances notes of exotic fruit

and citrus.

Top-fermented white beer in the Belgian style. The use of
four cereals gives this beer a refined and articulated aromatic
profile, with elegant fruity and spicy notes. In appearance, it
shows a bright golden color, crowned by an abundant,
compact, and persistent head.

Ingredients: water, barley malt, hops, yeast.
Brewed with cereals, contains gluten.

Ingredients: water, barley malt, hops, yeast.
Brewed with cereals, contains gluten.

PRODUCT OF ITALY

0,33/ 5,3%vol

PRODUCT OF ITALY

0,33/ 4,7%vol

TASTE AROMA PAIRINGS TASTE AROMA PAIRINGS
Cereals, fruit, Refined and Fried fish, salt cod, Exotic fruit Fresh, intense, Fried fish, burgers
and spices. articulated. pecorino cheeses. and citrus. exotic. and pizza, fresh or

medium-aged cheeses.

Bottom-fermented blonde beer, bright golden yellow in
color with a fine head, fresh aromas of cereal and hay, a
malty body in harmony with the bitterness of fine hops. Store
in a cool, dry place.

Non-alcoholic beer produced with a special yeast that
does not convert sugars into alcohol. This allows the flavor
and aroma of the original beer to be preserved.

Ingredients: water, barley malt, hops, yeast.

Brewed with cereals, contains gluten. Ingredients: water, barley malt, hops, yeast.

Brewed with cereals, contains gluten.

PRODUCT OF ITALY | S B | PRODUCT OF ITALY

033/ <0,5%vol ! 0,33/2 4,9%vol
TASTE AROMA PAIRINGS ey o TASTE AROMA PAIRINGS
Cereal and hay. Balanced and For aperitifs T N Cereal and hay. Balanced, round.  Pizza, cured meats,
round. and finger food. £ T e B fried fish, Montasio
o cheese and
goat cheese.
BEER Calories (Kcal) Carbohydrates(g)  Sugars (g) Fats (g) Proteins (g)
HELLES 4,8% ~42 Kcal ~3,0(¢ ~0,2 g 0g ~05¢
- ~45 Kcal ~36¢ ~03¢g 0g ~04 ¢
BLANCHE 53%  ~49 Kcal ~3,8¢ ~06 g 0g ~05¢
SESSION IPA 4,/% ~52 Kcal ~40(¢ ~05¢ 0g ~05¢

LRIV ~82/19 Kcal <384 <l4¢ <05¢ <044¢




