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An ale unfiltered and bottle-fermented. The flavours of a unique yeast formula are obtained from
top fermentation, with a second fermentation in the bottle.
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Alcohol strength & E[E: 8% Colour BHft: 24 EBC

Serving suggestion g E:: 3°C-5°C Bitterness H5k: 20 IBU
Style JEF%:

French Farmhouse Unfiltered Golden Ale AR E iR BB S =G
Foam JHJk:
Thick and creamy, persistent JEFEELAEZRIF A K
Nose &HFH:
Fruity (orange, passion fruit, mango) and toasted malt RER (T - BER -~ TR )HEEERE

Taste E7H:

Exotic fruits and grapefruit zest. Delicate bitterness with slightly toasted notes in the finish
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