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This golden yellow triple beer offers a subtle balance of a sweet cereal taste and light bitterness.
This beer uses old-fashioned grains (spelt, oats, wheat and barley) to link back to the traditional
agricultural practices in French Flanders when crops were more diversified.
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TEHYESE S -
Alcohol strength P& : 9% Colour Bfff: 18 EBC
Serving suggestion EXF /& 3°C-5°C Bitterness 5k: 32 IBU
Style JEKZ:
French Farmhouse Triple Ale JAER B i} = fz 288
Foam JEJK:
White, thick and creamy 5t » JEFHEHIRZ R
Nose HFHR:

Fresh cereal, ripe fruit, hints of mellow spice (cinnamon)
PR » PABUKER » BORAVERIR (ATEE)
Taste BRiE:
Malty, ripe fruit, mellow spices and intense roasted notes, light bitterness
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