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This pure malt organic ale has a refreshing taste, a touch of bitterness and grassy aroma. Brewed
with pure organic ingredients.
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Alcohol strength 5 EE: 6.5% Colour B ff: 21 EBC
Serving suggestion BX % 3°C-5°C Bitterness il 20 IBU

Style JEf&:

French Farmhouse Organic Ale JA[ B A5 14385
Foam JEJK:
Fine and lasting 2877354
Nose &HFH:
Very fresh grassy aroma B R EHREE
Taste RiE:

Slightly malty and sweet J$ 28 2F, & 5H



hol strength JHf5EE: 6.5% Colour %E@sz EBC
éelrcr(\)/ing suggegstioé@étk}iﬂ}g@a%: 3°C-5C Bitterness 1 31 IBU
Style JEf&:
French Farmhouse Season Ale JE[E] 2 265808
Foam JEJK:
Fine and lasting 2877354
Nose &HFH:
Fresh hops e IEUEAE
Taste [RiE:

Balanced bitterness, sweet S8 2L, 5
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A refreshing blond beer with a strong character, its fruity taste comes from barley grown in the
North of France, its highly aromatic taste from yeast, and its bitterness from
a specific variety of hops.
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Alcohol strength 5 EfE: 8.5% Colour BEf:: 8 EBC
Serving suggestion EXFH%ZE:: 3°C-5C Bitterness {1 20 IBU

Style JEf&:

French Farmhouse Golden Ale JEE] B 55 208
Foam JEJK:
Thick and lasting B8R FA
Nose TR
Yeasty and malty BEERFRIZREE
Taste RiE:

Balanced hop and malt 5234 YRR SF
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A distinctive, oaked, malty and fruity triple-fermented beer with strong character. Its pronounced
and typical taste comes from the work done on the yeasts.
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Alcohol strength 5 EE: 9.5% Colour BEf2: 21 EBC
Serving suggestion EXF]iE:: 8°C-10°C Bitterness i hk: 20 IBU

Style JEf&:

French Farmhouse Triple Ale JEE B it = fZ2 25
Foam JEJK:
Creamy and lasting B4R R/FA
Nose TR
Spicy and fruity ZZF 1R Lk
Taste RiE:

Soft, rich malt, fruity with mild bitterness 2B E-ZIF-IF A 88 E
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Special amber ale beer with top fermentation and re-fermentation in bottle. It is brewed with
special malts that give its unique character. The development of this beer took 8 years of time to
get the desired result.
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Alcohol strength 5 EfE: 8.5% Colour BHf%: 40 EBC
Serving suggestion BXFH %R 10°C-12°C Bitterness {lf: 22 IBU
Style JEf&:
Bottled refermentation special beer 3§ 2% EE 4G 71| 208
Foam JEJK:
Rich and persistent B[R FA
Nose &HFH:
Roasted malts, hot bread, liquorice and yeast. JZZ2E » 2UHEH, > FHFUENEERE
Taste RiE:

Soft sweet flavors with notes of caramel FHIREFE- TG A BRT
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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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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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The dry-hopping technique used for this blonde beer means you will find all these particular taste
qualities, for a beer that is full of freshness.
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Alcohol strength P& EE: 7% Colour BEtf: 12 EBC
Serving suggestion B E: 3°C-5°C Bitterness 5l : -----
Style JEF%:
French Farmhouse Aromatic Ale JEEIE HIEH 2R
Foam JfJR:
Fine and persistent 48235 A K
Nose &HH:
Hoppy aroma IBEEE R,
Taste Lf 78

Balanced, rich aromas, slightly malty with a delicate bitterness
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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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LUMICREST INTERNATIONAL LIMITED
SOLE AGENT ASIA



