1870

BIONDA

Italian craft beer in Pale Ale style with a hazy blond color, produced
using a top-fermentation method. It is unpasteurized and unfiltered,
with bottle refermentation, made using water from Monte Nerone
and barley and hops sourced from the Collesi Estates. Fresh and
delicately aromatic, it recalls light cereal notes. It stands out for its
intense fresh citrus aroma and its pronounced fruity and herbal hints.
Ideal with appetizers, fresh foods, salads, and light dishes.

SENSORY PROFILE

Frutta Secca

Caramello Floreale

Miele
Spezie

Frutta Luppolo

Vaniglia i

Malto

CARATTERISTICHE
F E AT U R E S

Colore / Colour: Giallo Limone / Lemon Yellow
Stile / Style : Ale
Servire a / Serve to 5/6°C

Gradazione / Alcohol content: 4,7% vol.

Formati / Sizes: 75 cl - 50 cl - 33 cl
Shelf life: 30 mesi
EBU: 20

Fermentazione / Fermentation: Alta




