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TRIPLO MALTO

K

Italian craft Ale-style beer with a golden color, produced using 75 33

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. With a
balanced and harmonious taste, it offers fragrant aromas and
notes of freshly picked yellow fruit, with hints of peach and apricot.
It pairs perfectly with rich first courses, flavorful main dishes,

and blue cheeses. Serving temperature: 5-6°C.

PROFILO SENSORIALE
SENSORY PROFILE

Frutta Secca

Caramello Floreale

Miele
Spezie

Frutta Luppolo

Lievito

Vaniglia

Malto

F E AT U R E S

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

Gradazione / Alcohol content: 8,7% vol.
Formati / Sizes: 75 cl - 50 cl - 33 cl

Shelf life: 30 mesi

EBU: 16

Fermentazione / Fermentation: Alta




