
Herbaceous hints, light malty 
notes, delicate malty taste and 
resinous aromas.
For all seasons!

J P I L S 
B I R R A G R I C O L A
P I L S N E R

Disponibile 
anche  

GLUTEN FREE  

nel formato 
33cl.

INGREDIENTS
Water, barley malt, hop and yeast.

STYLE
Pilsner.

YEAST
Low fermentation.

COLOR
Straw yellow.

ASPECT
Slightly hazy.

FOAM
White, fine, compact and very persistent.

ALCOHOL
5% - °P 12

IBU (BITTER UNIT)
37

TASTING
On the nose decided herbaceous hints that 
go well with the delicate malty notes. The 
CO2 saturation is medium but sufficient to 
create an important head of foam and not 
be annoying while drinking. In the mouth 
you can immediately perceive the delicate 
and sweet taste of malt which then, almost 
immediately, gives way to an overbearing 
but never intrusive hop. Continuing with 
the tasting, you will perceive herbaceous, 
resinous aromas of cut grass and then 
make room for acacia honey and white pulp 
fruit.

FOOD PAIRING
Very drinkable, it goes perfectly with cold 
summer dishes and, for those who want to 
try, even with cocoa.

SERVICE TEMPERATURE
6-7 °C

SIZE
330 ml, 750 ml, 30 L 
Gluten Free in 330 ml size


