
Hints of pink grapefruit, orange 
and banana. In the mouth malty 
taste, citrus and herbaceous 
notes.
Fulfilling!

J B L O N D E 
B I R R A G R I C O L A
BELGIAN BLONDE ALE

INGREDIENTS
Water, barley malt, hop and yeast.

STYLE
Blonde Ale.

YEAST
Top fermentation.

COLOR
Deep yellow color with orange reflections.

ASPECT
Opalescent.

FOAM
Fine, abundant and persistent.

ALCOHOL
6,5% - °P 16,5

IBU (BITTER UNIT)
25

TASTING
On the nose, not too pronounced, it gives 
hints of citrus fruits (pink grapefruit, 
bitter orange) accompanied by banana, 
even if very discreet. CO2 saturation is 
important and JBlonde is an easy to drink 
beer, thanks to a well balanced body. 
In the mouth the first sensation is that of 
malt, rich and full, to then leave room for 
citrus notes followed by a consistent herba-
ceous. A not too dry cut with hints of white 
pulp fruit decrees the finish.

FOOD PAIRING
Not too complex, it is the perfect 
companion for many occasions. It goes 
well with melted cheeses, pizza and potato 
dishes.

SERVICE TEMPERATURE
6-7 °C

SIZE
330 ml, 750 ml, 30 L 


