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German Amber Ale. Elegant and
malty with a clean taste and a hint of
bread crust. It has no hop aroma. The
beer has a slightly amber-orange color
with a subtle head. This typical
Bavarian beer is brewed in March to
be consumed in October during the
famous Oktoberfest.

FOOD PAIRINGS

This amber beer pairs beautifully
with skewered chanterelles, local
cold cuts, French fries, and hot pret-
zels spread with butter.

style: MARZEN

OKTOBERFEST

alcohol degree | 5,8 % vol AVAILABLE
FORMATS:
plato degree | 13°P
24 1t
IBU 16

EBC (14 @

fermentation | low i BEST AT
keg ,
refermentation v - 56°C
MY FAVOURITE
INGREDIENTS GLASS

Water, Barley Malt, Hop,

Yeast

Place of origin: EU




