Clear and refreshing, this wheat beer
has light vanilla scents and a strong
banana and cloves flavor imparted by
the yeast.

Its turbid appearance is a result of the
high percentage of wheat used.

It boasts a light straw color and is a
typical Bavarian beer.

FOOD PAIRINGS

Weizen-style beers can practically be
paired with anything! They comple-
ment fatty pork meat as well as light
spring salads. They go equally well
with soft sponge cakes, tasty egg
creams, and make for a great aperitif
on the porch.

style: WEISS

alcohol degree | 4,8 % vol

plato degree | 12°P

IBU 13

EBC |8 @

fermentation | high

bottle V
refermentation
INGREDIENTS

Water, Barley and Wheat
Malt, Hop, Yeast

Place of origin: EU/not EU

AVAILABLE
FORMATS:

33 cl
9lt,24 It

i BEST AT
5-6 C

MY FAVOURITE
GLASS
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