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ERESIA style: BLANCHE

This beer offers a refreshing taste due  alcohol degree | 5 % vol AVAILABLE

to its slight acidity and the absence of . FORMATS:

a bitter aftertaste. It showcases a plato degree | 11,5°P

delightful flavor of malted wheat that IBU L 33 cl

harmonizes perfectly with a blend of 3 51t,24 1t

aromas, ranging from the fruity notes EBC 8 .

of bitter orange peel and bergamot to

the spicy undertones of coriander. It fermentation | high

forms a dense, creamy-white head. BEST AT

. ) bottle .
The Blanche style originated in Bel- . V j o
) : refermentation ) 5-6 C
gium over 400 years ago and contin-
ues to be enjoyed to this day.
FOOD PAIRINGS TSI A e

GLASS

Perfect for the aperitif moment, this
beer's lightness makes it ideal for pair- Water, Barley and Wheat

ing with white meats, grilled fish, fried Malt, Bitter Orange Peel,
foods, cheeses accompanied by com- Coriander, Hop, Yeast
potes and honey, as well as dry desserts

and fruit tarts. Place of origin: EU/not EU




