BIRRIFICIO
'VALSENIO

BEER
THE SHEEF

THE SHEAF SYMBOLIZES THE BARLEY FROM WHICH THIS BLONDE,
BOTTOM-FERMENTED UNFILTERED NON-PASTEURIZED BEER IS CRAFTED.

ITS MALTY TASTE IS SMOOTH AND SLIGHTLY HONEYED WITH THE PRONOUNCED
YET MELLOW BITTERNESS AND HERBY TONES OF SAAZ HOPS.

I\EIHAUISNEE WATER, BARLEY MALT, HOPS AND YEAST.

TASTING NOTES AND ORGANOLEPTIC FEATURES
ATASTE OF MALT TENDING TOWARDS HONEY COMBINED

WITH THE PRONOUNCED YET WELL-ROUNDED BITTERNESS
AND HERBY SUBTLETY OF BOHEMIAN HOPS.

FOOD PAIRING SUGGESTIONS
PASTA, VEGETABLE COURSES,

SUBTLE CHEESES.

USEFUL INFORMATION
BOTTLE: 50 CL. ALSO AVAILABLE IN 75CL. o

AVAIBILITY: ALL YEAR ROUND
ALCOHOL: VIOL. 4 7%

PLATO SCALE: 12,00°P

COLOUR: GOLDEN YELLOW
BITTERNESS €)DD) ) ()
STYLE REFERENCE: PILS
FERMENTATION: BOTTOM
STORAGE TEMPERATURE: 4°C l
SERVING TEMPERATURE: 7°C Wty S
PACKAGING: 20 BOTTLE CARTON (50 CL)
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SHAMROCK
|.R.A. (IRISH RED ALE)

THE SHAMROCK LEAF SYMBOL OF IRELAND REVEALS THE ORIGINS OF THIS TOP
-FERMENTED AMBER ALE. UNFILTERED AND UNPASTEURIZED, IT BALANCES
THE SWEETER TONES OF MALT AND CARAMEL WITH AMPLE BITTERNESS

AND FLORAL HINTS.

|\EI4AUISNIEE WATER, BARLEY AND WHEAT MALTS, HOPS AND YEAST.

TASTING NOTES AND ORGANOLEPTIC FEATURES
SWEET TASTE OF CARAMEL MALT WITH FRUITY TONES,

WELL BALANCED WITH PLENTY OF BITTERNESS AND THE FLORAL HINTS
OF ENGLISH HOPS.

FOOD PAIRING SUGGESTIONS
SAVOURY RICE DISHES, RED MEAT, ROAST AND GRILLED MEATS.

USEFUL INFORMATION
BOTTLE: 50 CL. ALSO AVAILABLE IN 75CL. ot

AVAIBILITY: ALL YEAR ROUND
ALCOHOL: VIOL. 5,7%

PLATO SCALE: 13,70°P

COLOUR: GOLDEN YELLOW
BITTERNESS D) &)
STYLE REFERENCE: IRISH RED ALF
FERMENTATION: TOP

STORAGE TEMPERATURE: 4°C
SERVING TEMPERATURE: 10-12°C
PACKAGING: 20 BOTTLE CARTON (50 CL)
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SMOKED
BEER

THE EMBERS
THE EMBERS SYMBOLIZE THOSE USED TO SMOKE THE MALTS THAT FORM

THE BASIS OF THIS TOP-FERMENTED BEER. DISTINGUISHED BY ITS ROBUST BODY
AND PERSISTENT TASTE, THE SMOKY AROMA PREVAILS OVER A PLEASANT HINT
OF CHOCOLATE WHICH ADD ROUNDNESS TO THE OVERALL TASTE.

I\ETHAUISNES WATER, BARLEY MALT, HOPS AND YEAST.

TASTING NOTES AND ORGANOLEPTIC FEATURES
A RATHER STRONG-BODIED BEER, PARTICULARLY DISTINGUISHED

BY A SMOKY AROMA WITH LIGHT NOTES OF CHOCOLATE;
VERY PERSISTENT TASTE.

FOOD PAIRING SUGGESTIONS
AUTUMN SOUPS, SMOKED PORK o

AND SEASONED MEATS.

USEFUL INFORMATION
BOTTLE: 50 CL. ALSO AVAILABLE IN 75CL.

AVAIBILITY: SEPTEMBER TO DECEMBER
ALCOHOL: VIOL. 5,2%

PLATO SCALE: 13,20°P

COLOUR: MAHOGANY TENDING TO RUSSET %%
BITTERNESS €)DD) ) ()
STYLE REFERENCE: SMOKED (RAUCHBIER)
FERMENTATION: TOP

STORAGE TEMPERATURE: 4°C

SERVING TEMPERATURE: 10-12°C
PACKAGING: 20 BOTTLE CARTON (50 CL)
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CAVEJA
THE OX-YOKE PIN, ICONIC SYMBOL OF SUNNY ROMAGNA,

INTRODUCES THIS SUMMER BEER WITH ITS TYPICAL WEIZEN CHARACTER.
ITS LIGHT YET PERSISTENT TASTE IS SLIGHTLY TART, WITH SUBSTANTIAL AROMAS
OF BANANAS, CLOVES AND APPLES IN THE FINISH.

EREENET WATER, BARLEY AND WHEAT MALTS, HOPS AND YEAST.

TASTING NOTES AND ORGANOLEPTIC FEATURES

A RATHER LIVELY BEER WITH THE PRONOUNCED AROMAS OF BANANAS,
CLOVES, AND THE APPLE FINISH TYPICAL OF WEIZEN BREWS.

THE TASTE IS LIGHT, SLIGHTLY ZESTY, AND PERSISTENT.

FOOD PAIRING SUGGESTIONS
APPETIZERS, SALTY SNACKS, FRIED FISH DISHES,

AND LIGHT PASTA COURSES.

USEFUL INFORMATION w0 e
BOTTLE: 50 CL. ALSO AVAILABLE IN 75CL. .

AVAIBILITY: MAY TO OCTOBER
ALCOHOL: VIOL. 5,1%

PLATO SCALE: 12,95°P

COLOUR: YELLOW TENDING TO ORANGE
BITTERNESS €T )¢ ) )
STYLE REFERENCE: BAVARIAN WEIZEN
FERMENTATION: TOP A
STORAGE TEMPERATURE: 4°C
SERVING TEMPERATURE: 7-8°C

PACKAGING: 20 BOTTLE CARTON (50 CL)
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POGGIO NERO TAKES ITS NAME FROM THE NATURAL SPRING WHICH PROVIDES
THE WATER FOR ALL OF OUR BEERS.

THIS WELL-STRUCTURED STOUT IS DISTINGUISHED BY ITS WARM TOASTY NOTES
OF CHOCOLATE AND LIQUORICE AND ITS HIGHLY PERSISTENT AROMATIC FINISH.

WATER, BARLEY AND WHEAT MALTS, HOPS AND YEAST.

WELL-STRUCTURED WITH WARM TOASTY NOTES
OF CHOCOLATE AND LIQUORICE;
HIGHLY PERSISTENT AROMATIC FINISH.

OYSTERS, CASSEROLES, CHOCOLATE BISCUITS.

BOTTLE: 50 CL. ALSO AVAILABLE IN 75CL.
AVAIBILITY: ALL YEAR ROUND

ALCOHOL: VOL. 4,6%

PLATO SCALE: 11,90°P

COLOUR: BLACK

BirTeRNESS (YY) E)E) ////\\\\
STYLE REFERENCE: IRISH DRY STOUT ]

FERMENTATION: TOP ’
STORAGE TEMPERATURE: 4°C

SERVING TEMPERATURE: 10-12°C
PACKAGING: 20 BOTTLE CARTON (50 CL.)
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ORGANIC
BLONDE
BEER

THE SHEEF
THE SHEAF SYMBOLIZES THE BARLEY FROM WHICH THIS BLONDE, BOTTOM-FERMENTED

UNFILTERED NON-PASTEURIZED BEER IS CRAFTED. ITS MALTY TASTE IS SMOOTH
AND SLIGHTLY HONEYED WITH THE PRONOUNCED YET MELLOW BITTERNESS
AND HERBY TONES OF HERSBRUCKER HOPS.

BIRRIFICIO VALSENIO

NSNS WATER, ORGANIC BARLEY MALT, ORGANIC HOPS AND YEAST.

TASTING NOTES AND ORGANOLEPTIC FEATURES
TASTE OF MALT TENDING TOWARDS HONEY COMBINED

WITH THE PRONOUNCED YET WELL-ROUNDED BITTERNESS
AND HERBY SUBTLETY OF HALLERTAU HOPS.

FOOD PAIRING SUGGESTIONS
PASTA, VEGETABLE COURSES,

SUBTLE CHEESES.

USEFUL INFORMATION ur

ESTERY ey
- 50[,30;#

BOTTLE: 50 CL ALSO AVAILABLE IN 75CL.
AVAIBILITY: ALL YEAR ROUND
ALCOHOL: VIOL. 5,2%

PLATO SCALE: 12,00°P
COLOUR: GOLDEN YELLOW
BITTERNESS Y E)E) =
STYLE REFERENCE: PILS
FERMENTATION: BOTTOM

STORAGE TEMPERATURE: 4°C

SERVING TEMPERATURE: 7°C
PACKAGING: 20 BOTTLE CARTON (50 CL)
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CHRISTMAS
BEER

THIS AMBER CELEBRATION BEER COMES FROM THE SNOW TO BE SIPPED SLOWLY
IN THE SNOW, SAVOURING ITS ROUNDED BODY AND SWEET TONES OF HAZELNUTS
AND DRIED FRUIT, WELL-BALANCED WITH AN ALMOST BITING BITTERNESS.

PRODUCED AT CHRISTMASTIME TO BE ENJOYED WITH FRIENDS AROUND THE HEARTH.

WATER, BARLEY MALT, HOPS AND YEAST.

ROUND-BODIED WITH FRUITY AROMATIC SWEET TONES
(HAZELNUTS AND DRIED FRUITS) IMMEDIATELY BALANCED
BY A PRONOUNCED AND ALMOST PUNGENT BITTERNESS.
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CLASSIC ROASTS, GAME, 5

STRONG CHEESES. R \\ \ / )
BOTTLE: 50 CL. (aLso AvAILABLE IN 75CL AND 1L) B —= ‘ —— g
AVAIBILITY: NOVEMBER TO JANUARY /

ALCOHOL: VOL. 6,6% / S
PLATO SCALE: 14,00°P .

COLOUR: NUT BROWN 7 .

BITTERNESS €F)€T) ) ) ) -
STYLE REFERENCE: CHRISTMAS BEER

FERMENTATION: TOP

STORAGE TEMPERATURE: 4°C

SERVING TEMPERATURE: 12-14°C
PACKAGING: 20 BOTTLE CARTON (50 CL.)
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AXES
THE AXE REPRESENTS THE HARD-WORKING WOODSMEN WHO LIVE IN OUR HILLS.

THIS TOP-FERMENTED AMBER ALE WAS DEVELOPED TO QUENCH THEIR THIRST.
IT HAS PLEASANTLY DRINKABLE BODY WITH A MARKED AND PERSISTENT BITTERNESS,
ENHANCED BY THE INTENSE CITRUS AROMAS WHICH ARE TYPICAL OF AMERICAN HOPS.

BIRRIFICIO VALSENIO

I[NNI WATER, BARLEY MALT, HOPS AND YEAST.

TASTING NOTES AND ORGANOLEPTIC FEATURES

SUMMER BEER WITH PLEASANTLY DRINKABLE BODY AND THE INTENSE
CITRUS AROMAS OF AMERICAN HOPS, DISTINGUISHED BY A PRONOUNCED
AND PERSISTENT BITTERNESS.

FOOD PAIRING SUGGESTIONS
HOT SPICY FOOD, SUMMER MEAT AND FISH BARBECUES.

USEFUL INFORMATION fur

ESTERY

BOTTLE: 50 CL ALSO AVAILABLE IN 75CL. w7
AVAIBILITY: FROM JUNE UNTIL ITS ALL GONE@ '
ALCOHOL: VOL. 5 2%

PLATO SCALE: 13,20°P

COLOUR: DARK AMBER
BITTERNESS D) &)
STYLE REFERENCE: AMERICAN ALF
FERMENTATION: TOP

STORAGE TEMPERATURE: 4°C _
SERVING TEMPERATURE: 8°C
PACKAGING: 20 BOTTLE CARTON (50 CL)
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