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a bit of Italy out of Italy

生产商：Birra dell’Eremo
类型：美式淡爱尔啤
特征: 非过滤及高温制造
发酵: 顶部发酵，瓶中二次发酵
酒精度: 5% vol.
建议饮用温度: 10-12°C
尝味：酒体为琥珀色色，白色泡沫细腻持久。这种啤酒有麦芽和水果的香气
。入口有较甜的麦芽味，但随之而来的便是啤酒花淡淡的苦味
保质期：24个月
大小：0,5升
柏拉图度/原麦汁浓度: 12,5°P
搭配: 汉堡包，泰国菜，墨西哥菜
说明：“Magnifica”的名称来源于阿西西古代有名的家族，标签上的马则象
征了啤酒作坊兢兢业业的工作精神。

Producer: Birra dell’Eremo
Category: American Pale Ale
Characteristics: Unfiltered, not pasteurized
Fermentation: Top-fermentation, re-fermented in the bottle
Alcohol content: 5% vol.
Serving: 10-12°C
Tasting: An amber colored beer with a white long-lasting head. This beer 
has malty and fruity aromas and the sweet taste of malt immediately gives 
way to the slight bitterness of the hops.
Shelf life: 24 months
Size: 0,5L
Degrees Plato: 12,5°P
Pairing: Burgers, Thai food, Mexican food
Description:The name “Magnifica” comes from one of the most important 
and ancient families of Assisi’s history; the image of the horse shows that 
this beer represents the "workhorse" of the brewery. 

Box Size - 外箱尺寸 (cm/公分) 

Pcs/Box - 件/箱
25x16,6x25h

6

Box/Layer - 箱/层 21

Layer/Pallet (Dry) - 层/托盘(普通) 7

Layer/Pallet (Not Dry) - 层/托盘(恒温) NA

Pallet/Cont. (20”/40”) - 托盘/集装箱(20/40尺) 11/23
Pallet Size - 集装箱尺寸(cm/公分)  120 x 80

Magnifica
Birra dell’Eremo

福美式淡艾尔啤酒

BITTERNESS    苦度

SPICES    辛香度

EFFERVESCENCE   气泡

HEAD    顶部泡沫


