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Birra del’Eremo
Saggia
B PN

Box Size- JMSU (m/zes) | 25¢16,6x25h

Pes/Box - {1/ 6

Box/Layer - fii/I7: 21

Layer/Pallet (Dry) - /T ()| 7

Layer/Pallet (Not Dry) - /L (1) NA

Palet/Cont. (20/40")- 12/ £ o/ 0

Pallet Size - 42 /U (em/ 22 44) 120x80

Producer: Birra del’Eremo

Category: White Beer

Characteristics: Unfiltered, not pasteurized
Fermentation: Top-fermentation, re-fermented in the bottle
Alcohol content: 5% vol.

Serving: 6-8°C

Tasting: A straw-yellow colored beer with a white long-lasting head. The
yeast and citrusy scent give way to intense spicy notes of coriander and
oranges. The citrus notes make this a thirst-quenching beer.

Shelf life: 24 months

Size: 0,5L

Degrees Plato: 12,3°P

Pairing: Meat dishes, seasoned cold cuts and cheeses

Description: It's called “Saggia” (wise), and with Magnifica and Nobile, it
closes the circle of the important ancient families of Assisi.
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