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Birra del’Eremo
Fuoco
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Producer: Birra dell’Eremo

Category: Tripel

Characteristics: Unfiltered, not pasteurized
Fermentation: Top-fermentation, re-fermented in the bottle
Alcohol content: 8,5% vol.

Serving: 10-12°C

Tasting: Intense gold color and delicate, white and long-lasting head. This
beer features a bread crust aroma. Malt is the dominant flavor with soft and
enveloping notes of caramel.

Shelf life: 24 months

Size: 0,51

Degrees Plato: 18°P

Pairing: Cheese, cured ham or salami

Description: A highly drinkable beer, despite its alcohol content. The name
“Fuoco” comes from the "Canticle of the Creatures” by St. Francis of Assisi.
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