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Blgiﬁ Magnifica
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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.
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