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Producer: Birra del’Eremo

Category: Special Ale - Assisi Rose Ale

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

Ideal temperature: 6-8°C

Tasting: A very intense bouquet, with hints of ripe fruit. The colour is an
intense gold and the flavor is soft and warm, with sweet malty taste. Rosehip
gives soft notes of licorice roots and a unique balsamic character.

Shelf life: 24 months

Size: 0,51

Degrees Plato: 18°P

Pairing: Mussels, cheese and fries

Description: A Belgian-style beer, brewed with addition of rosehip fruit
extract and honey from Assisi.
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