We have brewed this rare beer using two
strains of lactic acid bacteria and a Biere
Brut yeast to produce a drink with a sur-
prisingly elegant fruit acid - refreshing and
fruity-effervescent like a very dry cider.
A beer for toasting, celebrating, and en-
joying - a real sour seduction.

ZUTATEN:  BRAUWASSER, GERSTENMALZ,

WEIZENMALZ, TRAUBENZUCKER, NATURHOP-
FEN, HEFE. [ZUCKER VOLLSTANDIG VERGOREN IN
FLASCHENREIFUNG, TRADITIONELLE METHODE]
INGREDIENTS: WATER, MALTED BARLEY,
MALTED WHEAT, DEXTROSE, HOPS, YEAST.
INGREDIENTS: EAU, MALT D'ORGE, MALT DE
BLE, DEXTROSE, HOUBLON, LEVURE.
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Perfect with reception snacks, oysters,
artichokes, graved salmon,
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