Technical sheet

FAGNES CUVEE CONSTANT
8% Alc. Vol.

Composition :

Water : 79.52%
Malt : 13.96%
Sugars : 5.18%
Yeast: 1.13%
Hops : 0.17%
Spices : 0.04%

Storage condition :
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BELGIAN BEER

3°<T°<25° - Do not expose to sunlight

Vol. Alc. : 8%
PLATO : 16.9
IBU : 25

Type : Special Belgian beer
Colour :

A : Dark brown with reddish tints

[ @ / Spices :
Bitter orange peel and anise
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@ Roasted malt
Hops : English
Yeast :

Warm fermentation
Serving temperature :
8-10°

Crate

24 x 33cl 12 x 75¢l - - 20L

Pallet

Crate

56 x (24 x 33cl)

24 x 33cl

12 x 75¢l

44 x (24 x 75¢l) = =
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- - 20L

Pallet

54 x (24 x 33¢l)

50 x (12 x 75cl)

Deposits € 60.00
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Crate € 3.60 €3.60 - - -
Bottle €2.40 €240 = = =
Crate + bottle €6.00 €6.00 - - -
EAN

Bottle 5425032454419 5425032454815 - - -
Clip (4b) 5425032454440 = = = =
Crate 5425032454875 542503244778 - - -
Export Crate 5425032454327 5425032454723 = = -
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S.A BRASSERIE DES FAGNES

Route de Nimes, 26 * 5660 Mariembourg (Couvin)

info@fagnes.com ¢ www.fagnes.com

+32 (0)60 31 39 19



