Technical sheeft

FAGNES GRIOTTES
4.8% Alc. Vol.

Composition :

Water : 83.599%
o it 12508
Sugars : 2.18%

Yeast : 0.20%

Hops : 0.103%

Elderberry juice concentrate : 0.117%
Cherry juice : 0.074%

Cherry flavour : 0.074%

®
BELGIAN BEER

Aromatic herbs
Saccharine

Antioxidant :

:0.014%
:0.001%
0.001%

Storage condition :

3°<T°<25° - Do not expose to sunlight
Alc. Vol. : 4.8%

PLATO : 16.9

IBU : 25

A g Type : Fruity Belgian beer
67 ; Colour : Red intense

Epices :
Coriander and orange peel

GRIOTTE

;*\'Zeva Cherry Be F W

Juice :

Morello cherries and elderberry juice
Hops : German and Czech

Yeast :
Warm fermentation

Serving temperature :

l 6-8°

Crate

24 x 33cl

12 x 75¢l

- - 20L

Pallet

56 x (24 x 33¢cl)

44 x (24 x 75c¢l)

20 oré

EAN

Crate 24 x 33cl 12 x 75¢l - - 20L
Pallet 54 x (24 x 33cl) 50 x (12 x 75¢l) - - 20 or6
Deposits

Crate € 3.60 € 3.60 - - -
Bottle €2.40 €2.40 - - -
Crate + bottle €6.00 €6.00 - - -

Bottle 5425032453313 5425032453719 - - -
Clip (4b) 5425032453344 - - - -
Pallet 5425032453245 5425032453771 - - -
Export Pallet 5425032453047 5425032453078 - - -

-\

14

S.A BRASSERIE DES FAGNES
Route de Nimes, 26 « 5660 Mariembourg (Couvin)
+32 (0)60 31 39 19
info@fagnes.com e« www.fagnes.com



