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Technical sheet
FAGNES TRIPLE 

9% Alc. Vol.
Composition :

Water : 80.83%
Malt : 12.66%

Sugars : 5.90%
Wheat : 0.24%

Yeast : 0.23%
Hops : 0.12%

Spices : 0.021%

Storage condition :
3°<T°<25° - Do not expose to sunlight 

Alc. Vol. : 9%
PLATO : 18.6 

IBU : 31
Type : Special Belgian beer

Colour : Copper
Spices :

Coriander, orange peel and liquorice
Cereals : Malt

Hops : Hallertau (German)

Yeast : 
Warm fermentation 

Serving temperature : 
6-10°

Bottle 33cl 75cl 1.5L 3L Keg

Crate 24 x 33cl 12 x 75cl - - 20L

Pallet 56 x (24 x 33cl) 44 x (24 x 75cl) - - 20 or 6

Export

Crate 24 x 33cl 12 x 75cl - - 20L

Pallet 54 x (24 x 33cl) 50 x (12 x 75cl) - - 20 or 6

Deposits       € 60.00

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

EAN

Bottle 5425032454013 5425032454334 - - -
Clip (4b) 5425032454037 - - - -
Pallet 5425032454044 5425032454075 - - -
Export Pallet 5425032454020 5425032454730 - - -


