The brewery boasts a cutting-edge
production
technologies, perfectly interconnected,

throughout  the entire
process and the preservation of the

maintaining its organoleptic properties.
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A 150 kW photovoltaic system makes
the entire production sustainable and
zero-impact, and there is an outdoor area
dedicated to the treatment and
sanitization of wastewater. Incoming
water is treated through reverse
osmosis systems  that  reduce
conductivity and hardness, eliminating
potential contaminants and improving
the water’s characteristics for the
production processes.
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. -Colore oro brillante
Bright gold color
Delicato aroma floreale
Delicate floral aroma

Equilibrato, leggera amarezza
Balanced taste, slight bitterness

LAGER bassa fermentazione
LAGER low fermentation

AMBRATA

: ’; 5,8% vol.

)
. Colore ambrato e luminoso
Bright amber color

Vaniglia e chiodi di garofano
Aromas of vanilla and cloves

Y W Finale dissetante e speziato

Thirst-quenching and spicy finish
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PALE ALE high fermentation
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ROSSA

5,0% vol.

Colore bruno con riflessi rubino
Brown color with ruby reflections

Caldo aroma di malto e caramello
Warm aroma of malt and caramel

‘ @ Sapore intenso, finale coinvolgente

Intense flavor, captivating finish

LAGER bassa fermentazione
LAGER low fermentation

DOPPIO MALTO

7,0% vol.
Color oro antico
Antique gold color

@ Esplosione di aromi, note fruttate
Explosion of aromas, fruity notes

Corposa, retrogusto equilibrato
Full-bodied, balanced aftertaste

STRONG ALE alta fermentazione
STRONG ALE high fermentation
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Birrificio Artigianale Napoletano

Top Distribuzione S.r.L. Trav. Rondinella via Argine - 80147 Napoli

www.birrificioartigianalenapoletano.it
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