FRE D is an amber

beer with red reflections
and a caramelized profile
accompanied by hints

of licorice. In the end reveals
, a pleasant bitter taste,

},;L;‘f}'i Sl slightly fruity.

Name
FRED - Organic Agricultural Beer

Style
Amber Lager

Type of fermentation
Low

Ingredients (as per label)
Acqua, Malto d’orzo Bio, Luppolo Bio, Lievito
(allergeni: Malto d’orzo)

Color (according to EBC)
33 - loaded amber turning to red

Degree of bitterness (according to IBU)
23

Alcohol content
6,0% vol

Serving temperature
5-7° C.

Available formats
330 ml (box of 12 bottles)
750 ml (box of 6 bottles)

The maximum recommended stay in the bottle
before consumption is 12 months from bottling.
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