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Piccolo Birrificio

via IV novembre, 20, 18035 apricale (im), Liguria, Italy

Brewery Description:
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Piccolo Birrificio was established in 2005 in the beautiful old town of Apricale, near the border of

France.

RSN AL B

I Borghi
pit belli ¢+,

Chiostro

I Beer Collection
[ Keg Collection

Brewed with Wormwood/Absinthe leaves
(Arthemisia absinthium)
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ale brewed with spices ‘l mﬁ
(absinth leaves and flowers) ~

o Ao \,(G\Q()‘b\'c\ Flavor Malt-sweet with deep herbal
co0 e & minerally notes.
Finish Ending in a long hyper-dry/
bitter finish (absinthe/wood-
Product Details worm influence).
Style Ale brewed with spices.
Ale./Vol. 5.0% Available Formats:
Malts Pilsner, Wheat, Rye -6 * 25.4 oz bottles
Hops Hallertauer -12 % _11.2 oz bottles o
- - 20 Liter Keg (please ask for availability)
Yeast Trappiste
Spices Absinthe leaves and flow-
ers (Arthemisi absinthium) Seson
added to the brew kettle. B Beer Collection
[ Keg Collection
LA 125 Seson, rated Italian’s best Saison-style inter-
Final Gravity | 2.5P pretation in 2006.
Chinotto: small bitter citrus fruit from the chi-
Tasting Notes notte {myrtle-leaved orange tree}. It grows in
Appearance | Huge white foam sitting on the regions of Ll'gurla, Tuscany, Sicily and Ca-
top of golden colored Chio- labria. It is of l?ltter and sweet taste and often
i) served as aperitif to open the palate.
Aroma Fruity, critrusy (apricots), -
herbal nose (absinthe/wood- Product Details
worm influence). Style Italian Saison
Ale./Vol. 6%

Product Details

Malts Pale, Vienna, Wheat

Hops Hallertauer

Spices Juniper, Chinotto Peel, Co-
riander
Tasting Notes

Appearance | Big yellowish foam, orange-
golden color.

Aroma Citrusy, touch of lemon and
lime, grainy.

Flavor Pronunced citrusy notes,
turning bitter (chinotto in-
flenced) and tart, very well
balanced against its malt
sweetness.

Finish Blend of citrusy, bitter-tart

character lingers forever.

Suggested Food Pairings:

- Curried, Thai Cuisine
- Cheese (Camembert, Fontina, Asiago,
Colby, Parmesan)

- Poultry
- Shellfish

Available Formats:

-6 *25.4 oz bottles
- 12 * 11.2 oz bottles (Sesonette)
- 25 Liter Keg (please ask for avallablhty)
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Legend
[l Beer Collection O Cider & Perry
[0 Keg Collection B Sake & Yuzu Wine
B Real Ale Collection B Mead
W Vintage Collection W Spirits

P. O. Box 661, Redding, CT 06896, Phone: (203) 938-0713, Fax: (203) 938-1124
E-mail: info@bunitedint.com, Website: http://www.bunitedint.com




