Kriek Max - 3,2 % alc. 3,40 €

Belgické lambické ceresnové pivo, ktoré vzniklo kombinaciou spodného
a spontanneho kvasenia a obsahuje najmenej 25% Ceresni, ktoré mu
dodavaju vyraznu chut, voéfiu a tmavocervend farbu.

Belgian lambic cherry beer made from a mixture of bottom-fermented and
spontaneously fermented beer, it contains no less than 25% of cherries
which lend this kriek its excellent flavour, pleasant smell and dark red color.
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Framboise Max — 3 % alc. 3,60¢
.St 3A01S I Yo AXO1aSLI2WHitt AYWY2S S

FSNXYSyYy(i20lyS @ Rdzo2dé OK & dzf
204t Kdz G@2NRE YItAy& R2R}t Ol
2SRAYS6Yg YILiAy20g OKdz0o

Belgian lambic raspberry beer spontaneously fermented in
oak barrels. Raspberries in content no less than 30% lend
this beer its full and delicate flavour and smell.

Bellegems Wit — 5 % alc. 3,20¢
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Belgian wheat beer of a cloudy yellow-white color with a
longlasting lacy and creamy white head. Aroma is malty,
citrus, coriander with hints of clove and yeast. Refreshing
beer popular especially during hot summer days and
evenings.

V3etky ceny zahffiaji DPH. All prices include VAT.
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Orval — 6,2 % alc. 4,00¢
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berries. Fermented using local wild yeasts and further
infused with hops during the three week maturation

period. This world-class beer is served in special Orval glass
which is more an artwork than a bar glass.
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Trappistes Rochefort 8 - 9,2 % alc.  4,20¢
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Belgian Trappist beer brewed since 1595 according to a
secret recipe of this order of monks. It has a yellowish-
brown colour, pronounced aroma and taste of fruits and a
slight amount of Demi-Sec. An exclusive beer brewed in

a very limited amount.



Trappistes Rochefort 10— 11,3 % 4,80¢
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Belgian Trappist beer of a reddish-brown colour, with an
aroma of figs and taste of honey. Strong alcohol profile is a
major component in the flavour of this rich ale. Beer
brewed in a very limited amount, rated by beer
connoisseurs as one of the world's best beers.

La Trappe Quadrupel — 10 % alc. 4,20¢
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The only Trappist beer brewed outside Belgium. The water
for this beer is drawn from five 200-metre deep wells inside
a Dutch monastery founded in 1884. It has a beautiful
amber colour and full and well-balanced warm taste with
the aroma of an oak barrel in which it was fermented for
awhole year.

Objavte nové piva na www.dobrepivo.sk



