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GOOD LUCK
STYLE
ALCOHOL
MALTS

OTHER CEREALS
HOPS
FERMENTATION
COLOR

FOAM

TASTE

FLAVOR

IBU

PAIRINGS

BOWLING
STYLE
ALCOHOL
MALTS

OTHER CEREALS
HOPS
FERMENTATION
COLOR

FOAM

TASTE

FLAVOR

IBU

PAIRINGS

CASINO
STYLE

ALCOHOL
MALTS

OTHER CEREALS
HOPS

SPICES
FERMENTATION
COLOR

FOAM

TASTE

FLAVOR

IBU

PAIRINGS

BIRRA
ARTIGIANALE

BB

IPA

5,6 vol %

Pils, Vienna, Carahell

Oatmeal

Perle, Mosaic Cryo, Citra Cryo, Cascade
High

Slightly amber

White and compact

Full-bodied and bitter

Tropical fruit, resinous and biscuit notes
30

Blue or aged cheeses, pork

Amber Ale

5,7 vol %

Pils, Monaco, Caramber, Caramonaco 2
Oatmeal

Perle, Amarillo, Simcoe, Cenetennial
High

Ruby amber

Ivory white and creamy

Full-bodied, round, with hints of caramel and light licorice

Citrus and resinous with notes of malt and caramel
24
Spicy dishes, red meats, grilled meats, aged cheeses

Biere Blanche

4,4 vol %

Pils, Carahell, Carapils

Oat flakes and wheat flakes
Perle bitter

Coriander, bitter orange peel
High

Clear opalescent

White, fine and persistent

Fresh and spicy

Cereal, herbaceous and delicately fruity
14

Appetizers, fish and white meats
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BIRRA
ARTIGIANALE

BB

LUNA PARK

STYLE Belgian Blond Ale

ALCOHOL 6,8 vol %

MALTS Pils, Vienna, Carahell

OTHER CEREALS Oatmeal

HOPS Perle

FERMENTATION High

COLOR Golden yellow

FOAM White and persistent

TASTE Soft and fruity

FLAVOR Ripe yellow fruit, honey

IBU 19

PAIRINGS First courses, medium-aged cheeses, desserts
STYLE German Ale

ALCOHOL 4,8 vol %

MALTS Pils, Vienna, Carahell

OTHER CEREALS Oatmeal

HOPS Perle, Mittelfruh

FERMENTATION High

COLOR Straw yellow

FOAM White, moderately persistent

TASTE Fresh, slightly herbaceous

FLAVOR Slight herbaceous notes, honey and bread crust
IBU 22

PAIRINGS Vegetables, carpaccio, fresh cheeses, spicy dishes
STYLE Stout

ALCOHOL 6,0 vol %

MALTS Pils, Monaco1, Carafa speciall, Caramonaco2
OTHER CEREALS Oatmeal

HOPS Perle bitter, Spaalt

FERMENTATION High

COLOR Black with ruby reflections

FOAM Creamy and persistent

TASTE Moderately bitter, dominant of licorice and coffee
FLAVOR Notes of roasted malt and coffee

IBU 20

PAIRINGS Aged cheeses, desserts
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