SOLIGO

DAL 1957

Pils
Blonde beer

Craft blonde beer, bottom-fermented, unpasteurized, unfiltered. Bottle
fermented. Free of solids in suspension and, sometimes, veiled by yeast. Beer
of great cleanliness and drinkability, with very clear flavors and aromatics due
to the low temperature fermentation.

0.75L -  YBIRPAL/ Pilsner
0.33L - YBIRPA33

5,5% vol. 6/7°C
Blonde

Aroma characterized by herbaceous and floral scents
elegantly supported by a slightly honeyed malt background.

Aftertaste average persistent and dry, slightly bitter.

Excellent with delicate foods, raw fish or white meat, fresh
soft cheeses, pizza and pasta dishes not overly structured.
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