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INDIA PALE ALE 17°

Vel'mi silny Ale (vrchne kvaseny anglicky typ piva), vydatne chmeleny
uzZz pri samotnom vareni. Po prebehnuti prvej fazy fermentacie
pridavame do tanku chmelové S$isky, ktoré sa vo vznikajicom
alkohole extrahujui, ¢o pridava pivu dalSiu horkost a arému -
takzvané suché chmelenie. V 18. storo¢i sa vojaci a uradnici v
britskych  koléniach  domdhali  svojho  piva, ktoré po
niekol'’komesacnej ceste lodou v tropickom podnebi skyslo. Najvacsia
britska kol6nia bola India a preto pivo, pri ktorom bol vyrieSeny
problém s prepravou, dostalo ndzov India Pale Ale.

Ide o pivo velmi silné s vysokym obsahom alkoholu, ako ochranou
pred baktériami a tiezZ velmi silno chmelené, pricom sa do
transportnych sudov eSte pridavali dalSie hlavky chmelu. Aj ked’
hlavhym zamerom tohoto suchého chmelenia bolo potlacenie
bakteridlnej kontamindcie, vznikla vyrazna chut, ktora sa stala v tom
Case velmi popularna i v domdcej Britanii. V 20. storoci tento pivny
styl takmer vymizol, no bol dspeSne oZiveny sladkami americkych
minipivovarov, odkial' sa vratil naspat’ do Eurépy.

Very strong ale (top-fermented English type of beer), strongly
hopped alredy wilst brewing. After the first phase of fermentation,
we add more hop cones, that are being extracted in the nascent
alcohol, which adds more bitterness and aroma to the beer. This
pricess is called the dry hopping. During the 18th century the soldiers
and officers in the British colonies were demanding their beer, but
beer would spoil during the several months long voyage in the
tropical climate. After few years of effort, the problem was solved and
a new type of beer was born - famous India Pale Ale, named after the
biggest British colony.

The solution consisted of making the beer very strong and sufficienty
hopped, making it rather bitter. Apart from that, more hop cones
were added to the transportation kegs. Hops namely contain large
amount of antiseptic and antiviral substances. During the 20th
century this beer type almost died out, until it's renaisance, than
American microbrewery brewmasters brought it back to life. From
America it came back to its homeland, Europe.




black ipa 18°

Vel'ké sopecné pohorie Cascade Range na severozapade USA je sice vo
svete zname dobrym vinom, no tiez odtial pochadza najznamejsi
americky chmel Cascade, ktory v Oregone vySlachtili a pestuji. Prave tu,
na prelome storoci, vznikol Styl Black IPA. Voni tohto tmavého ,ejlu”
dominuju ovocné tény citrusovych plodov a marhuli, ktoré pochadzaju z
piatich druhov americkych chmelov. Samozrejme, ako prvy a arémou
jeden z najcharakteristickejSich, je Cascase, ale aj Citra, Centennial,
Simcoe a Amarillo. Tie boli do piva postupne pridavané v az desiatich
davkach pri vareni piva, ale tiez klasicky dochmelované za studena,
vloZenim hlavkovych chmelov priamo do kvasného tanku “tzv. dry
hopping”, metéda znama uZ z histdrie klasickej IPA.

Chut je vyrazne horka so Zivicovo grapefuitovym charakterom, po
miernom ohriati vystupuje aj vyvaZujtca sladkost karamelového sladu.
Na dosiahnutie Ciernej farby sme pouzili nesladovany praZeny ja¢men,
ktory sme po namleti ru¢ne preosiali, ¢im sme odstranili spalené
semenné obaly. Tie by pivu dodali silny praZeny charakter Stoutu,
neziaduci v Style Black IPA. Napriek vysokej stuprovitosti a obsahu
alkoholu takmer 9% ma prekvapujico lahké telo a pitelnost eSte
podporuje velmi suché zakoncenie.

The high volcanic mountains of Cascade Range in the US northwest is
worldrenowned for its good wines, but it is also here, from where the
most famous American hops sort originates - the Cascade, bred and still
grown in Oregon. It was here, where at the turn of a century the Black
IPA style was born. The aroma of this dark ale is dominated by tones of
citrus fruits and apricots, descending from 5 different hops sorts, the
first and most significant being Cascade, but also Citra, Centennial,
Simcoe and Amarillo. These were added in ten dosages during the
brewing process but also afterwards, whole cones of hops are inserted
into the fermentation tank: so called ‘dry hop-ping’, a method
wellknown from the original IPA.

The taste is exceptionally bitter with resingrapefruit properties, but
after mild warming an equilibrating sweetness of caramel malt
protrudes. To colour the beer black, we used unmalted roasted barley,
after grinding we sieved it to remove burnt grain peels, preventing them
from adding a dominating roasted character of Irish Stouth. De-spite it’s
high degree and ABV of almost 9%it has a surprisingly light body and
the easiness of drinking is even more accented by a very dry finish.




g imperial red ale 22°

Niektori hovoria, Ze Imperial Red Ale ma prapovod v silnych
| predprohibi¢nych polotmavych pivach, ini spominaju legendu
o kalifornskom mikropivovare Stone, kde do varky svetlého piva
omylom pridali prili§ vela sladu a vznikol dnes uz kultovy Arrogant
Bastard. Isté vSak je jedno: Tento silny Ale jantarovej, aZ Cervenej
farby je kralom medzi polotmavymi americkymi Stylmi. Je podobne
vyrovnany, no ovela silnejsi ako American Amber Ale a zaroven eSte
viac chmeleny a s vydatnejSim sladovym zakladom neZ Red IPA.

Vel'ké mnozstvo Specidlnych sladov a az patnasobné chmelenie v
nasom Imperial Red Ale sa postarali o skuto¢ny zaZitok. V silnej voni

e | | je citit mnoZstvo tropického ovocia a jemnu arému kvetov a Zivice.
Eﬁ--?@ Chut' je plna a vyrovnana, karamelovo - suSienkové tony sladu sa
!- v, ' rafinovane prelinaji s chmelovou horkostou. Po dopiti sa sladké,
Sl muﬁl takm,er me(,iové.doz,nievanie p,om.a'ly. vy’EréEa a Zafljiché prijemne

) HU = suchy, horky pocit v ustach, nabadajuci k dalSiemu duasku.
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Some say that Imperial Red Ale had its origins in strong
pre-prohibition amber ales, others recall the legend of California
Microbrewery Stone, where a batch of pale ale was mistakenly made
with excess ingredients, thus creating now iconic Arrogant Bastard.
But one thing is for sure: This strong, amber to red colored ale is a
king of American copper colored brews. It is similarly balanced, but
much stronger than the American Amber Ale and even more hopped
with more richer malt body than Red IPA.

—— The multitude of special malts and fivefold hopping of our Imperial
Red Ale make of an extraordinary experience. The strong scent
of tropical fruit blends with delicate aroma of flowers and resin.
Flavor of full bodied brew is balanced, with caramel and biscuit notes
of malt pleasantly intertwined with hop bitterness. Sweet, honey-like
aftertaste will slowly fade away, leaving an enjoyable dry, bitter
sensation, inciting to another sip.




porter 14°

Horké tmavé pivo anglického typu. Zacalo sa vyrabat v
Londyne v 18. storoCi je poévodnym nazvom Entire z
lacnych tmavych sladov a bolo urCené pre mestsku
chudobu. Pre velki popularitu medzi portermi
(robotnikmi v dokoch) zl'udovel jeho terajsi nazov.

Na vyrobu pouzivame originalne suroviny - slad typu Pale
Ale, tmavy slad Black Patent, typicky anglicky chmel a
kvasnice vrchného kvasenia. Mnoho ludi, ktori tvrdili, Ze
nemaju radi Cierne pivo, po ochutnani naSho Portera
zmenilo nazor. Zmerite ho aj Vy a ochutnajte!

A bitter dar kEnglish ale. Its poduction began in 18th
century in London under its former name “Entire” using
cheap dark malts and was meant for the poor. Due to its
great populatiry among the dock workesrs, porter’s
current name came to knowledge.

Our way of brewing this beer comes from the original
recipe — Pale Ale malt, Black Patent malt, typical English
hops and top-fermenting yeast. Many people, claiming that
they do not like dark beers, changed their minds about it
after tasting our Porter. Change your mond as well, taste it!
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Irish stout 16°

Velmi silné, menej chmelené, napriek tomu horké cierne
pivo s tmavou penou. Jeho horkost pochadza z kavovej
chuti prazeného sladu. Vznikol v 18. storoci v Anglicku ako
tmava a silnejSia verzia Porteru.

Dalsimi postupnymi zmenami sa natolko odlisil od
povodného pivného Stylu, Ze sa ujal samostatny nazov
Stout. Pocas 1. svetovej vojny bolo v Anglicku prazenie
zrna za plytvanie a tak sa stal na dlhSie obdobie vylu¢ne
Irskym produktom.

Very strong, less hopped, yet bitter dark ale with darker
head. Its bitterness namely originates in the coffee flavours
of roasted barley malt. This beer was born in 18th century
ad a darker,; stronger version of porter ales, than called
“Stout Porter”.

Slowly, one change change at a time it became so distinct
from the original style, that at the beginning of the 20th
century it was well known as a Stout. During the World
War 1. grain roasting was declared being wastage in
England and thus, stout became exclusively Irish product.




winter warmer 18°

Anglicko je zname ako krajina pévodu mnohych pivnych Stylov.
Mnohé z nich si sucastou anglickej pritomnosti a si beZne
konzumované v puboch ako domace piva. No okrem celoro¢nych piv
sa v Anglicku varia aj prileZitostné Specialy, nazyvané Strong Ale,
Winter Ale, Spiced Ale ¢i Winter Warmer. St to vSetko rozne nazvy
toho istého pivného Stylu, vareného na zahriatie pocas chladnych
zimnych obdobi. Jedna sa o historicky anglicky pivny Styl, ktory sa
vracia do obdobia, kedy eSte nebol znamy alebo rozsireny chmel.
Namiesto neho sa pouzivali na dochutenie rézne korenia a extrakty.

Specialne na zimné obdobie sa historické Aley varili extra silné a
pridavali sa typické zimné ingrediencie ako su skorica, klinCek, alebo
dokonca aj nové korenie a rozne ovocie ¢i med. Nas ,ohrievac”
obsahuje med a viSne pre chut a pomarancovd kéru, Skoricu a
muskatovy orech pre aromu. Opatrne sme vyvazili korenia chmel'mi a
vytvorili tak jemnu grapefruitovo-pomarancovu prichut. Toto vSetko
vykvasené origindlnymi londynskymi kvasinkami dava prislub
autentického historického Winter Ale-u tak, ako ho poznaju v
Anglicku. Skuste, ¢i aj Vas toto pivo prijemne zahreje!

England is known as the country of origin of many beer styles. Many
of them are part of the English presence and are commonly consumed
in pubs as home beers. But, apart from year-round beers, varied
occasional specials in England, called Strong Ale, Winter Ale, Spiced
Ale or Winter Warmer. They are all different names of the same beer
style, cooked for warmth during cold winter periods. It is a historic
English beer style that returns to a period when hops have not yet
been known or expanded. Instead, different spices and extracts were
used to soften them.

Especially for the winter season, the historic Aley boiled extra strong
and added typical winter ingredients such as cinnamon, klinche, or
even new spices and various fruits or honey. Our "heater” includes
honey and sour cherries, and orange peel, cinnamon and nutmeg for
aroma. Carefully we straighten the hops to create a smooth
grapefruit-orange flavor. All of this, brewed with original London
yeasts, gives the promise of an authentic, historic Winter Alee, as they
know it in England. Try to warm this beer pleasantly!
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imperial or e porter 19°

Porter sa méze javit' ako nevyrazny pivny Styl, napriek tomu vSak
bol dominantnym pivom vo svete na prelome 18. a 19. storocia.
Porter sa posielal do Indie este skor ako India Pale Ale a jeho
najsilnejSie verzie Baltic a Imperial Porter sa tesili popularite v
Skandinavii, Pol'sku a Rusku natol’ko, e tieto Pobaltské krajiny
posielali do Anglicka drevo a glej na vyrobu sudov pre tento napoj.
Rozhodli sme sa preto vzdat hold starému dobrému Porteru, ale s
troSku novym Smrncom.

Nas Imperial Orange Porter sme navarili zo siedmich druhov sladu,
ktoré mu dodavaju plné, cokoladové telo a kombinacie tradi¢nych
anglickych a novych americkych chmelov. Pomarancova kéra ma
dlht tradiciu v pivovarnictve, my sme okrem nej vSak pouzili aj
vel'ké mnozZstvo citrénovej a mandarinkovej. Vdaka tejto stratégii
sa typické suché prazené slady a zemité citrusové chmele prelinaji
so sladkastymi tbnmi pomarancov a zanechaju na jazyku krémovu
chut podobnu cokolddovej pene. Verime, Ze po jeho ochutnani sa
bude aj londynsky robotik citit ako ¢len carskeho dvora!

Porter might seem like a drab beer style, but despite that it was the
dominant brew in the world on the turn of the 18th and 19th
centuries. Porter was being shipped to India well before India Pale
Ale and its most hearty versions of Baltic and Imperial Porter were
so popular in Scandinavia, Poland and Russian, that these Baltic
countries were supplying oak and glue for Porter cask production.
We therefore decided to pay homage to the good old Porter,
however with a new twist.

We brewed our Imperial Orange Porter from seven different malts,
gaining a full, chocolate body, with a combination of traditional
English and new American hops. Alongside the traditional orange
peel we have used heavy doses of lemon and tangerine peel to give
this brew a unique kick. Thanks to this strategy, typical dry roasted
malts, earthy and citrusy hops are craftfully blended with slighty
sweet oranges, which leaves a creamy mouthfeel similar to
chocolate mousse. We believe that after a single glup, even a
Cockney Porter will feel like royalty!




belgian hoppy saison 19°

Biere de Saison je svetly ,ejl“ s korenimi vo Valdnsku, franciuzsky
hovoriacej Casti Belgicka. Tento pivny Styl je stary niekolko sto
rokov a je vynimocny hlavne pouZitymi kvasinkami, ktoré kvasia
pri velmi vysokej teplote a su schopné prekvasit dplne vSetky
druhy sacharidov, ktoré sa v mladine nachadzaju. Kvasenie pri
vysokej teplote dava pivu ovocny nadych a hlboké prekvasenie
vysoky obsah alkoholu. Tamojsi farmari ho varili v jesennom a
zimnom obdobi a konzumovali v lete pocas prac na poli. Hovori sa,
Ze priemerny farmar vypil az sedem litrov tohto piva denne.
Pritom uz 13° takéhoto piva obsahuje viac ako 6% alkoholu.

My sme pre Vas pripravili silnejSiu, zimnu, hrejivejSiu variantu s
obsahom alkoholu takmer 10% a na zvyraznenie chuti sme pouZili
suché chmelenie osviezZujicimi americkymi  odrodami,
dodavajucimi pivu citrusovo-ihlicnatd arému. Kombindacia
karamelového tela a hlbokého prekvasenia s bohatym chmelenim
za studena stoji za vyskaSanie. Len nikomu nedoporucujeme hrat
sa na valdnskych farmarov a pokusat sa vypit 7 litrov tohto piva za
den.

Biere de Saison is a pale ale with roots in Wallonia, a
French-speaking part of Belgium. This beer style is several
centuries old and is extraordinary mainly thanks to its yeasts that
ferment at very high temperature and are capable of fermenting
even every saccharide of the wort. The deep high-temperature
fermentation grants the beer a fruity flavour and high alcohol
content. The Wallon farmers brewed this beer in the autumn and
winter seasons and drunk it during their summer field work. An
average farmer was said to be able to drink up to 7 litres of such
beer. It is of a notice that even a light beer of the original gravity of
13% contains more than 6% ABV.

We prepared a stronger boozier winter edition with the alcohol
content of nearly 10% ABV and we used dry-hopping by refreshing
American hop varieties with their citrusy-coniferous aromas to
potentiate the taste of the beer. The combination of caramel body
and deep fermentation with rich dry-hopping gives rise to a beer
worth a try. We just do not recommend to play a Wallon farmer by
drinking 7 litres of it in a day.




belgian herbal enkel 11°

Najznamejsimi belgickymi pivnymi $tylmi st bezpochyby Dubbel a
Tripel - silné velmi komplexné piv4, varené mnichmi v klastoroch.
Boli urc¢ené primarne na predaj, no svojim obsahom alkoholu neboli
velmi vhodné na celodenné popijanie. Mnisi si preto varili slabsi
osvieZujuci Patersbier alebo , Otcovské pivo“. Da sa povedat Ze ide o
akési ,stolové pivo“, jednoduché na vyrobu a dostatocne slabé na to,
aby sladok aj po jeho hojnej konzumacii dokazal zvladnut varny
proces bez vacsich tazkosti. Flaska takéhoto piva len zriedka opusti
brany opatstva, ide preto o jeden z najoriginalnejsich stylov vobec a
pre lovcov pivnych Specidlov je velmi vyhladavanou a cennou
koristou.

My sice nie sme klaStorny pivovar, no mame pristup k autentickym
ingredienciam. Ich zoznam je velmi kratky, pouzili sme totiZ jediny
druh svetlého sladu, jediny druh chmelu a kvasnice z belgického
pivovaru Westmalle. Napriek tomuto jednoduché u receptu je nas
Patersbier s prihliadnutim na jeho silu velmi komplexny. Vdaka
pouZzitym kvasniciam vonia po zelenych jablkach a bananoch, v chuti
je zasa prijemne korenisty a jeho pitelnost eSte zlepSuje suchy;,
horko-kysly koniec.

Among the most famous of Belgian beer styles are without a doubt
the Dubbel and the Tripel, strong and very complex beers brewed by
monks in abbeys. They have been intended primarily for resale, but
its higher alcohol content made this beers unsuitable for allday
drinking. The monks therefore brewed another kind of beer for
themselves: Patersbier meaning ‘the Father’s beer’. It can be
nicknamed a ‘table beer’, easy to brew and weak enough, so that the
brewer was even after a plentiful ingestion still capable of
performing the brewing process. A bottle of such beer rarely leaves
the gates of an abbey, making it one of the most unique beer styles
and very soughtafter and treasured bounty for beerhunters.

We are not an abbey brewery, yet we have the access to authentic
ingredients. We used a single pale malt and hop variety and yeast
from Belgian abbey of Westmalle. Despite the recipe, our Patersbier
is very complex considering its strength. The yeast grant it an aroma
of green apples and bananas, in taste it is pleasantly spicy with a dry
bittersour finish only improving its drinkability.




belgian abbey tripel 21°

Prvé klastorné pivo typu Tripel vzniklo v roku 1934 a findlnu podobu
dostalo v roku 1956, presne sto rokov po jeho slabSom, tmavSom bratovi
Dubbeli, v opatstve Westmalle na severe Belgicka. Podnetom na jeho
vznik bola stdpajica obluba svetlych leziakov, ktoré zaplavili Eurépu v
dvadsiatych rokoch minulého storocia. Farbou vsak jeho podoba s
leziakmi koncila. Bol totiz vareny rovnakym sposobom ako Dubbel - zo
svetlého sladu, Specidlneho belgického karamelu (tentoraz velmi
svetlého) a kvaseny unikdtnym kmeniom kvasiniek, nevedome
pouzivanym v pivovare Westmalle uz v stredoveku.

Na pitie v obdobiach postu bol prili§ silny, ziskal si vSak oblubu
navstevnikov opatstva ako dezertné pivo a postupne sa stal vlajkovou
lodou nejedného belgického pivovaru. Na§ sme uvarili tradi¢nym
sp6sobom z jediného druhu sladu s pridavkom lahko prekvasajuceho
svetlého belgického karamelu. Vdaka tejto kombindcii sa pivo napriek
svojej sile pije velmi lahko. 0 komplexnost' chuti sa postarali originalne
kvasinky z pivovaru Westmalle, vdaka ktorym mozete zacitit jemné
korenisté chute a ovocné arémy v podobe bananu a ZzZItého melénu.
Nemald ulohu tu zohral aj chmel' Bramling Cross, ktory prijemne
vyvaZuje sladké sladové telo svieZou voniou Ciernych ribezli.

The first Tripel-style abbey beer was created in 1934 and it acquired its
final form in 1956, exactly one hundred years after its dark weaker
brother Dubbel, in the abbey of Westmall in the northern Belgium. The
motion for its creation was an ever-increasing demand for light lagers
flooding Europe in 1920s. The color was however the sole resemblance
to the lagers. It was brewed the same way as Dubbel - from pale malt,
this time very pale Belgian caramel and fermented with a unique yeast
strain, which had been unknowingly used since medieval ages in
Westmall.

Despite it was too strong to drink in the times of lent, it found its place as
a popular desert beer by numerous visitors of the abbey and gradually
has become the flagship of several Belgian breweries. We have brewed
the one of ours following a traditional recipe, of a single malt with an
addition of lightly-fermentable Belgian caramel. Thanks to this
combination, the beer is despite its strength easily drinkable. The
complexity of taste is catered by the original yeast of Westmall abbey,
granting the beer tender spicy flavours and fruity aromas of banana and
honeydew. A significant role is also played by the Bramling Cross hops,
which is pleasurably counterweighting the sweet malty body with a fresh
scent of blackcurrant.




fernet stout 22°
RUSSIAN IMPERIAL STOUT

Toto extra silné Cierne pivo sa zacalo vyrabat v druhej polovici 18.
storoCia v londynskom pivovare Thrale’s brewery Specificky na
export do Ruska pre carsky dvor Katariny II. Vel'kej. VSeobecne sa
predpoklada, Ze sladkovia londynskeho pivovaru upravili recept
bezného Stoutu, ktory by tito cestu nevydrzal. Vysoka hustota a
velmi vysoky obsah alkoholu v Imperial Stoute vSak eliminovali
moznost zamrznutia a znehodnotenia piva pocas tisicmilovej
plavby cez Baltské more. My sme sa tento rok inSpirovali horkym
talianskym bylinnym likérom, Fernetom.

Talianski mnisi uZ pred vySe 200 rokmi experimentovali s
bylinkami s cielom vyvinut' ucinny liek na bolest Zaludka, na
podporu travenia alebo inych zdravotnych taZzkosti. Origindlne
recepty na Fernet obsahuju desiatky bylin, pomaranCova a
grapefruitovi koru. My sme hladali zloZenie ktoré by najlepSie
doplnilo komplexnost nasho Russian Imperial Stoutu na vytvorenie
harménie chuti. Nami vybraté byliny sme po niekol'ko tyZdnovej
maceracii pridali priamo do sekundarnej fermentacie pricom
vysledkom je nas Fernet Russian Imperial Stout.

The production of this extra strong black ale started in the second
half of the 18th century in London’s Thrale’s Brewery specifically for
export to Russian royal court of Catherine II. Great. It is generally
believed that London brewers must had modified the standard
Stout recipe to withstand the thousand-mile jurney to Russia via the
Baltic Sea. Our inspiration for the development of this beer was
[talian herbal liquor Fernet.

Italian monks were experimenting with herbs in order to create
medicine for digestion and stomach ache. Original recepie for Fernet
contains of dozen herbs , orange and grapefruit peel. We were
looking for the composition which would comply with complexity of
our Russian Imperial Stout. The herbs choosen by us Were
macerated for coulpe of weeks after which we added them directly
to secondary fermetation While That results to our Fernet Russian
Imperial Stout.
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Nnonsthop session ipa 11°

Prvé pociatky session piva siahaju do Cias prvej svetovej vojny, kedy
mali anglicki robotnici povolené dve ¢asové okna (sessions), kedy
smeli poCas dia pit, no tak, aby boli schopni dalej pracovat.
NajvhodnejSie preto boli lahké piva ako Mild a Bitter, s obsahom
alkoholu cca 3-5%. Session beer je teda pivo, ktorého mozete vypit
aj viac ako pohar za hodinu bez toho, aby sa Vam zatocila hlava.
Tento koncept si podrobili aj otcovia pivnej revoldcie, americki
sladkovia a jeden z ich najnovsich poc¢inov sa nazyva India Session
Ale, alebo Session IPA.

Myslienka je to jednoduchd: Pivo menej karamelové ako APA,s
priblizne polovicnym obsahom alkoholu ako IPA. S bohatou,
intenzivnou vonou typickou pre IPA a rovnako horkym a chutnym
telom. Komplexny orchester chuti, v ktorom vynika citrusové a
tropické ovocie presne tak, ako to mate radi. Ak sa chcete osvieZit,
no stale si dat' chmelovii bombu, nase Session IPA je tou pravou
volbou. Pri Sporte, pri praci, v lete, nonstHOP!

The history of session beer can be traced back to WWI, when
English workers had two allowable drinking periods (sessions) per
day, without loosing their ability to perform. The most suitable
were Mild ale and Bitter, with ABV 3-5%. Session beer is therefore
a beer, which can be drank by pints even more often then once per
hour and won’t knock you down. This concept appealed to the
founding father of beer revolution, american brewers and one of
their newest accomplishments is called India Session Ale or
Session IPA.

The idea is simple: Ale less caramely then APA, with roughly half
alcohol content of [PA. With rich, intense aroma, typical for IPA and
equally biter and tasteful body. A complex orchestra of flavors, with
citrus and tropical fruits standing out, just the way you like it. If you
want refreshment, yet still seek hop bomb, our Session IPA is the
right choice. While sporting, at work, in the summer, nonstHOP!
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BELGIAN IPA

15°

WTehoe kyasany nefiltrovany fpecll
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belgian ipa 15°

Doteraz sme Vam predstavovali rozne pivné Styly z celého sveta,
ktoré maju povod a tradiciu v urcitej krajine. Sladkovia po celom
svete kombinuju receptiry pivnych Stylov v snahe vytvorit
unikatne piva, obohacujuc globalnu pivnu pestrost. Tentokrat sme
aj my pripravili nie¢o vynimoé¢né. Specidl, ktory kombinuje to
najlepsie zo svetovych pivnych Stylov - Belgian IPA. Charakterizuje
ho vyvaZena kombinacia rozmanitych chuti a voni, prinasajtca
vzrusujuci zazitok zmyslov vo VaSom pohari.

Prenikava vona bazového kvetu udiera do nosa a nuti zodvihnuat
pohar k prvému dasku. Chutovy vnem zacina sladkym tropickym
ovocim podporenym zamatovou texturou pSenicného sladu. V
uvode je chmelova horkost' takmer nebadatelnd, no zatial' ¢o sa
prijemny chlad rozliva celym telom, vystupuje v jemne;j,
grapefruitovej podobe. Napokon pivo ladne prejde do velmi
suchého, mierne kyslastého konca, ktory dokonale zaZenie smad,
no zaroven podpori chut’ na dalsi dusok.

This far, we have been introducting you to various beer styles
originating and preserving its tradition in individual countries.
Brewmasters all around the world have been combining recipes of
more basic beer styles in effort to create unique new styles,
enriching the global beer diversity. This time, we crafted something
extraordinary as well and combined the very best of global beer
cuisine - Belgian IPA. It’s characterized by balanced combination of
diverse flavors and aromas, creating an exciting experience of
senses in your glass.

The pervasive aroma of elderberry flower strikes at nose, making
one to raise the glass for a first sip. The gustatory sensation begins
with tropical fruits supported by the velvet texture of wheat malt.
In the opening the hoppy bitterness is almost negligible, but while
the pleasant chill spills throughout the body, it comes around in a
tender grapefruit - like form. Thereafter the beer passes on to a
very dry, mildy sour finish, chasing thirst away, yet promoting the
craving for another sip.




