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FOEDER BLEUETS

Our mixed-culture beer sat in Italian oak foeders for a year to fully develop fruity esters
and complex tartness. We then did a 3-month maceration on local blueberries to absorb
a deep violet colour, notes of dark fruit, and the unique flavour of blåbær. This beer is
just as luscious as it is beautiful.

Serving: Flute glass. 6°C

2020 Vintage

Ingredients Water, barley malt, wheat, blueberries, hops, yeast.
ABV 6.5%
Packaging 375 mL bottles
Best before 5 years from filling date
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