FICHE TECHNIQUE

(Bt

ImaYa

Hm#

TS5V R%
BiEt 4

SEEEM

SEH
NEE

REE
WATTE

ZILA—-ILEE

ZLILEX-YE

AF1I

IBU (GEIRIEER)
EBC (&%)

RARERE

Fée Verte
(Zxz-JzILN)

Valduc (J7ILT 2w )

Brasserie Valduc-Thor

(V7T 2y o =hk—)LEEER)

Rue du Ponceau 38 — 1360
Thorembais-St-Trond, Belgique

N)LF— (70O i)
330ml
B ST, SEATRET
SEEREEERA

4.7%
FEF, Ky 7
XZE. JILTv

L.S.A.
30
14

7°CHh512°C

B

ROEENBE5T, BEROAVTA7 - Eyvyay - IT—)l,
AicgseNZDfE. 2L TICI/Ny 23>y TIL—Y,

v (i

WAL

JF7IVT 2y U =h—)LEEEFR

BEMAFADZADER LI, NILF—E—ILDERHFE,
MEHE. Ko BF. Ry BEODH,
INTHTDODZBESDFTRET %,
BSHRBZFICHEZ. ZOHENSKZFZESN S,
BMOBSE L GRzEAGDE. REDEKERR,
RNILF—E=ILRHS X/ R AN, R RER,
SR ERMICK D BRNMERICKAE S,
18{tticie < BOEM = MANICEE S U o, G & £ OHR,

RWTHIBOE D HOFRICEN B,
B UVVERR SR8, B DRk L,
BNBEDNDDRY TOED,

https://www.brasserievalduc.jp/

-3.9

12 x 18 20 28 34 36 43 69 79+

I.S. A. (India Session Ale) :
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