BONNE ESPERANCE

Style: Abbey triple
Fermentation: Top-fermented with natural refermentation in the bottle
Colour: Amber

Characteristics: A cloudy appearance, with a very fine,

abundant and creamy head. Full-bodied, with the typical aromas of
fresh yeast and bread crust, combined with a rich aftertaste.

On the palate, the initial sweet notes of malt give way to the
bitterness of the hops in the finish.

Alcohol content and serving temperature:
7.5% ABV,
6-8°C

Recommended pairings: Bruschetta, battered dishes, pasta with rich
sauces, cured meats, mature cheeses, savoury pizzas, red meat
dishes, smoked fish.

Label: The label features a white image of Bonne Esperance Abbey
and its coat of arms, a blue shield with four white stars.
The triangular shape is reminiscent of the typical abbey windows.




