HY¥ CUVEE

Name: HY Cuvée (pronounced ‘ai Cuvée’).
Method: Champenoise.

Style: extra strong, double malt with selected
“living” yeasts.

Fermentation: high with natural re-fermentation
in bottle.

Colour: golden amber.

Aspect: lightly veiled, with an imperceptible and
fine perlage, the froth is thick and dense.

Body: balanced, harmonic, of big structure.
Scents: vanilla, caramel, liquorice, ripe plum and
oak wood.

Flavours: roasted chestnut, ripe banana, sultana,
date, a sensation of rum vapours with light tones
of juniper, aftertaste of roasted coffee with
ample, rich and lingering olfactory impression on
the palate.

Alcohol Content by Volume: 11%.

Serving Temperature: 8 - 10°C (46 - 50°F).
Coupling: smoked fish and salami, herborized
cheeses, roasted meats, dry desserts, almond
paste, fondant chocolate.

Characteristics: Cuvée of pure barley malt, not
pasteurised, craft-brewed following an ancient
recipe based on the moon phases.

Label: it represents the Egyptian gods Isis and
Osiris that drink a toast on the best continuation
of the joy and conviviality in the 3rd millennium.
Size: 750 ml. - 1.5 litre magnum
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