THE ORIGINAL HY

Name: HY (pronounced ‘ai).

Method: Champenoise.

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

Fermentation: high with natural re-fermentation

in bottle.
Colour: vivid golden yellow. ,
Aspect: consistent and crystalline, with a fine-

grained, creamy and compact froth.

Body: balanced, well structured, full and harmonious.
Scents: fresh yeast, bread crust, tomato leaf, sea
essences.

Flavours: malt, hops in bloom, notes of pineapple
and apricot, pasture herbs, light date and sherry
tones, an evolution of scents that linger pleasantly
on the palate.

Alcohol Content by Volume: 11%.

Serving Temperature: 8°C (46°F).

Coupling: a “full meal” beer, extraordinary also
with raw fish, crustaceans, white and red meat
dishes, raw artichokes, seasoned cheeses, risotto.
Characteristics: Cuvée of pure barley malt, not
pasteurised, craft-brewed following an ancient
recipe based on the moon phases.

Label: it represents the Egyptian divinity HY, the
goddess of joy, celebration and conviviality.

Size: 375 ml. - 750 ml. - 1.5 litre magnum - 3
litre jeroboam.
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