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CRUZCAMPO® GRAN RESERVA
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Una exquisita combinacién de lopulos aromaticos y la
mejor seleccién de maltas, de sabor intenso y cuerpo
equilibrado, fruto de un largo reposo en bodega. De color
oo viejo brillante, espuma blanca y densidad perfecta.

Temperatura &ptima para servie: 2-44° € Graduccion batefia: Vol. 64% Alc.

An exquisite combination of aromatic hops and the best selection
of malts, with an intense flavour and balanced body due to the
long maturing process. Bright gold in colour. White foam with the
perfect density.
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monjes benedictinos de la Abadia de Affligem. Una
cerveza artesana de alta fermentacion, con una segunda
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Cerveza Premium aromatizada con
suave y llena de contrastes. R
rompe todos los convencionalis
absolutamente de la forma tras
cerveza.
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A Premium beer flavoured with te
full of contrasts. Rebellious witi
away from all conventions and
the traditional way of tasting beers

First brewed in 1074 In Belgium under the supervision of the
Benedictine monks at the Affligem Abbey. A top-fermenting craft
ale with a secondary fermentation in the bottle. Darker in colour,
with a medium to full body and a firm flavour.

-'r_Jm." serving temperature: 46" C Bottle alcohol content: 6,8%
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GUINNESS® DRAUGHT Stout (cerveza negra)
Stout

Cerveza irlandesa tipo Ale nacida en 1759 en la fabrica
de St. James Gate (Dublin) y presente en mas de 150
paises de todo el mundo. Debe ser servida en dos
tiempos para poder disfrutar de su famosa espuma,
suave y cremosa.
Temperatura dptima para servir: 6 C Graduacién botella: Vol. 4,2% Alc.
Irish ale-type beer. First brewed in 1759 in the St. James Gate
. brewery in Dublin and is now sold in more than 150 countries
-around the world. This beer has a two-part pour so that its soft
and creamy head may be enjoyed to the full.

Battle alcohol content: 4,2
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