Weihenstephan Hefeweissbier

(Pronounced 'Y-en-steffan’)

FLAVOUR CHARACTERISTICS:

A cloudy wheat beer with a smooth malt background,
wonderfully rich yeast flavours, spicy, with fruity banana overtones.

FOOD PAIRINGS:

Pair with salads, crab, lobster and pork.
BEER.COM RATING: 99

KEY INFORMATION:

COUNTRY OF ORIGIN Germany (Bavaria)

MALT Dark & light barley malt, wheat malt
HOPS Hallertauer Perle, Hallertauer Magnum
YEAST STRAIN Top-fermenting

FILTRATION Non-filtered

ALCOHOL / VOLUME 5.4%

AVAILABLE FORMATS Bottle: 500ml  Keg: 30L
GLASSWARE 03L/05L

KEG FITTINGS Provided (German Slider)

LINE CLEANING Provided

PRODUCT AVAILABILITY Bottle: Szlfcliggéie-rrg?o?sser/sl_tgéeo Stores
CSPC # 75291

RETAIL PRICE

ABOUT THE BREWERY:

As the German Reinheitsgebot prescribes, Weihenstephan beer contains only
malt, hops, yeast and water - and always only the best. The world's oldest
brewery, founded almost 1,000 years ago, adds the art and knowledge

of the world's best brew masters to create some of the world's best beers.
This is confirmed both by many international awards and by beer connoisseurs
in over 30 countries around the world every day.
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FOR INFORMATION OR TO ORDER:

C% b BEER BARONS PHONE: 1-877-965-0995 | 905-859-5464

ONLY THE FINEST BEVERAGES

EMAIL: SALES@BEERBARONS.COM
WEB: WWW.BEERBARONS.COM




