
MAGIA BLONDE BEER

Sensory profile
Dried fruit

Floral

Spice

Hops

Yeast

Malt

Vanilla

Fruit

Honey

Caramel
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Style: SPECIAL ALE
Fermentation: HIGH, RE-FERMENTED IN THE BOTTLE
Original Wort: 15
Alcohol content: 6.2%
Shelf Life: 24 MONTHS FROM BOTTLING 
Serving Temperature: 5°
Sizes: 750 ML - 1500 ML 
Recommended glass: GOBLET
Water from Monte Nerone, Barley Malt, Sugar, Corn, 
Hops, Yeast.
This product contains gluten.

Conservation Method:

Refined and soft
To accompany all your Christmas holidays, the Birra bionda, high fermentation and 
refermented in the Magia 2024 bottle, in its elegant blue metallized bottle is a golden 
blond beer with fine perlage, compact and persistent foam. Beer with a mix of malty 
notes, spices, herbaceous hints and candied fruit. In the mouth the cut is refined, 
the body is medium and soft.

Food Pairings
Excellent throughout the meal both fish and meat, 
on any occasion. Perfect for the Christmas cakes.


