


S
U

P
E

R
N

O
V

A
IM

P
E

R
IA

L 
R

E
D

 A
LE

C
R

E
P

U
S

C
O

LO
IN

D
IA

 P
A

LE
 A

LEGRADO ALCOLICO
 / Alcohol content:

6,6%

LU
N

A
A

M
E

R
IC

A
N

 P
A

LE
 A

LEGRADO ALCOLICO
 / Alcohol content:

4,9%

GRADO ALCOLICO
 / Alcohol content:

6,9%

INGREDIENTI / 
INGREDIENTS: 
acqua di Gualdo 
Tadino, malto 
d’ORZO, luppoli, 
lieviti, zucchero 
di canna. / water 
of Gualdo Tadino, 
BARLEY malt, hops, 
yeasts, sugar cane.
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PLATO: 16,5°P
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