
O u r  B e e r s  -  O n e  H u n d r e d  a n d  S e v e n t y  Y e a r s  o f  A c h i e v e m e n t

TECHNICAL DATA SHEET

Recommended serving temperature 6/8°C; 43-46 °F.

P H Y S I C A L  A N D  C H E M I C A L  C A R A C T E R I S T I C S

C O N T A I N S

S U B S T A N C E S  O R  P R O D U C T S  C A U S I N G  A L L E R G I E S  O R  I N T O L E R A N C E

Extract (PG) °P 16.8±0.2

Alcohol (% ABV) 8.0±0.5

Energy value (Kcal/100 g) 50±3

CO2 Keg (g/l) 4.8±0.3

CO2 bottles (g/l) 5.5±0.3

T R A N S P O R T  A N D  S T O R A G E

P A C K A G I N G

Formats
Pallet
EPAL

Measur.
mm

Units
per

pallet

8009076000404
(bottes)

8009076000022
(case)

13.7 1200 x
800 63 881

1200 x
800

keg / 22.5 33 767
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STRONG

11.2FL.OZ. 330ml  

La 150°

PREMIUM
STRONG

N A M E
MENABREA  LA 150° STRONG 

D E S C R I P T I O N
Colour: deep golden yellow.
Body: structured/rich.
Bitterness: moderate.
Taste balance: balanced bitterness. 

Double-malt beer. Clear, bottom-fermented, specialty, 
type Strong Lager.

The beer has is full bodied, rounded, with long-lasting 
foam and a remarkable balance between sweet and 
bitter. It is characterised by strong hints of malt and by 
an initial sweetness that is balanced by the intense 
hops final bouquet. It is perfect in combination with 
full-bodied dishes, such as grilled meats or roasts.   

Water, barley malt and hops.

Barley malt.

Avoid exposure to heat, direct sunlight and temperatures below 5 °C / 41 °F. 

15 litre keg

Configuration EAN
codes

Weight
Kg

case
24 x11.2

FL.oz.

11.2 FL.oz.
/33 cl

non returnable
bottles

Total
Weight

tot.
Pallet

(9x7)

Shelf life from date of production: 15 months (bottle), 6 months (keg), 8 months (plastic keg).

(11x3)
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