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DOGA
OLD ALE

Tecnical data
Alcohol: 9,5% vol.
IBU: 30
Degrees Plato: 22°P
EBC: 47
Serving temp.: 11°C
Bitterness:          

Serving suggestions
A beer perfect for meditation, or R&R, 
that gives its best after a quiet meal 
at home alone or with a chocolaty 
dessert containing red or dried fruit.

A muscular beer inspired by a 
traditional English style that ideally 
combines foggy British countrysides 
with our gently rolling hills blanketed 
in vineyards.
A base of light caramelized and 
roasted malts used in the mashing 
creates a structure capable of 
supporting 18 months of aging in 
casks. Visually, it expresses an intense 
brown color with red highlights and a 
light, cream-colored head. The nose 
immediately picks up a complex mix 
of sweet and roasted notes of malts 
and a winy and acid hint. When sipped, 
it expresses its maximum complexity: 
full bodied, an elegant note of alcohol, 
and a delicate acidity. The finish 
releases oxidative notes that also 
reveal hints of dried fruit.

SEASONAL

FORMATS
33 cl


