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BALADIN CELLAR

LUNE = noble ale (s cl)

This is the beer that Teo has dedicated to great white wines.

It is made with spe/t z/Jy "“Mulino Matino” and z/m’L/ey /[’wm
our ﬁe/ds, and is agezl in the baviels /Cept in "Cantina Baladin”
w/zic/l pleuious/y confainecl some 0/ t/ze most exce//ent ﬂta/ian
wines. A heer that celebrates the combination between two great
pwducts of the earth.

T‘E'C“\‘“C‘N' “oTGS Color €BC 14

Ale hol content 11.5% Bitterness units IBU 13
Sajar density of the wort 25 Sem'nf} temperature 10/12°C

TERKE = noble ale (s /)
This is the beer that Teo has dedicated to gueat red wines. Made with
"fne&orze" 1ce grown éy "Cascirza .@e[vede&e" n t/le CVe‘Lce//i area urzd
/)m/ey/wm out /ie/c[s, itis aged n t/le banrels of "Cantirzu .,@u/azlirz”.

TECHNICAL NOTES
ColorEBC720

Bitterness units IBU 27 Alehol contert 12.0%
Serving temperature 12/14°C Sugar density of the wort 27

ESPRIT DENOEL = Nsel Chocolad distillate, aged in oaf barrels (so e
8sp’tit .@e fnb'e/ D@aladin: t/ze "C/mstmas spiut " uZZn idea t/mt EIeo /WJ
)(un p/aying wit/l, wit/z t/'Le aid o)[ /1[5 ”accomp/ices" )Kzom t/'Le "q/illa Q(Rosaf[ 1
d[st[[/ezy in I eive ( 0577) A distilled 2009 Tl which has been aged fo’z
thiee /ong years in oak bawiels, until the spuut 0/ out heer has /lalmonious/y
blended with the aromas o/ the bavels. A “gem” fo't connoisseurs and those
who love to dhink with taste and e/egance.

gg‘[and cm/tecl fnb'e/ ale z[isti//ute, ugezl mn oak bawels. th /zas a cleay straw

ye/[ow co/o’z; t/ze taste (s smoot/1 w[t/l /ig/zt uzooa’en ana’ c/wco/ate notes.

{ TECHNICAL NOTES

Alehol content 40%

RESERVE TEO MUISSO

XY4&/YA./ - "Cowuch Beer" (50 /)

.%i/auyd is the result of Teo's wish to experment. Siisa living, top-
)[énmentezj beer w/zic/z - u/[te& éeirzg exposed to t/ze an 0/ t/Le.,Eang/Le area-
hecomes a new and unique pwduct. DWhen powzezl, it has no head and no
gas; it lzas a c/ea’z, /[u// ambe’z, bloum[s/z color wit/l copper ze{/ections. CW/zen
in[tla//y [n/la/ec[ it s veny intense, u;it/z aromas 0/ chied anc[ cand[ed ﬁuit and
stong and /zmmon[ous notes u)/z[c/l bu‘ng j]/lade[m wines to m[nd.
TECHNCAL NOTES Color €8C 40

Alehol content 14.0% Bitterness units IBU 10
Sugar density of the wort 34 Serving temperature 12/14°C

XYHUY U BARKEL =" Couch Beer' (s0 cl)
SL(’yauy& PBawel is the result uf a "wicked idea” uf Teo's and years 0/[ tese-
ach-iisa top—/e&mented beer which has gone t/noug/l macto-oxidation
ancl /1(15 ZJeerz agea’ n oak bavels to guve it scenls o/ dates, camme[ ancl a
delicate mooden note. W/wn pou&ed, it /1a5 no Aead arzc{ no gas; it /1as a
dask colon with copper nuances.

TECHNCAL NOTES

Alehol content 14.0%
Sagar density of the wort 34

Color €BC 40
Bitterness units IBU 10
Serving temperalire 12/14°C

XY/{Z[YZ/ FZ/Mé! —"Cowuch Beer" (50 oY)

X)yauy[t gumé (s t/le most comp[ex expression o/ EIeo’s app’zoac/z to t/ze
creation 0/ u;/zat /ze ca//s “couc/z éee’zs”, to ée enjoyea’ ana’ savozed s/ow/y.
th sa top-f;’zmented heer w/llc/z /zas unde’zgone mac’zo—oxla[at[on and
has been aged fm twelve months in qu/ay Seottish w/zisky baels, which
gweita natual peaty ﬂavom. Ithasa tleep dark colon with copper
nuances; when pouml, it has no head and no gas.

1TeS

TECHNCAL WO Color €BC 40

Alehol content 14.0% Bitterness units IBU 10
Sajar density of the wort 34 sgrw'nj temperature 12/14°C



HOPPY BEERS

NAZ TONALE — italian ale (25 /)
g/ze }[izsf 100% thalian [mm, made on/y wit/z tha/[an [ng&ed[ents.

The nesult is an intentiorza//y simple beer, where the 1aw materials blend in

a unique and havmonious way. A beer which will ce’ztain/y fmc/ its lovers
and will lend [tse// to mone o1 less adventurous combinations with /ooc/.
IWhat is certain is that it is an important tuwning point in the Jialian
p’zoc[ucfion o/ /mru{ cmffed beezs.
{Tgc“mcm NOTES

Color €BC s

Alehol content 6.5% Bitterness units IBU 27

Sugar density of the wort 13.7  Serving temperatire s/10°C

SUPER BITTER = apiber ale (25 /)

Supe't PBitter” it unc!oubtec//y fi)/lows the curient trend. of hitter beers, but without taking
it too /a’z/ Supe’z Bitter has sure p/enty o}[ /zoppy scents - given éry the generous use
o}[ a pa’zticu/wz type 0/ uZZme’z[can /zops called rL/Zmezi//o” “but it remains twe to its
fBaZadin idenfity and strikes a pe’z/ect ba/ance wit/l notes of ca’zame/, chied ﬁzuit

Gust a /u'nf) amf f/ze bitfemess o/ t/ze /wps. Supm fB[fte’z, Just as its ﬁzmous

%[g sister” Cfnot mote), will entice you to spend time with others and socialize.

TECHNICAL NOTES -
Alehol content 5.0% 2

Sajar density of the wort 15.0

Color €BC 35
Bitterness units IBU 29
Servinj temperature 10/12°C

OPEN ROLLING STONE = drink'n roll ale (25, 25 c/)
"@pen e.(Ro//ing Stone” is dedicated to mustctans ana’ fR&L(R, and to t/ze world-
lenowneal prestigious magazine t/1a[ /las a/ways ’zep’zesented it JZ beer 117/1056
ﬁes/mess and t/ze sk[//u/ use o/ de%’zenf types of pepper [)/em{ w[f/1 t/ze aromas amf

hittemess of hops in a "musical” crescendo. A tuse dvink n voll experience which
P: P
will ce’ztairz/y attract a host of] af]ickmados.
1TEeS
TECHNCAL NO Color £8C 12
Bitterness units IBU 36

Aleh / content 1.5% )
) Serving temperature 10/12°C

Sugar density of the wort 163

SEASONAL BEERS

MIELIKA = Honey ale (75 cld

Jis name comes from heather "miele” (honey), it has an old gold color and a tall
and }[wgwnt head When sme//ing it, the nose is f/oodea[ with comp/ex aromas
wit/l clear /wney notes, as well as a s/ig/lt scent of hitter orange. 5716 taste (s extre-
me/y smoot/l and me/[ow, it }(l//S t/le mout/l ’ze/axing t/le senses w[f/1 great Aa/ance,

anzf f[nis/les wit/z an unexpecfed aromatic b[tte’mess. Su[fal)/e to t/le comb[nai[orz
with Parmesan cheese, and, f/auo’tfu/ meat dishes.

3 TECHNCAL NOTES
3 Alehol content 9.0%

SMjar density of the wort 19.0

Color EBC 14
Bitterness units IBU 6.5
Serving tepperalire 10/12°C

MAMA KRTEK = kriek (25 /)

g?e’zfect asan apezi&ff it cavues a c/eep connection to the earth, as a syméo/ of hirth
anc[ t/le ougin o/ eve’zyt/ling - s/zown /1e&e é»y t/ze Presence on t/ze label o/ EIeo’s
mot/ze’z. ':ﬂ/lamma 5%(1’1[(1” /1as /merz a /(ey presence since t/le /mf/l of t/lls Aee’z,
w/len s/le pafient/y c/eaned sour guiotta c/zenies j@’z t/le fiast p’zoduction éatc/les.

ECHNCAL NOTES

Alehol content s.5%
Sugar density of the wort 14.5

Color €BC 32
Bitterness wmts IBU §:3
Serving temperature10/12°C

ZUCCAH = Pumphin ale (75 /)

uq beer dedicated to g) lozz0, wlme t/ze ”Efump/(in fést[ua/ ” is celebrated. :.Cﬂus (s
the inspiration for this intexpretation of what the Hnglo Saxons call pumpkin-
ale”. The balance between the flavorsome taste of pumpkin and the unmistakable
aroma o}[ cinnamon make Zoucca the pe&}(ect beex to chink with dessents, as well

as “toutelll” (a /C[nd of waviol.. w[t/z a pump/([n ﬁ[[[ng, 0/ cowzse), gnocc/zi, pasta
dis/les w[t/z /[g/lt sauces o1 sweet c/zeeses.

TECHNICAL NOT Color €BC 25

Alchol content 7.0% Bitterness units IBU 17
Sugar density of the wort 17.0  Serving temperature 10/12°C



SPICED BEERS

ZSAAC ~ bicre blanche (25, 25,150 and 300 /)

g/le creamy /wazf, f/ze c/oudy, ap’zicof co/o’z and t/ze scent o/ yeast and cl-
tauss, which blend into spicy havnonies of] cotiander and pee/ed oranges, call
you /’zom the g/ass. Isaac is ideal as an ape’z[ti/i is pe’zﬁzct with /’LES/Z dishes
and /[g/lt vegeta/y/e appetizers, and goes well with ﬁs/x too. ERe/’zes/zing to
f/le pa/ate, it /ms a /ig/z[ body and (s veny easy to dzin/(.

TECHNICAL NOTES Color €BC 6

Alehol content 5.0% Bitterness units IBU .5
Sugar density of the wort 12.7 Serving temperature 10/12°C

LAYAN = bidre saison (23, 150 and 300 c/)
ﬂiaa’e wit/z a com,lyinatlon of cereals — éa’z[ey, spe/f, arzd w/leat - %yan evokes

memoties 0}[ the courzt’zyside and sunny citws plantations, whose aromas go pe’zﬁcf/y
foget/ze& with its scents of owange é/ossom, pear and [mgamot ggzzy and extueme/y
thirst-quenching, it has a deep golden color and is s/ig/lt/y c/ouc/y, at times even
opa/escent. jts e/egance g[ves a urz[que touc/l to s/ze//ﬁs/l antl ﬁs/l (ﬁslzes, as we// as
w/zite meat ot /%es/z c/leeses.

FECHNCAL NOTES
Color €BC s

Bitterness units IBU $,3 Alehol content 5.5%
Serving temperature 10/12°C Sajar density of the wort 14.5

NOKA - eqyztian ale (75,150 and 300 1)

mo’za tells 0)[ ancient /1is[0’zy, nomadic peop/e and pymmids, spices and
JCamuf®, w/ﬂc/l means "t/w soul 0)[[/16 ea’zt/l " in ancient (S)gyptian. st
warm, o’zange—am[m colon is comp/emenfed Z)y a tall head which releases
notes 0/ Castem aromas, ginger and citws f'zuit. s scents and su)eet/y
balanced taste are ideal to accompany spicy ethnic dishes, cured meats and
cheeses, antichokes and asparagus.

Color €BC 16
Alehol contert 6.5% Bitterness units IBU 13
Sugar density of the wort 16-§  Serving temperatire 10/12°C

PURE MALT BEERS

SUPER = apber ale (25, 235,150 and 300 /)

I Supe& takes nsptation }[tom uqbbey heers and interprets t/zem w[f/z its own sty/e.
Jthas a g/eaming amber color and smells o/ twpéca/ f]mit, hanana and mazrzipan.
Supe& s lza’zmony tu’med into beer antl leaves an a/te’ztaste o/ dhied /&uit and

almonds. gasy 1o hink and well halanced. Recommended with hraised meat and

axce//en[ wi[/l matuie c/leeses.
Color €BC 35

TECHNICAL NOTES
8 Alehol content §.0% Bitterness units IBU 17 )
d Sugar density of the wort 15.2  Serving temperature 10/12°C

LEON - dark ale (25, 150 and 300 c/)

@au/{, w[f/l a gooa’ /wad, c.Ee‘o‘n mesmeiizes wit/1 its exp/os[on of scents and
atomas w/z[c/l evoke a /[esfive atmosp/le’ze, /u// 0/[ cuddles and /azy times.
O’zigina//y created as a C/nistmas a/e, its chocolate notes mixed with the
aromas of chied f'zuit, licorice and tofyee are urzfo’zgettab/e. Combined with

/ood, it expresses ils best ﬁzatu’zes with chocolate - in all its /émrzs - as well

as w[f/l //avo’zfu/ meat dis/les and blue c/leeses.
CAL NOTES
Color€EBCA20 TGO.\W

Bitterness units IBU 30 Alehol content 9.0%
Serving temperature 12/14°C Sagar density of the wort 19.0

ELTIXTR — demi-sec ale (25,150 and 300 c/)

EEzzy arzd wif/1 astiong /wdy, (S)Zixi’z is a beer wit/l a unique pe!sona/ity. ﬁ (s
mazfe w[t/l yeasts derived /&om f/lose used ﬁn "Lgs/ay (WALskies”, it /1a5 a heau-
tifu/ amber color and a thick head. @W and s/ig/zt/y winy, i is characterized /)y

sensual notes of] fizuit and caramel It does not hide its ougins and boasts them

n t/ze c/ean lzeat 0/ t/ze a/co/lo/, w/zic/z (s al times reminiscent 0/ peated spiuls.
%man[y ana’ ewolic, it (s wo’zt/l twing it wit/1 game, Zamb on extieme c/zeeses.

TECHNICAL NOT Color €BC 39

Alehol content 10.0% Bitterness units IBU
Sugar density of the wort 20.0  Serving tepmperatire $/10°C
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