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252023

01 K EEME  German-Style Leichtbier

02 1858 % /R #% German-Style Pilsner

03 PR PEK 3% 5 4% Bohemian-Style Pale Lager (Lezak)
04 PP K WAL EZEHits Bohemian-Style Session Lager (Vycepni)
05 = FH M German-Style Marzen

06 1875 H8% German-Style Festbier

07 85 M German-Style Helles

08 BEHLF| A% = H M3H  Austrian-Style Marzen

09 [EBr$ik% International-Style Lager B Uk EH BT

10 FHrFik% New-Style Lager

11 {85 H AN German-Style Export

12 R A German-Style Dunkel

13 15 BB German-Style Schwarzbier

14 WP IR B Fi A% Bohemian-Style Dark Lager

15 S E =1 57T German-Style Heller Bock

16 AR 1 7 German-Style Dunkler Bock

17 G S XUE 1 5 German-Style Heller Doppelbock
18 IR O X518 78 German-Style Dunkler Doppelbock
19 AT 46, /R Belgian-Style Blond Ale

20 bR 2 4 R Belgian-Style Strong Blond Ale
21 bR 2R R Belgian-Style Strong Dark Ale

22 LA XUEl Belgian-Style Dubbel

23 Lb A =kl Belgian-Style Tripel

24 TR J /K RER MG Sour and Fruit Sour Beer

25 JKEME Fruit Beer

26 tRMRER M Wood and Barrel Aged Sour Beer

27 BARFHH IR Italian Grape Ale

28 LRI X% D124 I 2% L 7, Belgian-Style Geuze and Lambic
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29 L F|Ef /N Belgian-Style Witbier

4023 HEY

30 LI FEFA Belgian-Style Saison

31 #EZZ M Session Beer
32 Y% LR B /NG IR Grodziskie

vy e B
33 A2 IPA Session IPA

34 £ 45 1% Y Traditional-Style Pale Ale

35 #r 0% ¥ New-Style Pale Ale
36 f£ 4 1PA Traditional India Pale Ale
37 #3IPA New-Style India Pale Ale
ey
38 YEJRIPA IPA Hazy India Pale Ale
39 7 [E IPA Imperial India Pale Ale
40 FE T8 English-Style Bitter
41 334 1 % R English-Style Golden Ale
42 218K Red Ale
43 FeFUME LK English-Style Strong Ale
44 JEXPEFRF English-Style Porter
45 ZIPEREYF - Strong Porter
46 7% Stout
47 1k /$£ 55 9% Flavoured or Pastry Stout
48 7 [E 7% Imperial Stout
49 2Z N Alt
50 B 18 XS /N2 ML South German-Style Leichtes Weizen
51 A fE RFE R O /NE I South German-Style Hefeweizen Hell
52 FAfE R AR BEIHT/NEZ M South German-Style Hefeweizen Bernsteinfarben
53 P XAS IR B/ NEE  South German-Style Hefeweizen Dunkel
54 B XA K /N ZZME  South German-Style Kristallweizen
55 B XA O /N T South German-Style Weizenbock Hell
56 FE1EXASIR B/ NZ TS South German-Style Weizenbock Dunkel
57 7 2048 5 /N2 L New-Style Hefeweizen
58 JHEE P Smoke Beer
59 ¥ 2% v JE NV XM M ZE 18P Franconian-Style Smoke Beer
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60 ZITENHZENE Y Strong Smoke Beer

61 B2 N R Herb and Spice Beer

62 W E MY Honey Beer

63 R (O 219 German-Style Kellerbier Hell
64 IR O 28 German-Style Kellerbier Dunkel
65 12 /R #x German-Style Kellerpils

66 FHISABYIIE Beer with alternative Cereals

67 4EtHZNH#% Vienna-Style Lager

68 TRMR 4% Wood and Barrel Aged Strong Beer
69 R ZIMEMYE Ultra Strong Beer

70 JoEE i #% Non-Alcoholic Lager

71 Fr=2A B EE A% New-Style Non-Alcoholic Lager

72 1\ TelE IR New-Style Non-Alcoholic Ale

73 ToEE#E /N2 Non-Alcoholic Hefeweizen

FF5Z B H R Free-Style Beer
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0 1 70T /Z I B German-Style Leichtbier

T

YIAE L . 6.0 - 9.5 °Plato

KOS LLE 1.5 - 2.5 °Plato

TR 2.0-3.0% (EE)
2.0-3.5% (fEFD

T 14 - 28 IBU

1 B

TR

LA IRTT N

A SFRHAE: AR P AR

ML TR fIRE PR

WP AL PR A AN A A3 P &
A R B R BN 2
FCVFAE
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02 72 fZ K BF German-Style Pilsner

T

WU L 11.0 - 12.9 °Plato

K. 1.5 - 3.0°Plato

TPIHG R 3.6-43% (HEE)
4.0-55% (f&F)

I 25-50 IBU

AL

R

Bt WREEREESH

BV 1 ) T I«

=
WRNAE R RIE A E . E, KR, AHEEE
SR, IS TR RN AL, IEE T REA BA R E TR
K =
ik hEERE
PURAIA T B B 1 B RAR 2D
AT RAEBEREN LBE
EE QIR SRV
MR A 22 1 T B
B VM
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03 JE TG H W Y €5 F7 % Bohemian-Style Pale Lager

et | AT
| o SR SE N7 Bohemian-Style Pilsner
| o JEFTKIL K IS5 Bohemian Style Lager

VIR E 11.0 - 12.9 °Plato L Svétlé LeZdk

K. 2.5 - 4.5°Plato

TR JEE 3.1-43% (HEE)

4.0-5.5% (f&FD)

I 20 - 40 IBU

Vi B

TR

Pith: W ERE

SR A (LAl R R AR B D
MR AE A Ry I AT
PR RIE A &/ T
AR, T, P AEIEAR
WL ARE A3

AR5 IR

FEVFVEM

HiEhE 20234 - 7765 7



04 T TINS5 1044 Bohemian-Style Session Lag&gh e
(Vycepni)

fif bt w7 |

l o Sveétlé Vycepni

| o Tmavé Vycepni |
I

HIUG L 7 - 10.9°Plato I o Polotmavé Vycepni
KL 1.8 - 3°Plato
RS 3.0-3.6% (E&H)
3.5-4.0% (fAFD
T 20 - 40 IBU
Vi B
TR

Pith: et ERER G

SR L BUR M PR MRS, AR . T 3R H & A

TR LB, R, RS AR

HORAS (svetlée) HURHIRECD, MR EUARA (Tmavé) A7 B8 A SHIRAIER t5 22 2F IR
MREAE R R RBITSE, AR

AR 2 0 ) R R A E A<

FEVF D BRI L1

FEH U R S A IR

VMU FO VR

HiEhE 20234 - 7165 8



05 7242, = H % German-Style Méirzen

T

WU L 13.0 - 14.0 °Plato

K. 3.0- 5.0 °Plato

TPIHG R 43-50% (EE)
5.2-6.7% (fEFD

I 18 - 28 IBU

ik

R

Pt BRIt i

A, SRIRZESE, SHSCHIZE kR

ZE SR e AR R, 1T AN A2 5 R ) AR R
BRI R AR R 2 AT LLRE 32 1Y)

RURAN A A T B B 7 170 A 22 2R 5 Ak
WEIE I ROE RS I AR, R
A RAEBER BN 2

MR e 2ol i B

B VM
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0 6 72425 77 H 4% German-Style Festbier

T

WU L 13.0 - 14.5 °Plato

K. 3.0- 5.0 °Plato

TPIHG R 43-50% (EE)
5.2-6.7% (KR

I 18 - 35 BU

AL

R

gith: 4t

Wik, Ak

ZEFRE R THE, WS RTOR

DRI A e B0 T BRE 7 17 ) 22 28 R AL
MRELER R T

WAL RIE AT AR, ERTPEHR

A RAEBER BN 2

MR A 22 1 T R )

B VM

HREhE 20234 - 745 10



0 7 7B 5 FE I P German-Style Helles

b

WIAA L
A Rt

HE L -

R

11.0- 11.9 °Plato
2.0-3.0 °Plato
3.7-41% (FE&E)
45-52% (fEFD

15-251BU

it EEOHEn

R KB

A 35, SRz
H B B 51 RES R KT AP 5 ] AR SZ 1Y
MR AE R R RIS A, IF 5 22 2R OREFTAT,  DAORSF LR R RS AR

BT EERE AL

G RAETRIBN LB

MR A 2

BRI

HREhE 20234 - 7165 11



0 8 DEH RN % = F 1P Austrian-Style Mérzen

T

WIUEELE 11.4 - 12.2°Plato

KL E 1.5 - 2.9°Plato

TR JEE 3.7-42% (HEE)
4.5-5.4% (fEF)

I 17 - 25 IBU

Ui ]

R

FCVFAE I iRiik 25% K R A2 R 22 s A A BIA R, (EE T ANH Il SRR XUk = H I
AR T2 e Rl 5 BRI R RMARLE, R FIRECD, Wi KRR

B &
ks

Wit %, I

UETAE IS SRARURA G, I S (R, MR A
A BRI

B L BRI

L LRI

R
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0.9 [F 7 #5 International-Style Lager

T

WU L 9.6 - 11.5 °Plato

K. 2.0 - 3.0 °Plato

TPIHG R 3.2-39% (EHE&)
3.6-4.7% (AR

I 10 - 15 IBU

iALA

TR

Bt WEAEEHE

k. AEEAK

k. REPE, WK
|7 P LR P 8

BT FERERFAIL

A R BRI BN Z Bt

MR i 22 0 T B

B VT

AL FHH Hell” (GER) KIS IERIRIHE BIRIA S 747
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1 0 Fre(HL#5 New-Style Lager

kil S .
|ﬁﬂﬂﬁﬂ
| © B AFIMPESL RER Italian-Style Pilsner

WG 11.0-159°Plato

. 2.0 - 3.5°Plato

TPIHG R 3.6-6.2% (HEE)

40-7.8% ( f&FD

R 25-70 IBU

AL

ORI

Bith. FEEOEEG

R &

MEIERI AR AR

BARTSUN AN AE A SONRFAE s AL dh Rl R P s SO BR 1l o B SR A iR IE #%
S M 2L T HRABAE"D

KRR &=
Wik 3
AR AR R IR
TR L1k
FEVFVEM

ATETRERY, SHRBE ALEEFRIRS RS T EROBIME B -
o Hn B XA

HREhE 20234 - 7745 14



1 1 7 Z( H] 1717 German-Style Export

T

WU L 12.0 - 14.0 °Plato

K. 2.3 -3.5°Plato

TPIHG R 40-4.8% (HEE)
5.0-6.7% (&

I 18-301BU

AL

R

it FEEGIIREE

LR p e S

MRNAE R RIE A B, (EARAR
PR R MR, SO FRREUR
Wik ek

AT RAEBESEEN LBt

MR A 22 1 T B

B VM

HREhE 20234 - 745 15



1 2 TR I T German-Style Dunkel

figehir

VIR E 11.0 - 14.0 °Plato

AL 2.0 - 4.0 °Plato

RS - 3.5-47% (HEE)
4.5-59% (/AFD)

. 15 - 25 IBU

Ao, 40 - 60 EBC

i B

IR R

gt HHRIGER G
SRR WRAR
RN AL R T 1A

A DA /N B9 B8 575 7 mptoRs 22 5
WAL RIE A AR, (ERTEHR
A RAEBER BN 2

MR A 22 1 T B

B VM
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1 3 724 1KY German-Style Schwarzbier

b

WIGA L
& i

RG S -

I
B

L]

R

11.0-13.0 °Plato
2.0-4.0 °Plato
35-47% (H&E)
45-59% (AR
22-321BU

> 60 EBC

gith: RFGE)LTRE
R ARERPERREM, L RS E SR Bk
ZESFIRIEMA R T, RS
ML R IR B 25

M AE R RIE A AR, ERTPEHR
B RAF BB LB R TE

AREH 20234 - 71458 17



1 4 ST H W IR F7 #5% Bohemian-Style Dark Lager

F————— ——— — — —
T | T |

o Bohemian-Style Dark |
l o Tmavé LeZdk |

. e e e e e e e e e e
YIGE L 10.0 - 13.0 °Plato

AL 2.0 - 4.5°Plato

TR JEE 31-44% ( EE)

4.0-5.8% (/AR
. 18 - 30 IBU
Ao, > 60 EBC

L]

R

gt JLFBRORIRERD

ZEOE AT RIS 2 25
ZESFIRIEMA S T, Bl
ML R IR B 25

WP AL DRI A . ISR AT IR
BT RAERRSR
WL ARE AR5

HREhE 20234 - 745 18



1 5 7 ()5 [E 7 German-Style Heller Bock

T

WIUELLE - 16.0 - 17.9°Plato

K. 3.0- 5.5 °Plato

TPIHG R 5.2-6.4% (HEE)
6.2-8.0% (fEFD

B . <29 EBC

AL

TR

Bith: RO R T

A 15 AR 44 EIX A L)
FHIESARSIE: PR
Witk: HmEPSE, WHEEES
LIRp AN SRR
LA SER IS
REME: K
MWLM AN BB R H AR

o fREIFEE

TFERXAA R RS |
A R RSUAS ) AB JRAE A FY R L7 4R 4

| T |
| o 7R Maibock |

— — — — — — — — — — — —
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1 6 7R [E 7T German-Style Dunkler Bock

T

WIUELLE - 16.0 - 17.9°Plato

K. 3.5-6.0 °Plato

TPIHG R 5.0-6.4% (HEE)
6.2-8.0% (fEFD

i > 30 EBC

AL

TR

Pith: B EREG
HFRHIE: AL, B ROKAE
(ERCAEIRTIRE

BUH 18 32 2F i R i

P g

PR R L S ST 9
REEEE: LB

HERZ AR B EAEREE!
TR RRR A (4 A JRAE AR FY IR AR 4R 44

HREhE 20234 - 745 20



1 7 1) N 1E 7 German-Style Heller Doppel

b

WIGRLLE
ARt
HE L -
P

L]

TR

18.0 - 22.0 °Plato
3.5-5.5°Plato
5.6-6.8% (HE)
6.5-10.0% (/KR

<29 EBC

Pith: FEE OB
ez AL O S 1 VA < R = A RTITRN

IR B RS R

MR AL ) DR AR IS . s

HEREA AR B EATERTEE!
TR R RRAS ) A JE A Z HE R AL 4R 4
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1 8 7R XN 1% 18 7 German-Style Dunkler Doppé

T

WIUELLE - 18.0 - 22.0 °Plato

KL 3.5-5.5°Plato

TPIHG R 5.6-6.8% (HEE)
6.5-10.0% (f&FH)

i > 30 EBC

AL

IR R

Pith: B EREG
AR R DAY

BUH 18 32 2F i R i

(ERCAEIRTIRE

LIRS R

PR AR R XU LF 2 WD Y
REEEE: LB

HEREA AR B EATERTEE!
TR R RRAS ) A JE A Z HE R AL 4R 4

HREhE 20234 - 7765 22



1 9 HFiIBT &5 2 /% Belgian-Style Blond Ale

T

WU L 11.0 - 15.0 °Plato

K. 2.0 - 3.5 °Plato

TR JEE 3.5-50% (HE&)
45-6.5% (f&F)

R 15 - 40 IBU

AL

R EER

it KetRet
LUPTATUR NN S SR KT W | (BRI 22 3
Wik BEBE, HRMIOE AR

R PR R A ERR

FCVFIE I R TR dh SRR ISR 5, (A LA .
FCVFIRAETE R

TR L1k

HI TN K%, SV R A v v ok

HRiEhE 20234 - 7745 23
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w

=

z

<
A

€2

2 0 HFIRT B 65 X K Belgian-Style Strong Blon &f e

T

WIUELLE - 15.0 - 23.0 °Plato

KL E 2.0 - 5.0°Plato

A >5.0% (HE&E)
>6.5% ( AFD

Bt <29 EBC

I 20-50 IBU

AL

R EER

Pith: R OB
MR AL ) DR AT FE 1A R Bl B B

ERRVRFAE: AR B ARG & ok U, A . W& &R, EEEAS
FE R T BAREL: AR T AR LU B, A BT FIE R 1A =4 U

AU H 2 R R R, T EOR H AL, (B AT REK B A LU SOR B RE
FCVF M B 7 ity R S RA IR 22 P L PR By S0 o

A 2 A & SR S T 25NN, EAE XA KUK (AR M T AN L, Dk, 2R
FAAE, ARG T AL

/b B B TR S Y 2 SR AIE
TR 1k

HREhE 20234 - 7765 24



b

WIUEELE 15.0 - 25.0°Plato

A5 HE 2.5 - 6.0°Plato

RS - >50% (HEE)
>6.5% (AFD)

Bifh,; > 30 EBC

. 15 - 50 IBU

i B

R

Bt RSO B
WP 6 ) e R AR TE 2

PSRRIV AE: BIE AT W R, IR Rk & . AR B R 2 2R &R
» AR TSI A, AR T T Ok B EOAII e BF 1 R ) 9 7 I
BN FTHHRIN . SREIRAR, WA T &

FCVF MR B 7 ity SRAS AR (1 By S o
BT BT AR D O LB R IE

HREhE 20234 - 745 25



2 2 HFilRf XX #f Belgian-Style Dubbel

T

WU L 13.0 - 18.0 °Plato

K. 2.5-4.0 °Plato

TPIHG R 5.0-6.7% (HEE)
6.0-8.0% (A

I 20 - 40 IBU

AL

R EER

gt IRBEI O E IR

T 25 28 T T TR A

PR R BHOR UEORBR X950 JJ R ek

AU —ATHUCR, ] DA ERIR, (EEHIRANN 22 & N R
MR AR P

R A

ML RIS I

WM KB

B P2 AT R E RIS (&R

A A P B 7 it AR R B T S AT I B SR A 5 8 R LA 2 11, BN R L AT
AR EE 22 R

TG IRURRAET O BER, T RE 2 A BRI B B
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2 3 HFiBT- =4/ Belgian-Style Tripel

T

WU L 16.0 - 22.0 °Plato

K. 2.5-4.0 °Plato

TPIHG R 5.5-8.0% (HEE)
7.0-10.0% (f&FH)

I 20 - 40 IBU

AL

R EER

Bith. KOS 6

22 1 KR RRE

AT LU MRS R R M B0k, B0 T BRIOREE (4- 20 eIkl | (ARR
WA

AT S PSR S LUI, ELAESSCR U ROt 56 I AR L, BB
% S

AP PR P SRR I e KUR (1 — 7
ik FEEER, AT R AN 22 2F I RIE

PR TR AN — SR T e = L, (EAREBIMERT . RERTTREAH ST &I T
Rl

B W22 ZF IR, B LB

EAEE S, NMiZ2 SR M S RICE 4%,
TR A BE 2 RIIR

FGLI =R B, R BE AT R I RH

AREH 20234 - 71458 27



2 4 JBILE Jg K B/ Sour and Fruit Sour Beer

fEHT R
WIUGLLE 5.0 - 12.0°Plato | HFIBY T |
o Catharina Sour |
Al 1.5 - 3.0°Plato | o R ) F Berliner Weife |
| o AHr Gose |
S ek o =
AR 20-4.5% (B | o 1EFHENE L Lichtenhainer |
25-55% (fABD | o Brohan |
R 5-25IBU
vt FH
T ER bR

Pt I O ERER D, BURYE SRR .
P SR A i A LA Y, AR (R R S A2 AN 52 BUAS Sk [R5
IR AEP AR, FLBRETERIR AL RS IR RE A A N AR XUk, U fo 2>

B ISR

RER . AT IR R R

U ARAE R e kS, RTRE S LA B T A B B TR R A I KUR (R S8
AE RIS, KR INAZAEIRKREEE ERREER), JF H %S M R OR 35 1
X LM AW T, e KD R R A P ) AR B ) 1)
ML R . AER RS 55

TR L1k

VMU FOVRHY

P . P S PR A R 0 P 7L T A I ) L5

E: WHAERNBEREKREMNETE] “HERE “HH . S8R
~ RENAKRZWITENR A EEER AR RIS K= “HA .
ATETRE R, SR A LEERZERNRMAE REENHIME R

o B LT A KRS
o BUEPREARAKR

HREhE 20234 - 7745 28



2 5 FK I JF Fruit Beer

fidthT
WILGLLE 8.0 - 20.0°Plato | RGP T
_ . | o IKHEH7% Fruit Geuze
it 1.5 - 4.5%Plato | (A Oude Fruit Geuze )
TR 2.8-80% (HEE) -
3.5-10.0% ({&F)
. 5-35IBU
Vi B
T E A EER

Pt BRI AR
XM AT LAAE IRIE IR I AR AR SR KR BOR T KR B 25 5 K

MR A K SR N AZ I B SR R T, 3 XU B S AP RFAE R T iR, HAS B AR
37K SR XA A

IR A RA RN Z 2N TR

E M AT IR 2 — A iR
AR B RFAEAS B 127 75 7K SR RFAE
ToX Lk

VMU FOVRHY

PR/ BRI K R PR BX— AR F, FE HERE B> KB & BERHRE
WA B R A W BRI K R DR AT B KRR~ A ).
SHYBIER R & KA SR AKX AN 5]+

SRW)] NARS N R T I EREER AT, DOTERE P
o TR

o EREEREAEAKIKR

HREhE 20234 - 745 29



2 6 1F5% % Wood and Barrel Aged Sour Beer

AT
F——————— e ——— — — — — —
| LI T+

YIGE L >11.0 °Plato | o  BITEEGIH - ERIZT Flemish or Flanders Red

KL > 2.0 °Plato | o ZF Oude Bruin

T = 5% G j

RS >20% (EE) O MPAREN Barrel Aged Fruit Sour

>5.0% ( /&FD
1 B

FEARAH H PRER B 18] R, BAE S AR BT D0 B B, e B A IR E
5 Z AR ARP FRCE R (L KRR R A B B . ARBE. g 2000
e £ HFRESD

B TR R BRI RS, XM i] DU RRACO 5 5 BRIk, AUk K il thm]
LA N g X A A g i A

Pt HH BRI D

RRE, BaRAR, BARNER (RTFALENEER) -

ER . AT RS — TR

MR AL R 7 IR AR A

A FH X LI/ 15

FCVFA I A& BERHRR A IR (i )

XL A] DU T, e AT R PR AR ) e ol 38 55 R RH R P 58 3

AR A AR A 25 ] 08 AR P A B IR e e ) SRR I, LR IR AR AR
B HREEE R AR

P NAER A R G T E REER ST, DT ERE &t

o AR HT BT XA

o MEARIAMAER GRIERIFR, BARREAMAI LR
o HEPZ AR AT AR R B

o IINEIKR

HREhE 20234 - 745 30
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2 7 B A FE & 2K Italian Grape Ale (IGA)

figehir

VIR E - 7.0 - 25.0°Plato

A5 HE 0.5 - 7.0°Plato

TR JEE 25-11.5% (HEHE)
3.1-145% (f&FD

. 6-35IBU

i 1

X S NVR] 2] )R A o ) e R R OB RIS SRR 1 40% . I E AV & R
BRHFEA DS HRED Hn] ARG R 1A [ i B

S LI IR £ s A S L] 2 R L AR A [ RSP SR A R R R 2 B, il
FEAN TR (AR IS R P A R C 2 S BB AL 2, (A5 IX R XU (R B VR R T2

MR (1 A U UK SR A 24 b

VMU FOVRHY

TR L1k

S P T 2 bl 2880 2] B R 40 ) I TR

FERBEERET, M ARRIEEERE CEBCR AR B/ R A a0 ) 0 B B DAS 7 IR T PR AT
FESCVFIT o DL, RWR LA R R Fil 45 F) MR I B 11 ) 7 <2 PTRERY

LA BT RS T BE 23 AH B I 73S HEAH O LR S,

X N7 RIEIT A BRI A B RIRE, DR ARME, S8EE
MR TR R

. A 5 FH B
. RERUH (B/TRE. BRXE. BE)

HREhE 20234 - 7165 31



28 AR

Belgian-Style Geuze and Lambic

T | sy
| o ZIKFH 5 Oude Fruit Lambic
| o ZXH % Oude Lambic

WIGEELE - 9.0 - 16.0°Plato | o &% Oude Geuze

AN ELE 1.0 - 3.5°Plato

RGP - 28-67% (EHE)

4.0-8.0%% (AR

T 5-20IBU

AL

SRAY AL

it st R G, BURYE A H KR E

X JER M N 2o AR SR B AR R BRI, IR AR T R, Rt B R
1117 48 70 ) LR AN A B B RO .t R] DU TN BRI BE BB IR - 3 206 St PR
W, AADS R RIBRACE . T2 L5, AT DORARBRAL BRI, B & ToRR b

RGN R Z AR RS 5 R BB R . BRIE,  ZRKRIIRE 73 B HR 7 40
5, WMARAEE, WIRGRARRA MR R . ACR KUK 1Z A FE R . TR 1

wR: AEHAR
BT AT DB LB
W T A AR R SRR, VMU LAY

SRW) NAER A W RME T IE BRI BT, DTS PP
. PO 75 XL
. EEERR A RIAKRRE, mRERKE

HREhE 20234 - 7765 32



2 9 HFiRT /) Belgian-Style Witbier

T

WILE L . 9.0 - 14.0 °Plato

KL 1.5 - 3.5°Plato

TPIHG R 3.0-42% (HEE)
3.5-5.2% (fEFD

T 6-20IBU

AL

R

Pt AERR ISR e 6

T T RR G INEM KRR, SIE R
JERE: RFRZE . REZFANZER BRI
NZEFRIWRTE 2% AT DL B S g it 5]

H 20 tH40 60 SEARLLR, 4T RS- PETINRIE, I TR BRI & Sk, (Edn] DME I E &R
CHAn L EMROK R B E AR, BEORUES A A LU N Rl vl gl SR, A%
gt LRI N EE T A IR B, AINE RIS o 1 /N2 R I v] BEIEAT L8 VR 7L
BRI A, XA S A Rl BRI

REETERREMEERRE

W 2B B RAER, (B R

WA BRI A, AT E R AR A i

R RPN L IEEYRR

WRIE: AT &7 AR

TR LB

SRV NAERA N THH KBRS T, UG ERE M
y AR R s A G R

HREhE 20234 - 7745 33



3 0 HFiET ZE 4 Belgian-Style Saison

figehir

/. 7.5 - 15.5 °Plato

PRI 1.5 - 2.5°Plato

RS - 20-51% (HE&E)
2.5-6.5% (fAFD

T 30- 55 IBU

i 1

Pt et R G
Webk: w2 Al B)

MBI A SR XURS B v Bl 458 AN A B A A o e e R 2L R T 14 T R AT R R Ve
BT, BB A O TR B AR R T A M

YRR wBR], EARLAN . MR, MATANZEEME, BAURL R
A E M XU

F e RS FITCE VI BR SR AR AE, (BAE TP APIRES

BW: 0] LE AT “5i% noble” &%, BILLH A 100%% k3, Wal LLEsINE 2
BR BRI IROR RN 22 AN ME TR .

ERMEE R, AR RRI A R Ik, HiE, WRERIRE, By Bk Xk

iy

XEFETERRCA, Stk 2 SRR A A UNZE R 1. BT ATTHR— L2 R,
R T T AR, EL Do ZB DR T

SV ERL, BRI AN SRR R

NT AT HENME, —ANEENRFIEE TN N IZA 2 “BAh rustic” ik, KA
TR AP L

e 13k
AL
VMU FOVRHY

HREhE 20234 - 7765 34



3 1 FLAE )% Session Beer

AT [ﬁi%/ﬁ% ll
AN . o o FIEEME Kolsch-Style Ale
PR TL . 6.0 - 11.5°Plato | o xS Session Lager |
2N L 1.5 - 3.0°Plato | o £ Session Pale Ale |
e e e e — — — — — — — —

RS 20-35% ( H&E)

2.0-45% ( HAFD
I 10 - 40 IBU
i 1
A E R Y

gith: EEOEREG

Wik: WiEREPAE, FHEHR
A SFRHAE: AR P AR

R KR

ML A KB

XA R R B Ry ) S AR o 3R e AR B A B R R o e
FHHARAN/ BEE J7 RGBT, DABC 38 AN 50 R

AT W B XU 2Tt R WA T

ER: TEREME. R DNZERE, " EEANERE, “#E3Z IPA "
"EVEKEARERM T IBAES B AR PSR,

ATETHITRERITY, SRE FLEERARRMSCT WBERBME B
o TR

HREhE 20234 - 745 35



3 2 JE 22 B N ZE I JFT Grodziskie

T

WU L 7.7 - 8.5 °Plato

K. 2.5-3.0 °Plato

TPIHG R 20-2.6% (EE)
2.5-3.3% (fEFD

I 20-30IBU

4B

R TR

P HEAREEA

LY R(IEUN

ZRHIE: ARE PRI ZE A RFAE . TPIRE 2 P BE ARG B 22 2P R AL, RADLIR R
IAKE . 8 Bl W I R ARRAE o SR B BRSSABL K R 1) M AR ALE 2 — A Bk

MLEAER R TF, PR E, MR EE RS
WAL RE A (RE TR A H 2GR E A 1 fE RS ik
A R BRI BN Z Bt

MR % AR, V8 (3] I AT RE 2 HH L S5 7R

KR B IAR RN M, A SOMIRIE AT AR B, RIBAE R R T
9, Wk e, REF K.
e T+, SRR, JEI, BRI . WY TR AR

HEhE 20234 - 7165 36



33 FLZIPA Session India Pale Ale

T

YIUGELE 9.5 - 12.4°Plato

KL E 2.0 - 4.3°Plato

iy 3.0-40% (E&E)
3.7-5.1% (f&FD

I 20-50 IBU

iALA

R TR

Pt FEE O ER G

Wik 3

R R

MIEERE SR PEREE, F LRI Z 88 1
KRBT R RAFBERACE] 5%

T L

FCVFAE

HEEAE 20234 - T1F58 37



3 4 £ % 32 Traditional-Style Pale Ale

fi b

VIR E 11.0 - 14.0 °Plato

AL 2.0 - 4.0 °Plato

RS - 35-47% (EE)
45-6.5% (f&F)

. 20-401BU

Vi B

pits: gzt

MUEERT R WIEME S PEEE, EAZKRE

FCVFAERRIG ¥ o 8 D B A ST (S fEE sgE ) & O THIEE”)
WA e

ZEFIMRIEMAE R KBS, VPRI SRR

IR PR R A R

FEAFIR ERARAITEOL T, AT P24k

FEVFAR A B L

FEVFVEM

0

fm
>

B

HREhE 20234 - 7745 38



3 5 ek 2 New-Style Pale Ale

figehir

VIR E 11.0 - 14.0 °Plato

K. 2.0 - 4.0°Plato

TR JEE 3.5-47% (HEE)
45-6.5% (f&F)

. 25-45 IBU

Vi B

gith: SHEHt
MRNAER IR IRIEAE R PR, EARKRE

FVFERRIE W um EHADER “907 Gl HetX. PREXEL) & T
HAE”)

Bz a] LA B AE A . R MG IE I &
WA g

ZEHIRIEA AR KBS, VA D BRI SRR
IR P R R AR

T LT

FEVFAET

HREhE 20234 - 745 39



3 6 fEZ5 TPA Traditional India Pale Ale

T

WG L . 12.5 - 17.0 °Plato

KON LLE 3.0- 4.5 °Plato

Tk 42-6.0% (HEE)
5.2-7.5% (f&FD)

T > 35 |BU

1 B

R EER

Gift. e B RS

TR B B N YR A T R

FRGE IR A R e (CApde R P8 B 70 ) ERRIER Sm A (7T HEAE")
MR AL AL BT A A

% R AR A

SR SR A R

FEVF R D & A 2

FEAHN IR SRR DL, AT LA 24 V8 ik

FCVFAE

HREhE 20234 - 745 40



3 7 2rz(IPA New-Style India Pale Ale

T

WU L 12.5 - 17.0 °Plato

K. 3.0 - 4.5 °Plato

iy 42-6.0% (EE)
5.2-7.5% (fEFD)

I > 50 IBU

AL

R EER

[ g S =b L TR 2]

TR B P MY A T R

"YU ERMEAE (BIAnSERE . Fri =R, WORHMINE, T R E R ) AR
RGP R

e RESHTES, BARIMEIEE S, W RAE AR 26 iR
2 FFRHEAI Ak . rpaE

H S5 B 2 58 2 A SR A R S R GE

ToX L

FEVFVEM

HREhE 20234 - 7165 41



3 8 YEM IPA Hazy India Pale Ale

_-—-—eee—_e—_—e—ee—ee—_—ee—_—ee—_—_e—_ee—_—_ee———————— o |
AT | SR T |
| o FrHEFE 2% IPA New England-Style India Pale Ale |

o )/ IPA Juicy IPA

YIGE L 13.5 - 17.5 °Plato L o YhHEF IPA Milkshake IPA J
AL 2.5-5.0 °Plato
RS 46-65% ( HEE)

5.8-8.0% (&)

. 10 - 65 IBU

L]

PGV R G K el

EoR

o 5 2R AT PR T A4

ZEGERFAL: RBIPEE, R SRR S, A AE0E B I AR

-
WRNAE R B Bl A A2 BN AR T SR AT R, EEOR A T RE TR AE, Jf
A RN E R4

MLPAERRIEA & AR aREL, AR KR MERRIE . KRER B &
RIMNAE (FIanSEE . Broh s, WORAIE, thrlA8r s E &) RS bm oA
P RMNAE”) & HARF R

FOVF R B A R E TR, (EANGE S MEEAE R R R 2
TR L
(R SERRTIEIN

HREhE 20234 - 7765 42



3 9 F[FHIPA Imperial India Pale Ale

b

HIUG L
2N
RS P
THE

L]

ER B

>17.0 °Plato

4.0 - 5.0 °Plato
>5.5% ( Hm)
>7.0% ( AAFD

>50IBU

Pith: FEEOERG

RIS FR) ML A6 R

JRUER T,

FEBR3E v S 8 7 BN 7R AE” )
DRIEENR . 9K & 2

JEAT SR H MR AR RRAE, H MY R [ TPA s 47 i) SR A O T8 TR RS A
B25) , HAT T aE S 5m A 2 P RHIE

i T T 3 )5
ToX L
FEVFVEM

HREhE 20234 - 7745 43



40 227, Z M English-Style Bitter

fitt . |
l o U HM Ordinary Bitter |
#R 1 Best Bitter |

|

| &
WM 8.5.0 - 14.9 °Plato I o 4FHEH Special Bitter
| o Extra-Special Bitter
KL 1.5-4.0°Plato =~ @ ————— e e e e e e
TR JEE 24-46% (HEE)
3.5-6.5% (&)
. 20 - 45 IBU
Vi B
RN

pits: gzt

ks PEERE

Wik 3

R 3 r S5 1) Bk B 22 2

77 B AL A SRR A R

RAFBE MR AR B2 B2 T A2
FCVFAE

HREhE 20234 - 7765 44



AT | 7 |
| o K HIR Summer Ale |
| o Il 3EN Golden Ale |

WIGE L E 8.0 - 12.5 °Plato | o KAZELI American Blonde Ale |
K. 1.5 - 3.0°Plato
TR JEE 22-44% (HEE)
2.8-55% (fKFD
. 10-30 IBU
Vi B
RN

Pits: EREEOEReR
BPEZZ R, A ATA PR R
ke REFEE

PR P A1 A S ]

Jawk: FriE. T3
KPR A BRI W] DL 2

XL ANBRIR L 1% A ] S
R, RAWEKR A
FEVFVEM

HREhE 20234 - 745 45



42 25 3¢ /K Red Ale

fET RS

VUG E
2Ol

HE L -

P

ER PR

10.0 - 15.0°Plato
1.5-4.6 °Plato
33-52% (HE)
45-6.5% (AR
15 - 40 IBU

16 - 36 EBC

R85 LR AR X
R3] Fp 25 B MR I 5 R

S RINI A) 2 ZE AR, AT DT B R IE

LR 28] m 45 1 B S P A ok
Wik A5, IR

FEVFIREE R MR R

|
—

T

o  FRZEZ 3 Irish Red Ale
o A4 3N American Red Ale

LSRR SR T, SRrdRE D BRI ZE

FEVFVEM

HEhE 20234 - 165 46



43 2T FUHE 2R English-Style Strong Ale

AT Wy |
o HIEZZIE Wee Heavy |
l o IEZEZIE Scotch Ale |
VUG E 14.5 - 21.9 °Plato | o KL Old Ale |
| o AUz 53¢ Strong Golden Ale
2GR 3.6-7.6°Plato e 1
RS 50-7.2% (E&E)

6.3-9.1% (fEFD

. 30- 65 IBU
Ao, 10 - 60 EBC

L]

b
gith: FHOELRD

R AR, BHAZFOR G F AL, ZHFRRAL. R EREMRKEHENES
IR AT T RS A A

BURE 22 2 [RGB A% BUA ARG

MRIEASF B A, BERER IR B ERRE R, AT DAOSCRFE 2F IRFAIE

WAL AU A, MUETE R T R T AE, (EE AR i
WLW: SRV

Scotch Alen] AAT e 5 MH 2 HI4F

FEVFVEM

NTETRERERW, SHE FLEERLNRERTRBERBIMES
. i B VL F) SRR

AFNEH 20234 - 7145 47



44 2T JE ¥ English-Style Porter

b

HIUG L
2N
RS P -
THE

L]

b

10.0 - 15.0 °Plato
1.5-4.0°Plato
3.5-52% (HE)
45-6.5% (fAFD

20-401BU

Pith: PRt ERG
B 22 27 [FIRIE R n] DARSZ R, (EASBLIZAT #E K22 R e
ZFA N RBIPEEREE, KRB F IR LRIRET, BUAREEUR K Rl

Hh &5 M T A

HH 25 2 e AR A E P R
B 2 P R A TR
SRS BT 0 22 28 AL 18 1) v ik

ToX 2Bt

T+ ‘
ok EiJEHF Brown Porter l
o FFJE4F Mild Porter |
o HJE4F Robust Porter |

NTETRERT, SR ALEERAN RS TERENFIME R
. i B VL F) SRR

HAEhE 20234 - 7145 48



45 VM4 Strong Porter

7 r———————————— -1
il | M T |
| o WKEZWHIFIRASF Baltic-Style Porter

o FEHKELF Imperial Porter

VIR E . > 15.0 °Plato - ———  — — — = ]
AL 3.0 - 7.5°Plato
TR JEE 5.2-95% (HEE)

6.5-12.0% (f&FD
HERE 20 - 40 IBU

L]

E BN R

it IRAFEAC/ ARLERE

BB SRIE, AEERE,. 5. fT. 5. 2P R R iE
W 22 S5 RV RFALE AN L R 1 25 R Bt 9
FCVFAT B AR 2 XU

EOR PR SR R A SR A AT

MRIE R A SE XK St SV MR R RS e
M TR L B, B RAE TR S
R R E

A EE =, AT RME PSR SR R S

TR 1k

SRW)] NARS R T IE RGBT, DOTERE P
. i B VLS ) XA

HREhE 20234 - 745 49



4 6 4% Stout

— — — — — — — — — — — —

—
T | A |
| o 7% Dry Stout |

)% Oatmeal Stout |
|

O
YIGE L 9.5 - 16.0 °Plato | o MIMF Extra Stout
| o MO Foreign Stout

2 2.0 - 4.5 °Plato —_——————————— 4
TR JEE 3.2-52% (HEE)

4.0-7.0% (/AR
. 25-60 IBU
Vi B
R TR

Pt WEG CREHREE)
AT BOXUR s 22 2F R L BIHER B IR 15 7 7

BRI BORE 225 P AL R B Bk B AEMGE b5 E 30, Eba i
HE R

A DA e 2 A R
ARIEAN R BT RS, LT R AT 3R EL 7 R 08 3 B i Jee HLEH 5208 &

SRW) NAER A R RME T IA BRI T, DOTERE PP
. e B MR ) X

HREhE 20234 - 745 50



47 TR/ RE k5 112 Flavoured or Pastry Stout

AT | i 7 |
| o FAHE Milk Stout |
| o YK IHVE Cream Stout

WIGE L E 12.0 - 25.0 °Plato | o FERTHYE Pastry Stout |
| o MWIGEIEVE Coffee Stout |

AL, 3.0-7.5°Plato o IZR 1% Chocolate Stout |

TR JEE 40-95% ( HE)
50-12.0% (f&FD
. 10 - 40 IBU

L]

b

it IR ERR G

AR T B I

WARHI A, WA FHRAGMR, KR, AR

e R B 58 L 25 AN [

E I e AR IS T A, BRI E A T b B EORE R B R R
0 TN TN LR UK T S it A o

WRBTENIZ BRGSO — AP, 1A KR

NTRBEHFRIEE BV, SR 7 LEERL N REBIIIGE L

. P25 XA
. FTR B INBI B SRS A A

HREhE 20234 - 7165 51



48 % [F [ %F Imperial Stout

fig b

WIUA L 16.0 - 25.0 °Plato

KL 4.0 - 7.5 °Plato

RS 55-9.5% (HEE)
7.0-12.0% (/&F)

. > 40 IBU

i 1

R

Gift. REM

e o =

FHEHIRIEMNES: &

A A R A DS &

5

R AR
R 22 S N IR AN I 578 4 28 o MY 1 HL E XUDR AR AL
MUEAERI AR I, e MR A IR A S
WML AFFAR

e A i ] R MO 23 5 A AR 20 e MO S 24 531

HREhE 20234 - 7745 52



49 Z (T Al

T

WU L 11.0 - 12.5 °Plato

K. 2.0 - 3.0 °Plato

TPIHG R 3.8-42% (HEE)
4.8-52% (/AR

I 20 - 45 IBU

AL

R TR

gt it EiR0

ik 55, FRFR

MR AL ) A ORI . R 2

& A\ AT DL 25 P I AE

SRETR TS BN W, 8Ea DT RNR
B 2R R AR

ToX L

FEVFVEM

HREhE 20234 - 7745 53



50 mmmpmrspzum

South German-Style Leichtes Weizen

T

WG L . 6.0 - 9.8 °Plato

K. 1.0 - 2.0 °Plato

RS 2.0-3.0% (HEE)
2.5-3.5% (fEFD

I 6-16 IBU

AL

R EER

146 bE B AN AR 2 B LE R AR S/ 221K

MyRAEER AR (IARPER/NE) AT LURAIR, (ERAERNZIR 4585
MR A RIS AN

H TR o R, AR OE A4 W]

Wk T ENE

TR 1k

A RERE BEAE R

HREhE 20234 - 7745 54



51 mmmpeetspsum

South German-Style Hefeweizen Hell

T

WU L 11.0 - 14.0 °Plato

KOS LLE . 2.0-4.0 °Plato

RS - 3.7-47% (HEE)
4.6-59% (AR

R 10-20IBU

B . <18 EBC

AL

R EER

gt JEREIR G
AAMRIE : R ) R
Y R RHE S A IR R T A B 5, BN ATRE SRR, HE2 2 EF RN
N7 S LA 2 D 50%
T4 P A 24

U P 6 P S R SRS W 2
RS, BRI

W B R P 4 I

R A

TEX 2Tk

A Ae I BRI

WAREE SO

HRiEhE 20234 - 745 55



52 mammpssin pzum

South German-Style Hefeweizen Bernsteinfarben

T

WU L 11.0 - 14.0 °Plato

KOS LLE . 2.0-4.0 °Plato

PR - 3.7-47% (HEE)
4.6-59% (AR

I 10 - 20 IBU

B . 18 - 29 EBC

AL

R TR

Bt BRI

FSMIRIE: BORAIEE, AR

WRIE: MR SEEIR, A R AR B AR AT

Py SRR AL T B IR OB T B R, e R, HEE R AN
INFZ A T LI A /b R50%, AL A A 24

M (RO RN ST AN

R EEE, A

(AERTRTERE

AL

] RERE BEA
WAREE SO L

HEhE 20234 - 7165 56



53 mamsires g

South German-Style Hefeweizen Dunkel

figedir

WIUA L . 11.0 - 14.0 °Plato

. 2.0 - 4.0 °Plato

RS 3.7-47% (EE)
4.6-59% (/AR

. 10- 20 IBU

it > 30 EBC

i 1

R

Pith: HARBEREG

M IR 2, M R s S 1 R 2 2 A R e B (R
A A By A0 St AV T I 2% A2 W S R, (B | B AR &

KB, AR

NZEZE I EL 220 50 %

((ERCARTEREN

MR AE A R I

MR AL ) A AN
T L

] RERE BEA
WAREEEHETEHE!

AREH 20234 - 71459 57



54 mammpsrks pzumm

South German-Style Kristallweizen

T

WU L 11.0 - 14.0 °Plato

KOS LLE . 2.0-4.0 °Plato

RS - 3.7-47% (HEE)
4.6-59% (AR

R 10-20IBU

AL

R TR

it REBIRF
FAMRIE : WA SRR AN 259 5

Py AR A IR AU T B Tk, 7T LR, H R REE N
N2 ZE 2R B E A 2R 2 D50 %

T4 P A 24
LRyl SEviE et NI
R R, BRI

AEWERE, DRI LF- A T R 0 B BRI
WA RV

TEX 2Tk

MELIPY 2 22 o )

HREhE 20234 - 7145 58



55 wmmpme tmm

South German-Style Weizenbock Hell

T

WU L 16.0 - 22.0 °Plato

KOS LLE . 4.0 - 7.0 °Plato

RS - 55-75% (HEE)
6.0-9.5% (f&F)

Bt . <30EBC

AL

R EER

gith: SOEIRFE

22 S IR TR A SRAUT e 14 By SR o A SRR AT 14 7 BRI BT~ 18
ML AE R IE AN S R EIh4E

A 25 2

—EAR: =

T L

] HE B B
WAREESHETEHE!

HREhE 20234 - 745 59



56 mammre s

South German-Style Weizenbock Dunkel

T

WU L 16.0 - 22.0 °Plato

KOS LLE . 4.0 - 7.0 °Plato

RS - 55-75% (HEE)
6.0-9.5% (f&F)

i > 30 EBC

AL

R TR

Pith: AR ERG

2 2 AR R -5 ST 2 X B SR o AR A S S ) A R R AT 1 T
WP AE R TE A IR B 4%

—EAR: &

R AT A

WRIE, (EAZES, MIZEas IR AR 22 2R Rk

TR L1k

F] e B RRA

WAREEEHETEHE!

HREhE 20234 - 745 60



5 7 FreCiE A DEET New-Style Hefeweizen

T

WG L . 11.0 - 22.0 °Plato

KOS LLE 2.0-7.0 °Plato

TR JEE 3.7-75% (HEE)
4.6-9.5% (AR

1 B

R

Bift: FEEAREEE

TR B B N YR A T R

FIR A, AESERIRG (i fEEsEE) M B AR MEIE CAnseE . B
PH2E L ORI, (A 55 3T HO A [ RUR IR R A D , AERRIG R Im A (7T liqe”
)

EEDI R R L. ARIEIEIE A AR, AR IR . MR . TEA s e
2 SF IR R — RO SRALT T 2 A B AN SR A 1) A BRI i1

R R f 2 i

AR =

TR L1k

F] e B RRA

ATETRERY, SRBE ALEERZREMSCTRERHIMEE:
o HRBIRELTE B R

HEhE 20234 - 7165 61



58 A I J7 Smoke Beer

AT Cwrgmre.
o MIE WIS Smoke Porter
l o MZE I)F Smoke Stout

WILH L E - 11.0 - 15.9°Plato | o A3 Smoke Weizen (Rauchweizen)
KL 2.5 - 4.5°Plato
TR JEE 3.6-5.4% (HEE)
4.5-6.5% (f&F)
I 20-35IBU
i B
Nk b AR

FEIX 40, AR R AR B XU [ A% A SR R AT Lo SR/ el XURS (10 0 R MR R S
R, U R B /N 2 TR

MR B P A S0 2 RS T A TR

FEEE L WP AL A B IR N 2 T AR o AR5 ) T PR MR A O MY , P o R AR B XU
ZIE S

ke REFEE

MNE A KB

TR L1k

X SRR AT LR I Y Y AN E A

ER: FFEVEZT e XU B L O Rl AR S R A R T B KU A
R ] R4

NTETRERERW, SHE FLEERLNRERTRBERBIMES
. i B VL F) SRR

HREhE 20234 - 7765 62
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59 = B W AR BT Franconian-Style Sm

T

WU L 11.0 - 13.9 °Plato

KL E 2.0 - 4.0°Plato

TR JEE 3.7-5.0% (HEE&)
4.6-6.5% (fEF)

I 15-35IBU

1 B

TR

FEX A, RS R A%, EAT A AT AR A B XU 2 o 2 A Y
(RS

FAT I I AR TE

ZE5E MEAE AR SR N 2% A2 AT

Wt S R HLRE 22 25 R T

A i I R A DB S5, oKk B T RS B AL
ARG L P i P L S AR TR 38 o 58 1 2

T L

HREhE 20234 - 7765 63



______________ 1
bt | 7. |
| o M # 7 Rauchbock |
| o W LK Imperial Smoke Ale
HIUG L >16.0°Plato | o W EENR,AFF Imperial Smoke Porter :
o MM ME Imperial Smoke Stout
Y b TR 35-65Plato Lo o n T TIPSO >
RS P >5.4% (H&E)
>6.5% ( #&FD
R 20 - 45 IBU
vt B
BN R BT
VI EA Wl ST

22 SE AL A R R LA SR B ) 7 SN 2 A2 AR T
AN, A S B R AL IR

IR TE ol (5L P TR P P A E R

£ ERBERIZISE AR, SRR T &

T L

R 28 T (A 2 A S M A A ) o 5 R

WARTFERETHE TR SR

NTETRERY, SR ALEERSN RS TEENFIME R
o LI XA

HREhE 20234 - 7765 64



6 1 25 J¢ Z KL% Herb and Spice Beer

T

WU L 7.5-27.5 °Plato

K. 1.5 - 7.5 °Plato

TPIHG R 2.0-95% ( E&E)
2.5-12.0% (4D

I 5-70IBU

AL

B R

R A R IO B R O B2 A/ A R

AL RS HEAN LR i R A RFALE o

WIN T FRTERAE KR CARARRA ) BOFPSR e Z0 A NI — 43
A REFEIE W] 1 B LT

AT R BEAT VA, BRI L AFE R 4 I SR BE SRR RIE B M BAME B -

. T IR EZGA /B RHR B
. P75 XL

HREhE 20234 - 745 65



62 HE B I P Honey Beer

fig b
WU L 7.5-27.5 °Plato
KL 1.5 - 7.5°Plato
TPIHG R 20-95% (HEE)
2.5-12.0% (4D
I 5-70IBU
Ui ]
B R
IXLEMT (RAg B IR ) RS 2 A B T 1)
A] DL AL G5 B S BR TE 1r)

e B (R R TE AN A RN % S SR Y, ELAS REHE o HAth BOR)

ATETRERY, SRE FLEAERGNRKTRBHHIME B

o I XA
o FRBARTHE By EE R A
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63 7707 15 1 £ )BT German-Style Kellerbier Hel

T

WU L 11.0 - 13.9 °Plato

K. 1.5 - 3.0°Plato

TR JEE 3.8-4.4% (HEE)
45-6.2% (fEF)

I 18 - 25 IBU

Bt . <30EBC

AL

TR

it KR OEIHE

k. g, ZZZEH

I H A TR R B R

HFELESRAY 7 R B AN AERIE S RFAE, (B EE 2R PP, DAORSSF AL R ARPAE
BT EERE AL

WAL R AR B 2E

R B 0 A i

G RAETRIBN LB

WAREE SO

AREH 20234 - 7145 67



64 18 TR L £ I P German-Style Kellerbier Du

b

WAL
A Rt

HE L -

= o
= =

P

R

11.0-13.9 °Plato
1.5-3.0°Plato
3.8-44% (HE)
45-6.2% (AR
18 - 25 IBU

> 40 EBC

it AR EREG

ZF A SARIE: &

WAL TR T P

e Je SRR B B R R R SAUATT TE 70« o6 22 ZF BT [ A ik
AT DA A B PRI e 2 B ER 2 5

MR ROE AT G (AT

A 2 B PG 2 o

A RAEBER BN 2

WA FERETEE!
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65 7270 B RZ K A% German-Style Kellerpils

T

WU L 11.0 - 13.9 °Plato

K. 1.5 - 3.0°Plato

TR JEE 3.8-4.4% (HEE)
45-6.2% (fEF)

I 25-50 IBU

ik

TR

Pith: RHEOESE
MR AE R R B R IR

MNIERE A ISR, AR
SR, T HOEAET ORI AR REFFAS S A
K =

Wik ek

PURANE T B B R R R

A R B R BN 2

EE IR SRV

BRI S R
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6 6 FIHEL YT Beer with alternative Cereals

T

WG L . 11.0 - 14.0 °Plato

K. 2.0 - 4.0 °Plato

TR 3.9-49% (HEE)
49-6.2% (fEF)

I 10 - 25 IBU

AL

B R

JRE BOZRENS 0 TR A A ek R gt T CRZ. Wi ERr . MR, K
CROKL . FOK. BURIEROK. TRINEZESE) BUAFERIRIE

WRIEANA S SYHTH 22 28 B R B4 R A A vk
MIRIER AR R e

B 30 PO T

MR R . R g

AR 223 U R ] BE 2 H I

AEF R IR R AL ] AT A 3t 7% HH B B URIE , DR D M IE 5 AT B B
T L

SIE] NAER A R AL T A REE R AN R, DO R &iT:

A B VL F) SRR
. BB BRAEY
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b

VIR E
KOS LLE
PR FE

J&:

Ot

P

R

it B EALRG (AR

Wik g

SR AR T 22 2 WRAE T 05 B MR S R o o 3 3 L Ao

11.0 - 13.0°Plato
2.0 -3.5°Plato
40-43% (HE)
48-56% (AR
15 - 25 IBU

| HFIP T

o ZIEJ7#% Red Lager l
o JEHI#HE Amber Lager |
o HBLRZ #7 1% Rotbier |

ZEOPRFAL: RRPEHERE, IR, ARERREURE OREARZKCT AR AR RS AT LA 2 )
PRURATA e ARl 14 T B B TR A

ERIpAL SR

R % ERE

AT RAEBEREN LB

FCVFAE
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T W

| o WGFIIENFF Barrel Aged Strong Porter
N | o WK E ) Barrel Aged Imperial Stout
WG : >16.0 °Plato | o Hil 1% 5 Barrel Aged Bock
KOS LLE > 4.0 °Plato | o HiMUKI% 5 Barrel Aged Eisbock
I i 0 = o 1k =#/Barrel Aged Triple
TR >52% ( BE) | o A ZEI Barrel Aged Barley Wine

>6.5% (PRBD —————— - ——————

ELE <20IBU
i ]
BN K EER

FEA H 225 BRI 18] Y PR AR BRS AR S R, O ELARF & BRI & B Am i

XAMRFIR IRRAR S 5 AR R — PR IR AAFAE, XAMRFAE AT DR B TARM A 5,
AT LUK B TS A fil A7 R A A 17 f

B TR R O BRAR L RS, XM n] LU IRAIRADCO, &8 Rl SO 1R IR 1 il o my
LA N g X A A g i A

MR AL R 7 IR AR A

TR L1k

A LR VL

X LM AT S Gl B W AR AR R, R LR NI B & A A R A
FEFRAR T A F 77 A TR R PR IR 2 Ak PO 4 23R 4% 7 26 JSA7R AR IR 1 e

0

SFE] NAER A R G T E REER ST, DT ERE Mt

. AR IR I L R
. BERRIAMER GRRIERIAK, BARBEAARRE)
. A7 R Z B BRSO AT P VBB 7
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69 EBFUHERE T Ultra Strong Beer

fERT | 7
| o JKI# 7 Eisbock
| o HUAZEIH English Barley Wine
WIUE L >22.0 °Plato | o KFAZH American Barley Wine
RS B >7.9% ( HE)
>9.0% ( A&HD
vt I
RN R

X I P 30 A A TR 2 A N 25 7 A KR B

R (1 T R v B ) 22 2 R R

PAE L B TAR EAR ,  (EAS DL SR, AT DGR IRAR Y, (B AR AN
WP AE B SO o IR

REBFAE &, ANERRG, IFEE AR TIRHE

A G5 TR AT/ B A DR TE A A & FLRFAIE R —#B 23

FSOVFA R ROAFAE, 2228 MRS A A JE A R TE B 122 T )

SV ARF AR L & &

IX B KA S HERRFE XA AR 2 b (AFEERME) -

%HE IPA
* TRBRZI R
* TRFRER

TX L A R 45 FEAH L A A )

N T HERVPA], BRIE T A JRAE 4 4 I R AR SC IR 4L AR i I BUS M B -
© MRERE
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7 0 TLEE#7#% Non-Alcoholic Lager

T

WU L 5.0 - 13.5 °Plato

KL E 0.5 - 7.0 °Plato

TR JEE <04% ( H&HE)
<05% ( D

I 5-50 IBU

AL

PR RGN )
B0 T 4 LI
A L g BAN L gE
ML A I

FEWIRIE/FS: WA AR, AT IEFR (BB B4R 4
b % B 1.2 cold contact fermentation process)

TELRAERESR

T L

KR ARFAR QAEMARE T2 By (Bl
R AR ERRPEE AL REHR

WRIE AT : ¥R 177 AT A 2k B i o
ML R R
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7 1 e #7 #% New-Style Non-Alcoholic Lager

AT WEL
| o FHRIBIEHTIH %
| Dry-hopped Non-Alcoholic Lager Beers
N _ . o KETH%
PIRLLE 5.0-13.5°Plato | Non-Alcoholic Dark Lager
2N 05-7.0°Plato | o BRI
| Non-Alcoholic Lager with spices
RS P <04% (HE) —— — — — — — ———————————
<0.5% ( #AFD
LY 10- 50 IBU
i B
TR
Bifh: FEEOEIRAR D
(1 171 4 %5 () IR
AT DL JE AN I

ML R KB
MR PRl

EBRIE 7 S 3 AL GE A [ /5 [ /5 s s AR A R AL CAnse . B, K
AT, BB REHT T E AR ) (TR

22 SFWRIEANEH L . ARHAR OBEEIR) SRR IR Gtk T2
RB R R AR, AL
KR AEHAR QAR T2 By (Bl

N T HEREPPA], BRI A JRAE 1R A2 B R AU S A B R i I BAME B -
. i B VL XU
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7 2 B 3¢ 4K New-Style Non-Alcoholic Ale

fiE b7 7
o TFTHWBIEH TR
Dry-hopped Non-Alcoholic Ale Beers

I
I
Y e 50-13.5°Plat0 | o REEMLHK
| Dark Non-Alcoholic Ales
2t 0.5 -7.0 °Plato | o BHIGKTE
Non-Alcoholic Ale with spices
VP ks =5
TPIHG R <0.4% ( H#E) l o LEEIEZN
<0.5% ( R L _ _ Non-Alcoholic Sour Ales
I 10-50IBU
i ]
R
LR ANV S )
Sy SATES IR

ORI Ay DAL UE R, AT PN IE R
R TPt s O e
AT RO 2

R RS v S e B 1 A S ]/ [/ me o LA A R A e (i an S &L gt
ZLORORANE, AR R E AR (T REEEAET) .

ZESFMOE AR HUR TR T, MARFAR OBEEMED BAEH m QR i T

2D
BRI R E RS BANLH
KR : BURTA™ T, WARFER Gl 2lm (BREEE) .

N T HEREPPA], BRI A JRAE 1R A2 B R AU S A B R i I BAME B -
. i B VL F) SRR

HEhE 20234 - 7165 76

—



7 3 TEEE R MFE Non-Alcoholic Hefeweizen

T

WU L 5.0 - 13.5 °Plato

. 0.5 - 7.0°Plato

A <04% ( H&E)
<0.5% ( &)

I 5-20IBU

AL

Pt E ARG

EYSYITES G AIIPON S

RGLIEH]

MRINTE TR fIRE P AR

MIRIER AR K

ZEHE AR URTAE LZ, TRARMR OBREREMED , Rl REIRIMIE (AHdlx e T

2D

Bk TWRE, AIRBIRRACREEE R, WA WL

REERE: T LE, JEH0 GAEAREE T 2D 3 (RREMT)
Wik BE. TREDE CHYERTHT

WRIEFI e I 22 525 O B B Rk

e EEERXRE FRTEESNZAERAR T, DRRBFE 72 FATLEIR
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#gé 7?[/ fé’ H H K #5187 Free-Style Beer

L]

T 5% PR R T (1) €138 7752 13 e B 1 IR i 3R Bh 7

SUE WM 2 A V2 AR, EESBIEARPIINZATRAER . T kX
LA HL 2 B 2 U EEEE, A5 1 E H XU R X — k4L .

B G RITRE 18— HIHE G S IE 1 B F AR 2 T 1o T A 2 5 o 97 A I A A —1
o IR ZIET IR B IFEGHF A —, B TRETEENNFFE LGP

A TR ZATATRERT PR AL, 31X — TS ) B P S A v 5 0 B2 ) B B AN [

1. BRI AIE 7
2. HX
3. WRiE
4.
5
6

i E

. K
. Aé\{ZEEI]%

HE: AT LPRAENSHEEREIT RIS 1, S2RER LA —A0F, HHAHRABEX
HIPISE. XFF3CHR EA%, & LT AR

BRTH: 250

DALY HEAS

SN S TR AR T ARG HBLAE Ul B
AER AT DR MR I8, HAN N By
NANBETEHTRE, MARER
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