
EE
BB

LISTLIST

EE
RR



BB
EE

EE
RR

CAMPANIA
BIRRIFICIO SERROCROCE
It is at 740 metres above sea level, in the Monteverde
area, that our fields stretch out, right at the foot of the
Serro della Croce, the highest of the hills overlooking the
Osento Valley, to which we paid tribute by naming our
beer after it.

OUR FIELDS, HANDED DOWN FROM GENERATION TO
GENERATION, ARE OUR EVERYDAY STAGE
When we say we are farmers before brewers, 
this is what we mean: the deep bond with the scent of the
harvest, the colour of the cereals changing from one
season to the next; and also 
the slow, moving wait for the ears of grain swaying 
in the wind and dried by the sun, ready for harvest.

Rooted in tradition, driven by innovation:
these are our main ingredients, the ones that have made
us a Total Green farm. 
A winning path in sustainability and energy saving, which
earned us the prestigious We Green award 
and, twice, the Oscar Green.
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CHIARA
BLOND ALE
Craft beer, straw
yellow with a slight
haze. White, compact,
long-lasting head.
Good aromatic
intensity with clear
hints of
exotic fruit, banana,
flowers and citrus.
A surprising taste:
after a light start,
dominated by sweet
malt and citrus notes,
the noble yeasts build
up in a crescendo.

6,00 €
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A bright yellow beer with
a persistent white head.
The nose reveals light
notes of fresh bread and
wildflowers. On the
palate it is balanced,
delicate and smooth,
with a 
light body and a dry,
clean finish, 
reminiscent of 
classic lagers, while
keeping a subtle 
fruity elegance; 
brewed with 
our mountain 
cereals to 
express its 
authentic character 
in every sip.

A blonde, thirst-quenching, easy-drinking beer.
Pleasantly light body with a fresh taste.

E

FEATURES

18 months (see label)
store upright
cool place, away from light

Top fermentation

STYLE Blonde Ale

TASTE

Sweet

Bitter

water, barley malt, hops and yeast

ALCOHOL 4,2% vol

SERVING 4-6°

GLASS Pilsner

PAIRINGS

R

LA LEGGERA
SESSION ALE

INGREDIENTS

6,00 €
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AMBRATA
AMBER ALE
Craft beer of a bright
amber colour, with a
generous, fine, ivory-
coloured head.
Intense, complex and
persistent on the nose,
with clear toasted
and balsamic notes.

On the palate, low to
moderate maltiness
supports the assertive
hopping.
Hop flavour and
bitterness linger in the
finish, but the
aftertaste is clean and
not harsh.

6,50 €
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GRANUM
SAISON
Craft beer of a golden
yellow colour.
White, dense,
persistent head with
fine lacing, leading to
a lovely nose, sharp
and clean.
Quite aromatic, with
fruity and spicy notes.
Fresh taste, marked by
ancient grains (chiefly
Senatore Cappelli) and
spices
such as coriander.

Lively acidity gives a
pleasantly dry finish.

6,50 €

spezie
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Vintage craft beer,
brewed with hops and
hop flowers selected
and hand-picked in our
own hop garden.
Golden yellow with a
slight haze; white,
generous and
persistent head.
The nose shows 
floral aromas with 
citrus and fruity notes.
On the palate, the
initial complexity 
soon gives way to 
a delicate flavour. 
Its dry finish invites
another sip, prolonging
the pleasure.
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LUPPOLATA
APA

6,50 €
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BIRRIFICIO SORRENTO 
Blonde craft beer
Armida 

Blonde craft beer
Syrentum 

Amber craft beer
Minerva 

Saison
5,5% Vol. 

Cream Ale
5% Vol. 

Amber Ale
6% Vol. 

IBU 35 

IBU 35 

IBU 40 

cl. 33 

cl. 33 

cl. 33 

€ 6,50 

€ 6,50 

€ 6,50 

A lovely golden colour with good carbonation and a white head. The aroma is lightly citrusy. Medium, dry bitterness
and a slender body make Armida light and thirst-quenching, while still fairly soft in the mouth. It is brewed with top-
fermenting yeast worked at bottom-fermentation temperatures. Well attenuated, with a profile similar to lagers but
with more character, it is extremely drinkable and perfect for the summer heat.

An attractive golden colour with an abundant, snow-white, creamy head that clings well to the glass. The first
impression on the nose is freshness, with clean, distinctive but never overpowering notes of the renowned
Sorrento lemons. Malty notes reminiscent of acacia honey soon emerge, always balanced by fresh fruity hints of
apple and tropical fruit.

A beautiful amber colour with an abundant, persistent, cappuccino-coloured head. The nose is marked by caramel
with strong toasted notes recalling dried fruit, light smoky hints, cocoa, orange zest and chestnut honey. On the palate
it is soft and velvety from the first sip, in a territory dominated by caramel and more toasted malts reminiscent of fruit.
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BIRRIFICIO DEL FORTE 
Blonde craft beer
La Mancina 

Blonde craft beer
Gassa d’amante 

Blonde craft beer
Colle sud 

Amber craft beer
Regina del mare 

Dubbel
8% Vol. 

Golden Ale
4,5% Vol. 

Session IPA
5% Vol. 

Belgian Strong Ale
7,5% Vol. 

IBU 18 

IBU 25 

IBU 38 

IBU 20 cl. 33 

cl. 33 

cl. 33 

cl. 33 € 7,00 

€ 7,00 

€ 6,50 

€ 6,50 

Pale with golden highlights, it offers intense aromas of ripe fruit (peach, apricot, pear and pineapple) and a light
spicy touch from the yeast. The sweet-leaning taste is accompanied by light hopping, which gives it surprising
drinkability and smoothness. At its best with cured meats and aged cheeses, hearty first courses, elaborate meat
dishes and dry pastries.

A pale beer that, with the generous fruity note of New Zealand hops and the citrusy spice of Nepalese pepper,
takes your palate on an aromatic climb to the summit of a fragrant spring awakening. On the way back down, pair
it with grilled meat and fish, vegetables and fresh cheeses.

Dark brown in colour, with an intense fruity aroma and a delicate spicy background note. On the palate it releases a
soft sweetness reminiscent of candied fruit (figs, dates, citrus and cherries). Queen of the table at princely feasts, its
velvety roundness pairs beautifully with the richest dishes, aged cheeses, fruit desserts and a well-deserved after-
dinner moment of relaxation.

Light golden in colour, with aromas of yellow-fleshed fruit and slightly spicy floral hints. The taste has a delicately
malty base and a fresh herbaceous finish that make it easy and pleasant to drink. Ideal as an aperitif or with simple
fish or white meat dishes, fresh cheeses and lightly cured meats.
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32 VIA DEI BIRRAI 
Blonde craft beer
Ambita 

Blonde craft beer
Opale 

Amber craft beer
Admiral 

Amber craft beer
Nebra 

Pale Ale
4,5% Vol. 

Golden Ale
5,5% Vol. 

Scottish Export
6,3% Vol. 

Belgian Strong Ale
8% Vol. 

-

-

-

-

cl. 50 

cl. 50 

cl. 75 

cl. 75 € 16,50

€ 8,50

€ 8,50

€ 15,00

An everyday pale beer, heavily hopped, with marked notes of exotic fruit, the result of a skilful blend of different hop
varieties carefully combined with caramel malt. A complex beer alternating sweet and bitter notes.

A thirst-quenching, harmonious pale beer brewed with a single hop grown on the hills next to the brewery. All
ingredients are 100% Made in Italy. White, compact and persistent head. Straw-yellow colour, free of suspended
solids but hazy from the yeast; fine carbonation. Smooth and easy to drink, with a clear but not overly
pronounced bitterness, good salivation, a balance between hops and malt and a long finish. Dominant
herbaceous notes with delicate citrus and honeyed hints from the malt.

A red beer with ruby highlights and a beige, compact, fine and persistent head; pleasantly hopped with hints of
berries. The flavour is roasted and caramelised, with herbaceous notes and a light acidity from burnt caramel malt.
The caramel malts balance the slight acidity of the roasted malt and the bitterness of the hops (Admiral variety).

A strong amber beer (double malt) with the unmistakable floral note of elderflower. Marked hints of ripe fruit.
Delicate flavour with a persistent, very pleasant aftertaste. It stands out first for its white, compact and persistent
head and gentle carbonation. It releases soft aromas of white flowers, caramel and finally a light spiciness.
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