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A golden ale with floral notes,
gentle bitterness, and a touch
of honey and citrus. Brewed
from a 13th-century reci-
pe, rediscovered beneath
Sankt Nicolai Church in
Kolding. Crafted with
reverence for the past and
courage for the present.

5.6% vol.

Best served:

At 6-8 °C in a tulip glass.
Perfect with light dishes, cheese, or as a
conversation starter.



