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(INFORMATION

VERRE/GLASS |

TYPE : CREAM ALE

HOUBLON / HOPS : CASCADE, WILLAMETTE, GOLDING

IBU: 35 | SERVIR ENTRE / SERVE BETWEEN : 5-12°C

\DENSITE ORIGINALE / ORIGINAL GRAVITY : 12.5°PLATO

ST-AMBROISE
CREAM ALE

St-Ambroise Cream Ale boasts a
luxurious, thick head thanks to the
nitrogen injected into every pint, its fine
bubbles taking the edge off the harsh
carbonation found in many North
American draft beers. That silky,
long-lasting head caps an irresistibly
smooth yet muscular ale.

Careful, it'll give you a telltale
moustache!

-5 % alc/vol
- Draft



