(INFORMATION

VERRE/GLASS )

TYPE : NOIRE A ’AVOINE/OATMEAL STOUT

HOUBLON / HOPS : CASCADE, WILLAMETTE, GOLDING

IBU :45 | SERVIR ENTRE / SERVE BETWEEN : 5-12°C

\DENSITE ORIGINALE / ORIGINAL GRAVITY : 14.2°PLATO

OATMEAL STOUT

St-Ambroise Oatmeal Stout’s expert

blend of deeply roasted malts has made

it an international medal winner, including
one of the nine Platinum medals awarded
at the 1994 World Beer Cup. You'll fall in
love with your first sip of this rich brew
punctuated by espresso and chocolate
notes, topped with a thick, creamy head
with just a hint of mocha.

-5 9% alc/vol
- Bottles and draft



