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TECHNICAL SPECIFICATION - WHEAT BEER

SENSORY & NUTRITIONAL VALUES: ABV:5.0% ALCOHOL UNITS: 1.6 per 330ml bottle.

Colour (EBC) Bitterness (EBU) cal/100ml Protein g/100ml Carbohydrates g/100ml|
11-13 15 41.51 0.2 3.0
BOTTLE: 330mI AMBER CHAMPAGNE BARCODES

BOTTLE WEIGHT: 0.65 Kg (full) 5060013160356 bottle

CROWN: Black 5060013160363 cases

CASE: Meantime 12 x 330ml - 230mm Ht x 292mm Wd x 218mm Dp - Wt 215 gms

LABELS: Front Back Neck
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CASES/FINISHED PALLET: 102 UK (6 layers of 17 cases) HL/pallet 4.04

FINAL WEIGHT - Case 8.0 Kg Pallet836 kg H=153cm x D=120cm x W=100cm

SHELF-LIFE - MONTHS: 12 CO2 VOLUMES: 25-238

KEG: 30litre CO2 VOLUMES: 2.3-25 DISPENSE GAS: 70:30

SHELF-LIFE - MONTHS: 3 FITTING TYPE: Sankey
FULL KEG WEIGHT: 40Kg KEGS/PALLET: 12 (6 x 2 high)
FULL PALLET WEIGHT: 520Kg ;._7;;;;:;
SERVING TEMP RANGE: 5°-9°C IDEAL SERVING TEMP: 7°C
Brewer of the Year 2008
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