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01 K EEME  German-Style Leichtbier

02 1858 % /R #% German-Style Pilsner

03 W PE K V3% 57 k% Bohemian-Style Pale Lager (Lezak)
04 PP K AL Hit% Bohemian-Style Session Lager (Vy&epni)
05 L = M German-Style Marzen

06 1875 H8% German-Style Festbier

07 85 M German-Style Helles

08 BLHLF| KA% = H 37 Austrian-Style Marzen

09 [EFr+Fi#% International-Style Lager

10 FHrFik% New-Style Lager

11 {85 H AN German-Style Export

12 IR A German-Style Dunkel

13 15 B German-Style Schwarzbier

14 WP IR B Fi A% Bohemian-Style Dark Lager

15 S E =1 57T German-Style Heller Bock

16 {8 AR 1 7 German-Style Dunkler Bock

17 A E U5 1 5 German-Style Heller Doppelbock
18 IR O X518 7 German-Style Dunkler Doppelbock
19 EL I 46 /R Belgian-Style Blond Ale

20 EL R 2P 4 R Belgian-Style Strong Blond Ale
21 Ee Rt ZUPER R Belgian-Style Strong Dark Ale

22 LE A SUEL Belgian-Style Dubbel

23 Lb A =k} Belgian-Style Tripel

24 15 X FRMF German-Style Sour Beer

25 RN ) 7K SEERMEL Sour and Fruit Sour Beer

26 FKFMIE Fruit Beer

27 tRMRER ™ Wood- and Barrel- Aged Sour Beer

S ke e

28 B KHIH & IR Italian Grape Ale

AR 2025 - T8 2



29 LR} XUH% 5124 Belgian-Style Geuze
30 L F|EF/NFE Belgian-Style Witbier

31 LIS #EFA Belgian-Style Saison

32 E RIS IR International-Style Ale
33 P& = MW /N ZZHIE Grodziskie

34 #+AZTPA Session IPA

1025 %M@ﬁ

35 R IIK Pale Ale
36 IPA India Pale Ale s 5P
37 ¥ IPA Hazy India Pale Ale

38 7 [E IPA Imperial India Pale Ale

39 57 M English-Style Bitter

40 FE3 4 1 R English-Style Golden Ale

41 ZLE UK Red Ale

42 FFIME LR English-Style Strong Ale

43 9L PERF English-Style Porter

44 W IIERRT  Baltic Porter

45 %% StoutStoutStoutStout

46 1k /¥ 55 9% Flavoured or Pastry Stout

47 7% E 7% Imperial Stou

48 Z M Alt

49 T 18 AR EE /N 2218537 South German-Style Leichtes Weizen

50 T 15 XK (/N South German-Style Hefeweizen Hell

51 FA XA HEF/NE MY South German-Style Hefeweizen Bernsteinfarben
52 B RS IR {6 /NZ I South German-Style Hefeweizen Dunkel

53 P XA K /N ZZME  South German-Style Kristallweizen

54 T XA B/ N TS South German-Style Weizenbock Hell

55 B XS IR B/ NZ TS South German-Style Weizenbock Dunkel

56 F 2 AE /N L New-Style Hefeweizen

57 MHEE P Smoke Beer .
2025 %‘«\%ﬁ
58 122558 JE I KUK R FEPEE Franconian-Style Smoke Beer

59 ELZh N R Herb and Spice Beer

i 20254 - HFS 3



60 W E WP Honey Beer

61 AR A2 German-Style Kellerbier Hell
62 IR O 218 German-Style Kellerbier Dunkel
63 18 3 2 7 /R % German-Style Kellerpils

64 HRBYIIE Beer with alternative Cereals

65 4EtH AN #% Vienna-Style Lager

66 FERRZIPEME Wood- and Barrel- Aged Strong Beer
67 ABZIEMIE Ultra Strong Beer

68 JolEHi k% Non-Alcoholic Lager

69 H I TCHEFi % New-Style Non-Alcoholic Lager

70 Fr=2A T EE LR New-Style Non-Alcoholic Ale

71 ToliEs /N2 Non-Alcoholic Hefeweizen

72 SZUG TR Experimental Beer

A 20254 - FfG 4



o FRTEFME Session Helles

| 257
fENT | o FLISENFR Session Pils
|

YIAE L . 6.0 - 9.5 °Plato

KOS LLE 1.5 - 2.5 °Plato

RS 2.0-3.0% (HEE)
2.0-3.5% (fEFD

T 14 - 28 IBU

1 B

TR

LA IRTIT LN

A SFRHAE: ARE P AR

MRNAE TR fIRE P AR

WP AE R TE A e AIRE &%
A R B R BN 2
FCVFAE
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02 72 fZ K BF German-Style Pilsner

T

WU L 11.0 - 12.9 °Plato

2N . 1.5 - 3.0°Plato

TR 3.6-43% (HEE)
4.0-55% (f&F)

I 25-50 IBU

AL

R

Pith: RBEEOEED

MREAER IR : &

ML OE AT ST, RRE, AR
SR, TR RN AT AN AR E I
K =

ik hEERE
PURAIA T B B R B RAR 2D
AERETRIRBN LB

AR MR

LRI pR S usuR)ib]

B VM

A 20254 - TTH5 6



03 prmxwxtss

Bohemian-Style Pale Lager (Lezdk)

b -
is | AP T
| o SR SE N7 Bohemian-Style Pilsner
o JEFTKIL K IS5 Bohemian Style Lager

VIR 12.0 - 13.9 °Plato | © Svetlé Lezdk
K. 2.5 - 4.5°Plato
RS 4.4-50% (HEHE)

50-6.4% (fAF)
. 20-401BU

L]

R

Pith: W ERE

TR A (LAl R R AR B D
WRINAE TR Ry I A A
MR RIEA & &
AR, S, TP AEIEAR

WM LR35
AR F 5 IR

FCVFAE

A8 20254 - TTHG 7



04 prmxwrmss

Bohemian-Style Session Lager (Vycepni)

fiEdT Uz 1|

l o Sveétlé Vycepni

| o Tmavé Vycepni |
I

Gl 7.0- 11.9°Plato | o Polotmave Vycepni
&b E 1.8 - 3°Plato
RS 28-45% (EE)

3.5-5.2% (&

. 20-401BU

L]

TR

Pith: R OERERO

S L BUR BB PR M, BB T/ 30 H & hCAS

W TR L BB, R, RS AR

HORA (Svetle) [RITRECD, TRTARA (Tmavé) A HIE IRHRATIR (22 25 ik
WAL TR RBIP AR, ARH T

AR ZI e il X R A E A

FEVF DR L

AR U 1) R IR

VMU FOVRHY

LB 20254F - TTH5 8



05 724, = H % German-Style Méirzen

T

WU L 13.0 - 14.0 °Plato

K. 3.0-5.0 °Plato

TR 43-50% (HEE)
5.2-6.7% (fEFD

I 18 - 28 IBU

AL

R

Pt BRI TR i
A, SRIRZ S, SHSCHIZEEE kR

ZESFIVRE e AT RS R, T AN A2 5 R ) AR R
BRI R AR R 2 AT DL 32 1Y)

RURAN A= A T B B T 7 1A A 22 25 AR
WEAE R RE AR I HAT R, R
A RAEBER BN 2

T PR 2 U URY b

B VM

A 20254F - THG 9



0 6 72425 77 H 2% German-Style Festbier

T

WU L 13.0 - 14.5 °Plato

K. 3.0- 5.0 °Plato

TR 43-50% (HEE)
5.2-6.7% (AR

I 18 - 35IBU

AL

R

gith: 4

Wik, Ak

ZEFRE R THE, WS RTOR

DRI A e B0 T 0 BRGE T 7 17 ) 22 28 A
MRELER R T

MREAE R PRIE A AR, ERTPEHR

A RAEBER BN 2

MR A 22 T T 8 )

B VM

A 20254F - TTHG 10



0 7 72 J5 FE I P German-Style Helles

b

WIAA L
A it

HE L -

R

11.0- 11.9 °Plato
2.0-3.0 °Plato
3.7-41% (FEE)
45-52% (fEFD

15-251BU

Pith: ROt

R KB

A 35, SR
H B B 51 RS R KT R A 5 ] AR SZ 1Y
WRIAE R AT RIS, IF 5 22 2R OREFTAT,  DAORSF LR PR RS Ak

BT EERE AL

AERETRIRBN LB

A5 s 2 ik 3o g
BA R

A 20254 - TTHG 11



0 8 BEH RN 5 = F 1P Austrian-Style Mérzen

T

HILE L . 11.4 - 12.2°Plato

K. 1.5 - 2.9°Plato

TR 3.7-42% (HEE)
4.5-5.4% (fEF)

I 17 - 25 IBU

AL

R

FCVFE ] iRyik 25% K R A2 R 22 B A AR IR R, (OB ANH I SR XUk = H i
HAEA T2 N TE Rl . 5 EARIERMALE, 2 FRECD, Wi KRR

gite: gt

R A%

Wik g, IR

MR AE BT R R, S 2 ZF IR KT, DAORKF SR O RFAE
BT EEREARFAIL

B XL HIWRIE

WP e el i B

B VM

A 20254 - TTHG 12



09 [F 7 #5 International-Style Lager

T

WU L 9.6 - 11.5 °Plato

K. 2.0 - 3.0 °Plato

TR 3.2-39% (HE&)
3.6-4.7% (KR

I 10 - 15 IBU

ik

N REET

Pits: BEOEERDn
ke AEFAR

k. BEPE, WK
|7 P LR P 8

BT FERERFAIL

G RAETRIBN LB

MR i 22 0 T B

BT vV

WKL FHH Hell” GEFR) HITIRBUBIAR MARIE S TH 7

A8 20254F - TTH5 13



1 0 Fre(HL#5 New-Style Lager

fEt
I8 H
2 A Lo
RS L
i

L]

TR

w7

7.0 - 15.9°Plato

20-35%Plato @23 — — — e e e e e e — —

3.6-62% (HEFE)
4.0-7.8% ( f&FD
25-701BU

Pits: FEEEERG

R

MEIERI AR AR

AR TN AN AE A SONRFAE s AL dh Al R P B BR 1l o B R AR iR
S A AL T RABAE")

KRR &=
Wik 3
(IRZFTS

T L
FEVFVEM

O
O
O

BAFYNIESER#R Italian-Style Pilsner
JEIE TS Hoppy Lager
HIJEX G715 India Pale Lager

ATETRERY, SHRBE ALEEFRIRA RS TEROBIME B -

o B LT R

A 20254F - TTHG 14



1 1 7T H] 1717 German-Style Export

T

WU L 12.0 - 14.0 °Plato

K. 2.3 -3.5°Plato

TR 40-48% (HEE)
5.0-6.7% (fAFD

I 18 -301BU

AL

R

Pith: FEEOIREE

LT p e S

WRNAE R RIE A B, (EARAR
PR R MR, SO FRREIR
Wik ek

AT RAEBESEEN LBt

MR A 22 1 T B

B VM

A8 20254 - TTHG 15



1 2 7RG I T German-Style Dunkel

T

WU L 11.0 - 14.0 °Plato

K. 2.0 - 4.0 °Plato

TR 3.5-47% (E&)
4.5-59% (&)

I 15 - 25 IBU

Bt . 40 - 60 EBC

AL

N REE

gt hRIGE G
SRR WRAR
RN AE I R T T4

A DA /N B9 B0 275 7 et 22 2
MEAE R RIE A AR, (ERTPEHR
NG REBRIBN LB

R i 22 1 3

B VM

A 20254F - THG 16



1 3 7247 IE¥ German-Style Schwarzbier

b

WIGA L
& i

EAG L -

I
B

L]

TR

11.0-13.0 °Plato
2.0-4.0 °Plato
35-47% (HE)
45-59% (AR
22-321BU

> 60 EBC

gith: IREGE)LTFRE
B ARERPERRER, LR KRR SR Bk
ZESFIRIE AR T, RS
ML R IR B 25

WAL RIE A AR, (ERTPEHR
B RAFBE RN LB IR TE

A 20254 - THG 17



14 wrkwres i

Bohemian-Style Dark Lager

fiE T | AT '
o Bohemian-Style Dark |
l o Tmavé LeZdk |

. — e o o — — — —— —
YIGE L 10.0 - 13.0 °Plato

K. 2.0 - 4.5°Plato

RS 3.1-44% ( E&E)

4.0-5.8% (fEF)
. 18 - 30 IBU
Bifh,; > 60 EBC

L]

TR

gits: JLFROEIRRA

ZEOE: HATRAT R 22 5
ZESFIRIEAA S TS, Bl
MRINAE TR B P AR

MR AL A PRIE AT ISR AT IR
BT RABEE
WL ARE RT3

A 20254 - i 18



1 5 770 JE B [E T German-Style Heller Bock

T

WU L 16.0 - 17.9°Plato

K. 3.0-5.5 °Plato

TR 52-6.4% (HE&E)
6.2-8.0% (fEFD

B . <29 EBC

AL

TR

Pith: RO R

A 15 % AR 44 EIX A L)
FHIEHSARSE: IR
Witk: HHmEPE, WHEEER
LIRp AN SRR
LA SER IS
REME: K
MWLM AN B R H AL

o fREIEE

THERXANH] B AR E !
A R RSUAS ) AAJRAE A FY HERE T L) 4R 4

| T |
| o 7R Maibock |

— — — — — — — — — — — —

A 20254 - TTHG 19



1 6 70 IR [E 7T German-Style Dunkler Bock

T

WU L 16.0 - 17.9°Plato

K. 3.5-6.0 °Plato

TR 5.0-6.4% (HEE)
6.2-8.0% (fEFD

i > 30 EBC

AL

TR

Pith: HAABEREG
HIFRHIE: AL, B ROKE]
(ERCAEIRTIRE

BUH 18 32 2F i R i

P g

PR R L S EST 9
REEEE: LB

TR A B S AR VR !
R A B AL JRAE A ZUHERE N 0] 4R 4

A 20254 - TTHG 20



17 wstpanpms

German-Style Heller Doppelbock

T

WU L 18.0 - 22.0 °Plato

L . 3.5-5.5°Plato

RS - 5.6-6.8% (HEE)
6.5-10.0% (f&F)

Bt . <29 EBC

AL

TR

Pith: FEE OB

FIEMRE A AL, R R
LIRS R

MR AL ) DR AR IS . s
REEEE: LBIHE

THER XA B G AL !
R A B AL JRAE A ZUHERE N 0] 4R 4

A 20254F - TTHG 21



18 m=torempms

German-Style Dunkler Doppelbock

T

WU L 18.0 - 22.0 °Plato

L . 3.5-5.5°Plato

RS - 5.6-6.8% (HEE)
6.5-10.0% (f&F)

i > 30 EBC

AL

TR

Pith: HARGEREG
IR R DA O

BT 16 22 28 i R B

R AT A

IR B RS R

MRIP L T R AR L B Y
REDI: KB E
REDI: KB 5E

THER XA B G AL !
A R RSUAS ) AL JRAE A FU HERE T L 4R 4

A 20254F - TTHG 22



1 9 HFiIRT &5 32 /% Belgian-Style Blond Ale

T

WU L 11.0 - 15.0 °Plato

K. 2.0 - 3.5 °Plato

TR 3.5-50% (HE&)
45-6.5% (f&F)

R 15 - 40 IBU

AL

R EER

it K tiRet

WAL IR . BREAE S K, (HATEHER

Wik: BEPE, HREMIOZE AR

R PR R A ERR

FCVFIE I R TR dh SRR R SRA 5, (EANE LA -
FCVFIRAETE R

TR L1k

WA AR, SCVEA RVE

A8 20254F - TTH5 23



20 wrprzmsti sy
Belgian-Style Strong Blond Ale

T

WU L 15.0 - 23.0 °Plato

L . 2.0-5.0°Plato

RS >50% (HE&E)
>6.5% ( /AR5

Bt . <29 EBC

I 20-50 IBU

AL

R

Pith: FEE OB
MRIAE T R AT T A R ] R

IRRVRSAE: AR T IR 22 AR & ok U, I . RS EAR m, (EAEAEA
FERIRFT BRI AR T iIRAR EE B AR XU Il S 1% AH 24 DL T

AU H 2 R R R, T EOR H AL, (Et R REK B A LU SOOREERE
FCVF MR TRE Bl 7 ity SRS IR & P T F By 2R ok

AT S0 P B SORF S B 2RI, (LA UM ) (L e e SR 0% I, [, s
FEEE, O S

B B R AR I 2 2F R AL
T LT

A 20254F - TTHG 24



21 wrmtaisewe
Belgian-Style Strong Dark Ale

T

WU L 15.0 - 25.0°Plato

L . 2.5-6.0°Plato

RS >50% (HE&E)
>6.5% (fEFD

Bt . > 30 EBC

I 15-50IBU

AL

R

Bith: RIFHOEEG
WP A v R MR T - I E &

I AATR AL WIS Vs BRI, T P e YA 5
o HERE IROABUE AR, EKRTRES.

WERE A SRS TR . REJIRAT, APk 05 A
FCVF M Bl 7 it SRAS AR (R By R0 o
BT BT AR D W LB R IE

SuAY 2 WL AR 2 A A
oK 5 EEA I P 5 B R ) S 7

A 20254 - TTHG 25



2 2 HFilRf X #f Belgian-Style Dubbel

T

WU L 13.0 - 18.0 °Plato

K. 2.5-4.0 °Plato

TR 5.0-6.7% (HE&)
6.0-8.0% (A

I 20 - 40 IBU

AL

R EER

Gt IRBEI O IR

T 25 28 T T T A

PR R BHOR UEORBR. X5 JJBRATHE S vk

AU —ATHUCR, Bl DA EHIR, (ELEHIRAN 22 & N R
MR AR P

R A

MRNAERIRIE I

WM KB

R 2= ACTHFEREERSR (&

AL e 7 o 7 A AR B T ST B SR B T LA 2 1, BN R LA
AR F LRI

TG IRURRAET O BER, T RE 2 A BRI B B

A 20254F - THG 26



2 3 HFiBT- =4/ Belgian-Style Tripel

T
WU L 16.0 - 22.0 °Plato
K. 2.5-4.0 °Plato
TR 55-8.0% (HE&E)
7.0-10.0% (f&FH)
I 20 - 40 IBU
ik
R EER
gith. EREOEIEA6
I R R AR AIE

AT LU MRS R R RO B VR, B0 T B RIOREE (4- 20 RalAm) | (AR
WA

A S SR S BAZG UM, AR R IR M o 16 55 E I L, BB,
% S

AP PR P SRR I e KUR (1 — 7
A PEEE R, AT R AN 2 5F K RIE

AR AN — LS EH R AT RE 2 HH L, (B R BIPER) . RRATREM 2T &R
BB

BOH W22 2F MR, A XL

EAEE S, NMiZ2 SR M S RICE 4%,
TR A BE 2 RIIR

G =R A B, 7T BE 2 A R e BHE Dk

A 20254 - THG 27



2 4 72 J5 I )BT German-Style Sour Beer

____________ -
} | AT |
AT o IAKRIRNI IR Berliner |
| Weifle without fruit additon
| o FEKELEH T H Gose without :
I 7.0 - 13.0 °Plat I fruit additon
& e | o FEFCA R Lichtenhainer |
KL 2.0-3.5 °Plato L o Broyhan |
TPIAG R 20-51% (EH)
25-6.5% (fAEFD
T 3-15I1BU
vt B
R EER

Pits: FBEEREeD
WAEH S RN A IRAK

FEVFAKREEEEANZE T KR NRFERS . X TSR NZORE, N
AT FUIR KR AT T KUk CLEAn R e 88D o X B0 EEZ X Lichtenhainer
KL, D% AT 2 X

AU R R 28 R ZERUR 25 /N2, AT DA FH AR R 2 ) R 2 B/ A2

R A, ARBAME o o 4 mT DLURAT — 5 AT ANt SR 3 B P i L IR

B E LR AL, I8 F BRIV RBUEIIR AT e TETIER . ARE TR IR AR
I gEE E

XIS, UE R SEE A . A A S A A AR T o 1 K
RZTLUERT < A AL [8) B Jm v] e S BURI AR . SO VPR AT
AN XL R

E: ANTETRERY, SE MR RRR A REERBSME B
o B L A KRS

A 20254 - TTHG 28



2 5 JBILE J& K B/ Sour and Fruit Sour Beer

o ]
WG L 5.0 - 12.0°Plato | IO T |
| o Catharina Sour |
2 1.5 - 3.0°Plato | o KFIIEEHIHE F Berliner
R — . . WeifSe with fruit addition |
L2 2.0-4.5% (HH) : o KELIG LI Gose with fruit |
ddition |
2.5-55% (R aaartio ,
P | o BULGHKREIA Fruit |
T 5-251BU | Lambic with dominant sour |
| profle J
vt FH
T ER bR

Pt I O ERER D, BURYEEH R R .
P SR A e A LA P, BB (R R S A2 AN 52 B Sk [R5

YRR, RS RIS, SRR AE AT SRk, I e
IR

LE A AT R A2 — A iR

ARAE R A AE kS, RTRES H LA B T & B B R A R KUR (R S5 E)
AE RIS, K RIAZAEIRKREEE ERREER), JF H % M Rk OR35 1
IXSRME AW T, e RO R R A A8 P ) AR B 2 )
ML R . AER RS 55

TR L1k

VMU FOVRHY

E: WA HE R RRIRE RN E] AR THR . ARG EURIR B 2N
WMAFEER " AN RIERZE "HRF . REMARESHERER NG HRR
2 BRI A5
NTETRERWY, SHE) ALEERTELNRAEREERNBIME S

o B LT A KRS

o BUEPEARIKR

A 20254 - TTHG 29



2 6 JK I JF Fruit Beer

fEHT
WG L 8.0 - 20.0°Plato | st 700 19) 7
o | o W Kreik
2N 1.5 - 4.5°Plato | o B FLI T Framboise
RS P 2.8-8.0% (HEE) | o KR FHIKRZ
| Fruit Lambics with dominant
3.5-10.0% (f&FD) | fruit character
T 5-3% 80 T/ T
vt FH
Tk bR

Pt BRI AR
XM AT LAE IR IE IR I A AEAT AR SR KR BER T KR B 25 5 K

MR AN K SR N AZ I B N AIE R TT, 30 XU S AR AE R AT g iR, HAS5 B AR
FRIZKCER XA T A it

IR RA R %2 N K]

E M AT RS — M IR
AL B R IEAN . 12 7 76 7K SR A ARRAE
ToX Lk

VMU FOVRHY

WA B IR A Rk K R B R R B /KRR~ 4 5
YRR TR & KA RS XA 5]

SRW)] NARS R T IEREER AT, DOTERE P
o TR

o BUETEHEARKR

A 20254 - TTHG 30



27 wrgmun

Wood- and Barrel- Aged Sour Beer

T

fm———— e e — — —

| AT ‘
YIGE L >11.0 °Plato | o  FBITEEGIHE S ERIZT Flemish or Flanders Red l
s H > 2.0 *Plato o &HiE Oude Bruin |
N = 7 Zl j
R i 40% (ER) . MHAREN Barel Aged Fruitsour |

>5.0% (fEFD

AL

FEARAH P PR BRI TR (R, e S ORM el 5 D0 B SGA s,  I B AR E
5 AR AR FEE AL (A N R 5 M 5, MR, s 2007
Je £55 FH A

W TR PR AR AR, XSS n) DU RIKACO. S & Ak, WA IR m il thn]
PABEA R IR A [ i 7Y

Pt R OEREO

R RIRE, AR, BaRWER (RTFH LR -

ER . AT IR — R R

MR AL R 7 IR AR A

A FFH X LI/ 15

FEVFA A BEEHRR A KR (A 80

XL A] DU VBT, e AT R PR AL AR ) e ol 38 55 R RH R P 58 3

SRR A TR A 25 W] X2 RO P A B IR 2 T SIS M 1) I AR RR I, LE NI AR AR
B HREEE R AR

SRR NALIRA R RO T 5 KRB KBS T, DT RS WP

o AR HT BRI XA

o MEARIAMRE GRIEIEK, BARBRIEAMER)
o R Z BT BB TR R B

o IINEIKR

A 20254F - TTHG 31



2 8 B AFIEZ XK Italian Grape Ale (IGA)

figehir

WIUA L . 7.0 - 25.0°Plato

AL 0.5 - 7.0°Plato

RS 25-11.5% (HEE)
3.1-145% (f&FD

. 6-35IBU

i 1

X2 S NVR] 2] )R A R ) e R R OB RIS SR 1 40% . e AR & R
BRHFEA DS HRED HnT ARG R 1A R Bt

XM XS ) H s AL S B0 2 YR L RS AR 2 IRV o BT R R A, 11
UNPEANR] B BRAE R A PR (A 22 2 BIE A2 2F (A5 SR XA Y I B Y B T
Z

MR AL 1 A SE XU SR A A 5

VMU FOVRHY

TR L1k

A5 P PR 4 it ol L0880 ) B P T 460 ) 22 TR

FER RS, MR R, (BN ARE) B/ R A 78 ) 1 1 B LA™ IR TR R AT
FESCVFA. DRIE, PRI LSS il 5 ) R 31 2 B 1 PR 7 U2 P REAFAE Y

AARR (T R AR T R 2 AH R 2 7% HAF DG BB/

e 8T AT RS VAT E R K A AR, U RMBEHEARIE, SRE
NIRRT S B -

. A7 8 FH B
. KERUH (E/TRE. BRXE. BE)

A 20254F - TTH5 32



2 9 HFRT R 15 57 2% Belgian-Style Geuze

T | wwmwr I
| o 74 Geuze |
| o Z1H%% Oude Geuze

YIAG . 12.5-16.0°Plato ~  — — — — — ——————— .
KL 0 - 2.5°Plato
RS 42-6.6% (HEE)

5.2-8.5% (f&F1)

T 3-15IBU

H R
gith: SHOEIAG
FE LW IR TS OL T ROZEIE SR, AT RE = PR IR AT I 47 R — L5743k

A PR, A WLR GRS R B A A SR Al . BB R B T
R, RIS SIS ER . HHH KR AT O BLEARBEE T . SePFRAKH DMS

DR : 5 B R 5 R ZE R ZE 2 B0%RIAR BN o A7 RUERIRIERIRIE, (HARKZFE /)
A ] L R — EE 23 ) Xk

X R N %2 AR ) B IR BRRRR ], AR Z AR RS, BRI RO H 2R
1117 48 8 P LR AN A B B RO o TSR R IR A R [ SHRENLIZAEAR
¥, RE VTERZHWHEE=FREZWT. SHREF0 22 ook 2 W 5 % Tk
o MDA, WA R EE AR L DUBEAR R BRI, R, BEER T S EE W
2RI SRALATRE PR XU 2 A A2 A R XU

R R E PR
R K AT HEAE R B
T LM s WA B RIRR R AN SRR, A A A2 BRI

A8 20254F - TTH5 33



3 0 HFiRT /) Belgian-Style Witbier

T

WILE L . 9.0 - 14.0 °Plato

. 1.5 - 3.5°Plato

TPIHG R 3.0-42% (HEE)
3.5-5.2% (fEFD

I 6-20IBU

AL

R

Pt AERR ISR e G

T T R INER R, R A
JEURE: R RZE . RBZF AN BOR K e
/N FIRAE B 1% RT DL 3 i 2

H 20 tH40 60 SEARLLR, N T RS- PEIIBRIE, I TR BRI & Sk, (Edn] DME I E &R
(A e MRS R B EEmRD 2R UE S A 5 FEAS N2 R el gf iR 2R, A%
g b HRIN N I EGE TR AR BRI, A& R TR 1 /N2 MR I AT REIE A L5 VR L
BRI Mg, XA S A Rl B AZ)

REETERREMERRER

W 2B B RAER, (B R

WA BRIPEE, WA E R AR E I G K

R ARMEAER R FIERHER

WRIE: TS R IR

TR LB

S5W) ARG R M T A REE BT, DT ERE BT
y AR R s A G R

B 20254F - TTH5 34



3 1 HFilBT ZE 4 Belgian-Style Saison

figehir

/. 7.5 - 15.5 °Plato

PRI 1.5 - 2.5°Plato

RS 20-51% (HE&)
2.5-6.5% (fAFD

I 30-55IBU

i 1

i ved B BITRREI(
BEEE: AT D

MBI B, XA XM PR VL R385 DA A B A A o A e £ o AR 2L T 1 T A AT R VR
BT, BB A AT TR B AR T A A ML

By RV B3], EARBH . MR, MNP AR, 25 Z0R i il
A E I XU

FBEYS RS RIS E VI BRSRARAT AR, (BAE T THPIRAS

B ATUAERMET “ SR noble” &4, nI LR 100% & 28 K5, ] LERINA 2F
SRR IR RN AL e BT AL

ERMNER R, AR A B2 Itk, (BiE, WAREIRRE, By Bk )k

iy

XFFEAERRAS, SR LR A A TNV AZ 2 WA EATAT ATTHR— £k,
R I i AR, (EL 0o 2B ORAF T

SOV ERL, HARZ DA . A SV R

NT BT HERME, —ADEZRRFALEIRRNIZE L “BAN rustic” $#1E, KH
TR AR YIS TE

W3 o AEE R VR
S NAERA R R T FIE KRB BN, D7 RE P
AR R s A G R

A8 20254 - TTHG 35



3 2 [FER R 5 IR International-Style Ale

T

WU L 8.5 - 13.5°Plato

KOS LLE 1.5 - 3.0°Plato

TR 3.0-4.1% (E&)
3.5-5.7% (&)

T 10 - 40 IBU

1 B

R EER

Pith: FEEGERG

ik WEREPLE, FIERR
A SFRHAE: ARE P AR

R KR

ML A KB

w7

O
O

FLEEMET Kolsch-Style Ale :

FRHE L Session Pale Ale

FAESE R Y Session I
I

American Pale Ale

— — — — — — — — — — — —

XA P Y B A MR ) S AR o X AR A B R R o e
FHHEARAN/ BEE J7 RGBT, DABC 38 AN Sy R o

A B B LT R TE

ER: TR RN, TR RNE . AT IPA "R

"BEVKIAR R TSRS H AN H S 5.

NTETHITRE R, SHE) A LEARARRHACTRERHIME R

o TR

AR 20254 - THS 36



3 3 D& 22 B N ZE P Grodziskie

T

WU L 7.7 - 8.5 °Plato

K. 2.5-3.0 °Plato

TR 20-26% (HEE)
2.5-3.3% (fEFD

I 20-301BU

ik

R EER

P BEAEEEA

52 R A

ZEOERFAL: RE PRI VIR RFAE . P IRE 22 P B RORRAS B 22 2R IR, SRR e
IAHE | 3 K BB GOME FRAE . ARBEESEAL R JH AR AE 2 — AN R

MEAER R T, PRI E, MRS RSE
ML RE A (RE TR A F2GEAE A I fE RSk
G RAETRIBN LB

MR % AR, V8 (3] R 7T RE 2 HH I — L5 7R

AR AREEEL B IAR RN ZE M, A OMIBRIE AT AR B, MR AE R R T
9, Wk e, REF IR,
e+, SRR, JE, BRI . WY TR

A 20254 - [HS 37



34 FLZIPA Session India Pale Ale

T

VUG L 9.5 - 12.4°Plato

K. 2.0 - 4.3°Plato

iy 3.0-40% (E&E)
3.7-5.1% (fAFD

I 20-50 IBU

AL

R TR

Pith: FEEOERG

Wik 3

R AR

MIRERE SR PEREE, F R Z 88k
KBRS Rl RABERARE 25

T L

FCVFAE

A8 20254 - i 38



35 KX Pale Ale

figehir

VIR E 11.0 - 14.0 °Plato

AL 2.0 - 4.0 °Plato

RS - 35-47% (HE&E)
45-6.5% (AR

. 20 - 40 IBU

Vi HA

gith: R
MRNAER IR IRIEAME R PR, HEAR KR

MEEA I NT R, FEAER, E¥E. Mia. BIEEIRART . el R
PR s B IR & SRV o

WA g

ZEFHIRIEA AR KB PEE, SRV R SRR
R P RR AR

FEAHN IR SRR DL, AT LA 24 V5 ik
ARV H I L

FCVFA R

BB 20254 - F#9 39



3 6 IPA India Pale Ale

T

WU L 12.5 - 17.0 °Plato

KL 3.0 - 4.5°Plato

TR JE 42-60% (EE)
5.2-7.5% (fKF)

I > 35 |BU

iALA

R EER

Pt BRI G

AR R A IR A R AT S

MEEA T NT R, FEAER, E2¥E. MG FIEERART . el R
B K A SR & Fe vV

PR QUL S p A E T

2 SFRHEAI Ak . rpaE

o E 1 SRA iR

AR H I L

FCVFA R

BB 20254 - F#S 40



3 7 YEM IPA Hazy India Pale Ale

_-————__—_——_—ee—e—ee—e—e—e————————— o |
T | G F |
o FrHE%E % IPA New England-Style India Pale Ale |

o )/ IPA Juicy IPA

YIGE L 13.5-17.5 °Plato L Wi 1PA Milkshake IPA J'
AL 2.5-5.0 °Plato
RS 46-65% ( HE)

5.8-8.0% (A

. 10 - 65 IBU
Vi B

PGV R G K el

Eox

H 5 2R AT PRI A4

ZEOERFAL: RBIPEE, IR SRS A S0E U It r R

-
WRNAE R B Bl A AR RN R ROSRAT R,  EEOR A T ORE TR AE, Jf
A RN TR R KT

MEPAERRIE A& AR 9RAL, AR KR MERRIE . 3l e A4
FIRERIKRE T MR %R 1Sk

FOVF R B RERE RIS, (EANGE S MEEAE R R 2 i R
ToX L
R SERLSIRLN

A 20254F - TTHG 41



38 % /& IPA Imperial India Pale Ale

b

WIGA L
A i
A -
ELEE

L]

ER B

>17.0 °Plato
4.0 - 5.0 °Plato
>5.5% (HE)
>7.0% (fEFD
>501BU

Pith: FEEOER G

IS B ML A R

VRN

FE R 3E v S 3 7 B AL 7R AE” )
DRIEENR . 9K & 2

JEAT SR B AR RRAE, H MY R [ TPA 2R P47 ) SR A O B T8 ARG A
Fa2R) , FAT 25 2 9 SN 2 S RFAIE

i T T 3 )5
TR LT
FCVFA R

A 20254F - TTHG 42



39 matzut english-style Bitter

bt g7 1|
l o U HM Ordinary Bitter |
| o #R Best Bitter

VUG L 8.5 - 14.9 °Plato I o JFHE M Special Bitter |
| o Extra-Special Bitter |

A 1.5-4.0Plato = 20 @ —————————

RS 24-46% (EE)

3.5-6.5% (&

I 20 - 45 IBU

Vi B

R TR

Pt szt

R AR

Wik 3

R 3 r S5 1) Bk B 22 2

77 B AL A SRR A R

RABE MR T AR LB 2 2 AT A2
FCVFAE

A 20254F - TTHG 43



AT | 7 |
| o K HIR Summer Ale |
| o I8N Golden Ale |

WIGE L E 8.0 - 12.5 °Plato | o KAZELI American Blonde Ale |
K. 1.5 - 3.0°Plato
RS 22-44% (EE)
2.8-55% (fAFD
. 10 - 30 IBU
Vi B
RN

Pits: EEEOEReR

B BEZSFRFAL, AT A DR T IR
ke REFEE

PR P A1 A S ]

Jawk: FriE. T3
IR A BRIS T Lh% A2

XL ANBRIR L 1% A ] J
R, RAREKR A
FCVFA R

A 20254F - TTHG 44



41 25 3¢ /7 Red Ale

b

WIGA L
A i

R

L]

ER B

10.0 - 15.0°Plato
1.5-4.6 °Plato
33-52% (HE)
45-6.5% (AR
15 - 40 IBU

16 - 36 EBC

it PR ELER G
R3] Fp 25 B R I 1 R

SR (O FE SR AR, A DT AR Y e

AL 28] o 45 £ Y O P 1 A R
Wik A5, IR

FEVFARBE R MR R

-
I

|
—

HIFIP) T

o N2 Irish Red Ale
o FEA 4 /R American Red Ale

SRRV E RO, SRR D BRI ZE

FEVFVEM

B 20254 - TTHG 45



42 22T FUHE 2R English-Style Strong Ale

Ll Wy |
o HIEZZIE Wee Heavy |
l o FREZEZIIE Scotch Ale |
VUG E 14.5 - 21.9 °Plato | o KL Old Ale |
| o AUz 53¢ Strong Golden Ale
KON LLE 3.6-7.6°Plato e 1
RS 50-7.2% (E&E)
6.3-9.1% (fKFD
T 30- 65 IBU
i, 10 - 60 EBC
Vi)
kI

Pith: et st

Rie WRMLN, BHEZFUR G AL, ZAARMIR. R, BRI AR
5 Y B P S(EL P RS AR R AR

R S 2 (R %08 B8R ARG

MRAEA RS, B BRI AR R A, 7T LSRR 2 IRRAE

WP AL PR AT SR IS, MR RS A &, (R R s Rl & 7E — i
WLMW: SV

Scotch Ale™] LA Y& ¢ H 22 (145 pii

FVFVEIR

ATETRERY, SRBE ALEERZ RS T RIERBIME B
. i B VL ) XA

A 20254F - THG 46



43 22T e ¥ English-Style Porter

b

WIGA L
& i

EAG L -

I

L]

b

10.0 - 15.0 °Plato
1.5 -4.0°Plato
35-52% (HE)
45-6.5% (AR

20-401BU

Pith: PRt ERG
B 22 7 [RIMRIE R v] DARSZ R, (EASBLIZAT HE K 22 R e
ZEA N RBITPEERE, KRB IR LRIRETE, BUAREEUR K il

Hh &5 M T A

HH 25 2 e AR A E P R
B 2 P R A TR

SRR e BE

AL

ST 175 A ZF AT A R R

T 7 ‘
o ki EiJEHF Brown Porter l
o FFJE4F Mild Porter |
o KJEFF Robust Porter |

NTETRERW, SHE FLEAERLHRERTRBERHIME R
. i B VL ) XS

A 20254F - THG 47



A4 ym 5558 Baltic Porter

T

WU L 18.0 — 22.0 °Plato

K. 4.0 - 6.0°Plato

TR 52-79% (HE&)
7-10.0% (IEFD

R 20 - 40 IBU

AL

TR

gith: HEREJLFRE, BEWE LS00 EAEH

RS R FE AR IR, ERT. B UFE. BEme k. aFma. RE
BELRE DT TR B AR - AR FR R B R R, T55E 70, RS HES R, ASETBLG
VERE I B A BRI, ARCHRS . A BRI

FARE P R T ACR MR, Bk 27 Ha T . REECR KR %K 5 22 2F 5
te AL, B RNE LS, ARORE T KE

IR Rl A, N AR e 2030 R A RRBR AR Ay, AR 12X T 2 A 2 BB

FEZ RS B G151, A KR 2 e B SRR R 25 R . RS I B S
0555 96 A 781 267 10 A XU o S8 RURAN B o S A

W HIaa tE B R, G AR O 18 2 A, BN B I PO A T A Pl
e Sl

I H AT AL AR

ke PREHSE

WA s I, U, IR ISR R Yl Do
AL

BEORIE MR R AL AE “ B KA R 5]
R O LR A FEAR AR AE S e 28 )

B 20254 - TTHG 48



45 -5 Stout

— — — — — — — — — — — —

—
T | A |
| o 7% Dry Stout |

HEZE1)F Oatmeal Stout |
|

O
YIGE L 9.5 -16.0 °Plato : o MIMF Extra Stout
o MHIOZHIHE Foreign Stout
2 2.0 - 4.5 °Plato ———————————— 4
RS 3.2-52% (EE)
4.0-7.0% (/AR
. 25-60 IBU
Vi B
R TR

Pt WEG CREYRERE)
AT BXUR s 22 2R L WIPHER B R X5 5

FRERIR : BB ZE 2R AL R B Bk B AEMGE b5 E A, Eba i
HE R

A DA e 2 A R
ARIEAN R BT RS, LS R AT 3R EL 2 R 08 3 B i Jge HLEH 5€ 00 &
T L

SRW) NARS N R T I E BN FIET, DOTERE AP
. i B VL ) XA

A 20254 - TTHG 49



4 6 LRI/ RE £5 112 Flavoured or Pastry Stout

AT | i 7 |
| o FAHE Milk Stout |
| o YK IHVE Cream Stout

WIGE L E 12.0 - 25.0 °Plato | o FERHYE Pastry Stout |
| o MWIGEIEVE Coffee Stout |

AL, 3.0-7.5°Plato o IZR 1% Chocolate Stout |

TR 40-95% (HEE)
5.0-12.0% (f&F)

I 10 - 40 IBU
AL

R EER

Bl RERBRRER
BRI T & B iy

WABEI A, WA FIRAGMR, KR, A

LG e AR 1R 58 L A AN [

E A e RIS S, BRI E A T b SRR ORE R B R R
20 H S TN LA LR RSt B R

WAL R AZ N TR GEHE— AT 4, AR KR

NTRBRERIRE WP, SR FLEERS N REBINIGEE:

. P25 XL
. B S I SR SR LA I )

A 20254 - TTHG 50



4 7 % [F 1% Imperial Stout

b

WIME L& 16.0 - 25.0 °Plato

2 4.0 -7.5 °Plato

RS B - 55-9.5% (HE &)
7.0-12.0% (/AR

T > 40 IBU

i

* 0
=

REL TP 16 AN SR A 6 2
TR R
HEIE 2 2RI R R B 58 A 7 o M I 10 L B R AR AE
MRS I, A HHESUE AR &S
WO ARHAR

AT I [ R PO 0 20T 52 A AT R R A P 5 2 )

5

A 20254F - TTHG 51



48 Z (T Al

T

WU L 11.0 - 12.5 °Plato

K. 2.0 - 3.0 °Plato

TR 3.8-42% (HEE)
4.8-52% (/AR

I 20 - 45 IBU

AL

R EER

gt st

Wik g, ARZFR

MR AL ) A OIS . (R3]

& A\ AT DL 25 P I 7

SRETR T BN W, 8EA AT RER
B 2R R AR

ToX L

FCVFA R

AR 20254 - FTHS 52



49 mmmpses L

South German-Style Leichtes Weizen

T

WG L . 6.0 - 9.8 °Plato

K. 1.0 - 2.0 °Plato

RS 2.0-3.0% (HEE)
2.5-3.5% (fEFD

I 6-16IBU

AL

R

146 bE B AN AR 2 B L AR N 221K

MyRAEER AR (IAIREERU/NZE) AT DU, (BR8N R4 508
MR ) A RIS . A

H TR o BRI, B AR mOE A4 ]

Wk T ENE

TR LT

] RERE BEA

A 20254F - TTH5 53



50 mamusets ) tmm

South German-Style Hefeweizen Hell

T

WU L 11.0 - 14.0 °Plato

L . 2.0 - 4.0 °Plato

RS - 3.7-47% (HEE)
4.6-59% (AR

R 10-20IBU

B . <20 EBC

AL

R

Pith: ARHER IS
AT FRAN R P o

My SRR 1 A RN T F NG, BT R e ), HEE2FER. 8
HAT DU 5 B A AR R A R KR XU

N7 2 LA 2 /0 R50%.
AR B AH 244
PRI SRR 1 NiJE )
ERIERE, AL FE

B BRI W] 4 R

((ORTERTIREN

TR

A BERE BRI

WMEEEEBEIEE!
A 20254F - TTH5 54



51 mmmupsim ) tnm

South German-Style Hefeweizen Bernsteinfarben

T

WU L 11.0 - 14.0 °Plato

L . 2.0 - 4.0 °Plato

RS - 3.7-47% (HEE)
4.6-59% (AR

I 10-20IBU

B . 18 - 35 EBC

AL

R

Pt BRI
ARG : RORAESE, B FERR
WRIE: A NI A 22 28 TR, A R il it f bl sl A A1k

Moy SRR I IR R T A o, eI RN E R, HERERR.
AT LU 5 B A AR B R KR KU

INFEFE TR EE /D 950%, TF4E P A 241K
NP1 STV IR o N E)
ERIERE, ERRALE

(CRCRIEREN

AL

] RERE BEA

WA IEE BT

A 20254 - TTHG 55



52 mampres ) tmm

South German-Style Hefeweizen Dunkel

figedir

WIUA L . 11.0 - 14.0 °Plato

. 2.0 - 4.0 °Plato

RS 3.7-47% (E&)
4.6-59% (/AR

. 10 - 20 IBU

it >30 EBC

i 1

R

Pith: HAAGEREG

M T IR 2R, 1 s H B R 2 2 AR BT B R, BT RE R
RIS 5 77 AR

AR AT S ot (AR TE 1% W S R, (ELAE T fRl) RO AR 2
R, R
INZEZE I LU 20 50 %

((ERCIRIIREN
WAL R TR I

R AL ) A AN
T LT

A RERE BEA

WA EEEHRETEE!

A 20254F - TH 56



53 mamupk s pzmm

South German-Style Kristallweizen

T

WU L 11.0 - 14.0 °Plato

L . 2.0 - 4.0 °Plato

RS - 3.7-47% (HEE)
4.6-59% (AR

I 10-20IBU

AL

R PR

Pith: REIRHO
AMIRIE : W1 SRR AN S84 ot

My SRR 1 A R T F NG, BT R ), HE2FER. @
HAT DU 5 B A AR B R KR XU

INZEZE I LU 220950 %
A€ B S

LR AU SRR i o N R A

R R, BRI E

AEEERE, PRI LF- 30 vl R 0 B BRIk
BT VeV

AL

MR A 22 T T 8

A 20254 - [HS 57



54 mmmpeenpzmn

South German-Style Weizenbock Hell

T

WU L 16.0 - 22.0 °Plato

L . 4.0 -7.0 °Plato

RS - 55-75% (HEE)
6.0-9.5% (f&F)

Bt . <30EBC

AL

R PR

it SOEIRAG

22 S IR DR SRA T e 14 By SR o A SRR AR AT 14 2 B R BT 18
MR AE R IE AN S R B 4E

A 25 2

—EAR: =

T L

A BE R TR R

WA EE R BT

A8 20254 - i 58



55 wmmpwe tmm

South German-Style Weizenbock Dunkel

T

WU L 16.0 - 22.0 °Plato

L . 4.0 -7.0 °Plato

RS - 55-75% (HEE)
6.0-9.5% (f&F)

i > 30 EBC

AL

R PR

Pith: HARGEREG

2 ZF AR R 5 ST 2 X B SR o AR A RS S ) A AR R AT 1 T
WP AE R TE A AR B 4%

—EAR: &

R AT A

WRIE, HARES, BZos A RS 22 2 RIE

T L

A REAT B

WA HERBEEE!

A 20254 - TTHG 59



5 6 FreCiE A DEET New-Style Hefeweizen

T

WG L . 11.0 - 22.0 °Plato

KOS LLE 2.0-7.0 °Plato

R 3.7-75% (HEE)
4.6-9.5% (AR

1 B

R

gith: FEE O SR

TR B B MR A T R

IR, AEGERIRGN (e 8 EedE ) A AR RN IE CnseE . B
PH2E L ORI, (A 55T O A R RUR R R A D , AERRIE A i A (7T lide
2

EEDI R ERFIE . ARIEEIE MR, Tal s th IR MEE . TEE i iE
2 SF IR R — RS T T 7 A B AN SR A 1) A BRI i1 i

R R f 2 i

AR W

T L

A AT B

ATETRERY, SRBE ALEERZ RS T RIERBIME B
o B BT KRS

A 20254 - TTHG 60



5 7 AG I JFF Smoke Beer

AT Cwrgmre.
o ME)IF Smoke Porter
l o MZE I)F Smoke Stout

WA L 11.0 - 15.9°Plato | o A3 Smoke Weizen (Rauchweizen)
K. 2.5 - 4.5°Plato
TR 3.6-5.4% (HEE)
45-6.5% (f&F)
I 20-35IBU
i B
Nk b AR

FEIX 2, B I e RO 2 X A AR SR
M 21 A S R RE N T R AR, T H NI T AR o B I XU L 2T RE IR

FE2E L WP AR A B IR N A2 T AR o AR5 ) TP MR A O MY , P o AR AR B XU
ZIE S

R kAT

MNE A KB

TR L1k

X SR AT DL I 8 A B AN T BE A

ER: EEXER Y= 8 Marzen. ENEE B Kellerbier. s = MH
Helles. B IR Dunkles BiIE A E Bock B GHM TR R AR "H2T
ERIAZW g iR =R L eE i A

NTETRERW, SHE FLEAERLHRERTRBERHIME R
. i B VL ) XS

A 20254 - TTHG 61



58 w2z pwrpmmm

Franconian-Style Smoke Beer

T

WU L 11.0 - 18.5 °Plato

S LLE 2.0 - 4.0°Plato

RS - 3.8-57% (HEE)
45-7.0% (FEFD

I 15-35IBU

AL

R

o TEX—dHAH, RAMAZEEERTHXALSERIE P NMarzen, Kellerbier,
Helles, Dunkles#1BockPL Az Doppelbock M A Gk 44

FUA I 2 1 A ORI
ZESE M AE AN SR N 1% A2 T
wH S MRS 22 ZF R T

PR LTS AT R AT W ah e A s 3, ok B T R IBRAL B
(IRECERAOLERpay SiER kR b
T LT

NTETREMYE, SRE FULEARANRASTRBEXHIMER.:
. i B LT T R

AR 20254 - TTHS 62



5 9 H 25 J¢ 2 LI % Herb and Spice Beer

T

WU L 7.5-27.5 °Plato

K. 1.5 - 7.5 °Plato

TR 2.0-95% (HEE)
2.5-12.0% (&

I 5-70IBU

AL

B R

FEZE TR TR B IO B R I B2/ A R

AL R HEAS LR o 3 PR A RFAL o

WIN T FRTEAAE KR CANAERA ) BOFPR A I AN IX — 4L 53]
A REFEIE W] 1 B LT

AT e R AT VA, BRI L FE R 4 I SR BE SR RIE B I BAME B -

. BN EZN/ BRE RN R
. P2 T8 XL

A8 20254F - TTH5 63



60 HE I P Honey Beer

T
WU L 7.5-27.5 °Plato
K. 1.5 - 7.5°Plato
TR 2.0-95% (HEE)
2.5-12.0% (&
I 5-70IBU
Vi)
B R
IXBEM (R I IR ) A K 2 R 2 i 1)
A] DL AL 48 B S50 1

e B (R R TE AN A RN %S R Y, ELAS REHE o HoAth R}

ATETEREGY, SRE FLEARANRETRBHHIME L.

o I XA
o FRUIHTAE A B EERAY

A 20254F - TTH5 64



61 st menm

German-Style Kellerbier Hell

AT

VIR 11.0 - 13.9 °Plato

&b E 1.5 - 3.0°Plato

RS 3.8-44% (EE)
45-6.2% (fEF)

. 18 - 25 IBU

Bifh,; <30EBC

Vi B

TR EEH]

it K ORI G

k. g, ZZZEM

AT BB OR AU BRI

BFELESRAY 7 R B A AEIRIE SRR AL, (B EE ZF PP, DAORSSF AR F AR AE
B FEREAFAIL

MEE R TR AR B AR

TR W] 2 PP 2

NG RE BRI BN LB

WA TFERETEE!
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62 wstwemen

German-Style Kellerbier Dunkel

T

WG L . 11.0 - 13.9 °Plato

K. 1.5 - 3.0°Plato

RS 3.8-4.4% (HE)
45-6.2% (fEFD)

I 18 - 25 IBU

At > 40 EBC

1 B

N REE

Pith: AR ERG

AR A STAMRIE: &

MRNAE TR T P

e Je SRR B B P A RIS T T+ o6 22 2F BT A ok
R DA A B A I 2 2 R 22 5

WRNAE OB fIG (HATRERR

S 2 B PO i

AERETRIRBN LB

WA TFHER G TEE!
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63 72700 B 7 R X German-Style Kellerpils

T

WU L 11.0 - 13.9 °Plato

K. 1.5 - 3.0°Plato

TR 3.8-4.4% (HEE)
45-6.2% (fEFD

I 25-50 IBU

AL

N REET

Pith: RHEOEED

MR BR RR &

ML RRE A GRS AR
SR, T HOAEAET ORI AR REFFAS S A

PURANE T B B R R R
NG RE BRI BN LB
AR MR
S 2 B PO i
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Beer with alternative Cereals

T

WU L 11.0 - 14.0 °Plato

K. 2.0 - 4.0 °Plato

TR 3.9-49% (HEE)
49-6.2% (fEF)

I 10- 25 IBU

AL

B R

JRE BOZRENE 0 LT A A ek iR T CRZ. Wi ERr . DBRE. /D
Ko KoK, #EL Bk BRLEK. SRANES) RRRRE

WRIEANAY xS 2 2F B R B4 A A ok

MIRIER AR R g

A 30 O PR A

METE R TR Rl g

RZE T IR R T e 2 LA

£ AT AW R T DAY 2 M7y R ARG , DR MR R OE A I B
AL

SRW) NARS R T IE BB T, DOTERE P

. i B VLS ) XA
. RN BRAY
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b

WG
ARt
HE L -

J&:

Ot

P

R

it BRI ELER D (ERIRRAN )

Wik g

SR AR T 22 2 WRAE T 05 B MR S R o o 3 3 L Ao

11.0- 13.0°Plato
2.0 -3.5°Plato
40-43% (HE)
48-56% (AR
15 - 25 IBU

| HFIP T

o ZIEJ7#% Red Lager l
o HEHIHI % Amber Lager |
o HEEL 75 Rotbier |

ZEOPRFAL: RRPERERE, IR, ARERREURE OREARAKCT HO R AR M2 AT LA 2 )
DR A 14 T B B TR A

PRI A (14 R AT

R K ERE

AT RAEBEREN LB

FCVFAE
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66 wmgzrmE

Wood- and Barrel- Aged Strong Beer

i s |
| o WGFIIENEFF Barrel Aged Strong Porter |

. ) | o N[ Barrel Aged Imperial Stout |

Ll aie >16.0 °Plato | o Hil 1% 5 Barrel Aged Bock |

AL, > 4.0 °Plato | o WMk I# 5 Barrel Aged Eisbock |

e R 0 = o 1k =4/Barrel Aged Triple

AL >52% ( B8 | o Wi AZEIE Barrel Aged Barley Wine Jl

>6.5% (AHD e ———,—,—,ee e ——
i B
FECR RN

FEAH 225 BRI 18] AR PR IR BRSS9 LA & B3R IS & B AR i

XAMRFIR PR S 5 AR I — PR IR AARFAE, XAMRFAE AT LR B T ARM A S,
AT PASK B T 56 F e A A A AR 7

R TR R BRI A, XL AT DA ARAIRADCO, &8 BRI, SO iR it vy
LA N g X A A g g A

PR AL P PRARAIG

T L

A LR VL

XL R B B R IRIE, AR NI SIS TR B B
FE PRAR AR A 7 AR TRV FR)ARE R 200 42 PO 5 406 4R 42 7 26 KA AR PR o

pu

SRW) NARS N R T I E BN FIET, DOTERE AP

. AR IR I TR R
. BERRIAMER GRIERIAK, BARBFEAARRE)
. A P 2 BT BRI AT A VR R B
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6 7 EBFUHERE T Ultra Strong Beer

i
e
| ZN il/mﬁ!/jz: |
. | o K# 5 Eisbock |
YA L >22.0 *Plato | o H#IUAZEI English Barley Wine |
RGP - >79% (EH | o FUAZ)H American Barley Wine |
) o T HIE JE4F Imperial Smoke Porter |
>9.0% Ik : o HIEMIEE Imperial Smoke Stout |
D e o o — — — — _1

i

BN K EER

oK L MY 5 o 5 A VR B R A 25 ok 7 A A UK SR IR

R T R v 2 P ) 22 2 BH R

AR VSIS AR e, (HERE DOZE SR, A DL IR IR, (HEEAN A 5 1
MRLPSAE B SR R REIE
REBIFFIEIE, ARG, IFEE 2R AR TR

AL PFTJ5 AT/ BB X OB AR AR 2 FL R R 1 — B 20

FCVFA I ROHFAE, Z22F . MR e AR B R TE %0 T T )
SR F IR LI & &

IX L AR B HERR R IX AN H T2 S (RRFERREE) -

«  FE IPA
o MR R
* FRRRERE

TX LT A 004 45 FEAR L A AL

N T HEREVPA], BRI AL ZRAE 1R A2 B R AL S L B E i I BAME B -
o TEE UK
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68 =A% Non-Alcoholic Lager

figehir

VIR E 4.0 - 14.0 °Plato

AL 0.5-7.0 °Plato

A <04% (EE)
<0.5% (fEFD

. 5-50IBU

Vi B

it FEEGEREE
LI T 260 2 PO L
AT DA AR e
AR

ZFIRE /A R4 NAE, FTUUAIEEC (REEMIED 29EF IR 4
B R I#% 1.2 cold contact fermentation process)

TELRAERESR

T LT

KEFRL: ARFAR QAR T2 2l (BBl
k. ARFRRIPEE 7 U AR

WRIE AT e R 21T AT A 2 B ok

MR AE TR R
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New-Style Non-Alcoholic Lager

b | BT
| o TR
| Dry-hopped Non-Alcoholic Lager Beers

> N . ° O %éfg‘?—;ﬁjﬁ

HIUE L 4.0-14.0°Plato | Dark Non-alcoholic Lager

2% 5 LU 0.5-7.0%Plato | o FHEILER
| Non-Alcoholic Lager with spices

EHG L - <04% (EE) ————— 7 ————

<0.5% (fEFD

LY 10- 50 IBU

i B

TR

[P EIC RGN/ S i)

(1 1T 4 2 AT R

AT DL JE AN I

WAL TR fIRE
LR P LR

BRI 7 S 3 AL GE A ] /5 [ /5 o s AR A R AL (SR . Bz, K
A, B AR A7 [ A R e ) (TR AE”)

Z2 FWRIEANE L . ARHAR OBEE) SHRF IR Gtk T2
LB R R AR BAANLE
KEFRL: ARFAR QAR T2 2 (BBl

N T HEREVPA], BRI A ZRAE 1R A2 B R BEA S A B R i I BAME B -
. i B VL PR
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7 0 Pt 32N New-Style Non-Alcoholic Ale

[ —————————— — — —

| TP F
b o FHIBHHTERENR
| Dry-hopped Non-Alcoholic Ale Beers
| o WRETHELR
Dark Non-Alcoholic Ales
T HS . _ ° | R .
%ﬂﬁu Hﬁ% 4.0 - 14.0 °Plato | o BRI R AR
Y5 L 0.5 - 7.0 °Plato Non-Alcoholic Ale with spices
| Emmri
RS <04% (HE&E) | Non-Alcoholic Sour Ales
e e e e e e e e e e — — — — —
<0.5% (fEFR)
T 10 - 50 IBU
i
R
Bt EARREE
SR ATTES MM S

PP Ay DAL E R, R PN IR
MRNAE TR IRE
R O 2

L PR V4 S e B A% S 4 ] /- [/ me LA A R A e (i an Sk &L gt
ELBORANE, (HAB B R E AR (T REEEAET) .

ZESFMROE AR HUR T T, MAREAR OBEEMED BAER m QAR B T

2D
B R A B R, WA WL
KRR : BRTA7 T2, WARFR Gl Blm (BRI .

N T HERDRHA], BRI T 0 ZTE 1R 48 IR AR SR AR i KBS ME B -
. i B VL ) XA
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7 1 TLEEfE R /N 3E Non-Alcoholic Hefeweizen

figehir

VALY & 4.0 - 14.0 °Plato

AL 0.5 - 7.0°Plato

RS <0.4% (EE)
<0.5% (fEFD

. 5-20IBU

i B

Pt FEE OB

B A T B0 R

RLIER)

ML R IR B 25

ML A I

ZESE R BURTAE TZ, FTRARMG ORREME) , BATREIRIIE (Al i T

2D

Bk TRt AP RBEE R AL

REERE: R THELE, JEHI0 GAEAREE T 2D 3e (BRI
Wik BE. TREDE HYERTHT

WRIE AT 12 5 A B

E: BETERGRE FHEBRERNZAELRER F, LDIRBE 72 FALELR

A 20254 - TTHG 75



7 2 SEE3 L8 T Experimental Beer

L
T 5% PR RS I 1 138 752 B3 3 e BE 1 e AR5

JE RN 2 B AV AR AR, BA LN RPN TR 871k
LE A LSRR 2 T EE SR, RpIRar 1l X — 4 R AL

B ERIIRE X — LA HI TR RAE 1 I F AR 21 B DA 2 50 9 95 AP I A 1 —
o IR BT B ETH LGN — BT R Y TEERN & AR

E: ATIEPRBEHNELRMESEPE, SREFERMICTESHNRERS. &
PREGAEF=FUAR . 20 XU DA R AT B e B 08 A B AP JEORL 515 B
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