ESTILOS DE CERVEZA

I IT IIT s
1.026-1.036 1.044-1.056 1.065-1.085 Fam—"'as
I 1 006-1009 1006-1012 (IS 1014-1020 c q . p
Berliner Lambic Belgican ervezas de Trigo viiI| Porter French Ale
Weisse Gold Ale .
2.5-3.6|:| 25-36 7.0-9.o|:| Cervezas Lambic y Ales Amargas Stout XVI | German Amber Ale
3-12 24 312 2-4 | 2535 4-6
+ 1.044-1.056 1.070-1.100 Belgian Ale Pilsner XVII| American Special
1.008-1.012 1.006-1012 1016-1024
I?;Ihg.i;m Gueuze Tripel Pale Ale American Lager  |XVIII| Smoked Beer
ite

4555 47-64 7.0-100 : : .

e |:| 2w |3 wis Do |:| . English Bitter European Lager Barley Wine XITI
1.035-1.055 1.040-1.056 1.052-1.080 1.043-1.056 . 1.024-1.040 1.044-1.050 1.066-1.074
1.008-1.018 1.006-1012 1010-1015 1.008-1.016 Scottish Ale XIII| Bock Strong Ale 1.002- 1008 1.008-1012 1011-1.020

American F American Munich Helles
aro Season Pale Ale g
Wheat VII| Brown Ale XIV] Alt Lite Helles Bock

35-5.0 |:| 45-55 D 45-8.1 45-55 D 2.9-45 |:| 4556 |:| 6.0-7.5

5-20 28 515 415 || 25-40 410 [ 20-40 411 815 2-4 | 1825 35 | 2035 4-10
1.040-1.056 1.040-1.072 1.040-1.055 1.045-1.056 1.030-1.038 1.030-1.035 1030-1.038 1.035-1 050 1.050- 1 075 1.044-1.050 1.040-1.046 1.048-1.056 1.074-1.080

1.008-1.016 1.008-1.016 1.008-1.013 1.010-1.015 1.006-1.012 1.006-1.012 . 1.004-1.012 1.008-. 1014 1.010-1.017 1.006-1.012 1.006-1.010 1.010-1.014 1.020-1.028

Weizenbier | Fruit Beer Belgican American Ordinary Scottish English For'elgn German American | no 4 nder Doppelbock

Pale Ale Pale Ale Bitter Light 60/- Mild S1'ou1' Extra Stout Pilsner Standard

4356 4.7-7.0. 39-56 4557 30-38 28-40 2541 3255 50-75 46-5.4 41-48 5.1-6.1 6.6-79

8-15 D 39 {521 na [ 2035 414 [ 20-40 411 | 2035 612 | 9-20 817 | 10-24 10-25 VIIT 30-50 40+ | 3570 40+ | 25-45 24 | 517 26 | 23-29 46 | 2030 12-30
1.048-1.056 1.042-1.060 1.065-1095 [N 1050-1.075 1.040-1.055, 1040-1.050 SR 1035-1.066 1.075-1.090 1044-1.05 SR 1046-1.050 [ 1.052-1056 1066-1.074
1.008-1016 1.008-1016 1014-1.024 1.010-1.015 1.010-1.014 1.010-1018 1.008-1.014 1.010-1.022 1.020-1.030 1.014-1.020 1.010-1.014 1.010-1.014 1018-1.024

Dunkelweizenll Flanders Belgican India Specml Scottish American Brown Sweet Imperial Bo!\emian American Munich Traditional

red Dark Ale Pale Ale Bitter Heavy 70/- Brown Porter Stout Stout Pilsner Premium Dunkel Bock

45-6.0 40-58 7.0-12.0| 5.1-7.6 3.7-48 3.5-41 42-6.0 3.8-5.2 3.2-6.4 7.8-9.0] 41-5.1 4.6-5.1 48-54 6.4-7.6

10-15 17-23 ) 14-25 10-16 | 25-40 7-20 | 40-60 ;8-14 25-40 .12.14 12-25 10-19 | 25-60 15-22 | 20-30 20-35]f 20-40 40+ | 50-80 40+ | 35-45 35 | 1323 28 | 1625 17-23 20-30 15-30
1.066-1.080 1.042-1.060 1.065-1.085 1.043-1.056 1.046-1.065 1.040-1.050 05( 65 1.035-1.060 0 1.075-1.100 1 1.045-1.060 52 1.040-1.050 53 1.044-1.052 1.090-1.116
1016-1.028 1.008-1016 1012-1.018 1,008-1016 1.010-1.018 1.010-1.018 1012-1.016 1006-1021 JRSIM 1015-1030 JRIM 10121018 1,008-1012 1.012-1016 1023-1.035

Weizenbock | Oud Bruin Dubbel American |Extra Special Scottish English Robust Oatmeal Russian American American | schwarzbier|  Eisbock

Amber Ale Bitter  |Export 80/-| Brown Porter Stout  |Imperial Stout]  Pilsner Dark
65-9.6 40-65 3.2-80 4557 3.7-4.8 4.0-4.9 3.5-6.0 4,846.0. 3.3-6.1 . 8.0-12 . 5.0-6.0 |:| 41-56 3.8-5.0) 8.7-14.4)
12-25 10-30 | 14-301 12-20 §§ 20-25 10-20 § 20-40 11-18 § 30-45 12-14 § 15-36 10-19 § 15-25 15-30§ 25-45 30-40) 20-50 40 + 50-90 40 + 20-40 3-6 14-20 10-20 § 22-30 . 25-40+025-50 18-40+
| ALE [ LAGER — |
. Densidad Rangos de Color SRM XVI XVIIT  XVIII/XIX XX
Nimero CLAVE Inicial
de ESTI|O COLOR VALOR SRM 1.042- 1046 1.060- 1080 1.050-1.056 1_044-1_055 1.05071.055m 1.050-1.055
P(]jiZO 2_3 1.006-1.010 1.012-1.016 1.012-1.016 1.007-1.010 1.012-1.016 1.012-1.016
Amarillo 3-4 kélsch Biére de | oytoperfest] Cream Ale Smoked | English Old
Garde Beer (strong) Ale
Nombrg ] F Densidad Dorado 5-6 4852 4.5-8.0D 5165 4.5-6.0; 5055 61-85
del Estilo aro Final Ambar 6-9 20-30 45 | 20-30 5.12 | 18-30 5-12 | 10-35 8-14 | 20-30 12-17 | 30-40 12-16
ina i _
Ambgr‘ profundo/cobre ligero 10-14 o1 R 1048-1.056 [ 1040-1055 [P 1.085-1.120 1072-1085
7A|BY. —14555 Cobrizo 14-17 1.008-1.014 © 1010-1.014 1012-1.018 1.024-1032 1.016-1.028
o Al - - . . .
por Volumen 5.15 4-15 Cobrizo profundo/marrén ligero 18 Altbier Vienna Steam Barleywine Strong
N SRM Marrén 19-22 Beer Y “scotch” Ale
TBU ECS‘;':I’: - Segiin ;L:ﬁj'ez‘i‘l’q Marrén oscuro 22-30 4651 46-55 36-50 84-12.2 6.0-9.0
Unidades Muestra de Marrén muy oscuro 30-35 25-48 1119 20-28 8-14 | 35-45 8-17 | 50-100 14-22]| 20-40 10-40+
e Colores segln SRM Negro 30+ | MEZCLA DE ESTILOS |
Negro, opaco 40+





