aroma hops

Bitter Substances
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Polyphenols
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Aroma Substances
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Aromatic impressions of the raw hops Aroma in the beer

Beer of the variety Spalter Select is characterised by a pleasantly harmonious bitterness of me-
dium intensity. lts aroma is characterised by hoppy, but also fruity and flowery notes in terms of
smell and taste.
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