
Cheers! Cheers! 

A surprisingly lovely fruity sweetness, a full round 
body and a well balanced malty hoppiness, followed by 
an exotic lasting aftertaste, so typical, you will always 
recognize the brewery. 

Oh! These wonderful Silly yeasts!

Very easy and pleasant to drink, although 7.5 % 
alcohol makes it a double. � is is, of course, a living 
beer, refermented and bottle conditioned. 

FOOD COMBINATIONS
Excellent all day beer to enjoy with friends, while eating 
cold or warm snacks. Great with fi sh or vegetarian 
dishes, and don’t over look it with pasta. A perfect 
match with dark chocolate!     

� e top beer of Brasserie de Silly their pride and joy. 

An amber triple that is truly unique in complex taste 
and wooing fl avor. Very rich mouth feel. 

Some residual sugars are balanced with hoppy notes 
infused by the abundant use of Kent, Saaz and 
Hallertau hops. 

Do not drink it too cold…let it take in the warmth of 
your company a bit.  Take your time to enjoy. 

A living beer, refermented in the bottle.

FOOD COMBINATIONS:
Aperitif, starter, main course, dessert…it’s all good 
with this beer. Plenty of combinations possible. Hard 
to make a mistake with this beer!

DENSITY 
7.5% ABV

PACKAGING 
11.2 oz. – 4 packs, 6 in case; Glasses 6 in case

DRINKING TEMPERATURE 
Serve between 42° and 46° Farenheit

DENSITY 
9% ABV

PACKAGING 
11.2 oz. – 4 packs, 6 in case; Glasses 6 in case

DRINKING TEMPERATURE 
Serve between 42° and 46° Farenheit

LA DIVINE BELGIAN DOUBLE BLOND ALE

LA DIVINE BELGIAN TRIPLE AMBER ALE

The taste of this beer borders on holiness, thus 

no wonder the brewer let the name point to 

God  —a female God that is, Venus.


