VERY GOOD!

Schloss Eggenberg
Samichlaus Helles

Samichlaus is brewed once a year on

December 6, and is aged for 10 months
before bottling. It is one of the rarest
specialties in the world. Samichlaus
may be aged in the bottle for many
years to come, as older vintages
become more complex. Brilliant deep
amber, complex dry toasted malt nose
and huge intensely sweet palate.

www.regalwine.com @brauereischlosseggenberg
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