Deus Brut des Flandres § #

First brewed at Bosteels, trans-

fered to the Champagne region of
France were it is treated much like
a champagne with the bottles
inverted and the yeast expunged
and bottle recorked. It starts
with smooth attack, developing
the palate with a dessert apple
fruitiness with a sublimely
subtle dry spiced finish and -
elegant balance. ABV: 11.5% :.h_j B,
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