Beer evaluation sheet

BEER KUUL Tripel

STYLE _ Tripel
COLOUR
STRAW GOLD AMBER COPPER DARK BROWN BLACK
| CLARITY Notes_Bleek blond bier
BRILLANT " DULL ~ cloupy  witte schuimkraag met mideum

| HEAD schuimbalans
POOR IGOOD PERSISTENT
MALT QROMA:
OGRAIN XBREAD XSWEET OTOAST ONUT
; II?ITEITWIIT:Y : OCARAMEL OTOFFEE OCHOCOLATE COICOFFEE
HOPS AROMA:
FAINT STRONG OEARTH OFLORAL XHERBAL OSACE CORESIN OCITRUS
BALANCE QIR
— RUIT COSKUNK COCORN CICHEMICAL
SWEET | suarp X
IMPRESSION Notes a
OFF NEUTRAL nce  komt je tegemoet
MALT FLAVOUR:
OGRAIN OBREAD XSWEET OTOAST ONUT
INTENSIT]Y YWICARAMEL CITOFFEE CICHOCOLATE [ICOFFEE
—_— — 'HOPS FLOVOUR:
FAINT | stroNG DEARTH OFLORAL WHERBAL OOSPICE CIRESIN CICITRUS
i qAL}-.\Nc.E i DFRUIT DC(I)RN DCHfMICAL .
SWEET | BTTER  Notes-8lcohol zoet moutig
IMPRESSION caramel en II'I'ID fruit
OFF NJUTRAL  NICE

NAME Van de Vel Steph
DATE 06/03/2021

SENSATION:
OCREAMY CISLICK
ODRYING JIWARMING

NotesWarmende alcohol

ruitiqe bi | door-

. JEODY. _drinkbeer, weinig coolzuur
LGHT  MEDIUM  FULL
CAI}BONATION
FAINT | I LI\J'I’ELYI E)I(CESSIVE
. MENGIH Notes dro0g in de nasmaak
SHORT ~ MEDIUM  [LONG  met lange kruidige toetsen
INTENSI . .
—NEBINY . zacht bitter bier, bloesem en
FAINT I sTrRONG
_ BALANCE hoppen
SWEET | = BITTER
” FRAfTSFAN.S“'f ; NotecJEDAlANceerd bier, zoet
BORING EXCELLENT .
FRESHNESS | lekker doordrinker
OFF "STALE | FRESH
PERSONAL TASTE
DISLKED | ' LIKED
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