Brewed and bottle-conditioned at Notre Dame
d’Orval Monasterny, founded around 1070 AD
in the pastoral Belgian countryside. Three
different malts; two types of hops, Belgian
cand1 sugar, complex: fermentation with
multiple yeasts; dry-hopping and bottle
conditioning all’ contribute to great character
and complexity, This/ vintage-dated and unique
beer canibe cellared for up te)five years.

YOUNG ORVAL® - OUDE ORVAL s
Sunset-orange color; a fruity & slight-==Lighter body, slightly =“higher:
ly acidic bouquet. Thé appetlzmg, dry alcohol, hops are more mellow
complexity ofgyolhg Orval ‘results _(éhd\the wonderfully "deepyusour,s
from multiple - strains, 1nc1ud1ng Lsharp* flavors ‘and¥aromasfrom =
wBrettanoyces but 1s supportedlby w Brett ificrease’ Cellared Orval %is
dry hopping with whole-flower ‘hops- one lof thehost’%’amazmg flavor =
~ not too common in Belgium = and by expenences that*bé"fr“lover ‘can
ay h1gh carbonat1on level:= Terrific ~discover. '

“option if you're a fan of hops - W

merchantduvm com

L o il



http://www.merchantduvin.com/
http://www.merchantduvin.com/brew-orval-trappist.php

