
Classification: Doppelbock
Plato degree: 14.5%
Alcoholic degree: 7.0% vol
Type: Lager
Taste: Rich, fruity and toasted
Bitter: Delicate, not too persistent
Color: Amber
Foam: Compact and persistent
Fermentation: Low
Expiration date: 12 months
Serving temperature: 7-8 C °
Storage: Protected from heat sources 
and direct light

KEG* SINGLE 
PALLET

KEG

n. kegs 1 24

Capacity 24 lt 576 lt

Keg measures (cm) 57,2 x 28,3 /

Pallet measures (cm) / 80 x 120 x 114

Weight 25,445 kg

Pallet net weight / 610,68 kg

Pallet weight / 20 kg

Pallet gross weight / 630,68 kg

Layers per pallet / 2

Kegs per layer / 12

PALLET 33 cl

n. case 63

Capacity 498,96 lt

Net weight 857 kg

Pallet weight 20 kg

Gross weight 877 kg

Layers per pallet 7

Cartons per layer 9

Measurements (cm) 80x120x177,2 h

CASE 33 cl

n. bottles 24

Capacity 7,92 lt

Weight 13,6 kg

Measurements (cm) 37,3x25,2x23,5 h

* Connection type  S Sankey
   Nominal pressure for use: max 3.2 bar
   Expiration date: 6 months

The Red Semedorato Doppelbock

Features and Technical information
A double malt beer with an amber red color, with an 
alcohol content of 7%. The long maturation times allow 
to obtain a slow refinement that gives this beer olfactory 
intensity, fruity and toasted taste, cocoa and licorice 
aftertaste.


