
Technical Sheet - Ichnusa Non Filtrata

GRADAZIONE ALCOLICA

5,0% vol

STILE BIRRARIO

Non Filtrata

TEMPERATURA DI SERVIZIO

3º C

TIPOLOGIA BICCHIERE

Ichnusa
1912

DRINK DIFFERENT: NO

GRADO DI AMAREZZA: 18 IBU

TIPO DI FERMENTAZIONE: Bassa

PROVENIENZA Sardegna - Italia

COLORE: Dorato

SCHIUMA: Persistente

AROMA: Fruttato leggero sentore di luppolo

GUSTO: Moderatamente amaro

FORMATI DISPONIBILI
bottiglia : 33 cl OW , 50 cl OW , 20 cl OW
spina : 20 L , 30 L in Sardegna

FURTHER INFORMATION

1. PRODUCED TTA IN SARDINIA

Ichnusa tells the story of a small regional brewery proudly linked to its land, Sardinia. Always and forever produced in 
Assemini, on the outskirts of Cagliari, Ichnusa remains faithful to its people and its origins, with its gaze always turned 
towards the future to keep the quality of its products high.

2. AN ICONIC BOTTLE.

A unique recipe requires a distinctive bottle. Ichnusa Non Filtrata is inspired by one of Ichnusa’s bottles from the past and 
interprets today’s consumers in a contemporary way. An iconic appearance, different from all the others on the market, 
capable of communicating quality and passion for making beer thanks to the artisanal aura that surrounds it. This innovative 
appearance best expresses its connection with the territory and its passion and meets the demand of Italian consumers to 
have regional products linked to the territory.

3. INSTINCT, HEART AND PRIDE

The strength of Ichnusa has always been its geographical origin. Starting from the packaging, where there is a strong 
reference to the deepest values and traditions of Sardinia. Ichnusa Non Filtrata is born in Assemini, the oldest brewery in 
Sardinia, the true beating heart of Birra Ichnusa. The recipe of this premium lager beer preserves intact the intense flavour of 
its land, carrying with it its instinct, heart and pride. 



ABV

5.0% vol

BEER STYLE

Unfiltered

SERVING TEMPERATURE

3º C

GLASS TYPE

Ichnusa
1912

DRINK DIFFERENT: NO

BITTERNESS LEVEL: 18 IBU

FERMENTATION TYPE: Low

ORIGIN Sardinia - Italy

COLOUR: Golden

FOAM: Persistent

AROMA: Light, fruity aroma with hints of hops

TASTE: Moderately bitter

AVAILABLE SIZES
bottle: 33 cl OW, 50 cl OW, 20 cl OW
draft: 20 L, 30 L in Sardinia
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