
Technical Specifications

Craft Brewery - Bordeaux Beer Factory
Relais du Château Pape Clément, Léognan (33)

A Pale Ale style Craft Beer in which we let the
hops express all their citrus aromas, while
leaving the palate with a balanced and
refreshing bitterness.

EN

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness) :
EBC (Color):
Ingredients:

Pale Ale
Lemon, Grapefruit
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Deli, , Salty apetizers
4,5 %
55
9
Malts* (barley), hops, yeasts, sugar,
water
*Gluten



Craft Brewery - Bordeaux Beer Factory
Relais du Château Pape Clément, Léognan (33)

A Craft Wheat Ale. Light with a beautiful
yellow color thanks to the wheat used for its
elaboration.
Deliciously lemony, each sip refreshes the
palate.

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness):
EBC (Color):
Ingredients:

Wheat Ale
Lemon, herbal
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Cheese, Pastries.
4.2%
30
6
Malts* (barley, wheat), hops, lemon
verbena, yeasts, sugar, water
*Gluten

EN
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Craft Brewery - Bordeaux Beer Factory
Relais du Château Pape Clément, Léognan (33)

LAGER style craft beer. Thirst-quenching, this
beer mingles the malts and hops aromas to
create a refreshing and balanced beer.

EN

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness) :
EBC (Color):
Ingredients:

Lager
Malt, floral
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Burger, Italian food
4,5 %
25
10
Malts* (barley), hops, yeasts, sugar,
water
*Gluten

Technical Specifications



Craft Brewery - Bordeaux Beer Factory
Relais du Château Pape Clément, Léognan (33)

An Amber Ale style Craft Beer, brewed to
emphasize its differents malts. A nose and a
mouth centered around its caramel touch, the
whole beeing wrapped in the french oak used
during its aging.

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness) :
EBC (Color):
Ingredients:

Amber/Old Ale
Caramel, oak
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Meat stew, Chocolate cake
7%
20
46
Malts* (barley), hops, yeasts, sugar, oak
water
*Gluten
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Craft Brewery - Bordeaux Beer Factory
Relais du Château Pape Clément, Léognan (33)

A low ABV craft beer, but with a strong taste!

Inspired by american style IPAs, its bitterness is

reinforced by its strong hops aromas from

grapefruits to exotic fruits, that leave no one

indifferent...

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness) :
EBC (Color):
Ingredients:

IPA - India Pale Ale
Grapefruit, lychee
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Burger, Street food
3,5 %
70
10
Malts* (barley), hops, yeasts, sugar, water
*Gluten

Technical Specifications

EN



Craft Brewery - Bordeaux Beer Factory
Relais du Château Pape Clément, Léognan (33)

India Pale Ale Craft beer. A deep and complex
bitterness, balanced with a precise selection of
malts, to add a slightly malty touch for this
English style IPA.

EN

Technical Specifications

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness) :
EBC (Color):
Ingredients:

IPA - India Pale Ale
Malts, resinous
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Samoussa, , Tandoori chicken
6 %
75
22
Malts* (barley), hops, yeasts, sugar, water
*Gluten



Craft Brewery - Bordeaux Beer Factory
Relais du Château Pape Clément, Léognan (33)

A Belgian style inspired craft ale. Strong and
balanced, it combines the roundness of a strong
beer to the subtility of the aromas from its abbey
style yeast strain.

EN

Technical Specifications

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness) :
EBC (Color):
Ingredients:

Belgian - Triple
Malts, Banana, coconut
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Fried vegetables, Deli.
8%
20
18
Malts* (barley), hops, yeasts, sugar, water
*Gluten



blonde lager

LAGER style craft beer.
Thirst-quenching, this beer mingles the
malts and hops aromas to create a
refreshing and balanced beer.

Technical specifications

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness) :
EBC (Color):
Ingredients:

Lager
Malt, floral
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Burger, Italian food
4,5 %
25
10
Malts* (barley), hops, yeasts, sugar, water

Brasserie Artisanale Nunka
Relais du Château Pape Clément, Léognan (33)

*Gluten

Graphic representation of the "Grand Théatre de Bordeaux"
by the artist JOFO .

Label:

EN



A low ABV craft beer, but with a strong
taste!
Inspired by american style IPAs, its
bitterness is reinforced by its strong hops
aromas from grapefruits to exotic fruits, that
leave no one indifferent...

blonde IPA

Brasserie Artisanale Nunka
Relais du Château Pape Clément, Léognan (33)

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness) :
EBC (Color):
Ingredients:

Technical specifications

IPA - India Pale Ale
Grapefruit, lychee
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Burger, Street food
3,5 %
70
10
Malts* (barley), hops, yeasts, sugar, water
*Gluten

Graphic representation of the "CIVB and Tour des Quinquonces"
by the artist JOFO .

Label:

EN



Brasserie Artisanale Nunka
Relais du Château Pape Clément, Léognan (33)

blonde belge

A Belgian style inspired craft ale. Strong and
balanced, it combines the roundness of a
strong beer to the subtility of the aromas from
its abbey style yeast strain.

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness) :
EBC (Color):
Ingredients:

Technical specifications

Belgian - Triple
Malts, Banana, coconut
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Fried vegetables, Deli.
8%
20
18
Malts* (barley), hops, yeasts, sugar, water
*Gluten

Graphic representation of the "Flèche de la Basilique Saint-
Michel" by the artist JOFO .

Label:

EN



Brasserie Artisanale Nunka
Relais du Château Pape Clément, Léognan (33)

blanche citronnée

A Craft Wheat Ale. Light with a beautiful
yellow color thanks to the wheat used for its
elaboration.
Deliciously lemony, each sip refreshes the
palate.

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness) :
EBC (Color):
Ingredients:

Technical specifications

Wheat Ale
Lemon, herbal
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Cheese, Pastries.
4.2%
30
6
Malts* (barley, wheat), hops, lemon
verbena, yeasts, sugar, water
*Gluten

Graphic representation of the "Maisons jumelles, dites
hollandaises" by the artist JOFO .

Label:

EN



Brasserie Artisanale Nunka
Relais du Château Pape Clément, Léognan (33)

blonde pale ale

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness) :
EBC (Color):
Ingredients:

Technical specifications

Pale Ale
Lemon, Grapefruit
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Deli, , Salty apetizers
4,5 %
55
9
Malts* (barley), hops, yeasts, sugar, water
*Gluten

Graphic representation of the "Porte Cailhau et de la Grosse
Cloche de Bordeaux" by the artist JOFO .

Label:

A Pale Ale style Craft Beer in which we let the
hops express all their citrus aromas, while
leaving the palate with a balanced and
refreshing bitterness.

EN



Brasserie Artisanale Nunka
Relais du Château Pape Clément, Léognan (33)

india pale ale

India Pale Ale Craft beer. A deep and complex
bitterness, balanced with a precise selection of
malts, to add a slightly malty touch for this
English style IPA.

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness) :
EBC (Color):
Ingredients:

Technical specifications

IPA - India Pale Ale
Malts, resinous
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Samoussa, , Tandoori chicken
6 %
75
22
Malts* (barley), hops, yeasts, sugar, water
*Gluten

Graphic representation of the "l'église Sainte-Croix de
Bordeaux" by the artist JOFO .

Label:

EN



Brasserie Artisanale Nunka
Relais du Château Pape Clément, Léognan (33)

An Amber Ale style Craft Beer, brewed to
emphasize its differents malts. A nose and a
mouth centered around its caramel touch, the
whole beeing wrapped in the french oak used
during its aging.

Ambrée

Beer Style:
Aromas:
Technique:
Brewed at :

Pairing:
ABV :
IBU (Bitterness) :
EBC (Color):
Ingredients:

Technical specifications

Amber/Old Ale
Caramel, oak
Unfiltered, bottle conditioning
Relais du Château Pape Clément,
Léognan (33)
Meat stew, Chocolate cake
7%
20
46
Malts* (barley), hops, yeasts, sugar, oak
water
*Gluten

Graphic representation of the "Porte de Bourgogne, Porte
Dijeaux, and Porte D'Aquitaine" by the artist JOFO .

Label:

EN


