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POLUX yKZ5: E#F - 180 / 0.752FH - 360
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POLUX {55t : B - 180 / 0.752AFH - 360
POLUX BRI E8k: EH - 180 / 0.752FH - 360
PPAIABEFRIEEN: B - 120 / 0.758F - 240
BEMMEEER: BEH - 180 / 0.7524FH - 360
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HHEE B E: B - 220 / 0.752H - 400
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Asahi: BEFfF - 200 / 0.52AF - 320 / 1AF - 640

Estrella Damm Inedit: EEfF - 280 / 0.52F - 380 / 1AF - 760

Tai Hu IPA: EBEff - 250 / 0.52F - 360 / 1AFH - 700
House Wine: E#f - 250 / 0.52FH - 900 / 1AF - 1600
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Philipponat, Royale Réserve, Brut: EfF - 550 / —¥HEL - 3000
Philipponat, Royale Réserve, Rosé: EEFF - 650 / —#i - 4000
Cidre Roger Groult, 2022: Eff - 350 / —Hi- 2000
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