


PERONI. ITALIAN STYLE
APPLIED TO BEER.

ANNUAL PARTNERSHIPS

PERONI NASTRO AZZURRO

A ‘ Asahi Canada

PERONI TASTE CURVE
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5. Quick, dry finish
no aftertaste

1. LIGHT AND CLEAR APPEARANCE
Derived from the Nostrano Dell’lsola maize, drives
anticipation of a light and refreshing taste

2. CRISP AND CITRUS AROMA
Provides a fresh and satisfying first sip

3. PLEASANT AND BITTER PEAK

Produced by high quality noble hops, creates a
layered and multisensory experience which is
never overwhelming

4. BALANCED AND DRINKABLE TASTE
High maize fermentation creates a light,
refreshing mouthfeel and crisp taste that’s
not too sweet on the palate

5. QUICK AND DRY FINISH

The quality of the bitterness reduces any
aftertaste — ensuring the finish is pleasantly
clean and dry
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