
Infantøl is brewed by “Beer Here” a Danish 
brewery project started by award winning 
brewer Christian Skovdal Andersen. The 
mission of Beer Here is to brew �avourful 
beer bending known conventions and 
styles.

See more at www.beerhere.dk
(The website is unfortunately only in Danish 
for now)

We all remember, don’t we? Sitting and enviously looking at dad enjoying a 
pint of foamy beer, while being fed much tamer refreshments.

Although Infant Beer is based on traditional Danish Hvidtøl and it and can be 
enjoyed by children, the taste is also very much for adults. With 20 bitterness 
units, and a hefty dark malt pro�le, there is no reason to put a sad face on. It's 
a beer for both work and play.

Enjoy at 10-14 °C.

Available in 500 ml bottles or 20,5 litre kegs.

Brewed from British Maris Otter malt, malted rye, German, British and Belgian 
caramal malts and a pinch of very dark chocolate malt. Hopped with fruity 
american varieties: Simcoe, Amarillo and Columbus.

20 IBU, OG: 1036, ABV: 2,6%


