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History is made by places and people. And, as we
know, history can't be changed. It's a starting point
for the people that experience it and tell about it,
in order to bring it up-to-date.

In the collective feeling, Modica has been
connected to the chocolate of Bonajuto for more
than 150 years, and the experiments involving the
famous chocolate bar aroused critics and
enthusiasts.

With a pinch of audacity, we took up the challenge
of the unchallengeable, pushing the creative
experimentations to the extreme: dissolve the
notes of cocoa beans in a beer.

We took it from the chocolate bar to enrich a
brash, ventured beer featuring a proud Modican
heart. Pure cocoa bean notes are mixed with the
ones of roasted coffee, typical of dark roasted
malts. Intense days full of work and research, of
tastings and combinations. An arranged and
extraordinarily happy marriage.

DOUBLE MALT DARK BEER
Special beer with cocoa beans

Water, barley malt, cocoa beans,
oak flakes, wheat malt, sugar,
hops, yeast, vanilla.

Contains gluten.

Top fermentation, refermented

in the bottle, not pasteurized, not filtered.
Natural sediment in the bottle.

6,5% vol.

Store ina cooland dry place
away from direct sunlight.

Strong, aromatic. -

Chocolate of Modica,
ricotta desserts (cannoli),
first courses, second courses,

22

raw fish. .

12°C

33cl-1pack/24 pz
75cl-1pack /12 pz
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craft double malt dark beer


https://www.birratari.it/en/

—In front of the Square

with the Palm, Tari strolls
with great calm.

Shaking hands with the old
cocoa bean and thinking of
how to make friends so keen:
embracing its flavours, more
than four hundred indeed,
starting fermentation with
hops and malts you need.

A hundred and fifty years
since then, a pinch of
chemistry on antique
memories.

The dark craft in this bottle
narrates the enthusiasm and
marvel of the county

in bounty, and of the story
Tari celebrates Bonajuto's

glory—
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