comprehensive requirements for production. These include traditional brewing techniques, slow

-

is hereby recognized with the Slow Brewing Quality Seal by virtue of demonstrating its
compliance with the strict quality criteria set forth by our accredited institute and panel of
independent brewing experts. The fulf1llment of these criteria is continuously monitored.

The exceptional and distinctive beer

not only represents a premium quality product for consumets but also fulfills our

and gentle wort and beer production processes, an environmentally conscious distribution

system as well as an emphasis on the fair and considcrate treatment of all members along the

By fulfilling all of the. requirements for certification, the Slow Brewing Quality Seal has been
-awarded to this beer for its excellent quality. Slow Brewing hereby grants permission to display

entire supply chain.

the quality seal and this certificate.

The Quality Seal for this product is valid for a period of 15 months commencing

q/\/m 07 MARCH 2023 _
? ek - / ‘ //M v

R

CHAIRMAN, SLOW BREWING CEO, SLOW B(E NG INSTITUTE

Freising, 07 March 2023 N




