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Pivni listek

Osmicka SklaF je poctivé vaFené pivo na jeden rmut, takové,
jaké se historicky v kraji pilo a dfive neodmyslitelné patfilo
do kazdého horkého provozu sklaiskych huti. PFi tvorbé
receptury osmiéky jsme kladli diraz na jeji lehkost. Je uréena
predeviim k uhaseni Zizné, lehkost piva je dana i jeho nizsi
barvou a odpovidajici hofkosti. Pro osmi¢ku pouZivame pouze
jeény slad a Zatecky granulovany chmel, ktery dotvaFi lehkost
piva. Osmicku, stejné jako ostatni druhy nasich piv, pfipravujeme
jiZ na varné na jejich pravou stupiiovitost.

Luz 10°

Klasickou nepasterovanou svétlou desitku Luz vafime dvou-
rmutovou technologii, pouZivame jeény slad plzeiiského typu
a zatecké chmely. V porovnani s dvanactkou u této receptury
probiha kvaseni o néco rychleji a leZeni piva v tancich trva
zhruba jeden mésic. LuZ ma vyrazné osvéZujici charakter
s pFijemnym del$im doznivanim hofkosti.

Hvozd 11°

Nas jediny filtrovany, nepasterovany svétly lezak, jedenactka
Hvozd, se vyznaduje zlatavou barvou, ktera je zvyraznéna
jiskrnou &irosti. Jemna filtrace sniZuje kvasniénou chut tohoto
piva. Diky tomu, Ze Hvozd neni pasterovany, zustava zachovana
Eerstva a osvézujici chut. Hofkost i plnost odpovidaji dané
kategorii piva, tedy 11° lezaku.

Kli¢ 12°

Prémiovy nepasterovany svétly lezak dvanactku Kli¢ vafime
tradiénim postupem na dva rmuty za vyuZiti je¢ného sladu
a zateckych odrid chmele. Spodni kvaseni p¥i nizké teploté
probiha v oteviené spilce a nasleduje zrani v lezackych tancich,
které trva minimalné 40 dnu. Kli¢ se vyznaduje vyssi hofkosti
a plnosti, coZ mu v této kombinaci dava vyvazenou sladovo-
hofkou chut. Receptura je vytvofena s ohledem na zachovani
nstaro€eské” chuti piva, pro kterou je charakteristicka zlata az
jantarova barva a vyssi plnost chuti se sladovym doznivanim.

Svatecni 13°

Svateéni polotmavy lezik vaFime ze tfi druhi sladi - jeéného,
bavorského a karamelového klasickou dvourmutovou technologii.
Kazdy ze sladii predava pivu néco jiného Jeény slad tvori zakladni
chutovou osnovu, bavorsky zvySuje vnimani plnosti piva a slad
karamelovy dokresluje pfijemné horkou chut vicestupiiového
polotmavého piva. Jemna hofkost dava vyniknout sladovym
ténam piva. Pivo kvasi spodnim kvasenim v oteviené spilce,
nasleduje dlouhé zrani v lezackém tanku. PFi spravném natoéeni
je pivo pokryto vysokou pénou se slabym karamelovym nadechem,
zaujme i svoji jantarovou barvou.

Prilezitostné varena piva dle aktualni nabidky
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Nealkoholické pivo
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Pivni degustacni prkénko
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Pivo na cepu

Sklar 8° 37 K¢
Sklar 8° 48 K¢
Sklar 8° 96 K¢e

Obsah alk.: 3,7 % obj.
Hortkost: 22 EBU, EPM: 8,6° plato
Barva: 5,6 EBC

Luz 10° 39 K¢
Luz 10° 53 K¢
Luz 10° 106 K¢

Obsah alk.: 4,2 % obj.
Hotkost: 29 EBU, EPM: 10,4° plato
Barva: 9,3 EBC

Hvozd 11° 45 K¢
Hvozd 11° 59 K¢&
Hvozd 11° 118 K¢

Obsah alk.: 4,5 % obj.
Hortkost: 33 EBU, EPM: 11,1° plato
Barva: 9,3 EBC

Kli¢ 12° 47 K¢
Kli¢ 12° 64 K¢
Kli¢ 12° 128 K¢

Obsah alk.: 4,8 % obj.
Hofkost: 36 EBU, EPM: 12,4° plato
Barva: 12,8 EBC

Svatedéni 13° 49 K¢
Svatecéni 13° 69 Ké
Svatecéni 13° 138 K¢

Obsah alk.: 5,6 % obj.
Horkost: 38 EBU, EPM: 13,6° plato
Barva: 31 EBC

59 K¢
75 K¢
150 K¢

42 K¢
55 K¢
110 K¢

149 K&



0,31
0,51
11

0,31
0,51
11

5x 0,11

Beer menu

SklaF eight-degree beer is an honestly brewed singl. h beer si
to those that were historically drunk in the region, and which used
to be an essential part of the hot work in every glassworks. We
emphasised the lightness of this brew when creating its recipe. It is
mainly intended for quenching one’s thirst and the beer’s lightness
is also the result of its paler colour and corresponding bitterness.
We only use Moravian malt and Zatec granulated hops, which complete
the beer’s light flavour, for this eight-degree brew. We prepare
this beer, like our other types of beer, to its correct alcohol content
at the brewhouse.

Luz 10°

We brew classic unpasteurised pale ten-degree Luz beer using
double-mash technology, with Pilsner type malt and Zatec hops.
Compared to the twelve-degree beer, fermentation takes place a little
faster for this recipe and the beer usually matures in tanks for
approximately 1 month. Luz has a distinctively refreshing character
with a pleasant lasting bitter finish.

Hvozd 11°

The only filtered unpasteurised light lager, eleven-degree Hvozd is
distinguished by its gold colour, which is enhanced by its sparkling
clarity. The gentle filtration process reduces the yeasty flavour of this
beer. Because Hvozd is not pasteurised, it retains its fresh and refreshing
flavour. The bitterness and fullness corresponded to the specific
category of beer, i.e., 11° lager.

Kli¢ 12°

We brew Kli¢ premium unpasteurised pale twelve-degree lager using
traditional double-mash methods with Moravian malt and Zatec hops.
The bottom fermentation process takes place at low temperatures in
an open fermentation tank and is followed by maturation in lager
tanks, lasting for approximately 40 days. Kli¢ is distinguished by
its greater bitterness and full the bination of which provides
it with a balanced malt-bitter flavour. The recipe is created with
regard to maintaining the "“old fashion Bohemian” flavour of the beer,
for which a gold to amber colour and a fuller flavour with a malty
finish is characteristic.

Svatecni 13°

Semi-dark Svateéni thirteen-degree lager is brewed using three types
of malt - Pilsner, Bavarian and caramel, using classic double-mash
methods. Each of these malts provides the beer with something else.
The Pilsner malt forms the flavour base; the Bavarian malt increases
the beer’s fullness and the caramel malt rounds out the pleasant bitter
flavour of this higher-degree semi-dark beer. The subtle bitterness
allows the malt tones of the beer to stand out. This beer is bottom
fermented in an open fermentation tank, followed by long maturation
period in a lager tank. When correctly drawn, the beer has a tall head
of foam with a light caramel tone and is also distinguished by its
amber colour.

Specialy brewed beers acc. to actual offer
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Non-alcoholic beer
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Tasting set of Cvikov brewer
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Beer on tap

Sklar 8° 37 K¢
Sklar 8° 48 K¢
Sklar 8° 96 K¢
ABV 3,7 %, 22 EBU,

EPM: 8,6° plato, 5,6 EBC

Luz 10° 39 K¢
Luz 10° S0 [
Luz 10° 106 K¢
ABV 4,2 %, 29 EBU,

EPM: 10,4° plato, 9,3 EBC

Hvozd 11° 45 Ke
Hvozd 11° 59 Ke
Hvozd 11° 118 Ke
ABV 4,5 %, 33 EBU,

EPM: 11,1° plato, 10,9 EBC

Kli¢ 12° 47 K¢
Kli¢ 12° 64 K¢
Kli¢ 12° 128 K¢

ABV 4,8 %, 36 EBU,
EPM: 12,4° plato, 12,8 EBC

Svatecéni 13° 49 K¢
Svateéni 13° 69 K
Svatecéni 13° 138 K¢
ABV 5,6 %, 38 EBU,
EPM: 13,6° plato, 31 EBC
59 K¢
75 K¢
150 K¢
42 K¢
55 K¢&
110 K¢
149 K¢



