
If you have a specific allergy or dietary requirement, 
please inform a member of our team.

Prices in Mexican pesos, taxes included.
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M I N E RVA  V I E N A*
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Style: Vienna
Alc. vol.: 5%
IBUS: 18
SRM: 20
Organoleptic Profile:
Reddish beer with a blend of 
toasted malts offering subtle 
notes of caramel, nuts, and 
chocolate.
Serving Temp.: 7-10 ºC
Glassware: Flute
Pairing: Mexican snacks, 
fried foods, and spicy dishes.
Bottle 355 ml

M I N E RVA  I PA*
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Style: West Coast IPA
Alc. vol.: 6.5%
IBUS: 55
SRM: 13
Organoleptic Profile:
Bright golden beer, made with a 
select blend of hops that provide 
fruity and tropical aromas.
Serving Temp.: 10-13 ºC
Glassware: Copa Tulipán
Pairing: Seafood, tacos, and 
burritos.
Bottle 355 ml

M I N E RVA  C O L O N I A L*
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Style: Kölsch
Alc. vol.: 5%
IBUS: 15
SRM: 2-3
Organoleptic Profile:
Fresh and smooth light beer. 
Achieves the perfect balance with 
subtle aromas of orange and 
bread.
Serving Temp.: 4-7 ºC
Glassware: Caña
Pairing: Salads, seafood, and 
light pastas.
Bottle 355 ml

M I N E RVA  S T O U T *
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Style: Stout
Alc. vol.: 6%
IBUS: 38
SRM: 42
Organoleptic Profile:
Dark beer with a full body, 
strong aroma, and flavors of 
freshly roasted coffee, dark 
chocolate, and caramel.
Serving Temp.: 10-13 ºC
Glassware: Pinta nónica
Pairing: Brownie with ice 
cream, meat cuts, and aged 
cheeses.
Bottle 355 ml

M I N E RVA  PA L E  A L E *
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Style: English Mild Ale
Alc. vol.: 6%
IBUS: 24
SRM: 10
Organoleptic Profile:
Amber beer with floral and 
fruity notes. The first Mexican 
craft beer to win gold at the 
World Beer Cup.
Serving Temp.:  10-13 ºC
Glassware: Pinta nónica
Pairing: Burgers, BBQ, and 
pizza.
Bottle 355 ml


