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PETILLANCE

Sp
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g

British ale

Typical lager

Lemon soda
Typical cider

Coke

German wheat beer
Champagne

330ml/224g
Regular beer

500ml/380g
Swing top

750ml/680g
Sparkling wine

750ml/835g
Champagne

330ml/20g
PET

NAml/NAg
GB4544

BOTTLE LIMITS

"Gentle petillance"

"Nice fizz"

"Gushing"
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