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In the 90s,
it became very popular
in many bars to order
a shandy.






Above all, people

ordered shandies on very hot days
and after doing sports.






In 2001, we decided to make
our own vergion of shandy.
This gave rise to the first Mediterranean
shandy made in a brewery.
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Made with Estrella Damm
and Mediterranean lemons
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We mix Damm Lemon using ideal proportions:

6 Parts o/
Meoliterranean teer
with malt, rice andl Ko/oy andl

¥ parts of lemon’

with a .f/%f olask of Lime.

Carbonic acid from

fermentation of the beer
allows for the right
amount of gas.

*Refreshing lemon juice drink






You can find Damm Lemon in
33cl bottle (24-pack)
33cl cans (24-pack)
Keg (20L and 30L)

Ale. 3,2% vol.
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Damm Lemon recommends responsible drinking. 3.2°



