


elBulli. Costa Brava 2008



INEDIT is a 
different beer



Inedit was created in 2008 by Damm’s master brewers, Ferran Adrià 
and the team of sommeliers at elBulli.
It is specially brewed to respect and pair perfectly with the new 
gastronomy, full of contrasts and nuanced flavours.

Crafted by Ferran Adrià, 
the world's most 

award-winning chef 













International 
awards







Its cloudiness and somewhat lighter colour with amber tones set it apart 
from other beers. The colour of its coupage: a mixture of wheat and malted 
barley. The head returns every time you pour. 

Intense and complex on the nose. Its sweet spices and fruity notes combine 
with fresh yeastiness and flowery sensations. 

The infusion of coriander, liquorice and orange peel permeates the 
impression on the palate. Its subtle, well-integrated carbonation perfectly 
highlights these tastes in the mouth. It is creamy, soft and versatile in food 
pairings. Long, pleasant aftertaste.

Tasting notes



Inedit is a 
beer for food

Inedit was created to pair with a wide variety of culinary creations, 
even the most complicated citrus-based dishes or ones with bitter 
notes. Fantastic with starters, salads and oily fish, its versatility 
means it can also be paired with spicy or sweet-and-sour flavours. 

A highly dynamic beer that goes perfectly with the whole taste range. 





330 ml 750 ml 4-pack: 330 ml bottles



Handle Key keg 20 L.

Ceramic font



Half pint Pint 200 ml glass





Please enjoy responsibly. 4.8º


