
Bonne Home-brewed 
beer malt extract 0,5 l

9 liters of ready-made 
home-brewed beer in day.

Just add water, sugar and yeast.

Ingredients: spring water, barley malt, rye malt and 
hop extract. Pasteurized and aseptically packaged 
product in Finland. Shelf life: Unopened at room 
temperature. Opened in refrigerator (+2 – +6 °C) 
approx. 1 week.

Preparation: 8.5 l water, 0.5 l Bonne malt extract, 
400 g sugar, 6 g dry yeast. Mix the extract with warm 
water (40-42 °C). Add sugar and mix thoroughly. 
Sprinkle dry yeast on the surface. Cover the drink 
lightly and allow it to ferment at room temperature 
overnight. Bottle and store in a cool place for 
approximately 24 hours. The home-brewed beer is 
ready to drink the next day.

ADDITIVE- AND PRESERVATIVE-FREE

Nutritive value /  100 g
Energy. . . . .      486 kJ/116 kcal
Fat . . . . . . . . . . . . . . . . .                 < 0,1 g
of which saturates . . . .      0 g 
Carbohydrates. . . . . . .         26 g 
of which sugars. . . . . . .       12 g
Protein. . . . . . . . . . . . . . .               2,5 g
Salt. . . . . . . . . . . . . . . . .                 0,02 g

Consumer packaging 0,5 l
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