
CRAFT BEER LLUVIA DE ESTRELLAS – WEIZENBIER 
 
Aroma: Moderate to strong phenols (usually clove) and fruity esters (usually banana). The balance and 
intensity of the phenol and ester components can vary but the best examples are reasonably balanced 
and fairly prominent. Noble hop character ranges from low to none. A light to moderate wheat aroma 
(which might be perceived as bready or grainy) may be present but other malt characteristics should 
not. No diacetyl or DMS. Optional, but acceptable, aromatics can include a light, citrusy tartness, a light 
to moderate vanilla character, and/or a low bubblegum aroma. None of these optional characteristics 
should be high or dominant, but often can add to the complexity and balance.  
 
Appearance: Pale straw to very dark gold in color. A very thick, moussy, long-lasting white head is 
characteristic. The high protein content of wheat impairs clarity in an unfiltered beer, although the level 
of haze is somewhat variable. A beer “mit hefe” is also cloudy from suspended yeast sediment (which 
should be roused before drinking). The filtered Krystal version has no yeast and is brilliantly clear.  
 
Flavor: Low to moderately strong banana and clove flavor. The balance and intensity of the phenol and 
ester components can vary but the best examples are reasonably balanced and fairly prominent. 
Optionally, a very light to moderate vanilla character and/or low bubblegum notes can accentuate the 
banana flavor, sweetness and roundness; neither should be dominant if present. The soft, somewhat 
bready or grainy flavor of wheat is complementary, as is a slightly sweet Pils malt character. Hop flavor is 
very low to none, and hop bitterness is very low to moderately low. A tart, citrusy character from yeast 
and high carbonation is often present. Well rounded, flavorful palate with a relatively dry finish. No 
diacetyl or DMS.  

 



Mouthfeel: Medium-light to medium body; never heavy. Suspended yeast may increase the 
perception of body. The texture of wheat imparts the sensation of a fluffy, creamy fullness 
that may progress to a light, spritzy finish aided by high carbonation. Always effervescent.  
 
Overall Impression: A pale, spicy, fruity, refreshing wheat-based ale. 
  
Vital Statistics:  
 
D.I.: 1.044 
 
DF.: 1.012 
 
IBUS: 15 
 
SRM: 6  
 
ALC.VOL: 4.5 



CERVEZA LLUVIA DE ESTRELLAS – BLONDE ALE 
 
Aroma: Light earthy or spicy hop nose, along with a lightly sweet Pils malt character. Shows 
a subtle yeast character that may include spicy phenolics, perfumy or honey-like alcohol, or 
yeasty, fruity esters (commonly orange-like or lemony). Light sweetness that may have a 
slightly sugar-like character. Subtle yet complex.  
 
Appearance: Light to deep gold color. Generally very clear. Large, dense, and creamy white 
to off-white head. Good head retention with Belgian lace.  
 
Flavor: Smooth, light to moderate Pils malt sweetness initially, but finishes medium-dry to 
dry with some smooth alcohol becoming evident in the aftertaste. Medium hop and alcohol 
bitterness to balance. Light hop flavor, can be spicy or earthy. Very soft yeast character 
(esters and alcohols, which are sometimes perfumy or orange/lemon-like). Light spicy 
phenolics optional. Some lightly caramelized sugar or honey-like sweetness on palate.  
 
Mouthfeel: Medium-high to high carbonation, can give mouth-filling bubbly sensation. 
Medium body. Light to moderate alcohol warmth, but smooth. Can be somewhat creamy.  
 
Overall Impression: A moderate-strength golden ale that has a subtle Belgian complexity, 
slightly sweet flavor, and dry finish.  
 
 
 



Vital Statistics : 
 
DI : 1.045 
DF: 1.013 
IBU´S : 18 
SRM : 4 
Alc.Vol. : 4.2 % 



CERVEZA LLUVIA DE ESTRELLAS – RED  ALE 
 
Aroma: Low to moderate malt aroma, generally caramel-like but occasionally toasty or 
toffee-like in nature. May have a light buttery character (although this is not required). Hop 
aroma is low to none (usually not present). Quite clean.  
 
Appearance: Amber to deep reddish copper color (most examples have a deep reddish hue). 
Clear. Low off-white to tan colored head.  
 
Flavor: Moderate caramel malt flavor and sweetness, occasionally with a buttered toast or 
toffee-like quality. Finishes with a light taste of roasted grain, which lends a characteristic 
dryness to the finish. Generally no flavor hops, although some examples may have a light 
English hop flavor. Medium-low hop bitterness, although light use of roasted grains may 
increase the perception of bitterness to the medium range. Medium-dry to dry finish. Clean 
and smooth (lager versions can be very smooth). No esters.  
 
Mouthfeel: Medium-light to medium body, although examples containing low levels of 
diacetyl may have a slightly slick mouthfeel. Moderate carbonation. Smooth. Moderately 
attenuated (more so than Scottish ales). May have a slight alcohol warmth in stronger 
versions.  
 
Overall Impression: An easy-drinking pint. Malt-focused with an initial sweetness and a 
roasted dryness in the finish.  
  



Vital Statistics :  
 
DI.: 1.050 
DF.: 1.010 
IBUS: 17  
SRM: 15  
ALC.VOL: 4.6% 



CERVEZA LLUVIA DE ESTRELLAS – ROBUST PORTER 
 
Aroma: Roasty aroma (often with a lightly burnt, black malt character) should be noticeable 
and may be moderately strong. Optionally may also show some additional malt character in 
support (grainy, bready, toffee-like, caramelly, chocolate, coffee, rich, and/or sweet). Hop 
aroma low to high (US or UK varieties). Some American versions may be dry-hopped. Fruity 
esters are moderate to none. Diacetyl low to none.  
 
Appearance: Medium brown to very dark brown, often with ruby- or garnet-like highlights. 
Can approach black in color. Clarity may be difficult to discern in such a dark beer, but when 
not opaque will be clear (particularly when held up to the light). Full, tan-colored head with 
moderately good head retention.  
 
Flavor: Moderately strong malt flavor usually features a lightly burnt, black malt character 
(and sometimes chocolate and/or coffee flavors) with a bit of roasty dryness in the finish. 
Overall flavor may finish from dry to medium-sweet, depending on grist composition, hop 
bittering level, and attenuation. May have a sharp character from dark roasted grains, 
although should not be overly acrid, burnt or harsh. Medium to high bitterness, which can 
be accentuated by the roasted malt. Hop flavor can vary from low to moderately high (US or 
UK varieties, typically), and balances the roasted malt flavors. Diacetyl low to none. Fruity 
esters moderate to none.  
 
  
 
 



Mouthfeel: Medium to medium-full body. Moderately low to moderately high carbonation. 
Stronger versions may have a slight alcohol warmth. May have a slight astringency from 
roasted grains, although this character should not be strong.  
Overall Impression: A substantial, malty dark ale with a complex and flavorful roasty 
character.  
 
Vital Statistics :  
 
DI.: 1.052 
 
DF.:1.010 
 
IBUS: 20 
 
SRM: 34  
 
ALC.VOL.: 5 
 



CERVEZA LLUVIA DE ESTRELLAS – AMERICAN   IPA. 
 
Aroma: A prominent to intense hop aroma with a citrusy, floral, perfume-like, resinous, 
piney, and/or fruity character derived from American hops. Many versions are dry hopped 
and can have an additional grassy aroma, although this is not required. Some clean malty 
sweetness may be found in the background, but should be at a lower level than in English 
examples. Fruitiness, either from esters or hops, may also be detected in some versions, 
although a neutral fermentation character is also acceptable. Some alcohol may be noted.  
 
Appearance: Color ranges from medium gold to medium reddish copper; some versions can 
have an orange-ish tint. Should be clear, although unfiltered dry-hopped versions may be a 
bit hazy. Good head stand with white to off-white color should persist.  
 
Flavor: Hop flavor is medium to high, and should reflect an American hop character with 
citrusy, floral, resinous, piney or fruity aspects. Medium-high to very high hop bitterness, 
although the malt backbone will support the strong hop character and provide the best 
balance. Malt flavor should be low to medium, and is generally clean and malty sweet 
although some caramel or toasty flavors are acceptable at low levels. No diacetyl. Low 
fruitiness is acceptable but not required. The bitterness may linger into the aftertaste but 
should not be harsh. Medium-dry to dry finish. Some clean alcohol flavor can be noted in 
stronger versions. Oak is inappropriate in this style. May be slightly sulfury, but most 
examples do not exhibit this character.  
 
 



Mouthfeel: Smooth, medium-light to medium-bodied mouthfeel without hop-derived 
astringency, although moderate to medium-high carbonation can combine to render an 
overall dry sensation in the presence of malt sweetness. Some smooth alcohol warming can 
and should be sensed in stronger (but not all) versions. Body is generally less than in English 
counterparts.  
 
Overall Impression: A decidedly hoppy and bitter, moderately strong American pale ale.  
 
 
 
Vital Statistics: 
DI : 1.055 
DF: 1.010 
IBU´S : 50 
SRM : 13 
Alc.Vol. : 5.3 % 
 
 


