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ESTRELLA GALICIA 
1906 RESERVA ESPECIAL    

 

 

 

 
 

Brewmaster:  Jose Luis Moreno 
Location:  Town of Coruña, Galicia, Spain 

Style:  Helles Bock (Strong Pale Lager) 

Color:  Amber body, white head 

Profile:  Smooth, rich malty flavors balanced by crisp, tangy hops   
ABV:  6.5% 

IBUs:  20 
Grain Bill:  70% Barley, 30% Corn 

Barley:  Two-Row Toasted Pilsen 

Hops:  50% Perle Hallertau, 50% Nugget, cultivated in León 

Yeast:  Bottom Fermenting 

Water:  Untreated local water from Coruña - soft and perfect for 

brewing pilsner style beer. 

Fermentation Vessel:  Stainless steel tanks 

Fermentation Temperature:  59º F 

Maturation Period:  15 - 20 days  

Maturation Temperature:  32º F 

Maturation Vessel:  Stainless steel 

Batch Size:  580 cases 

UPC:  0 20106 50267 3 

Estrella Galicia is a family owned brewery situated in the costal town of Coruña in Galicia, Spain.  Here, the local water is especially soft 

and perfect for the production of crisp, tasty pilsner-style beers.  Using local grains and hops, Estrella Galicia produces an award 

winning selection of lagers that provide the perfect accompaniment to the bold flavors of Spanish cuisine.  The brewery’s flagship beer, 

Estrella Galicia, is the number one selling Spanish import in the US.  We are proud to offer their most sought after specialty, 1906 

Reserva Especial, to the US market for the first time.  Named for the year Jose Rivera founded Estrella Galicia, this Extra Reserve 

personifies the ultimate expression of the brewery’s craft.  Brewed with roasted double malt and a blend of Hallertau Perle and Nugget 

hops, 1906 strikes a distinctive balance between flavor, drinkability and strength.                   
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