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Results of the tasting - 2021
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Hello,
We thank you for your participation in the competition this year and will inform you of your samples’ results
at the tasting.
N° 5848
Product Pivovar Petr Petruzélek Merklinsky Krokodyl!
Your mark 82 /100
Results Silver 2021 021 LYON
. ARGENT
Average for the jury 75.14 /100 SILVER
Average for the 80.19 / 100 (Overall average for all participants)
competition
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DECERNE A / AWARDED TO

Pivovar Petr Petruzadlek

POUR / FOR

Pivovar Petr Petruzalek Merklinsky Krokodyl - Czech Republic
Category: Lager - Bohemian- Style Pilsener
Product n° 5848
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CONCOURS INTERNATIONAL DE LYON - LYON INTERNATIONAL COMPETITION

PHILIPPE LEBFEVRE

Président Gu concours
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ERIC GOETTELMANN

T lomt ‘Morne
Présigent d'homneur

Meilleur Quvrier de France Sommaelier
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