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The pilsner's uncommon process of top
fermentation gives it a unique taste and
complex aroma, yet also makes it light and
refreshing. During hot summer days, the
1348 becomes the best choice to quench
one's thirst.
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Traditional & Authentic
old style Belgian beers

Pure malt and hops, without spices or
additives. A floral nose of freshly cut straw,
aromas of grilled cereals with a hint of
pepper. Well balanced with a subtle touch
of bitterness at the end. A light refreshing
beer to be savoured.
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Traditional & Authentic
old style Belgian beers

Pure malt, hops, without spices and
additives.
A smooth, slightly amber & cloudy beer.
Soft with a invigorating bitterness in the
aftertaste, voluptuous, refreshing, with
discreet hints of caramel.
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Kriek Max is made from a mixture of
bottom-fermented and spontaneously
fermented beer.

The perfect combination of cherries,
natural juices and aromas on the one
hand and the basic beer on the other
hand lends this kriek not only its
excellent flavour, but also its pleasant
smell.

Kriek Max is a true delight for real kriek
beer lovers!
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TRADITIONAL BLOND

OMER. traditional blond is made of excel-
, lent summer malted barley from the
'OMED. Loire region and pure water. During the
- brewing process sugars are liberated that
e | will serve later to nourish the yeast.
& \ During the cooking process 3 varieties of
hops are added to give the beer the spe-
ciic aroma and bitterness. After this
cooking the top-fermenting yeast is
added. This yeast gives the beer its fruity

and full-flavored character.
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