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Atrium Clementine 
    

We always love to hear the stories of why certain beers were brewed, it 
really brings the beer to life and makes is something more than just a 
beverage.  This beer from Atrium was dreamed up during the time Val and 
Paula were first setting up their brewery. 
 
They wanted a tasty beer that they could drink while still doing the work 
setting up, and a witbier was the chosen weapon of choice.  It is a pretty 
typical Belgian Wit.  As well as the obligatory coriander, they’ve also added 
clementine peel to this beer (hence the name!) 
 
A refreshingly light body and good level of carbonation make this beer a 
perfect warm weather tipple.  A firm citrus character combines with the 
banana and spicy yeast notes for a pleasant lingering aftertaste. 
 
The label art is a representation of the many sunsets witnessed while 
enjoying a well-earned Clementine at the end of those busy set-up days.  
 
 
Style: Witbier 
Country: Belgium 
Brewer: Brasserie Atrium  
Alcohol Content (ABV): 5.3%  (1.38 Std Drinks) 

   
                                           

 
 
 
La Binchoise Blond 
 
Brasserie La Binchoise is a small brewery located in the city of Binche, 
in the southern Belgian province of Hainaut.  Having a history dating 
back to the 1830’s, the brewery in its current incarnation started in 2001 
when four friends formed a company to take over the brewery from the 
previous owners. 
 
Binche is known as a carnival city, with the locals dressing as clown-like 
characters and parading through the streets to celebrate mardi gras.  
And this is the local beer of choice with which to celebrate. 
 
The blond is one of the original beers from the previous brewer.  It fits 
somewhere in between a traditional Belgian blond and a witbier.  With 
the heavier body from just the Belgian Pale Malt, it also has the addition 
of orange peel and coriander which are normally associated with a 
Belgian Witbier. 
 
The mix makes for a tasty beer, slightly cloudy on the pour with a firm 
earthy bitterness from the use of Belgian Styrian Golding, Hallertau, 
Northern Brewer and Challenger hops. 
 
 
Style: Blond 
Country: Belgium 
Brewer: Brasserie La Binchoise 
Alcohol Content (ABV): 6.2%  (1.61 Std Drinks) 
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Bevog Kramah 
 
Kramah is one of the best known beers from Brauhaus Bevog, and no surprise 
given that it is their core range IPA. 
 
An IPA is something of a benchmark for the brewing styles of different countries, so 
it is always interesting to see how the style is interpreted.  The UK had the English 
IPA with the earthy hop character.  The US of course took hops to another level, 
developing the really aromatic, tropical varieties which were then employed for a full 
frontal assault.  Australia seems to follow the path of the US pretty rigidly.  Of course 
all generalisations, but observations nonetheless. 
 
This Slovenian (Austrian) IPA is not really what I’d call aggressive on the hop front.  
There is a lovely tropical fruit aroma that seems to change a little to become more 
grassy and floral in the taste. 
 
Supporting those hops is quite a solid malt backbone, which really carries the beer 
through an initial sweetness to a more lasting bitterness that slowly creeps up on 
you.  The finish is clean and dry, and also really smooth.   
 
At 70 IBU the bitterness is there, but in a really nice balance with the malt body. 
 
 
Style: IPA 
Country: Slovenia (Austria) 
Brewer: Brauhaus Bevog 
Alcohol Content (ABV): 6.5%  (1.69 Std Drinks) 
 
                                          

Duchesse de Bourgogne Cherry 
   

This is the third beer in the Duchesse series, though we can think of 
it as the second in the process.  Verhaeghe took the original 
Duchesse de Bourgogne and aged it on 20kgs of whole sour cherries 
from Limburg per 100 litres of beer.  
 
Does that then make this beer a kriek?  It probably does, and 
interestingly this beer is moving into the space previously occupied 
by Verhaeghe’s Echt Kriekenbier. 
 
The idea is to leverage off the Duchesse name, as it is the most 
successful label for the brewery.  Particularly in the US, the original 
Duchesse is a very sought after beer.   
 
It pours a lovely deep red colour, and straight away you can smell 
the cherries along with the balsamic notes of the base beer.  Early 
on there is a real fruity sweetness, but this quickly gives way to the 
sour nature of the beer.  The cherries add a tartness that lifts and 
sharpens the palate compared to the original Duchesse, slowly 
fading into the pleasantly lingering finish. 
 
Style: Flanders Red/Kriek 
Country: Belgium 
Brewer: Brouwerij Verhaeghe 
Alcohol Content (ABV): 6.8%  (1.77 Std Drinks) 
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Kees Wee Heavy 
 
Scotch Ales – colloquially known as ‘Wee Heavys’ – are part of the family 
of Strong Ales, which includes styles like Old Ales, Burton Ales and 
Barley Wines.  These styles developed regionally in the UK, with the 
creation of the Scotch Ale attributed to Edinburgh in the 1800’s. 
 
Given the climate of the region, it is no surprise that the characteristics of 
the beer are a heavy malt body, a little roastiness in the malt and a pretty 
high alcohol content (at least for the time it was). 
 
Kees’ take on the Scotch Ale hits these targets.  Malt is the hero, with a 
big mouthful of caramel, toffee, roasted malt, burnt toast, dried dark stone 
fruits and a little earthy, spicy hop bitterness. 
 
In Kees’ true style, he’s made this beer his own.  Alongside the traditional 
English Fuggles hops, he has added Motueka hops from New Zealand.  It 
gives the beer a slight fruity citrus note and adds a little more hop 
presence than is generally found in the style. 
 
A really pleasant beer that certainly suits the cooler climes.  But as Kees 
informs us on the can, this beer is ‘not only for tough men in a kilt!’ 
 
 
Style: Scotch Ale 
Country: Netherlands 
Brewer: Brouwerij Kees 
Alcohol Content (ABV):  8.5%  (2.21 Std Drinks) 
 

 
 
Kasteel Cuvee du Chateau 

 
For a brewery who is known for producing many high strength beers, 
you’d be forgiven for being confused as to which beer wore the 
crown.  But Kasteel have taken the confusion away by naming this 
beer their ‘cuvee’. 
 
Apparently this beer was dreamed up after Brewmaster Hans was in the 
cellar of the Kasteel brewery, tasting some 10 year old bottles of the 
Kasteel Donker.   He loved the aged characteristics of these cellared 
bottles, and wanted to create a beer with similar attributes without the 
need for such patience.  And in 2010 Cuvee du Chateau was born. 
 
It is a dark amber quadrupel with a sweet aroma of caramel, brown 
sugar and dark fruits.  In the taste there is the sweetness of caramel 
malt, chocolate and brown sugar again, raisins and plums, but also 
some hop bitterness and a touch of spice which creates a pleasant 
sweet vs spice paradox on the tastebuds. 
 
As the beer sits on the tongue the sherry or madeira wine character 
comes through, and the finish is long, pleasant and very Belgian. 
 
 
Style: Quadrupel 
Country: Belgium 
Brewer: Brouwerij van Honsebrouck 
Alcohol Content (ABV): 11.0%   (2.86 Std. Drinks) 


