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called Notre Dame d'Orval, stands alongside the
ruins of the old. Bread and cheese are made for
sale, as well as a startlingly dry, hoppy, ale of
approximately 6.2 abv, with an dark orange
colour. This world-classic brew gains some of its
astonishing complexity from a secondary
fermentation with multiple strains of yeast,
including "semi-wild" Brettanomyces which
imparts a "hop-sack" or "horse-blanket"
character. Devotees like to bottle-age this beer
for between six months and three years. It is a
powerful aperitif. There is a shop at the abbey,
and a bar-restaurant nearby (A 'Ange Gardien, 3
Rue d'Orval, tel 061-311886).

Chimay
The best-known of the Trappist brewing
monaseries. This abbey, also called Notre Dame,
stands on a small hill called Scourmont, near
the hamlet of Forges, not far from the town of
Chimay, also on the French border, but in the
province of Hainaut. Originally a glass-smelting
town, Chimay is now a centre for tourism in the
Ardennes. The abbey, in the Romanesque style,
was built in 1850. While the early abbeys brewed
for their own communities, Chimay was the first
to sell its beer commercially. Between the two

World Wars, it coined the appellation “Trappist
Beer.” After World War II, Chimay's great brewer
Father Théodore worked with a famous Belgian
brewing scientist Jean De Clerck to isolate the
yeasts that identified Chimay’s beers as classic
Trappist brews. These yeasts, which work at
very high temperatures (up to 30ºC; 86ºF),
impart a character reminiscent of Zinfandel or
Port wine, especially to Chimay’s 7.0abv and
9.0abv beers, which have a colour to match.
Between the two is a drier, paler, hoppier version
at 8.0abv. In ascending order. In ascending
order of strength, the standard bottlings are
identified by red, white and blue crown tops.
There are also larger, corked, bottles as Première,
Cinq Cents and Grande Réserve. The strongest
will mature in the bottle for at least five years. It
makes an excellent accompaniment to Chimay’s
Trappist cheese (similar to a Port Salut) and is
even better with Roquefort.The beers are widely
available, and can be found near the abbey at
Ferme des Quatre Saisons, 8b Rue de
Scourmont, Forges.

Rochefort
The least well-known of the established Trappist
breweries. Notre Dame de St Rémy is near the

small town of Rochefort, in the province of
Namur, where the valley of the river Meuse rises
into the Ardennes. The settlement dates from at
least 1230, when it was a convent, and brewed
at least as early as 1595. The oldest parts of the
buildings date from the 1600s. After the
Napoleonic period, the abbey was restored in
1887. The beers, tawny to brown in colour, have
an earthy honesty, perhaps deriving from a quite
simple formulation, in which dark candy sugar is
a significant ingredient. They have flavours
reminiscent of figs, bananas and chocolate. The
range is divided, according to an old Belgian
measure of density, into beers of 6.0, 8.0 and
10.0 degrees. These have 7.5, 9.2 and 11.3 per
cent alcohol by volume. The brewery has always
quietly gone about its business, but in recent
years its 10-degree beer has won a growing
appreciation. The abbey does not have its own
inn, but the beers can be tasted locally at two
local hotels: Limbourg (also good for charcuterie
and game); and the slightly more expensive
Malle Post.

Westvleteren
The smallest of the Trappist breweries. The
abbey of St Sixtus, at West Vleteren, near Ieper
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Guide for New Members

Bring 1–2 bottles per batch of your beer that you’d like to share, or an interesting commercial beer.

Bring tasty munchies to cleanse the palate and sop up the alcohol and a small sampling glass

to keep your host from having to provide one. Feel free to share and sample with other members

and make and accept constructive comments. Please use good judgment while imbibing and

don’t drive while intoxicated.
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and Poperinge, dates from the 1830s. Its beers
are not filtered or centrifuged at any stage of
production, and emerge with firm, long, big,
fresh, malty flavours and suggestions of plum
brandy. The Belgian degree system is again
used to identify the beers. The figures 4.0º, 6.0º,
8.0º and 12.0º on the crown cork roughly reflect
the alcohol content in this instance (though that
cannot be precise in a strong, bottle-coniditioned,
ale. The strongest might be closer to 11.5 but
has on occasion been rated the most potent
beer in Belgium. The beers are available next
door at the Café In De Vrede. Otherwise, trade
and public alike have to go to a serving hatch at
the abbey, A recorded phone message tells
callers which beer will be available, and when.
If the 12º is on sale, cars will begin queuing, long
before the 10:00 opening time in the morning.
Each car is rationed to ten cases. The monks are
inflexible on this point, even toward a café-owner
who makes a 1,500-mile round-trip from Odense,
on the Danish island of Fynen. “We make as
much beer as we need to support the abbey -
and no more,” say the monks.

Westmalle
Famous for one beer in particular, a world
classic, though its makes three. The abbey of
Our Lady of the Sacred Heart is in flat countryside
at West Malle, between the city of Antwerp and
the Dutch border. The monastery was established
in 1794, and has brewed since 1836. It is thus
the oldest of Belgium’s post-Napoleonic Trappist
breweries. Its renown, though, derives from the
introduction of golden Trappist ales to meet
competition from fashionable Pilseners after
World War II. Its beers include a marvellously
subtle, golden “Single” (curiously called Extra),
brewed at 4.0 per cent for the monks’ own
consumption, but sometimes also found outside
the abbey; a dark-brown, fruity Dubbel (the
Flemish spelling), at 6.5; and its most famous
beer, its golden-to-bronze, aromatic, orangey-
tasting, complex Tripel, at 9.0. These Trappist
classics have popularised the notion that an
“abbey-style Double” should be strong and dark
and a “Triple” yet more potent but pale. The
beers are available in the village at the café
Trappisten, 478 Antwerpse Steenweg (open all
day).

Achel
Brewing is being revived, on a small scale, at this
sixth Trappist abbey — in Belgium, but close to
the Dutch city of Eindhoven. The abbey had a
brewery before World War II. In 1998, it opened
a small pub initially selling Westmalle prior to
making its own beer. This positive step came at
a time of less happy news from across the
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border, where the Koningshoeven abbey was
considering consigning its Schaapskooi brewery,
producer of the La Trappe ales, to a joint venture
with a large, commercial lager-maker.

De Koningshoeven Brewery
La Trappe is a brand of Trappist beers brewed
by De Koningshoeven Brewery, an independent
daughter company of Bavaria Brewery. It is
currently the only Dutch brand of Trappist beer.
Before 1997, the beer was brewed by the
Trappist monks within the walls of the abbey
Onze Lieve Vrouw van Koningshoeven in Berkel-
Enschot (near Tilburg). It was first brewed in
1884. The old buildings and equipment were
hired to the new limited liability company. In
1999, the monks decided to withdraw the
Authentic Trappist Product logo from their beers
after a dispute with members of the International
Trappist Association; however it was restored in
2005.

There are currently 6 beers named La Trappe :
• La Trappe Blond (6.5% ABV)
• La Trappe Dubbel (6.5% ABV)
• La Trappe Tripel (8% ABV)
• La Trappe Quadrupel (10% ABV)
• La Trappe Witte Trappist (5.5% ABV)
• La Trappe Bockbier (7% ABV)

Belgian Golden Ale
The easy way to describe this one is to think
of Duvel. This masterpiece out of Breendonk
is considered the benchmark for this style. I
suppose the reason it is worthy of it's own
style distinction is that it is so good it has

many
brewers
copying
it. Some,
such
Lucifer,
not only
simulate
the style

but even the demonic intent of the name.

Belgian golden ale is characterised by a very
high ABV, hovering around 9%. It bares a
resemblance to the abbey style tripel but it has
several significant differences. Tripels are
frequently cloudy where Duvel is quite clear
(although it is bottle conditioned). It is a touch
paler in color than Westmalle tripel and has a
less fluffy, dense head. It also has a cleaner
taste, revealing malt and hops more than fruity
esters or the character of yeast.

Amoung those who have flattered Duvel by
producing similar beers are De Kluis with
Hoegaarden Grand Cru (which, by the way, is
really wonderful), Huyghe with Delerium
Trements, Riva with Straffe Hendrick, the list
goes on. I wish I had a dime for every time I tried
a new beer and said “Oh, Duvel” after the first
sip.

Secialty Beers
This category is a tough one to define. Not

only is there no tangible description for a
special, but there does not seem to be total
agreement as
to what beers
are specials
and what are
something
else. The
most
accurate way
to describe a special is to say if a beer has a
starting gravity of .060 to .095, uses various
herbs and spices and/or does not clearly fall
into any other category than that’s what it is.

One brewery specifically worthy of mention is
De Dolle Brouwers. I feel this is one of the most
unique producers in Belgium as their beers are
unusual even within a Belgian context. Thier
staple beer, Oerbier, is close to being an oud
bruin but it really has a character unto itself.
They produce two seasonal beers, Stille Nacht
(Silent Night) is a Christmas ale and Boskeun,
who’s label dons one of the goofiest bunny
cartoons I’ve ever seen, is for Easter. On the
lighter side is Arabier. All have a similar tartness
and several are also pretty sweet. Expect big
bodied beer from the “mad brewers” as well.
This is the only brewery I can think of off hand
that does not make a pilsner.

On the stronger side are beers like Bush,
Piraat and Gulden Draak. All are blonde and they
are 12%, 10.5% and 10% ABV respectively.
These brews could loosely be called barley
wines and all three contain explosive flavor.

LaChouffe are dark amber and noticably herbal.
I have had this one on tap a few times, once I
caught the dregs. The bar tender was going to
throw it out, but I made it clear that would
happen over my dead body! It was really brilliant,
rich in texture as well as taste.

These are but a few examples and they really
illustrate the creativity of Belgian brewing. Sweet
to tart, golden to brown, moderate to heavy,
specials are deverse and seldom a
disappointment.


