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BLACKBARRELS Beer
BIRRA AFFINATA IN LEGNO

VIA PRINCIPESSA CLOTILDE 98/E - TORINO - ITALY

Renzo Losi is one of the fathers of Italian craft beer, having 
worked at the Torrechiara brewery, in Parma for over 10 years.  

There he was one of the first in Italy to experiment with 
spontaneous fermentation in wood, creating beers of highest 
quality and building an incredible knowledge of this complex 

process.  Renzo Losi transferred to Turin in 2013 and still with 
a passion for beer and a always a desire to overcome 

new challenges, opened Black Barrels.

Black Barrels in Turin consists of two main parts, on the ground 
floor, upon entering, is a small beer shop that focuses on 

spontaneously fermented beers, Italian breweries, and some 
homebrew materials...In the cellar of the beer shop is the tiny 

‘production center’ where Renzo keeps 3 ‘groups’ of 8 barrels, 
he developed a system to keep all 8 barrels full by connecting 
them to one another with tubing, 2 maturation tanks, a manual 
bottle filler and corking machine. Slowly he hopes to grow the 
cellar into something larger. It is not a brewery, instead Renzo 
works together with a few local breweries to create his wort, 
either from recipes the brewery already uses or by making an 
entirely new recipe. Once brewed he transfers the wort to his 

cellar for the spontaneous fermentation process in wood.  
Once the beer has completed it’s maturation in wood, 
it’s bottled and again matured until ready for release.

“Perhaps the title best used for Renzo is ‘affineur’ and 
assembler...or maybe the genie of the barrels”

Says Losi: “This new experience has been challenging, but also 
very interesting and rich with inspiration. I’ve learned many 

things, particularly in the proper aging time and how to take care 
of the barrels.  Aging in barrels has become a key characteristic 

in Italian brewing. In many breweries, you can find a beer that has 
been at least partially aged in wood. The objective of my project is 

to create a new road for an alternative development of this 
technique...With this aim, I hope to add to the richness 

of the Italian beer landscape.”

While having created a few different experiments and one offs, 
Renzo has settled on keeping three fixed beers: a blonde, an 

amber and a dark beer, “because I believe I need to be strict in 
respecting these fundamental rules,” he says.

Black Barrel aims to produce beers that have complexity, 
but are always light in alcohol and easy to drink.  

The bottle indicates the time the beer spent in barrel.

[2015 Slow Food Guida alle Birre d’Italia used as reference]



nut
THE IRISH JINN

YellowDoctor vedova nera

YELLOW DOCTOR
A light blonde ale, very drinkable 

thanks to it’s soft acidity 
and light body. 

Refreshing, with notes of tropical 
fruit.  It is dry-hopped and spiced with 

thyme after barrel aging 
(about 5-6 months) 

to give it a unique character.

Format:
6*1 pint 0.9 fl.oz. 
(500ml)

Bar-code:
0 62067 03266 0

NUT-THE IRISH JINN
An amber with a solid alcohol content, 
6.5%, that unites enthusiasm, decision 
and initiative! The wood aging grants 
the caramel malts, used in the mash, a 
unique edge. Aromas of tropical fruit 
and melon, while on the it’s delicate 

and velvet body finish in a finale 
both sour and bitter. 

Dry-hopped with flower hops during 
wood aging (about 6-8 months).

Format:
6*1 pint 0.9 fl.oz. 

(500ml)

Bar-code:
0 62067 03268 4

VEDOVA NERA  
Dark ale, brewed with an abundance 

of toasted malts. 
The nose is reminiscent of an 

important wine or sherry. Medicinal.  
Watery body with an acidic finish. 

(about 8-10 months in barrel)

Format:
6*1 pint 0.9 fl.oz. (500ml)

Bar-code:
0 62067 03267 7 
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