
Highly acclaimed by Michael Jackson. At their tiny Belgian village brewery with a capacity of only 900 barrels per year, the De Dolle Brouwers 
add spices to their four seasonals that catch the mood of the seasons:

Boskeun, the "Easter Beer" has a brassy color. It is honey primed and has a complex blend of fruit and malt flavors (pale malt) with 
plenty of Goldings hops for balance. Alc/vol: 8%

Arabier, the "Summer Excitement" is pale and dry-hopped. Kent Goldings and Spalt 
hops are employed. As it ages the intensity of the hops fades and it takes on a richer, fruitier
taste with a tart complexity. Alc/vol.: 7.8%, Plato: 16.1, Org. Gravity:1076

Oerbier, the "fall seasonal", is very dark with a sweetness that is offset by licorice 

tones. After a year or two of aging it develops a tart complexity. Alc/vol.:7.8%, IBU: 16.2, Org. Gravity:1076

Stille Nacht, the "christmas surprise" is a claret colored brew, with hints of apple in its aroma. It is one of the smoothest of the 
Belgian specialty beers. Alc/vol.:7.9%, ,IBU:16.5, Org. Gravity:1078 

De Dulle Teve 20 Plato Blond 
is brewed in the tradition of a Belgian Triple. Its high density stems from 
large amounts of pale malt increased with pale candi sugar in the brew 
kettle. Unfiltered, unpasteurized, bottle-conditioned.
De Dulle Teve 20 Plato Blond keeps one year without major changes in 
taste. Further maturing will cause it to darken a little and lose some of ts 
bitterness. The bittering of about 30 IBU is due to Goldings hops in the 
brew kettle.
The label bears the drawing of an artist of Bruges who had designed the 
first label for the brewery. Originally it was a special brew blond, 6 % 
alc./vol. for a customer , called "Het Niew Museum" . Today, this pub still 
exists in Bruges and although linked to Maes Pils serves some other beers 
from independent breweries. The De Dolle Brouwers discovered these old 
labels glued manually to old 25cl bottles, a remainder of the former 
brewery Costenoble.
The original De Dulle Teve, meaning 'Mad Bitch' was a one time brew and 
had been forgotten until a couple of years ago when the de Dolle Brewers 
thought that making a good triple would not be a bad idea.
Serve at 8oC , store upright in a cool place.
Malt: pale , Sugar: pale candi Sugar, Hops: Goldings, Alc/Vol:10%

Dulle Teve Special Reserva
 

De Dolle Dulle Teve Special Reserva 2004 is a special 
version of  Dulle Teve, which has been matured for over 24 

months in wooden casks
previously used by Etienne Dupont/France to mature his 

famous Calvados de Normandie.

The over two year maturation in those wooden casks has 
allowed Dulle Teve to mellow, lose its agressive 

carbonation and dryness, and
develop a new balance of flavors triggered by the tannin, 

vanilla and
butterscotch flavors of E.Dupont's Calvados casks..

In addition the "invisible" Calvados hidden in the wood 
itself has pushed the alcohol of De Dolle Dulle Teve 

Special Reserva to about 12% to 13%

De Dolle Extra Special Export Stout
  

Unfiltered, unpasteurized,  bottle conditioned
  Malts: roasted malts, chocolate malt, pale malt, caramel malt

Hops: Nugget; Yeast: De Dolle Arabier yeast; Others: Dark candy sugar
Alc/Vol:  9% ;  OG:  1087;  IBU:   50;  EBC:  190

Brewed: January 5, 2004; Bottled: February 7, 2004, 
Released:  September 1, 2004 {over 8 months of maturation}

Of dark almost black chocolate color.  Nose: musky, slightly sweet and spicy,  
Lots of chocolate , coffee and some hazelnut notes on the palate 

intermingling with notes of licorice. Very lively on the tongue!  It finishes 
with a dry explosion of black espresso flavors.
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