
Brasserie a Vapeur is the last brewery that uses steam powered equipment which originated in the last century . The steam provides not only the heat but also the power for 
the brewing operation which uses belt driven equipment that goes back all the way to 1896. Brasserie a Vapeur only brews 33 bbl[= 5,333 bottles] once a month on the last 

Saturday  of each month.

Vapeur Cochonne, Cochonnette (Petite 
Vapeur Cochonne)
Grosse Vapeur Cochonne
Ingredients: 
Pilsener and Munich malts. Kent Golding hops. Spiced with coriander, roast chicory, 
sweet orange peel, 
and candy sugar.
Appearance:
Lovely golden orange color with a short-lived head.
Nose:
Excellent blend of fruit and malt with strong suggestions of sourness. A little musty 
with a dry promise 
and a touch of spice.

"The Beers of Wallonia, Belgium's Best Kept Secret"
 by John Woods and Keith Rigley (page153)

Alc./Vol.:  9.0%, Original Gravity: 1093, Plato: 23.1

Format:
24*11.2 fl.oz. cork finished, 12*25.4 fl.oz. cork finished and  4*50.8 fl.oz. 
cork finished bottles, 30 l kegs

Saison de Pipaix 
Michael Jackson **** WORLD CLASSIC, 
Pocket Guide to Beer, p.101
"A superb blend of tastes and, for a beer of only 6.5%, has a light unassuming 
complexity. In some ways, it could almost be described as a fruity, malty version of a 
superior gueuze...”

Saison de Pipaix has an immense depth of complexity and a superb blend of tastes. 
Each batch goes through three fermentations [1st at 75oFfor 4 days; 2nd fermentation at 
34oF for 3 weeks; and 3rd fermentation at 68oF for another 4 weeks] before it is 
transferred to the cellar.

It uses Pilsner and Munich malts, Hallertau hops and six [6] spices "pepper, ginger, 
curacao, sweet orange peels, coriander, roast chicory." It has a gorgeous orange color 
with orange notes in a light malt aroma. A marvellous mix of fruity flavors - mostly 
apple, orange and lemon - leads to aa dry finish with a great deal of acidity lingering on 
the palate.

Alc./vol.:  6.5%, Original Gravity: 1062

Format:
12* 25.4 fl.oz. corked and crown corked bottles 

"Anyone with a good cellar should consider buying a batch of Folie to lay down as it matures to become even more complex and rewarding than it is in its youth, making it one 
of our favorite beers." 
'The Beers Of Wallonia, Belgium's Best Kept Secret' by John Woods and Keith Rigley (pp. 155.156)
"Citric with a little fruity grain and a distinct sour promise. When aged it suggests great depth of character and maturity. Almost a champagne-type character but with an 
injection of malt and a slight mustiness, especially with sediment."
Ranking JDW: 9/9     Ranking KBR: 10/10

Alc./vol.:  8.0 %, Original Gravity: 1062, Ingredients: Pale malt. Hallertau hops. Spiced with cumin. , Appearance: Bright gold colour with no real head unless forced
Palate: Starts with a citric bite and a powerful sourness which gains a refreshing quality which serves to accentuate the clean but complex, sweet and dry blend of hops, malt. 
fruit and spice.Finish: Gentle acidic crabapple sourness. Overall: Wonderfully complex, full-flavored and refreshing ale with an amazing balance.

Format: 12* 25.4 fl.oz. corked and crown corked bottles 

Vapeur en Folie 
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