
This brewery combines the traditional in bottle refermentation

with modern production techniques. Come and discover the

traditional brewing recipes of the region!

Created in 1890, this craft brewery produces a range of Abbey

beers (Saint-Martin) and a range of organic and gluten free beers

(Brunehaut).

Many Brunehaut beers received awards at international

competitions. They are now available in 25 different countries.

The brewery produces the following beers:

Fruity: Pomfraiz’

White: Brunehaut blanche bio

Lager: Brunehaut blonde bio, Saint-Martin blonde

Amber: Brunehaut ambrée bio

Dark: Saint-Martin 

Triple: Brunehaut triple bio, Saint-Martin triple

The Brasserie de Brunehaut, bringing tradition and modern

Rue Des Panneries 17

Brunehaut - 7623

Phone number (main contact): +32

69 34 64 11

http://brunehaut.com/fr/
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techniques together, invites you to taste a wide range of abbey

or organic beers.

 

 

The information contained herein is provided as a guide only.

We recommend that you check with the local supplier before you leave.

Website editor

Etienne CLAUDE, Wallonia BelgiumTourism Chief Executive Officer (WBT NPO).

© Wallonia Belgium Tourism (WBT asbl). Avenue Comte de Smet de Nayer 14 . 5000
Namur. Belgium + 32 (0)81 84 41 00 https://visitwallonia.be
info@walloniabelgiumtourism.co.uk

The information contained in this document is is provided and has been compiled very
carefully by Wallonia Belgium Tourism (WBT NPO). The editor cannot be held
responsible for possible changes that could have occurred between the collection of
data and their presence in this document.

Unless otherwise specified, the information you find in this document belongs to
Wallonia Belgium Tourism (WBT NPO).

Any use or reproduction of the information require a prior written permission

Wallonia Belgium Tourism (WBT NPO) reserves all intellectual property rights in this
document


