
Taste unfiltered craft beers, refermented in bottle, using yeast:

La Moneuse, La Moneuse de Noël, La Saison d’Épeautre, and La

Darbyste.

This small family brewery, created in 1988, makes unfiltered and

refermented in bottle beers such as the Moneuse or the Saison

d'Epeautre, their notes being just between sweetness and

bitterness.

Terroir dishes made local beer are served in the nearby Brasserie

Le Fourquet.

The breweriy also invites you on a discovery walk of Blaugies,

which includes an artisanal apiary.

The Brasserie de Blaugies serves a winning recipe: a warm

welcome, terroir products and gourmet dishes!

Rue De La Frontière 435

Dour - 7370

Phone number (main contact):

+32 65 65 03 60

https://www.brasseriedeblaugies.com/
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The information contained herein is provided as a guide only.

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