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LA TRAPPE QUADRUPEL
10% ABYV, Bottle Conditioned

TASTING NOTES

You will find all La Trappe beers to be expertly made, clean and bright in
character. Quadrupel is deep russet in color with deep sweet and spicy notes in
the aroma. Very full bodied, sweetish and malty but finishes with a drinkable
balance and leaves a warming, soothing trail of happiness down your throat.

BREWERY HISTORY

The Abbey of Koningshoeven was founded in 1880 by French monks
seeking a safe place to live, work and pray. The land was formerly a
royal farm, which inspired the name of the Abbey. Like all Trappist
monks, the community at Koningshoeven is required to earn their
living by the work of their hands, and in 1884 their brewery opened
and became the main source of income for the monastery.

Today the monks use a workforce of laypeople to keep up with
demand, but remain firmly in control of the beer, recipes and label
design. As a product of one of the eight authentic Trappist Breweries,
La Trappe beers have earned the right to use the “Authentic Trappist
Product” seal.

Pale, Munich, Caramel and Roasted Malts.
Hallertau Northern Brewer and Slovenian Super Steirer Hops.
OG 22.8°P « 22IBU ¢ Color 36 EBC ¢« 10%ABV

6/750ml ¢ 115 / Pallet
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6/4/330ml e 72 / Pallet
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Four Pack Single 330ml

1/6 bbl Microstar ¢ 40 / Pallet

SOLE IMPORTER
Artisanal Imports, Inc. Austin, TX
www.artisanalimports.com ¢ (512) 440-0811
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LA TRAPPE TRIPEL
8% ABYV, Bottle Conditioned

TASTING NOTES

You will find all La Trappe beers to be expertly made, clean and bright in
character. Dusky golden in color and soft on the palate. Rich caramel malt
flavors and a subtle sweetness make for a Tripel on the malty side. Not the beer
for hop lovers but would pair wonderfully with seared scallops or other fish
dishes and anything on the spicy side.

BREWERY HISTORY

The Abbey of Koningshoeven was founded in 1880 by French monks
seeking a safe place to live, work and pray. The land was formerly a
royal farm, which inspired the name of the Abbey. Like all Trappist
monks, the community at Koningshoeven is required to earn their
living by the work of their hands, and in 1884 their brewery opened
and became the main source of income for the monastery.

Today the monks use a workforce of laypeople to keep up with
demand, but remain firmly in control of the beer, recipes and label
design. As a product of one of the eight authentic Trappist Breweries,
La Trappe beers have earned the right to use the “Authentic Trappist
Product” seal.

Pale, Caramel and Munich Malts. Hallertau Northern Brewer,
Slovenian Super Steirer and Tettnang Tettnanger Hops.
OG 17.7°P « 30IBU + Color 20 EBC * 8% ABV

6/750ml ¢ 115 / Pallet

8“71 1406

193471”
750ml Bottle

1/6 bbl Microstar ¢ 40 / Pallet

SOLE IMPORTER
Artisanal Imports, Inc. Austin, TX i&'w

www.artisanalimports.com ¢ (512) 440-0811 ; —
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LA TRAPPE DUBBEL
7% ABYV, Bottle Conditioned

TASTING NOTES

You will find all La Trappe beers to be expertly made, clean and bright in
character. Ruby red and full-bodied with beautiful notes of dried fruit, tobacco
and a surprisingly spritely, dry finish. Simply the best beer with food in the
known universe and pairs brilliantly with braised meats or vegetables, squash,
roasted chicken or nuts and cheese.

BREWERY HISTORY

The Abbey of Koningshoeven was founded in 1880 by French monks
seeking a safe place to live, work and pray. The land was formerly a
royal farm, which inspired the name of the Abbey. Like all Trappist
monks, the community at Koningshoeven is required to earn their
living by the work of their hands, and in 1884 their brewery opened
and became the main source of income for the monastery.

Today the monks use a workforce of laypeople to keep up with
demand, but remain firmly in control of the beer, recipes and label
design. As a product of one of the eight authentic Trappist Breweries,
La Trappe beers have earned the right to use the “Authentic Trappist
Product” seal.

Pale, Munich and Caramel Malts. Hallertau Northern Brewer
and Slovenian Super Steirer Hops.
OG 16.8°P + 24IBU + Color 83 EBC * 7%ABV

6/750ml ¢ 115 / Pallet

TR
6/4/330ml e 72 / Pallet
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Four Pack Single 330ml

P PIST
Dubbel

1/6 bbl Microstar ¢ 40 / Pallet

SOLE IMPORTER
Artisanal Imports, Inc. Austin, TX
www.artisanalimports.com ¢ (512) 440-0811
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LA TRAPPE ISID'OR
7.5% ABYV, Bottle Conditioned

TASTING NOTES

You will find all La Trappe beers to be expertly made, clean and bright in
character. Originally brewed to commemorate the 125th anniversary of

the Abbey at Koningshoeven and named after it’s first brewer, Brother Isidorus.
Amber in color, fruity and full flavored on the palate with a sweet, malty nose.

BREWERY HISTORY

The Abbey of Koningshoeven was founded in 1880 by French monks
seeking a safe place to live, work and pray. The land was formerly a
royal farm, which inspired the name of the Abbey. Like all Trappist
monks, the community at Koningshoeven is required to earn their
living by the work of their hands, and in 1884 their brewery opened
and became the main source of income for the monastery.

Today the monks use a workforce of laypeople to keep up with
demand, but remain firmly in control of the beer, recipes and label
design. As a product of one of the eight authentic Trappist Breweries,
La Trappe beers have earned the right to use the “Authentic Trappist
Product” seal.

Pale, Munich and Caramel Malts. Monastery-Grown Perle Hops.
OG 17.2°P + 25 IBU * Color 38 EBC + 7.5%ABV

6/4/330ml « 72 / Pallet

8” |!!|1’4(UJ ‘!Jll‘?‘:UJISH“ 8 ”71 1406 022832H

Four Pack Single 330ml

1/6 bbl Microstar ¢ 40 / Pallet

SOLE IMPORTER
Artisanal Imports, Inc. Austin, TX
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LA TRAPPE WITTE
5.5% ABYV, Bottle Conditioned

TASTING NOTES

You will find all La Trappe beers to be expertly made, clean and bright in
character. An unspiced, straightforward and delicious wheat beer. Moderate
alcohol and a crisp, clean finish make La Trappe Witte an excellent summertime
choice. Think of this unique beer as half way between a German Hefeweizen
and a Belgian White Beer.

BREWERY HISTORY

The Abbey of Koningshoeven was founded in 1880 by French monks
seeking a safe place to live, work and pray. The land was formerly a
royal farm, which inspired the name of the Abbey. Like all Trappist
monks, the community at Koningshoeven is required to earn their
living by the work of their hands, and in 1884 their brewery opened
and became the main source of income for the monastery.

Today the monks use a workforce of laypeople to keep up with
demand, but remain firmly in control of the beer, recipes and label
design. As a product of one of the eight authentic Trappist Breweries,
La Trappe beers have earned the right to use the “Authentic Trappist
Product” seal.

Brewed with Pale Malt and Wheat, no spices, for a clean, refreshing flavor.
OG 12.2°P + 17IBU ¢+ Color 6 EBC * 5.5% ABV

6/4/330ml « 72 / Pallet

8” |!!|1U)U UJ | ’ 8”711406“047590“

7710
Four Pack Single 330ml

1/6 bbl Microstar ¢ 40 / Pallet

SOLE IMPORTER

Artisanal Imports, Inc. Austin, TX G4 2 || & 28
www.artisanalimports.com ¢ (512) 440-0811 ; &Q\‘* B
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LA TRAPPE BOCKBIER
7% ABYV, Bottle Conditioned

TASTING NOTES
The Dutch are crazy for Bock. You will find Bockfests and tastings and celebrations
all over the country when the season is right. And this Bockbier is one of the most
cherished in all of the Netherlands. It’s appearance is beautifully deep brown-red
with an off-white collar of thick foam. The nose is of toffee, malt and the barest
hint of noble hops. On the palate La Trappe Bockbier is firmly malty with a subtle
roasted character and a nicely dry finish. It’s a sophisticated beer that would pair
exceedingly well with grilled beef or lamb. Try it with spicy Indian food for a
revelatory dining experience.

BREWERY HISTORY

The Abbey of Koningshoeven was founded in 1880 by French monks
seeking a safe place to live, work and pray. The land was formerly a
royal farm, which inspired the name of the Abbey. Like all Trappist
monks, the community at Koningshoeven is required to earn their
living by the work of their hands, and in 1884 their brewery opened
and became the main source of income for the monastery.

Today the monks use a workforce of laypeople to keep up with
demand, but remain firmly in control of the beer, recipes and label
design. As a product of one of the eight authentic Trappist Breweries,
La Trappe beers have earned the right to use the “Authentic Trappist
Product” seal.

Brewed with Pale, Munich, Caramel and Wheat malts.
Hallertauer, Perle and Saphir noble hops.
OG 16.6 °P « 36IBU + Color 9S EBC ¢+ 7.0% ABV

6/750ml ¢ 115 / Pallet

8”7 11213J

11406
750ml Bottle

1/6 bbl Microstar ¢ 40 / Pallet

SOLE IMPORTER
Artisanal Imports, Inc. Austin, TX
www.artisanalimports.com ¢ (512) 440-0811
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OAK AGED LA TRAPPE QUADRUPEL
10% ABYV, Bottle Conditioned

TRAPPIST

Ty OB Honingshocoen

TASTING NOTES

Deep russet in color with deep sweet and spicy notes in the aroma. Very full
bodied, sweetish and malty but finishes with a drinkable balance and leaves a
warming, soothing trail of happiness down your throat.

Oak Aged Quadrupel is a completely unique Trappist Ale, aged in a variety of
different oak barrels, some new and some that have been used for other spirits or
wine. Should you visit the aging cellar, you would see port, sherry, whisky, or
red wine barrels all filled with Quadrupel and aged to perfection. These beers
are blended in specific proportions to make each batch of Oak Aged Quadrupel.
No two batches are the same.

We are proud to be the first European brewery with such an ambitious barrel-
aging program and hope that you will agree that the results are spectacular!

BRAND HIGHLIGHTS
° Each blend is unique and never repeated
° Barrels are sourced from across the world: wine and spirits as well as new
° Our brewmaster tastes and evaluates each barrel, packaging the beer at the
height of it’s quality

Pale, Munich, Caramel and Roasted Malts.
Hallertau Northern Brewer and Slovenian Super Steirer Hops.
OG 22.8°P + 22IBU ¢ Color 36 EBC * 10%ABV

12 /375ml ¢ 68 / Pallet

‘ 5”

375ml Bottle

SOLE IMPORTER
Artisanal Imports, Inc. Austin, TX
www.artisanalimports.com ¢ (512) 440-0811
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LA TRAPPE PUUR

4.7% ABYV, Bottle Conditioned

TASTING NOTES

PUUR is light golden in color with a fine, dense white foam collar. The nose is
fresh bread and fine hops, with a beautiful hint of fresh malt. On the palate it is
very fine, delicate but flavorful and clean. Compare to a rich, round Kélsch.

BRAND HIGHLIGHTS

The monks at Koningshoeven grow their own hops, in a small field next
to the brewery, near the tap room. They grow German Hallertauer, one
of the most exquisite aroma hops of Europe.

When PUUR was first launched, only the hops grown there, at the
monastery, were used. That first beer was fragrant, light, kolsch-like.
Undeniably Trappist, but also accessible and very high quality.

Today, production of PUUR bigger than can be brewed strictly with
monastery-grown hops, but the monks grow them still. When you
experience the fine aroma and delicate flavors of PUUR, it’s easy to
imagine that maybe, just maybe, some of those special hops are in the
glass.

° Draft-only in the USA

° Limited production, limited availability
° Exclusively packaged in Microstar 1/6bbl US-Sanke kegs

1/6 bbl Microstar ¢ 40 / Pallet

Artisanal Imports, Inc. Austin, TX AN
www.artisanalimports.com ¢ (512) 440-0811 ’%M‘f

SOLE IMPORTER
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