
Hoegaarden Witbier 
The original recipe for this fine Belgian witbier (white beer) 
dates back to 1445 and was developed by Monks in the small 
Belgian town of Hoegaarden near Brussels. This wonderful 
beer is an unfiltered Belgian White Ale with coriander and 
orange peel which gives a wonderful sweet and sour taste.  
Hoegaarden tradition states that the first Hoegaarden of the 
day must be finished in three gulps. The amount taken-in 
during the first and second gulp is of no concern as long as 
the third gulp completes the pint!
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Ingredients

• Black Rock Whispering Wheat
• 1kg Dry Wheat Malt Extract
• 15g Coriander Seeds
• 2 Tablespoons of Orange Zest
• K-97 Safale Wheat Yeast

Belgian 
Best Sellers
There is nothing better than an ice cold glass of beer 
on a hot summer’s day so we thought we would 
share two of our most popular Belgian style recipes 
with you. Belgians have been making beer since the 
14th century and Hoegaarden Witbier and Stella 
Artois reflect this tradition
of finely crafted brewing.
We hope you enjoy these
recipes which are in the
style of these two very
popular beers.
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