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Boon

Lembeek, Belgium
Traditional lambic brewery in the Payottenland region of Belgium, run by Frank Boon since 1975 (before that time it was called De
Vits).

Importer: Vanberg & DeWulf
Distributor: Union Beer Distributors, tel. 1 718 497 2407.

Ratings

Each beer has been given a rating from one to five which should be interpreted as follows.

* Bland, one-dimensional, or tasting of cheap adjuncts — unenjoyable. Not recommended.
* * Nothing special but may be worth trying if nothing better is available.

*** Good, recommended.

**** Great, highly recommended.

***** Exceptionally good, very highly recommended.

Ratings are based on personal taste although, in certain instances, outside evaluations have been used when a particular beer has
not been sampled by the author/webmaster.

{S} after the beer name denotes seasonal availability.

Kriek (4.5%) * * * * < - FRUIT LAMBIC (SOUR) - > — Dark red and moderately sour with ripe cherries on the tongue.
Framboise (5.0%) * * * * < - FRUIT LAMBIC (SOUR) - > — Woody, funky, with raspberries and an oaky sourness.
Geuze (aka Oude Geuze) (6.5%) * * * * < - GUEUZE (SOUR) - > — Very tart with barnyard and citrus notes.

Oude Kriek (6.5%) * * * * < - FRUIT LAMBIC (SOUR) - > — Dark red with tart sour cherries on the tongue.

Oude Geuze Mariage Parfait (8.0%) * * * * < - GUEUZE (SOUR) - > — Dry, tart, funky and sour.

SEE BEER MENUS FOR AVAILABILITY (EXTERNAL LINK)
http://www.beermenus.com/breweries/brouwerij-f-boon

http://www.flickr.com/photos/belgianbeerspecialist/sets/72157611226762265/
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