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Cazeau

Templeauve, Belgium
Brasserie de Cazeau, a farmhouse brewery in Belgium’s Hainaut region, was founded in 1753 (possibly
earlier) but closed in 1969. It was reopened in 2004 by Laurent Agache.

Importer: 12 Per Cent Imports
Distributor:

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.

Saison Cazeau {S} (4.8%) * * * * < - SAISON - > — Brewed each May when the brewer’s elderflower tree is in full bloom, this pale
beer has a fragrant, floral aroma and is light-bodied, crisp and thirst-quenching.

Tournay Blond (7.2%) * * * * < - BELGIAN GOLDEN STRONG ALE - > — Pale gold with a floral, faintly bitter aroma. The mouthfeel
is soft with straw, earth, and a light sweetness.

Tournay Black (7.6%) * * * * < - BELGIAN STOUT - > — Black, earthy, and complex with flavors of roasted malt, coffee, bitter
chocolate. Formerly a winter seasonal release called Tournay de Noel (albeit slightly stronger in that guise).

SEE BEER MENUS FOR AVAILABILITY (EXTERNAL LINK)
http://www.beermenus.com/breweries/brasserie-de-cazeau

http://www.flickr.com/photos/belgianbeerspecialist/sets/72157604158501725/
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