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Roman 
Mater-Oudenaarde, Belgium 
A fairly large brewery run by the twelfth generation of the Roman family – earliest records date from 1545. 

 
Importer: Global Beer Network 
Distributor: Manhattan Beer Distributors, tel. 1 718 292 9300. 
 

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. 

 
Ename Blond (6.5%) * * * * < - BELGIAN BLOND ALE - > – Golden, easy-drinking, fairly malty beer. 
 
Ename Dubbel (6.5%) * * * * < - BELGIAN DUBBEL - > – Mid-brown, malty, moderately sweet beer with hints of caramel and vine 
fruits. 
 
Sloeber (7.5%) * * * < - BELGIAN GOLDEN STRONG ALE - > – Golden, biscuity beer with a little sweetness. 
 
Ename Tripel (8.5%) * * * * < - BELGIAN TRIPEL - > – A golden tripel with fruit, spices, sugar, and yeast on the palate. 
 
 

SEE BEER MENUS FOR AVAILABILITY (EXTERNAL LINK) 
(No listing as at 8/2009) 
 

 
 
 
 
 
 

http://www.flickr.com/photos/belgianbeerspecialist/sets/72157604212928318/ 
 
 
 
 
 
 
Ratings and tasting notes are taken from Beer Demystifier New York City 2008-2009 
by Alex Hall (published June 2008). 
 
This page is written by Alex Hall, and is updated to June 2008. 


