THE SOVEREIGN IS COMMITTED TO
CELEBRATING THE BREWERS WHO EMBODVY
THE STANDARDS, TECHNIQUES, AND
INNOVATIVE SPIRIT THAT ONCE UNDERSCORED
THE FABLED BELGIAN BREWING CULTURE.
EACH BREWS IN THE ARTISAN SPIRIT,
TIRELESSLY PURSUING THEIR VISION OF
CRAFT BEER, SELECTING INGREDIENTS
AND EMBRACING TECHNIQUES IN THE NAME
OF THAT VISION ALONE. THEIR BEERS
ARE SINGULAR AND EVOLVING, COMPLEXLY
INVITING, FULL OF PASSION, AND INFORMED BY
VALUES BEYOND THE PROFIT-DRIVEN,
HEAVILY-MARKETED MORELS OF THEIR FAR
MORE UBIQUITOUS COUNTERPARTS. THESE
BEERS ARE DIFFERENT, AND THEY
COME FROM DIFFERENT BREWERS.

*FRUIT+SPICE DARK ¢

BLAUGIES / BIERE DARBYSTE 4/8
PALE ALE<5.8%HAINAUT/BELGIUM<48°+1302

Amber-hued & spritzy, this fig-laced ale is elegant with
suggestions of berry fruit § dried herbs.

VAN EECKE / KAPPITEL PATER

DUBBEL * 6%<WEST FLANDERS/BELGIUM+54°+1302
Steeped in tradition, this Abbey-style Brown Ale combines
notes of sweet burning wood, plums, banana bread,
caramel § cocoa powder.

THE LOST ABBEY / LOST & FOUND

DUBBEL 8%¢CALIFORNIA/USA+48°+130Z

Brewed with raisins, this Abbey-inspired ale hints at
bananas & cocoa powder on the nose, followed by
notes of candied plums & dark chocolate.

VERZET / MOOSE BLUES 6/12
STRONG DARK ALE<7.5%WEST FLANDERS/BELGIUM<+48°+1302

Far from traditional, this decadent dark ale is brewed with
Canadian maple syrup. A big, round malty backbone is the
perfect canvas for this alluring blend of figs, dates, red apple
& maple-candy notes.

45179

35/7

FANTOME / HIVER 5/10
SAISON +8%¢LUXEMBOURG/BELGIUM«48°+130Z

A fascinating blend of bright herbs, earthy spices,

drying funk, apricot, lemon, fig § pear.

DE DOLLE / OERBIER 6.5/13

STRONG DARK ALE+9%<WEST FLANDERS/BELGIUM«54°+130Z
Dark & vinous, with caramel, cherries, figs & a touch of cocoa
before a drying, lightly-spiced finish.

DES ROCS / BRUNE

STRONG DARK ALE<9%<HAINUT/BELGIUM<54°+1302
A strong, malty brown ale brewed with 7 distinct malts,

4 unique hops § 7 exotic spices. Yeasty, dark fruit

aromas & flavors dominate this special twice-fermented brew.

DES ROCS / GRAND CRU 6/12
GRAND CRU/ABT<9.5%<HAINAUT/BELGIUM<54°+1302

Rich § complex. Aromas of golden raisins, orange peel, hazelnut
& caramel give way to smooth notes of cherry, fudge & roasted
almondes.

HET ANKER / GOUDEN CAROLUS EASTER
STRONG DARK ALE-10%+ANTWERP/BELGIUMe54°+130Z
Brewed each year in celebration of Easter, this rich, full-bodied
sipper is loaded with notes of anise, licorice &chocolate.

THE LOST ABBEY / JUDGEMENT DAY 4/8
GRAND CRU/ABT<10.5%* CALIFORNIA/USA+54°+130Z

Brewed with raisins, Judgment Day is a massive beer in every
sense of the word. Rich, warming layers of raisin bread,

dark fruit & allspice overwhelm the palate.

SINT BERNARDUS / ABT 12

GRAND CRU/ABT « 11%<WEST FLANDERS/BELGIUM+54°+130Z
Rich layers of candied dark fruit intertwined with notes of
cocoa, Port wine & baking spices. An archetype of the strong
Abbey-style ales.

6/12

6/12

5/10

THIRIEZ / AMBER 4/8
BIERE DE GARDE+5.8%<NORD-PAS-DE-CALAIS/FRANCE<48°+1301
Aromas of fresh bread & nutty malts give way to a touch
of drying earth & spice in the finish.

BLAUGIES / LA MONEUSE 4/8
SAISON<8%<HAINAUT/BELGIUM=48°+130Z

Slightly richer on the palate, this Saison shows

notes of brown bread, baking spices & dried fruit.

BLAUGIES / GAMIN 4/8
SAISON=8.5%<HAINAUT/BELGIUM<48°<130Z

Malt forward & full-bodied, this amber-hued
farmhouse ale displays notes of pumpernickel,
bread crust & toasted spices.

HET ANKER / GOUDEN CAROLUS

CUVEE VAN DE KEIZER ROOD

STRONG BLOND ALE<10%ANTWERP/BELGIUM<48°130Z
Pleasant aromas of ripe fruit, cardamom § citrus are
intertwined with a brisk hop bitterness in this special
beer dedicated to King Charles V.

DE DOLLE / DULLE TEVE 2017 7114
STRONG PALE ALE<10%<WEST FLANDERS/BELGIUM<54°+130Z
Barleywine-like intensity delivers rich fruit cake,
lemony brightness & some spicy notes throughout.

JANDRAIN-JANDRAINOUILLE / V CENSE
SAISON<6.5%WALOON BRABANT/BELGIUM+54°+130Z
Brewed with three different malts, this rich, spicy Saison
has displays notes of caramel, dried fruit & black pepper.

65/13

35/7
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CROOKED STAVE / VIELLE ARTISANAL 35/7
SAISON<+4.2%+COLORADO/USA<42°+1302

This refreshingly mixed-fermentation Saison is

gently funky with floral & citric notes.

CANTILLON / GUEUZE 100% LAMBIC 6/12

GUEUZE*6%<BRUSSELS/BELGIUM+48°+1302

Beautifully balanced with Cantillon's classic
lemony-grapefruit dryness on the palate. Masterfully
blended from 2 year old Lambics mixed with 1 & 3 year olds.

CANTILLON / SAINT LAMVINUS 7114
FRUIT LAMBIC<5%<*BRUSSELS/BELGIUM«48°+130Z

An elegant blend of Lambics from varying months

aged on Merlot § Cabernet Franc grapes.

Vinous & tart up front, leading to a dry tannic-like finish.

SAINT SOMEWHERE / LE SEUL ET UNIQUE 45/9
PALE LAGER<+5%<FLORIDA/USA<48°+1302

Crisp & slightly tart, farmhouse Lager is
open-fermented with a blend of wild yeast & bacteria.

ANCHORAGE / THE NECTAR 5/10
SAISON<6.5%ALASKA/USA+48+1301

Brewed with honey, malted oats & Hallertau Blanc hops,
then fermented in oak foeders with Brettanomyces.
Hints of honey hit the nose, followed by flavors of fruit,
barnyard funk & fresh-cut flowers.

ANCHORAGE / NELSON SAUVIN
SAISON<+6.5%ALASKA/USA+48+1301

A barrel-fermented Saison brewed exclusively with
New Zealand Nelson Sauvin hops & Brettanomyces.
Hints of white grape, gooseberry & lemon

with gentle undertones of earth § oak.

THE LOST ABBEY / RED BARN
SAISON<+6.7%<CALIFORNIA/USA+48°+130

A rustic farmhouse ale spiced with ginger, grains
of paradise, orange peel § black pepper. Bold &
expressive, with notes of black pepper, citrus & ginger.

CROOKED STAVE / ORIGINS 4579
SOUR BROWN ALE<6.5%<COLORADO/USA+48°+130Z

An homage to the brewers that inspired Crooked Stave,
this barrel-aged Sour Brown Ale has notes of red wine,
leather & dark cherry.

SAINT SOMEWHERE / GRAND CRU

SOUR BROWN ALE * 9%+ FLORIDA/USA=48°+130Z

Intensely tart & vinous with notes of dark cherries §
black raspberries, balanced by a strong malty backbone.
Truly remarkable.

DRIE FONTEINEN / ZWET.BE

PORTER<7%<FLEMISH BRABANT/BELGIUM+48°130Z

Fremented with 3 Fonteinen blend of yeast & bacteria
resulting in a vinous, roasty Lambic.

*HOP

DE RANKE / SIMPLEX

5/10

35/7

45/9

5/10

35/7
BLOND ALE<4.5%<HAINAUT/BELGIUM+42°+130Z
Crisp, grassy & refreshingly bitter. A perfect session
beer inspired by traditional unfiltered Pilsner.
DE LA SENNE / TARAS BOULBA 35177

BLOND ALE+4.5%<BRUSSELS/BELGIUM=42°+1301
The perfect session ale showing bold hop character §
complex aromas of spice § fruit.

DE RANKE / SAISON DE DOTTIGNIES 418
SAISON<5.5%<HAINAUT/BELGIUM<48°+130Z

An old-world Saison that’s clean § refreshing with

rustic hop intensity.

DE LA SENNE / BRUSSELS CALLING
BLOND ALE*6%<BRUSSELS/BELGIUM<48+130Z

Golden-hued & bright on the palate, with lemon, grass §
grapefruit notes throughout. Eminently dry & drinkable.

DE RANKE / XX BITTER 418
BLOND ALE<6.2%<HAINAUT/BELGIUM<48°+130Z

A world classic Blond Ale; with emphatic whole-cone

hop character throughout.

DE RANKE / XXX BITTER

BLOND ALE<6.2%<HAINAUT/BELGIUM<48°+130Z
An amped-up take on XX Bitter, XXX gets 50%
more hopping at the end of the boil.

45/9

45/9

*ROASTe

THE VEIL / HOUSE BEER (DARK)
SAISON<4%<VIRGINIA/USA+42°+1302

A dark, roasty version of House Beer, this oak-aged farmhouse
ale shows hints of cocoa powder, grass & green peppercorns.

VERZET / OAKY MOAKY 65/13
STOUT=7%<WEST FLANDERS/BELGIUM+54°130Z

A mixed-fermentation Stout aged in Irish whiskey barrels.
Intense vinous tartness is perfectly intertwined with

rich flavors of chocolate & coffee.

DE RANKE / NOIR DE DOTTIGNIES 418
STRONG DARK ALE<9%<HAINUT/BELGIUM<48°+130Z

Pitch black & round, with burnt molasses & espresso
meeting notes of plum, raisin § cherry fruit.

35/7

¢CRISP e

BLUEJACKET / LAGERFARM
PALE LAGER<5%WASHINGTON, DC/USA=42°+130Z

A crisp, dry & spicy Lager brewed with wheat §
open-fermented with a blend of classic lager § farmhouse
yeasts. Collaboration with Freigeist (Germany).

ALLAGASH / WHITE 3577
WITBIER*5.1%*MAINE/USA<42°+130Z

The American benchmark for Witbier. Crisp § clean,

with notes of citrus & spice.

HET NEST / FOUR ACES KELDERBIER 35/7

KELLERBIER*5.5%ANTWERP/BELGIUM<42°<13 0Z

Inspired by unfiltered German lager, Four Aces Kelderbier has
wonderful aromas bread crust, sour dough § slight spice.
Clean & Refreshing.

THIRIEZ / EXTRA 4/8
SAISON «.4.5%+ NORD-PAS-DE-CALAIS/FRANCE *42°+130Z

Saison meets British Bitter for a lightly malty, dry brew

with brisk herbal-lemony hops.

JANDRAIN-JANDRENGUILLE / VI WHEAT
SAISON<6%<WALLOON BRABANT/BELGIUM+42°+1302
Saison meets Witbier in this exuberant brew. VI Wheat opens
with notes of mulled mandarin, followed by hints of caramel
& plum, finishing bone-dry, with a touch of tartness.

¢FRUIT+SPICE-BRIGHT ¢

DRIE FONTEINEN / BEERSEL BLONDE 4/8
BLOND ALE<7%<FLEMISH BRABANT/BELGIUM+42°+130Z

Animmaculately brewed classic Blond Ale. Incredibly
drinkable with a clean, hoppy finish

BLAUGIES / LA VERMONTOISE 4/8
SAISON<6%<HAINAUT/BELGIUM<48°<130Z

This Hill Farmstead collaboration layers farmhouse

earth § spice with fruity Amarillo dry-hopping.

BLAUGIES / SAISON D'EPEAUTRE 4/8
SAISON<+6%<HAINAUT/BELGIUM<48°+1302

A spicy, dry Spelt Saison that epitomizes farmhouse
brewing. Rustic, complex & classic.

GRIMM / CRYSTAL SYNC 4/8
SAISON<+6.3%<NEW YORK/USA<48°+13 02

Citric & herbal, this dry-hopped Saison is brewed with

Earl Grey tea for bright notes of Bergamont

orange & white grapefruit..

DUPONT / SAISON DUPONT
SAISON<6.5%<HAINAUT/BELGIUM<48°+130Z

Zesty, fruity, herbal, spicy, earthy, grassy, peppery
& bone-dry. Quintessential.

DE GLAZEN TOREN / SAISON D’ERPE MERE /12
SAISON<7.5%<HAINAUT/BELGIUM<48°+130Z

Brewed with wheat & local, Aalst-grown Hallertauer hops.
Bright, spritzy & dry, with notes of lemongrass,

black pepper & hay.

ALLAGASH / VICTOR

STRONG PALE ALE<7.1%¢MAINE/USA<48°+130Z
Brewed with wine yeast & Cabernet Franc grapes, this
copper-hued ale displays hints of dark cherries &
blackberries, alongside a pronounced vinous character
and a spicy, tart finish.

JANDRAIN-JANDRENOUILLE / 1ll GRAVITY

STRONG BLOND ALE<+7.5%<WALLOON BRABANT/BELGIUM+48°+130Z
This golden-hued ale is bursting with aromas of
ripe pear, apricot § lemongrass, making for

a delightfully complex brew.

DE RANKE / GULDENBERG 4/8
TRIPEL*8% <HAINAUT/BELGIUM<48°+130Z

Spiced-fruits, herbal hops & bready malts dominate

in this beautifully bittersweet Tripel.
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BEER DIRECTOR GREG ENGERT & HIS TEAM
BRING TIRELESS CARE & PRECISION TO THE
SOVEREIGN'S BEER PROGRAM OF 50 DRAFTS AND
NEARLY 350 BOTTLES. TEMPERATURE-CONTROLLED
TAPS AND COOLERS ENSURE THAT EACH SELECTION
IS PROPERLY TASTED, WHILE A WIDE VARIETY OF
BELGIAN GLASSWARE IS EMPLOYED TO BEST
HIGHLIGHT THE EFFUSIVE FLAVOR COMPLEXITIES OF
EACH BEER, WHETHER SERVED FROM OUR
STATE-OF-THE-ART, CUSTOM DRAFT SYSTEM
OR PROPERLY POURED FROM BOTTLE.



