Borefts Bier Festival
2011
September 23rd and 24th

Official Festival Program
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Welcome
Welcome at our 3rd Borefts Beer Festival! A new year and a new setting
for the festival as well. This time we are having the festival at 2 locations.
The first location is our beautiful historic Windmill like last year. Both
inside and outside you can find the first of a list of wonderful brewers. We
are so proud to present these brewers and their beers to you. The rest
can be found on our second location. So there's no escaping in visiting
both sites. The second location is our complete new brewhouse just down
the road. The official opening still has to come but you can already enjoy
the sight. And the beers!
In total 12 breweries are attending this year representing 7 countries. We
have over 80 beers that go from easy going to powerful and complex.
From very sweet to very sour. From refreshing light bitter to harsh spicy.
We will keep this introduction short because we know you won't read it
anyway. Too much beers to try out there!
Brouwerij de Molen and friends.
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Beer & Food
During the day: Fresh sandwiches with farmers cheese, ham or pate and
a cheese and beer sausages platter with mustard on both locations. At
the Mill you can also get pizza slices.
Starting at 4 PM: BBQ with satay, fresh sausage and hamburgers.

Water
At the entrance you received a bottle of water with your glass and tokens.
During the festival we advise you to drink (also) plenty of water. This does
not only prevent you from dehydration but it also cleans your taste-buds.

Beershop
A huge success every year. Therefor we have to put a maximum of 5 on
the number of people in the shop at the same time.
Cash payments, Debitcard PIN, Mastercard and VISA possible. It´s not
possible to PIN cash in the shop.
In the shop are beers available from the attending brewers but also many
others and of course Brouwerij de Molen.

Train information
Leaving in the direction of Utrecht and Leiden:
Every 15 minutes past the hour and every 15 minutes to the hour. For
example: 16:15, 16:45, 17:15 and 17:45 until 00:45.

What's the secret ingredient?
Brouwerij de Molen has a beer with a secret ingredient on tap. The beer is
called Eer & Geweten (Honor & Conscience). Try to guess what
ingredient. Fill out the suggestions form and let us know what ingredient
you think it is. From all the right answers we'll pick a winner that receives
a De Molen beer-box.

Page 3 of 20

Floor Plan of the Mill (Overtocht 43)
This is downstairs. There is an upstairs as well with some extra space to
sit and also a WC.
Note: there are only 5 customers at the same time allowed in the shop
because otherwise we're afraid bottles might break or something else will
go wrong.
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Floor Plan of the Brewery (Doortocht 4)
This is downstairs. There's an upstairs as well.
Note: cold food and tokens are here available as well. For glasses you'll
have to visit the entrance at the Mill.
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Beers by brewery
Brewers sorted alphabetically after de Molen. Beers sorted alphabetically as well.

Brouwerij de Molen, Bodegraven, Netherlands
9.2%

Amarillo Upgreyde

Keg

Imp. IPA

An upgraded version of our Amarillo. Blond, malty with amazing citrus fruits.
Your notes:

6.2%

Bock 2011

Keg

Bock

In fact this is a Bernstein Bock or Amber Bock. Lighter in colour but just as full
flavoured. With a touch of smoke this year.
Your notes:

Eer & Geweten (with secret ingredient!)

11.0%

Keg

Imp. Stout

Very dark brown. The usual chocolate and coffee for a regular Imperial Stout but on
top of that a fruity and sourish explosion. Barrel aged.
Your notes:

8.8%

Festival Smoked Black IPA

Keg

Black IPA

Some beers are brand new. This one will be a surprise for us as well. Sorry.
Your notes:

6.2%

Fresh-hopped Bohemian

Keg

Bohemian

Freshly picked East Kent Goldings hop was used for this Bohemian lager. Giving it
a fresh hoppy and bitter character.
Your notes:

4.0%

Geboren & Getogen

Keg

Smoked

The first beer brewed in our new brewhouse. We used birch smoked malts from
England and late hopping with Sladek hops. Smoked, bitter, crisp.
Your notes:
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11.0%

Hart & Ziel

Keg

Smoked

Very dark brown. Chocolate, coffee, malts and fruity sour raspberries.
Your notes:

Hel & Verdoemenis 666 vintage 2011

10.0%

Keg

Imp. Stout

Our world famous Hel & Verdoemenis aged on oak wood chips soaked in 40 year
old cognac.
Your notes:

Hel & Verdoemenis MacAllan Whisky Barrel Aged

11.0%

Keg

Imp. Stout

Our world famous Hel & Verdoemenis aged on MacAllan Whisky barrels. Pitch
black, with chocolate, vanilla, coffee and whisky aroma's and flavours.
Your notes:

11.4%

Rasputin Bruichladdich BA

Keg

Imp. Stout

Mamma, leave your daughters at home! This seductive Rasputin is drunken with
whisky.
Your notes:

11.0%

Wild Esra on Cherries

Keg

Imp. Porter

Tsarina Esra aged on wood with whole cherries in the barrel. Very dark brown,
chocolate, malts, hop and of course cherries.
Your notes:

Amager Bryghus, Kastrup, Denmark
10.5%

Hr. Frederiksen

Keg

Imp. Stout

Mr. Frederiksen is a master of potency and great personality. Black, sweet,
chocolate, coffee, pretty bitter, almost extreme density.
Your notes:

10.5%

Hr. Frederiksen Whisky barrel

Keg

The Hr. Frederiksen aged on whisky barrels. A scoop at our festival.
Your notes:
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Imp. Stout

Keg

The Sinner Series “Gluttany”

Some beers are brand new. This one will be a surprise for us as well. Sorry.
Your notes:

9.2%

The Sinner Series “Lust”

Keg

Belgian Ale

Light brown. The aroma and flavour of black berries, chocolate and malts.
Your notes:

Emelisse Brouwerij, Kamperland, Netherlands
10.0%

Barley Wine Jack Daniels BA

Keg

Barleywine

Barley wine barrel aged on a Jack Daniel bourbon barrel. Lots of vanilla and wood,
sweet caramel and very smooth.
Your notes:

10.0%

Black & Tan Laphroaig BA

Keg

Black & Tan

The Black & Tan is a blend of the Imperial Russian Stout and the TIPA. Barrel aged
for 3 mounth on a Laphroaig barrel.
Your notes:

8.0%

Black IPA

Bottle

Black IPA

The Black IPA is a Imperial IPA, brewed with carafa spec, that gives the beer a
roasty taste and nose.
Your notes:

6.8%

Blond

Keg

Blond / IPA

Our Blond is not really a blond, it's much more an IPA. Brewed with Southern Cross
and Nelson Sauvin hops.
Your notes:

11.5%

Imperial DoppelBock

Bottle

Doppelbock

A massive Imperial Doppelbock with and OG of 27° plato. Brewed with Münchener
and some rauchmalt. As hops we used Chinook and Saaz.
Your notes:
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Imp. Russian Stout Jack Daniels BA

11.0%

Bottle

Imp. Stout

Aroma is alcohol, liquorice, some mild vanilla, mild roasted notes as well as some
slight sweet stinging notes. Flavour is roasted malts, alcohol and sweet notes.
Your notes:

Imp. Russian Stout Laphroaig BA

11.0%

Bottle

Imp. Stout

Sweet and roasted flavour of caramel, peat, whisky and dark chocolate with notes
of alcohol.
Your notes:

11.0%

Imp. Russian Stout Peated

Bottle

Imp. Stout

Brewed with a Dutch peated wiskey malt. Roasted malts and hints of coffee,
chocolate and blueberry.
Your notes:

5.5%

Wild Label Urtyp Pilsner

Bottle

Urtyp

A Bavarian style brewed pilsner. Brewed for the 25th Anniversary of “In de
Wildeman”, Amsterdam.
Your notes:

LoverBeer, Marentino, Italy
8.0%

BeerBera

Keg

Sour Ale

Spontaneous fermentation. Ruby brown. Sweet black cherry flavour with grapes
and prunes and a long lasting sour aftertaste.
Your notes:

6.2%

Beerbrugna

Keg

Sour Ale

Sour and fruity. Descrete with the Brett and malty tones. Plum and other fruits
mixed with a high acidity.
Your notes:
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8.0%

D'Uvabeer

Keg

Sour Ale

Purple coloured from the Barbera grapes. Intensely fruity, with hints of dark grapes,
raspberries, cherries, some earthy hints and a little citrus.
Your notes:

6.7%

Dama Brun-a

Keg

Sour Ale

Sweet notes of caramel and tart-lactic. Flavors from aging in wine cask and nice
fruits like cherry and currants. Characterized by a slight astringency.
Your notes:

6.2%

Madamin

Keg

Sour Ale

Brewed for the Mediterranean cuisine but with Belgian beer in mind. Strong acidity
and nice bitterness completely in balance.
Your notes:

7.0%

Papessa

Keg

Imp. Stout

Our high priestess. Dark beer made with a generous quantity of roasted cereals like
black roasted and chocolate malts.
Your notes:

Marble, Manchester, England
10.7%

Barley Wine

Cask

Barleywine

Some beers are brand new. This one will be a surprise for us as well. Sorry.
Your notes:

5.5%

Chocolate

Cask

Stout

Modest hazy brown. Lovely roasted malts in both the nose as the flavour mixed with
mocha, coffee and chocolate beans.
Your notes:
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8.2%

Decadence

Cask

Imp. Stout

Roasted malts and wonderfol bitter chocolate aroma. Thick and viscous. Malty,
chocolate and lightly toasted flavour.
Your notes:

5.9%

Dobber

Cask

IPA

The aroma is dominated by passionfruit and grapefruit. Very hoppy with malts as a
backbone.
Your notes:

Old Manchester (Fullers Collaboration)

7.3%

Cask

Dark Bitter

Some beers are brand new. This one will be a surprise for us as well. All we can say
it's and aged dark bitter. Sorry.
Your notes:

3.9%

Pint

Keg

Bitter

Great session ale. One of the beers you should start the festival with. Pine, citrus,
resin and malts is what comes to mind first.
Your notes:

Mikkeller, Copenhagen, Denmark
Barrel Aged Texas Ranger Speyside Edition

6.6%

Keg

Porter

Dark chocolate, bourbon, oak, vanilla and coffee in both aroma and flavour.
Surprisingly mellow and soft. Some smoke and bitter in the flavour as well.
Your notes:

BooGoop (collaboration with Three Floyds)

10.4%

Keg

Buckwheat
Wine

Amber ale with intense hop character. Lots of fruit in the flavour. Full bodied and
warming.
Your notes:
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8.7%

Mielcke & Hurtigkarl

Bottle

Belgian Ale

Golden/orange colour. Fruits, white wine, oak and spices. Aged in Chateu Y'quem
barrels.
Your notes:

10.0%

Monk's no Brett, Barrel Aged

Bottle

Quadrupel

Brown colour. Fruity aroma. Caramel, raisin, light bitter, light floral. Alcohol well
hidden.
Your notes:

11.0%

Monk's trippin' on cherries

Keg

Sour Ale

Some beers are brand new. This one will be a surprise for us as well. Sorry.
Your notes:

10.0%

Monk's with Brett, Barrel Aged

Bottle

Quadrupel

Dark brown, almost black. Sour, cherry and malty aroma. Complex flavour with
cherry, red wine, caramel, spices. Tart start, sweeter finish.
Your notes:

5.0%

Rhubarb Lambic 2010

Keg

Lambic

Hazy yellow/orange colour. This is a funky beer with all kinds of citrus fruits, citric
and dry.
Your notes:

7.7%

Spontancassis

Bottle

Lambic

Overpowering barnyard aromas with fruity notes. Sourish, fruits, blackcurrant in the
finish. Blackcurrant covered with lemon juice. Very refreshing.
Your notes:

7.7%

Spontancranberry

Bottle

Bright red with a pink head. Heavy fruity aroma. In the flavour again fruit
(cranberry, red currant), funky, light tart and mild oaky.
Your notes:
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Lambic

7.7%

Spontangrape

Bottle

Lambic

Hazy orange. Aroma is tart green apples, grapes, brett, barnyard, malts. Light tart
flavour, green apples, grapes sweet, lemon.
Your notes:

7.7%

Spontanredcurrant

Bottle

Lambic

Red/amber colour. Nice and tart and earthy aroma with berries and oak. Incredible
refreshing but funky due to the taste of sour berries with wood and dirt.
Your notes:

Stella 2 – Festival Special Edition 2011

8.4%

Bottle

Sour Ale

Tart and dry yet malty aroma.Fruity aromas, hay. Medium bodied dry and sour in the
finish.
Your notes:

9.99%

Sur Munk

Bottle

Sour Ale

Deep brown colour. Aroma of sour berries and roasted malt. This continues in the
flavour and overripe plums and figs are added. Finishes sour.
Your notes:

Närke Kulturbryggeri, Örebro, Sweden
Anders Göranssons Bästa Rököl

6.1%

Keg

Smoked

Brewed with juniper and smoked whisky malts. Amber colour, malty, peat, smoked,
woody.
Your notes:

Keg

Atgeir

Some beers are brand new. This one will be a surprise for us as well. Sorry.
Your notes:
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5.7%

Örebro Bitter

Keg

Bitter

Örebro Bitter is an English style ale, richly hopped with East Kent Golding and
Cascade.
Your notes:

Nøgne Ø, Grimstad, Norway
10.0%

#500

Keg

Imp. IPA

Keg

Belgian Ale

Keg

IPA

Keg

Saison

Darker than many,rye malt. Fruity from Nelson Sauvin. Complex!
Your notes:

6.0%

Brun

Balanced beer, medium bitterness, as traditional as Nøgne Ø gets!
Your notes:

6.5%

Citra Single Hop IPA

Pretty balanced and easy drinking for an IPA. Fresh hop character.
Your notes:

India Saison (collaboration with Bridge Road)

7.5%

Powerful and very hoppy saison. First use of these Australian hops in Europe.
Your notes:

Kollaborator (collaboration wit Ægir)

7.0%

Keg

Doppelbock

One of few lagers made by Nøgne Ø. But that's all wel know about this beer. This
one will be a surprise for us as well. Sorry.
Your notes:

5.5%

Lemongrass Ale
Refreshing variation of our standard Pale Ale!
Your notes:
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Keg

Pale Ale

Not So Mild Ale (coll. with Tomamura Honten)

4.5%

Keg

Mild Ale

6.5%

Keg

Brown Ale

A richer and hoppier Mild Ale than the traditional Mild Ale!
Your notes:

Oak'd Brun

A blending of several of our Browns (mainly Brun) and aged with oak chips.
Your notes:

9.0%

Tiger Tripel

Keg

Triple

Quite dry, especially if aged. Easy to drink, maybe too much so for 9%!
Your notes:

Sint Christoffel Bier, Roermond, Netherlands
Christoffel XXV (25th Anniversary)

10.25%

Keg

Barleywine

The dark caramel, chocolat and nutty maltflavours are backed by our ultraclean
bitterness and hoppy mouthfeel all combined together in a deceivingly dry matrix.
Your notes:

6.0%

Double Hopped Christoffel Bier

Keg

Urtyp

Golden-blond. Refreshes because of its firm and dry bitterness and a hoppy
mouthfeel and aftertaste thanks to the secondary hopping with classic Saaz hops.
Your notes:

8.7%

Dry Hopped Christoffel Nobel

Keg

Imp. lager

Golden-blond extra strong beer. Fresh whole noble virgin hop flowers generously
added during maturation, has an atractive bitterness and a seductive hop aroma.
Your notes:

6.0%

Dry Hopped Christoffel Wijs

Keg

Wheatbeer

Some beers are brand new. This one will be a surprise for us as well. Sorry.
Your notes:

Page 15 of 20

6.0%

Wet Hopped Christoffel Wijs

Keg

Wheatbeer

This friendly wheat beer with a firm tan is brewed in its own wise way. Fresh
harvested wet hops are added after maturation. Really refreshing.
Your notes:

7.8%

Winterse Christoffel Bok

Keg

DoppelBock

This dark brown double Bok almost seems to blus. The carefully balanced palate is
bitter and sweet, full of malt and finishes firmly with hints of caramel and nuts.
Your notes:

Struise Brouwers, Oostvleteren, Belgium
KB Max 2011

8.0%

Keg

Blond ale

9.0%

Keg

Imp. IPA

10.0%

Keg

Triple

10.0%

Keg

Belgian Ale

39.0%

Keg

Imp. Stout

Triple brewed with 4 different grains.
Your notes:

Shark Pants 2011
A Imperial India Pale Ale with a bitterness of 288 IBU.
Your notes:

Tsjeeses Reserva 2010
Belgian Triple aged on oak barrels.
Your notes:

Pannepot Special Reserve 2008
A dark strong Belgian ale aged on oak barrels.
Your notes:

Black Damnation VI - Messy

No this is not a typo. This beer actually is 39%. Yet still drinks as a normal beer with
the alcohol pretty much hidden.
Your notes:

Page 16 of 20

10.0%

Sint Amatus

Bottle

Quadrupel

Aged on Woodford Reserve barrels. Lots of fruit, caramel and chocolate in both
aroma and flavour. Soft, silky smooth mouth feel.
Your notes:

13.0%

Black Albert

Bottle

Imp. Stout

The Belgian Royal Stout. Thick, pitch black with a large brown firm head. Sweet,
bitter, loads of dark malts, licorice, chocolate and fruity (black currant mainly).
Your notes:

13.0%

Cuvee Delphine

Bottle

Imp. Stout

Very black, brown head. Very sweet, very bitter, chocolate, coffee, whisky of course
as it's aged on Bourbon barrels. Thick, soft, warming.
Your notes:

10.0%

Pannepot Reserva 2005

Bottle

Belgian Ale

Aged on Port barrels. Vanilla and raisin mixed with licorice. Dark brown color, beige
head, good lace. Sweet, vanilla, raisin, malts, some oak and jasmin.
Your notes:

The Kernel, London, England
10.3%

Breakfast Stout

Keg

Imp. Stout

Some beers are brand new. This one will be a surprise for us as well. Sorry.
Your notes:

Imperial Brown Stout, London 1856

9.1%

Cask

Imp. Stout

1856 recipe from Barclay Perkins, the predecessor to the Courage RIS.
Your notes:

7.0%

India Pale Ale Citra
An IPA made with Citra hops. Enough said?
Your notes:
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Keg

IPA

10.1%

India Pale Ale Double Black

Keg

Black IPA

Some beers are brand new. This one will be a surprise for us as well. Sorry.
Your notes:

5.2%

Pale Ale Motueka

Cask

Pale Ale

A pale ale single hopped with Motueka. Grass, pine, grapefruit, passion fruit, lemon,
lime and flowers in both aroma and flavour.
Your notes:

Saison (collaboration with Thornbridge)

8.5%

Keg

Bitter

Some beers are brand new. This one will be a surprise for us as well. Sorry.
Your notes:

Thornbridge Brewery, Bakewell, England
Alchemy XIV

11.0%

Cask

Barleywine

10.3%

Cask

Barleywine

A rich, strong Barley Wine with a big hop character
Your notes:

Alliance 2007 (collaboration with Brooklyn)

A very rare outing on cask for this beer brewed in collaboration with Garrett Oliver of
Brooklyn Brewery
Your notes:

Burton (collaboration with The Kernel)

7.5%

Cask

Burton ale

9.5%

Cask

Imp. Stout

A recreation of a Ron Pattinson recipe of Burton Ale.
Your notes:

Courage RIS

Brewed to the Courage recipe with minor modifications, added with sea salt, dryhopped with Tettnanger and matured on Brettanomyces.
Your notes:
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6.2%

Evenlode

Cask

Porter

Rich velvety porter. Medium-dry, biscuity taste, good bitterness from both hops and
roasted malt.
Your notes:

Geminus Deluxe

8.5%

Cask

Imp. IPA

7.7%

Cask

IPA

Imperial IPA made with rye malts and heavily hopped.
Your notes:

Halcyon 2009

Golden colour with a rich palate. Very sweet malt with plenty of citrus-flavoured
hops and a lingering bitterness. Have one and you'll need more.
Your notes:
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Last round
Due to local regulations we need to close at 10:00 PM (22:00h). That's
why we stop tapping and pouring beer at 9:45 PM (21:45h).

Last round

The end

More info about the attending brewers?
If you're interested in more information about the attending breweries,
have a look at their websites:
www.brouwerijdemolen.nl
www.amagerbryghus.dk
www.christoffelbier.nl
www.emelisse.nl
www.kulturbryggeri.se
www.loverbeer.com
www.marblebeers.co.uk
www.mikkeller.dk
www.nogne-o.com
www.struisebrouwers.be
www.thekernelbrewery.com
www.thornbridgebrewery.co.uk

Festival suggestions form
Inside this programme you'll find a Festival Form. We kindly ask you for
suggestions for next years festival. Please fill out the form completely to
help us and to take a shot at a De Molen beer-box. Forms can deposited
at the tokens cash desk. Thank you very much!
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