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PRESS RELEASE 

First Belgian Beer Festival in Vietnam 

 

The Embassy of Belgium has the great honour to announce that the Belgian Beer Festival will 

be organised for the first time in Vietnam in the evening of Friday, October 3
rd

, 2014 at 

American Club (21 Hai Ba Trung Street, Hanoi). 

The non-profit festival will be co-organised by Embassy of Belgium, Beluxcham, AB InBev – 

global brewer with headquarter in Belgium, and three local beer importers: Beer Plaza, SBB 

and My Way.  

Belgium is internationally well known for its great quality beers and wide variety of beers. 

Equally famous are Belgian beer festivals, which are an important part of Belgian beer culture. 

Beer festivals take place all year round in different localities of Belgium and are a chance for 

local brewers to share their passion and products with the beer connoisseurs. Beer in Belgium 

is not just a drink: it is an essential part of social life, culture and tradition. Serving and drinking 

beer is an art with strict rules. The country has enjoyed an unparalleled reputation for specialty 

beers since the Middle Ages, when the monks brewed beer based on their malt barley, special 

herbs and hop. Belgium currently owns more than 2500 beer brands, from blond to dark, 

sweet to bitter or sour, produced by over 120 breweries. Belgian beers are acclaimed 

worldwide for their diversity, real flavour and personality. In April 2014, Belgium has sent its 

candidature to have Belgian beer recognised for UNESCO World Heritage. 

 

The Embassy of Belgium and its co-organisers have the pleasure to introduce a part of Belgian 

culture through this First Belgian Beer Festival in Vietnam. At the festival, visitors will get the 

chance to know more about Belgian beers, their wide diversity, personality and quality. 

Visitors can taste a variety of Belgian beers including fruity and light beers made for female 

beer-lovers, discover the generation-to-generation beer brewing process, what makes Belgian 

beers incredibly special, and enjoy Belgian games, jazz music and much more. 

 

The event will take place from 6:00 pm on Friday, October 3
rd

, 2014. Tickets can be bought at 

the entrance or at the hotline: 09.7467.7754/04.3519.0808 at attractive prices: VND 250.000 if 

purchase before 27 September and VND 300.000 after 27 September or at the entrance. 

Tickets include 3 free beer bottles. 

You could find further information on Belgian beer festival and Belgian beers in the annex of 

this Press Release. 

For further information for press, please contact : 

Mrs. Le Thi Lan Huong 

Embassy of Belgium 

9Fl., 49 Hai Ba Trung St., Hanoi  

Tel : 84-4-3 9 346 177 / 78  

E-mail : thilanhuong.le@diplobel.fed.be 
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Belgian beers in all their glory 

 

“No other country (even those with far more breweries) has among its native styles of beer 

such diversity, individuality, idiosyncrasy and colour. Nor does any other country present beers 

so beautifully. Belgian brewers often use wired and corked Champagne bottles, and serve each 

beer in its own shape of glass, ranging from flutes to snifters and chalices.” – Michael Jackson 

(Beer expert) 

 

Beer in Belgium 

Beer is an important part of the Belgian culture. In fact, Belgium has constant beer festivals 

allotting to almost one per week all year round. These festivals can go on for a weekend and 

are a place where both beer experts and amateurs can come and taste a wide variety of 

Belgian beers. Accompanying the tastings are sometimes young Belgian music bands playing in 

the background, but in a way that is both not too disruptive and still makes you want to move 

to the beat. Tours of nearby breweries are also typically organised for the public. These 

festivals are a chance for local brewers to share their passion and products with the crowd.  

An example of a popular beer festival is the Belgian Beer Weekend. It is held in Brussels and 

organised by the National Federation of Belgian Brewers. The main event, apart from the beer, 

is the knighting of people involved with beer. These people range from beer exporters to 

journalists. So not only does Belgium have beer experts, it also has Knights of Beer. Another 

example of a beer festival, is the Zythos Beer Festival hosted in Leuven. This festival is much 

more centred on knowledge rather than entertainment. The public can explore 100 stands of 

both Belgian and foreign beers. During this festival, they will not only taste a high number of 

beers, but they will also learn a lot of facts about the beer they are drinking. 

Belgians love to share their culture and knowledge on Belgian beers. If asked, any Belgian 

citizen with the slightest knowledge in beers will chew your ear off with beer facts and stories. 

Belgians have become experts in the field which is not a surprise, considering that it is said that 

the Saint of Beer, St. Gambrinus, is buried in Brussels coincidentally just next to the Brewers 

House. 

Moreover, without Belgian beer, not only would Belgians not have a delicious beverage to 

consume at music festivals or football games, but they also would not be able to enjoy such 

events. Indeed, all of those events are highly sponsored by beer companies. 

In addition, the specific knowledge of the beer making process is passed from generation to 

generation orally and in brewery schools. Belgium was actually the first country to ever have a 

brewery school. Furthermore, beer’s consumption is part of everyday life not only for adults 

but also for students and it is present at every festivity such as sport events and special 

holidays. Belgian beers are literally everywhere in Belgium; in cafes, in museums and even in 

high-rated restaurants. In fact, a whole cuisine style revolves around Belgian beer and pairing a 

specific beer with your food has become just as important as choosing the right wine. Finally, 

artistic creations have been developed around beer and its consumption: songs, graphics, 

decorations… and serving a beer correctly is considered an art form. 

 

 

Diversity 

There are more than 2500 different Belgian beers. From a country as small as 30,528 sq km , 

an entire culture on beer emerged. Knowledge of the different kinds of beer is therefore 

essential in order to understand the Belgian beverage; 

- Golden Lagers:  

Originating from Bohemia, the most popular golden lagers are probably Stella Artois 

and Jupiler. 

- The Lambic family:  
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Jackson describes Lambic beers as the winniest of all the world’s beers. Specific to the 

Brussels area, they gain their tartness from a content of at least 30 per cent raw wheat 

in addition to the more usual malted barley (Eg: Faro, Geuze) 

- Brown Beers:  

This style, with an interplay of caramel-like malty sweetness and sourness, is gained 

through a maturation of several months. The flavour and acidity render brown beers 

the perfect base for the Flemish beef stew (Eg: Gouden band). 

- Red Beers: 

They are more sharply acid, reddish, half-brothers to Brown Beers, with the additional 

difference that they are often filtered and pasteurized. Their acidity renders them very 

food-friendly (Eg: Rodenbach). 

- White beers:  

This style is usually made from equal portions of raw wheat and malted barley, spiced 

with ground coriander seeds and dried orange peels. The “white” designation may 

refer to the pale head formed during fermentation, or to the fact that these beers are 

often unfiltered, and therefore hazy. Wheat beers are less easily filtered than those 

made from barley (Eg: Hoegaarden). 

- The Trappists: 

The term “Trappist” is properly applied only to a brewery in a monastery of the 

Trappists, one of the most severe orders of monks. They strictly observe the Cistercian 

rule. There remain less than ten Trappist beers in Europe, among whch six are from 

Belgium (Eg: Orval, Chimay, Rochefort, Westmalle, Achel, Westvleteren). 

- Abbey Beers:  

This term is applied to ranges of strong ales in a similar vein to some of the famous 

Trappist brews, but not made in monasteries. This type includes innocent-looking 

beers like the golden Duvel or Maredsous. 

- Extra: Deus beer is brewed in Buggenhout, fermented with champagne yeast, and 

served sparkling in a flute glass.
1
 

 

 

History 

When did all of this diversity began? Belgian beer was introduced to the world in the Middle 

Ages and has been influenced by the French and the German culture. The French brought their 

devil-may-care attitude by mixing all kinds of ingredients together and the Germans refocused 

the chaos and determined the basic ingredients to make high-quality beer. The Belgians 

consequently inherited from the French’s imagination as it has more than 2500 different beers 

and they also had to over stage Germany’s high-quality standards for making beer. Therefore, 

with its wide diversity and high quality, it is only logical that the world has fallen in love with 

them.  

Some say that the reason for their success can be brought back to three points: geography, the 

Catholic influence and taxes.  

Geography is considered as a big factor as Belgium rests on a beer belt that stretches across 

northern Europe. This beer belt means that it is too cold to grow grape vines.  The Belgians 

therefore had to turn to growing the basic ingredients for beer: barley and hops. However, 

long before, when the climate used to be warmer, wine was produced on what is now Belgian 

soil and the influence of wine-making can be seen from the spontaneous fermented lambics 

(Cherish, ...), the aging in wine-casks (Petrus Old Brown, ...), the refermentation in the bottles 

(Piraat, Sara, Hommel Ale, ...) and the brewing styles of the Catholic Abbeys (Augustijn, 

Bornem, ...). In addition, their high-quality water sets them apart from other countries on the 

beer belt, as it leads to better tasting beers.  

                                                 
1
 Michael Jackson, Belgium’s Great Beers, Understanding the beer styles, 

http://www.beerhunter.com/documents/19133-000214.html  
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Regarding the Catholic influence, the Church gave local Flemish abbeys permission to brew and 

sell beer to travellers as the low-alcohol beer used to be more sanitary than the available 

drinking water.  

Finally, the taxes played a role as the Belgians claimed independence from the Netherlands in 

1830 to avoid high taxes on beer and could not buy French wine because of the high import 

duties.  

However, what really altered the future of beer was the work of the French physician Louis 

Pasteur in 1880. The taste of beer is determined by the fermentation process. In other words, 

when the cells of yeast transform the sugar into alcohol. Before the work of Louis Pasteur, that 

process could not be controlled and therefore the taste was always a surprise. Louis Pasteur 

discovered the existence of different types of yeast cells and established that not every type of 

yeast made for a good beer. A selection process was thus executed and brewers started to 

personally cultivate their yeast. In the early 1890s, Louis Pasteur also discovered the possibility 

of conserving drinks by heating them at 70°C. This process called pasteurization deactivates 

the micro-organisms and lets us preserve beer during a longer period of time. It allowed 

Belgians to produce their first bottled beers, as before the process, beers could only be stored 

in kegs. 

Without Louis Pasteur, making beers would still be the work of guesses and luck and the 

Belgian beer industry would probably not have seen a boom in the 1900s with 3200 breweries. 

 

To this day 

Today, although Belgian beer is far from its booming days, the delicious drink is still a product 

of success. What are the reasons for this continuous success? Its taste and personality.  

Belgian beers will make your taste buds dance. They range from spiced to fruit and sour to 

sweet, and with more than 2500 beers made in more than 120 breweries, there is a beer that 

falls pretty much everywhere on the taste chart.  

Secondly, Belgian beer has a unique personality. It would be hard not to have one coming from 

a country divided into three different languages, regions and cultures. And similarly to how we 

dress according to our personalities, Belgian beers each have their own personal glass design. 

From traditional to majestic, no two Belgian beers are identical. 

In order for those qualities to be promoted, traditional Belgian cafés have been serving Belgian 

beers and providing a unique atmosphere to serve them in all throughout Belgium.  

In fact, a project was started in 1992 to duplicate Belgian cafés in foreign countries in order to 

have a kind of embassy of Belgian culture and beers. The man in charge of that project, Luc 

Bastiaensen, once said “Belgium possesses an immense variety of products and each beer has 

its own glass. There is also a way of serving beer, at the right temperature and with a beautiful 

ring of foam. It is a culture that we want every country to know…” This project opened its first 

café in 1997 in the Netherlands and today counts 50 establishments around the world. Each of 

their cafés have kept the spirit of the Belgian culture and each of them have their own original 

names; Belle Vue in Ukraine, Epoque and Oostende in Australia… 

Belgians export 60% of their beers whereas in the 1990s only 20% of Belgian beers were being 

exported. In 2012 up to 9 million hectolitres of beer were exported to other EU counties 

(mostly to France, Germany and the Netherlands) and 2.6 million were exported to the rest of 

the world, mostly to the US, Japan, Canada  

Nevertheless, Belgian beer is still a huge part of Belgium’s culture and economy. Its iconic 

image is well summed up by the fact that Belgian beers might even become a cultural heritage 

as its candidature was sent in April 2014 to UNESCO. 

So what sets apart Belgian beer from other beers? In a word, everything.  

“Very often I’m just walking along… and somebody wants to stop and shake hands and say ‘hi, 

you introduced me to that really strange Belgian beer and my life’s never been the same since’ 

“- Michael Jackson 

 


