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Brewery Het Anker is one of the oldest breweries in Belgium founded in 1471.

They keeping do their best to making special tastes since the brewery was founded.
They produce true Belgian ale with unigue base materials(hops and herbs etc,) by 5th
generation recipe and incessant study and develop.

On 1990 mange the brewery unique concept by an opened hotel in the brewery, In 2010
on the De Molenberg Distillery which manages from 17th century, producing the Belgian
single malt whiskey, renovate the brewpub and restart the brewery and distillery tour

program.

Brewery Het Anker has global popularity, therefore they export Belgian ales over 40
countries in the world including the Republic of Korea.

Gouden Carolus and Maneblusser are widely considered as good Belgian ales and awarded
from a number of international awards for several years.
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330 ml x 24 Bottles

750 ml x 6 Bottles
20 L Keg

LOUDEN CARDLUS CLASSIC

Chosen as Best Dark Beer in the World

GiZie] 28 JA OG=H, HA20H=S 7HS5M EH17L BRANE Al

i o el ()
s = o

COWLIDER

CAROLUS £/T10] ARSTHOIZ| BHALSIEE T5101A] Q245101 0] Bjz=0] 0|22
“ul FIBRA"R} BHALY.
cLAssIc 20| 7153 72 UOIS MEXQI APIUES UK TIESA FYAL

9/010] MiSE8HI} 34Z0| AIAMBI0| Z5HE OF S5 SHS JHXID YTt
AE S 2X[3t 1717|2219} & OjSUC}.

An old chronicle of Mechelen reports that this Grand Imperial Beer,

“Gouden Carolus" named after the golden coins of Emperor Charles, was E
mainly consumed during the foxhound "since both the riders and the
horses were brought in full fire and made them gallop in order for the
hunt always developed in the best atmosphere”,

Dark, very balanced dosed caramel and aromatic malts provide, in
combination with a traditional high fermentation, a unique beer that
unites the warmth of wine and the freshness of beer.

This makes it very suitable in combination with culinary specialties such
as stews, wild pates and even sabayon,
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GOUDEN[EAROCUSITRIPEL

Chosen as Best Tripel beer in the world
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This beer was originally brewed for the Knights of the Golden Fleece in 1491.
Full graceful tenderness, with a clean and neat taste, this beer will enchant
you : matured in the bottle, exclusively obtained from pale malt, highly
fermented and 100% natural.

With a full-bodied flavor that still works thirst quenching, thanks to a
balanced hopping.
For ideal savouring, gently pour out in one fluent movement, at a
temperature of 5~7°C (41~45°F).
This tripel is world-class.
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Style

Color

Alcohol Vol.
Hop
Fermentation
Lagering
Shelf Life

Serving Temp.

IBU

= Packaging

Belgian Tripel (Blond)

Gold Yellow
9.0 % Vol.
Belgian Hops

Top & Re-Fermentation

3 Weeks
3 Years
5~7 °C
22

330 ml x 24 Bottles
750 ml x 6 Bottles
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LOUDEN CAROLUS/AMBRIC
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An authentic “Mechelschen Bruynen”
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Qur brewery is the only brewery that still brews this type of beer.
According to the tradition the basic recipe of this beer dates from
1421 and is, therefore the oldest beer from the brewery.

The current version is slightly heavier than the original and finer
hopped.

The balance between the different malts, the fine hops and typical
aromas with herbs ensure that this beer combines the whole-hearted
nature of brown beers with the freshness of blonde beers.

This flavored and spicy light brown tasting beer should be served

Style Belgian Amber fairly fresh. Refermentation in the bottle. —_

Color Light Amber CAROLU
Alcohol Vol. 8.0 % Vol. =3
Hop Belgian Hops
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Fermentation  Top & Re-Fermentation
Lagering
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This ale has a gentle taste with a slightly bitter finish, unfiltered and pure
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. Gouden Carolus Hopsinjoor completes the taste palate of the Gouden

i Carolus beers.

e “Hopsinjoor” derived from “Opsinjoor”, the typical character of Mechelen
and also because of the use of 5 different kinds of hops.
These hops are fractioned at a different time during the cooking process
in order to conserve a maximum of aroma.

Concerning the taste, the Ale has a gentle taste with a slightly bitter finish.

Gouden Carolus Hopsinjoor was launched in 2008 on the Zythos Beer
s Festival and hit the mark : the visitors elected it as best beer, bringing
¥ i Het Anker “The Consumer's trophy Zythos Beer Festival 2008".
c AIEL_E;EU The beer is bottled uqfiltered in order to preserve the bitterness of the
e hop as much as possible.
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Fermentation

Lagering
Shelf Life

Serving Temp.

1BU
Packegmg

Belgian IPA
Gold Yellow

3 Weeks
2 Years
b7 'C
50

330 ml x 24 Bottles
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Style

Color

Alcohol Vol.
Hop
Fermentation
Lagering
Shelf Life

Serving Temp.

IBU
Packaging

Belgian Quadruple (Dark)
Ruby Red

11.0 % Vol.

Belgian Hops

High & Re-Fermentation
3 Weeks

10 Years

10~12 *°C

15

750 ml x 6 Bottles
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' 24 February 1999, the birth of a classic ale
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Every year on the 24th of February, we celebrate the birth of Charles
Quint.

Therefore we brew a special beer in limited edition called Gouden Carolus
Cuvée van de Keizer Imperial Dark ('Grand Cru of the Emperor’).

This exceptional ale ages well, developing a refined complexity and
intense aromas.

With powerful notes of roasted malts, caramel and plums, its surprisingly
soft and fruity aroma combine a warm roundness with a refreshing taste.
An imperial brew to cherish and enjoy in moderation.



Style Belgian Quadruple (Blond)

Color Gold Blond
m Alcohol Vol, 10.0 % Vol,
.’\ Hop Belgian Hops
. Fermentation  Top & Re-Fermentation

Lagering 3 Weeks
Shelf Life 3 Years
Serving Temp. 7-8°C
1BU 17

750 ml x 6 Bottles
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Served with pride, savoured with respect Z
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CAROLUS

CUVEE VAN DE KEIZER
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Gouden Carolus Cuvée van de Keizer Imperial Blond is a strong blond
beer that was launched in 2008 on the occasion of "10 years Gouden
Carolus Cuvée van de Keizer Imperial Dark”,

Its bright golden color, high alcohol percentage, and full and well-
balanced taste make this ale a genuine source of vitality and power
which will please even the most critical connoisseur.

For ideal savoring, gently pour out in one fluent movement, at a
temperature of 7~8°C (45~46"F).

Proudly poured it is savored with respect. Those who like a refreshing,
heavy and somewhat spicy beer, choose this blonde ale.
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Enriched by an infusion of Gouden Carolus Single Malt Whisky
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Gouden Carolus Cuvee van de Keizer
Imperial Dark was enriched by an infusion

B r@ of Gouden Carolus Single Malt whisky.
The result is a unique beer : powerful and

full-bodied, with subtle touches of vanilla,

+ oak and chocolate.
- . : An imperial brew to cherish and enjoy in
Style Belgian Imperial Dark i
Color.. Ruby Red
Alcohol Vol. 11.7 % Vol.
Hop Belgian Hops

Fermentation

‘Serving Temp.
IBU 15
Packaging 330 ml x 24 Bottles

750 ml x 6 Bottles
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Style Christmas Beer

Color Dark Ruby Red

Aleohol Vol, 10.5 % Vol.

Hop Belgian Hops
Fermentation  High & Re-Fermentation
Lagering 3 Weeks

Shelf Life 3 Years

Serving Temp. 9~12 °C

IBU 11

Packaging 750 ml x 6 Bottles

Our finest Christmas wishes, matured during several months
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For more than 35 years we had to miss the Christmas beer but in 2002
the tradition was restored with Gouden Carolus Christmas.

It's a strong, dark ruby red beer with character and contains an alcohol
percentage of 10.5 % alc.vol.

Brewed in August, the beer rests a few months to reach an optimal
balance.

Three kinds of hops and 6 different kinds of herbs and spices define the
rich taste of top-class Christmas beer.
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Hop
Fermentation
Lagering
Shelf Life

IBU
Packaging

Serving Temp.

? Years
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? ml x 7 Bottles
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(GOUDENGAROLUSINDULGENCE 20228

Something that is done or enjoyed as a special pleasure
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LIMITED EDITION 2022
Gouden Carolus Indulgence is a limited
series of beers brewed every year with LIMITED EDITHON 201
varying content. ___ANND 1521
These ‘Indulgence’ brews are exclusive -”3%
delights to be savoured at special moments (URTD S 16

or shared with special people. uan;:EurnnH;mﬂ

We look forward to the 2021 Gouden Carolus
Indulgence.
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Style Belgian Blond
I.H EHMBRE E‘L O_'.\ I _r) Color Gold Yellow

Alcohol Vol. 6.3 % Vol.
g Hop Belgian Hops
Fermentation Top & Re-Fermentation
Lagering 2 Weeks
The old abbey in heart of Brussels is sparkling once again S Bl ¢
Serving Temp. 5~7 °C
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Lady Gisele founded La Cambre Abbey at the source of the Maelbeek
stream in Brussels in 1201.

For centuries, the Cistercian sisters brewed beer here for their own

use and welcomed travelers and pilgrims who came across the abbey
along their way.

With the French Revolution, the abbey lost its original religious function
along with the brewing activity.

But the historic buildings and the park were preserved.

The people of Brussels love to come here to walk and enjoy the magni-
ficent gardens From 2022, the new duo of La Cambre beers is to be
brewed by Het Anker from Mechelen.

The brewery has concluded a long—term licensing agreement for this
with the La Cambre church wardens and the Mechelen-Brussels
Archbishopric.

La Cambre Blond is a beer that can be enjoyed anytime, anywhere, with
the aroma of golden malt, a moderate body, and a refreshing and dry finish.
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Style Belgian IPA =

SR
Color Gold Yellow . J‘_l 1 A

Alcohol Vol. 4.9 % Vol.
Hop Belgian Hops
Fermentation  Top & Re-Fermentation

Lagering 2 Weeks
Shelf Life 1.5 Years
Serving Temp. 5~7°C

Homage to Lady Giséle and her legendary hospitality
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With a new duo of abbey beers, we pay homage to Lady Gisele and
her legendary hospitality.

La Cambre IPA is Belgian IPA, that has characteristic richness flavor
and bitterness of hops and fruity taste.

And it finished with dry and moderate weight taste,

Both La Cambre beers bear the ‘Certified Belgian Abbey Beer' quality
label.

So there is a concrete link with the abbey site where beer was brewed
In the past.

It also guarantees that the abbey receives a fee for every one of these
beers sold, which can be used for good causes or for the aintenance of %

the historic abbey buildings.

To the great delight of all the people of Brussels, beer lovers, 1A
and travelers of today! H"ER

EESELE ARBEY BEER
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MANEBLUSSER

Enjoy it to the fullest
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January 27th in the year 1687. The moon projected its reddish glow on
Saint Rumbold's tower, which was wrapped in a dense fog.

“Fire, fire, the tower is on firel” shouts the dreary voice of a drunken
man.

The alarm was sounded and people were making haste to help
extinguish the so-called fire.

s

From that moment on, the Mechelenians are called the Maneblussers
or "Moonextinguishers”.

It's a blond beer with an alcohol percentage of 5.8% wol. in which you
can taste a subtle citrus aroma and a fine finish.

Maneblusser is brewed according to the traditional method of high
@ fermentation.
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Before the tower was reached, the moon slowly moved through the fog.

Style

Color

Alcohol Vol.
Hop
Fermentation
Lagering
Shelf Life

Serving Temp.

IBU
Packaging

Belgian Pale Aa

Gold Yellow ‘ _I
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330 ml x 24 Bottles




BOSCOLI

Beautiful day with cool and fresh fruit beer
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The name of ‘Boscoli' comes from the French culinary term ‘COULIS
(which means the sauce-based fresh fruits).
Because 'Boscoli’ has a high content of natural fruit juice, it makes ANKER

BOS0H

you feel like you are drinking fresh fruit juice.
The freshness of natural berry juice (raspberry, blueberry, cranberry,
strawberry, etc.) is added to soft Belgian Wit Ale.

Style Fruit Beer 0 This sweet and fruity beer is the best choice to make you cool
Color Red \ down while hot summer days.

Alcohol Vol, 3.5 % Vol. On a beautiful day, On the beautiful terrace, For the beautiful you.
Hop Belgian Hops

Fermentation  Top & Re-Fermentation
i lagering 2 Weeks

ANEKEER
Shelf Life 2 Years BGSEGLI
Serving Temp. 5~7 °C ¥
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Beer list
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1471 Brewery was founded on Mechelen Belgium

1872 The family Van Breedam bought the brewery and expanded to
modern brewing facilities.

1904 changed to Brouwerij Het Anker

1990 charles Leclef the 5th generation of Van Breedam modernize the brewing
facilities and opened a 3star hotel in the brewery.

2010 Produce Single malt whiskey by distilled Gouden Carolus Tripel

2022 Produce La Cambre Blond and IPA




COMPANY

+82.070.4735.5788
4 +82,070.4735.5799
{) Beyond.Bier
] Beyond.Bier

MANEBLUSSER

MECHELS STADSEIER

S P9de
BOSCOLI

COOL FRUIT BEER

BROUWERI] HET AMKER
Guido Gezellelaan 49
2800 Mechelen + Belglum
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