
St. Bernardus Witbier
Brouwerij St. Bernardus - Belgium
5.50% ABV.
Year-Round. Bottles, draft.
This traditional Witbier (Wheat beer) has been devel-
oped in cooperation with Master Brewer Pierre Celis, 
the Godfather of Hoegaarden and Celis White. This 
beer as well has a second fermentation in the bottle, 
giving this beer its specific taste.

Blue Moon
Coors Brewing Co - Golden, CO
5.4% ABV, Bottles, draft.
Brewed with oats for creaminess and spiced with the 
perfect combination of orange peel and coriander. An 
unfiltered wheat ale spiced in the Belgian tradition for 
an uncommonly smooth taste.

Namaste
Dogfish Head - Milton, DE
5% ABV. Summer seasonal. Bottles, draft.
A witbier bursting with good karma. Made with dried 
organic orange slices, fresh-cut lemongrass and a bit 
of coriander, this Belgian-style white beer is a great 
thirst quencher.

Hoegaarden 
Original White Ale
Brouwerij van Hoegaarden - Belgium
4.9% ABV. Year-round. Bottles, draft.
With an aroma of orange peel, coriander and spice, its 
characteristic taste is entirely unique: smooth, light-
bodied, and simultaneously sweet and sour, with a 
subtle, spiced citrus flavour.

Ommegang Witte
Brewery Ommegang - Cooperstown, NY
5.1% ABV. Year-round. Bottles, draft.
Witte is our version of the classic Belgian wit or 
“white” ale. Witte, which is actually Flemish for white, 
is brewed with malted and unmalted wheat, orange 
peel, and coriander - offering a refreshing style that 
showcases the Belgian talent for brewing full-flavored 
ales that are also light and balanced.

White Racal
Avery Brewing - Boulder, CO
5.6% ABV. Year-round. Bottles, cans, draft.
A truly authentic Belgian style wheat or “white” ale, 
this Rascal is unfiltered (yup, that’s yeast on the bot-
tom) and cleverly spiced with coriander and Curacao 
orange peel producing a refreshingly fruity thirst 
quencher.

Style Description (beeradvocate.com)
A Belgian Style ale that’s very pale and cloudy in ap-
pearance due to it being unfiltered and the high level 
of wheat, and sometimes oats, that’s used in the 
mash. Always spiced, generally with coriander, orange 
peel and other oddball spices or herbs in the back 
ground. The crispness and slight twang comes from 
the wheat and the lively level of carbonation. This is 
one style that many brewers in the US have taken a 
liking to and have done a very good job of staying to 
style. Sometimes served with a lemon, but if you truly 
want to enjoy the untainted subtleties of this style 
you’ll ask for yours without one. Often referred to as 
“white beers” (witbieren) due to the cloudiness / yeast 
in suspension.
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BJCP Tasting Notes
Aroma: Moderate sweetness (often with light notes 
of honey and/or vanilla) with light, grainy, spicy wheat 
aromatics, often with a bit of tartness. Moderate 
perfumy coriander, often with a complex herbal, spicy, 
or peppery note in the background. Moderate zesty, 
citrusy orangey fruitiness. A low spicy-herbal hop 
aroma is optional, but should never overpower the 
other characteristics. No diacetyl. Vegetal, celery-like, 
or ham-like aromas are inappropriate. Spices should 
blend in with fruity, floral and sweet aromas and 
should not be overly strong.

Appearance: Very pale straw to very light gold in color. 
The beer will be very cloudy from starch haze and/or 
yeast, which gives it a milky, whitish-yellow appear-
ance. Dense, white, moussy head. Head retention 
should be quite good.

Flavor: Pleasant sweetness (often with a honey and/
or vanilla character) and a zesty, orange-citrusy fruiti-
ness. Refreshingly crisp with a dry, often tart, finish. 
Can have a low wheat flavor. Optionally has a very light 
lactic-tasting sourness. Herbal-spicy flavors, which 
may include coriander and other spices, are common 
should be subtle and balanced, not overpowering. A 
spicy-earthy hop flavor is low to none, and if notice-
able, never gets in the way of the spices. Hop bitter-
ness is low to medium-low (as with a Hefeweizen), 
and doesn’t interfere with refreshing flavors of fruit 
and spice, nor does it persist into the finish. Bitter-
ness from orange pith should not be present. Vegetal, 
celery-like, ham-like, or soapy flavors are inappropri-
ate. No diacetyl.

Mouthfeel: Medium-light to medium body, often hav-
ing a smoothness and light creaminess from unmalted 
wheat and the occasional oats. Despite body and 
creaminess, finishes dry and often a bit tart. Effer-
vescent character from high carbonation. Refreshing, 
from carbonation, light acidity, and lack of bitterness 
in finish. No harshness or astringency from orange 
pith. Should not be overly dry and thin, nor should it be 
thick and heavy.

Overall Impression: A refreshing, elegant, tasty, 
moderate-strength wheat-based ale.

Comments: The presence, character and degree of 
spicing and lactic sourness varies. Overly spiced and/or 
sour beers are not good examples of the style. Cori-
ander of certain origins might give an inappropriate 
ham or celery character. The beer tends to be fragile 
and does not age well, so younger, fresher, properly 
handled examples are most desirable. Most examples 
seem to be approximately 5% ABV.

History: A 400-year-old beer style that died out in the 
1950s; it was later revived by Pierre Celis at Hoegaarden, 
and has grown steadily in popularity over time.

Ingredients: About 50% unmalted wheat (tradition-
ally soft white winter wheat) and 50% pale barley malt 
(usually Pils malt) constitute the grist. In some versions, 
up to 5-10% raw oats may be used. Spices of freshly-
ground coriander and Curaçao or sometimes sweet 
orange peel complement the sweet aroma and are quite 
characteristic. Other spices (e.g., chamomile, cumin, 
cinnamon, Grains of Paradise) may be used for complex-
ity but are much less prominent. Ale yeast prone to the 
production of mild, spicy flavors is very characteristic. 
In some instances a very limited lactic fermentation, or 
the actual addition of lactic acid, is done.
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