
 

Melchoir - 330ml - Barley Wine - 11%              
Primary fermentation: 1 week at 23¬∞C           Secondary fermentation: 3 weeks at 15¬∞C               

Malts: Pilsen, wheat, munich 15, cara 120      Hops: Challenger, EK Goldings and Czech Saaz       Spices: Mustard Seeds 

Aroma: Yeast flavors upfront with a highly palatable malt profile.  
Flavor:  The mustard seed works well to fry out the palate to allow the yeast to explode.    

The malt sweetness is the backbone for all the other taste.  The hop notes are both earthy and fruity 
Finish:  Heavily hopped for a long, bitter finish 

Picobrouwerij         lvinne

Balthazar - 330ml 
Malt: Pilsen, wheat, special B, amber 45, chocolate                    Hops: Challenger, EK goldings 

Candi sugar: dark candi sugar                              Spices: ginger, cardemon, coriander 

Primary fermentation: 1 week at 23¬∞C          Secondary fermentation: 3 weeks at 15¬∞C  
 

Aroma: Complex, citrus and raisin fruit notes with spice notes of cardamom, ginger and coriander aromas  
with notes of chocolate and roasted almonds.  

Flavor:  Sweet malt taste that mixes well with the flavors of chocolate and spice.    
Taste of tart cherries, dark fruits,herbal and spices. 

Finish:  Slightly bitter finish. 

“A brief history we can give here. Brewery Alvinne arises from hobby brewing kettles Davy 
Spiessens and Glenn Castelein. In late 2004 Alvinne officially became a brewery, then in a 

wooden chalet in Ingelmunster.  Lack of space forced us in 2007 to move to Heule, where we 
could brew up to 450 hectoliters per year.  In 2010 also, Marc De Keukeleire partner brewery 

Alvinne. In 2011, the brewery achieved a new milestone with the purchase of a building in Moen. 
A brand new brew house and fermentation tanks provide the necessary capacity increase to 

meet growing demand. 
Brewery Alvinne trying to get increasingly innovative and experimental in the corner. This 

happens by blowing new life into old traditions (eg aging in wooden barrels), through the use of 
new hops, through the borders to work with gifted brewers.” - Alvinne Website

Alvinne Extra -Belgian IPA  - 330ml - - 7%      
Malt: pilsner malt, wheat malt, pale malt                Hops: chinook, amarillo                   Spices: candi-sugar    

 
Primary fermentation: one week at 23¬∞C             Secondary fermentation: three weeks at 15¬∞C  

                                       
Appearance: Blond ale with consistent white head. 

Aroma: Smells of slight fruit, sweet malt, and some tart malt.  
Flavor: Tastes of sweet malt, slight tart malt with associated dryness, sweet hops and yeast funk. 

Finish: Lightly crisp throughout with some finishing dryness. Aftertaste is long as the bitterness lingers a while.



Podge Stout -330ml  - Imperial Stout - 10.5%: 
   Fermentation: 5 Days       Maturation: 6 Weeks  

Malts: Pilsen,Pale, Black, Chrystal, Chocolate              Hops: Challenger,Saaz, EK Goldings 
 

Aroma:  Red Wine character, licorice, dark fruits, molasses and coffee 
Flavor:  Pronounced roasted/coffee/rich chocolate flavors with a touch of sourness combine with dark fruity flavors 

Finish:  Crisp and smooth 

Wild West  - 500ml  6%   
Golden Ale brewed with sour Morpheus house yeast. Aged in Bordeaux Red Wine Barrels for eight months 

 
Aroma:  sharp and acidic with lactobacillus tendencies  

 
Flavor:  lively, crisp and clean sour profiles with red wine tannins  

 
Finish:  slightly tart and sweet with tannins of chardonnay and Bordeaux wines  

Brewery of the Month

Cuvee Mortagne  500ml - 13.5%   
A dark red beer, 13.5% abv aged for 8 months in Pomerol wine barrels from Bordeaux, France. 

Arguably the most complex beer of Picobrouwerij Alvinne yet!!! 

Sigma - 330ml - 10%   
A Lively Dark Sour ale with Oud Bruin Tendencies  

 
Appearance:  Murky Dark Brown in color with lively but quickly dissipating head. 

Aroma:  Strong acidic musty tartness 
Flavor:  A Rush of green apple tartness softened by subtle dark malts   

Finish:  Well balanced dry finish with lingering tart undertones  

The Oak Balthazar  
500ml -  9%         

Deep Reddish Brown Ale Aged 
in Oak Barrels

 The Oak Melchoir  
Pur Sang Edition   

500ml - 11%  
Barley Wine Aged in Oak Barrels with Cherries  

The Oak Podge   
500ml - 9%  

66.5% Stout Aged in Oak Barrels   
33.5% Stout  

Morpheus Wild & Oak Collection

Kerasus  
500ml -  5.5%  

Color: red (95 EBC) - 5 EBU     Hops: Hallertau Mittelfruh 
Kerasus is a summer beer. Every year they buy fresh Belgian northern cherries (Kelleries) 

in Limburg to let them ripen on Morpheus Wild Undressed.  
After 8 months of maturation the Kerasus is ready to be bottled. 


