Project 3.

Dubbel, Tripel, Kriek!

I really feel the question in your eyes, concerning the title of my project.  Dubbel, Tripel, Kriek! Is it some kind of incantation, the magic spell? There is some magic in it for me, and I hope that after my project some of you would agree that there is some magic there.
As some of you already know I just came back from the conference, which has been held in the country I was keen to visit for years, and in part I was so eager to go there because of these magic words. The country was Belgium, so now you can easily guess what these words mean. Any ideas? What’s the Belgium is famous for? Chocolate? Mussels? Frensh fries? Waffels? That’s correct. But the most important – beer!

I can see some doubt in some faces. “Belgium beer? Never heard of it!”. 
So that’s what I’m going to do: to explain, why belgium beers are so special and to prove you that Belgium beers have all rights to be called the best in the world. 
One may say “The beer! What’s all that fuss about? That’s OK if all you want is quench your thirst, but you can’t speak about the beer as it was something special. The beers taste almost the same”. 

That’s completely wrong, and that mistake has the roots in the history. 

In 1516 the "Bavarian Purity Law" was enacted. It was stated there that only ingredients that could be used in the production of beer were water, barley, and hops. It may sound great, but what would you say about the restaurant, where only ingredients in use are meat, salt and water? All right, you can boil it, you can roast it, you can fry it, you can bake it, but it has nothing to do with fine culinary art.

The same about the beer. In Belgium brewers never cared much about what could go into the beer and what couldn’t. And that’s why in the small country of Belgium there are more than 750 sorts of beer. And the diversity of these sorts is just astounding. 

But I believe that I can talk very long about different sort, flavors, aftertastes and so on, but it will not do any good. So, I decided that good talk should address not only your ears and eyes, but also your noses and tongues. 
So, I brought three completely different kinds of beer, actually ones, mentioned in the title of my project. Westmalle Dubbel, Tripel Carmelite and Lindemans Kriek.

While each of these beers deserves the separate project, I will concentrate on one of them and you will have a possibility to sample the others during tea break. The main thing – they are completely different. I’m quite sure that at least half of those who will taste Kriek will say that it is not beer at all. Believe me, it is beer, it is just special one.

Anyway, let us pay some more attention to that one. Westmalle Dubbel. Westmalle is so called trappist beer, the beer, which has been made by real monks in one of six trappist monasteries. All trappist beer are very special, very unusual and should be tasted accordingly. First of all from a proper glass. Each sort of Belgium beer has its own glass, that’s very important. In the case of trappist ales it has this bowl-like shape, which helps very much to fell the aroma.

So, let’s see, smell and taste what is inside this bottle. 

Usually, you suppose to fill two thirds of the glass and then rise the bottle higher to top it with nice foam head, but if I do so there not be any beer in the bottle left, so here I go against traditions. So, you see it has beautifully chestnut brown colour, lots of sediment.

Now, I agitate the beer a little, to allow aroma to reveal itself, and I have a good smell of the beer. Now you see how convenient the glass is, my nose fits in it easily. Light sweetish fruity aroma, may be a little bit yesty. 
Finally, the most interesting part. I will take a sip. What is very important here, you should resist swallowing immediately. Let it wander and explore your entire palate. So, here I go. Obviously, caramel malt, may be some chocolate, not as strong as in some English stouts, but still noticeable, perhaps some yeast. Great beer, very well balanced. 
OK, my time is almost over, I will say nothing about these beers now, just try them yourselves and tell me then what you think. They are completely different. And I know from personal experience that not everybody is going to like these beers. It is a certain challenge to really feel all these aroma and flavor gradations, it demands some practice. But now, I believe, you at least know about Belgium beers more then before, and you don’t need to be able to be professional taster to enjoy it. I hope that some of you will really love it, and join me in this Belgium-beer-is-the-best” club. So, enjoy the beer! Cheers!
