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Dear beer enthusiast,

It fills our hearts with joy to present you with
the latest edition of the Lindemans Gazette.
We, the sixth generation of lambic brewers in
our family, look forward to better acquainting
you with our rich history, and giving you
aglimpse of what the future holdsin store. Last
year, we proudly celebrated our bicentennial
anniversary, a milestone that commemorates
our passion for and dedication to brewing
lambic beer, the ‘mother of all beer’. We are
grateful for the unforgettable moments we
have experienced together and have included
a collage of the very best in this gazette to share
with all of you.

|ambic brewers

Geert & Dirk Lindemans, sixth-generation
And there will be plenty to toast to in the
future too! In the meantime, we will simply
keep brewing what we brew best. We are proud
to announce that our state-of-the-art brewery
site isnow fully operational, for example. This
is where tradition and innovation converge
into two new, delectable high fermentation
beers. These beers are then magically blended
with our lambic beer and fruit, to create our
mysterious TAROT d'Or and TAROT Noir.
Our beers embody the very essence of our
craftsmanship and our rich heritage, and we
simply cannot wait to invite you to enjoy their
irresistible flavours.

Read on to discover the secrets of our craft and
keep abreast of the many new developments at
our brewery. Quench your curiosity by leafing

through the latest Lindemans Gazette for pPGdiCl‘ 1‘ hal‘

a wealth of background stories, tasty recipes
and a list of the many events awaiting you in /| the latest news items

the year ahead. will Reep you Tully enthralled!
Cheers!

Dirk and Geert Lindemans
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PRODUCT IN THE srornlw

<9 o TAROT «
You have 1o taste it

{

to believe it
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Lindemans predicts a magical future for you with the unique tastes of
two new Lindemans beers: TAROT d’Or and TAROT Noir. Both of our new,
high-alcohol yet low-sugar fruit beers are a harmonious blend of high-fermentation beer,
lambic beer and fruit, brewed from 100% natural ingredients. Let yourself be enchanted by
the delightful, fruity aromas and well-balanced yet slightly complex flavours!

sweetness and acidity, and a pleasant, easy finish.

f- Forest fruit
J C

Discover the dark, mysterious aromas of ruby-red TAROT Noir 8%, flavoured with
forest fruits such as blueberries, blackcurrants and elderberries. This exceptionally
fruity speciality beer has a natural, smooth taste, a pleasant touch of acidity and
amellow yet refreshing finish.

-@ﬁ() TAROT NOIR g2

TAROT D'OR

Exotic fruit

Allow yourself to be transported to sun-drenched tropical beaches with every sip of
olden blond TAROT d‘Or 8%, with its hints of exotic fruits like mango, lime and
oneydew melon. Enjoy its exotic, natural taste, with a perfect balance between

Rewinding all the way to the early 1990s, Lindemans first entered
the digital era with the installation of an internet connection.
Sixth-generation lambic brewer Dirk Lindemans played a key
role in this, setting up the brewery’s very first website and
email address, thus introducing the entire world to Lindemans’
outstanding craftsmanship as a brewer of fine lambic beers.

The years after this photograph was taken also mark a new milestone in
bringing the brewery’s production processes up to date. This step towards modernisation
and efficiency was led by another member of Lindemans sixth-generation brewers, Geert
Lindemans, and heralded the onset of automation at the brewery.

This snapshot not only shows an important event in the history of Lindemans, but
demonstrates how highly the brewery values community and innovation. So, let us
commemorate the contribution made by ‘Flup’ and innumerable others to the heritage
of the Lindemans brewery, while Dirk and Geert continue their mission. Here’s a toast to

Tarot cards have been around in Europe ever since the 15th century, but it was not until the Belle Epoque
that they were attributed a mystical significance. The name refers to an ancient deck of cards that was used
Jor divination and esoteric purposes. Part of a centuries-old tradition — just like lambic beer — Tarot cards are
primarily used as a source of amusement and to predict the future. Through our very own deck of Tarot cards,
The Fools Faith’, we want to re-establish the significance these cards were given in the 15th century.
Check out the Lindemans TAROT 8% Tarot deck straight away!
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the past, the present and the promising future of Lindemans!

TRADITION AND INNOVATION

IN PERFECT HARMONY

Last year, the Lindemans Brewery
celebrated its 200th anniversary in style
at the brand-new Lindemans Satellite
Brewery (LSB) in Ruisbroek, Belgium.

Time never stands still at Lindemans!
We look forward to what the future brings.
Without ever losing sight of tradition and
authenticity, creativity and innovation
continue to serve as the driving forces behind
the way in which Lindemans brews one of
the oldest styles of beers in the world. Not
only does the all-new Lindemans Satellite
Brewery support the brewery’s prospective
growth; it also serves as a breeding ground
for new, wild experiments.

While remaining true to its beloved lambic, the brewery
recently embraced a new adventure with high-fermentation
beer, daringly blended with fruit and lambic beer.
The result? TAROT Noir and TAROT d°Or,
two fruit beers that pack quite a punch and
are sure to surprise and enchant your taste
buds. While TAROT Noir immerses you in
the delectable aroma of fresh forest fruits, TAROT d’Or
can be described as a sun-drenched dance of honeydew
melon, mango and lime.

.
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= A walk down memory lane =

This fascinating photo dates all the way back to the late 1970s, an era when traditional
craftsmanship and cooperation were inextricably linked. Here we see our old bottle
capping ‘machine’, accompanied by ‘Flup’ (Philip), a friendly local farmer who could
regularly be found lending a helping hand at the brewery. This photograph is a great
example of the journey we have taken in terms of innovation. After all, no one could have
predicted then how much faster this could be done within the space of a mere decade.
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beer depends strongly on nature, it goes without ot &4 Wy FELi!ll ] W
saying that sustainability is very important to iy “ /I [ | #’ § =N
the Lindemans Brewery. Similar to the brewery s AN 5 #
in Vlezenbeek, the satellite brewery also has e’ " '
solar panels installed on the roof and makes use of S v

heat exchangers to capture and cleverly reuse the heat released
during the production processes. No heating system has been
installed at the site because the entire building can be heated
with residual heat.

2"

Did you know that the energy
generated by our solar panels is enough
to cover 85% of the entire site’s
electricity consumption?

And that the absence of a heating system
will help us save
700 tonnes of CO2 per year?

B, S

Lindemans Satellite Brewery has even more to offer!
Discover a number of spacious, well-equipped meeting
rooms to accommodate the further development of every
idea, whether big or small. Whether you need a place for
an intimate brainstorming session or a spectacular event
for a hundred guests, we have the perfect venue for you.
The icing on the cake is our high-tech kitchen equipped
with everything you need to satisfy you and your guests’
gastronomic wishes.
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FROM THE
BAR STOOL

»~>  Lindemans aims Ior gold 8 fimes!

The new Lindemans Tarot Noir 8% and the traditional Old Gueuze Cuvée René have been named best
“Fruit Lambic” and “Gueuze” in the world at the World Beer Awards 2023! Earlier, they were commended with
gold Country awards. Above that, the Lindemans TAROT d’Or won Belgian bronze. Lindemans Premium Distilled
Gin Red earned the title of ‘Country Winner’ at the World Gin Awards 2023.
Both competitions reward the best brews and spirits from around the world.

chheljesse
unveiled

I — Lindemans Pecheresse — have been one of the many delicious, fruity lambic beers produced
by Lindemans ever since 1987. Today, I am immensely flattered to present to you |
my very own refined Pecheresse glass.

5826806 R8I

Determined and proud, we want to continue to surprise you
with innovative and flavorful experiences in the future!

This new glass reflects my youthful enthusiasm and embodies my special glass. Enjoy the magical experience of my opulent
the Art Nouveau style that was so popular at the end of aromas pervading your nostrils as countless tiny effervescent
the nineteenth century - a style in which curving, colourful carbon dioxide bubbles come together to form my head.
shapes based on elements taken from nature are an intrinsic My delicious, powerful peachy aroma can now be experienced to
feature. It’s very elegance, from the base to the rim, make my the fullestin the perfect chalice comprising the bowl of my glass.
glass a perfect match to the unique label on my bottle.

We invite you to continue this seductive experience in
The foot, or base, reflects the strong and lively taste that hits the comfort of your own home, with my lovely Pecheresse
you immediately after the first sip. You will sense my graceful glass as your inimitable companion. Complete the experience
personality the minute you take the elegant stem, executed in  and order my glass in the Lindemans online shop today (for
my unique coppery golden hue, between your fingers. Belgian-based customers only)!

C828896C896896894C80.

Let me seduce you while you pour the sparkling, slightly cloudy

golden-blond beer that is the very essence of my being into o

SO P> . |
-Lindemans leaves you wanting more - =S — == L e
Good news: if it’s a genuine Lindemans lambic experience you're after, there’s no need to travel all the way to Vlezenbeek. S A SOR D 5

We have organised several events throughout the country this year. Be sure to mark the following dates in your calendar
for a great opportunity to immerse yourself in the wonderful world of lambic!

Horecatel o
Travel along with us to the South of Belgium, to Marche-En-Famenne. You can now enjoy a genuine lambic d . -
True to tradition, Lindemans will be present at the annual Horecatel ; i o o

trade fair, held this year from 12 to 15 March 2024. Horecatel is one e.‘\jeoeget;:ceczltlf: ZI; ZISX}E Zot)ifle (o’ ©) Pp=o R
of the most important professional B2B trade fairs for the hospitality a box that con t(;.ns the Oude Geﬁ’ves A =L

and catering industry in the French-speaking part of Belgium. The fair oduced by th liated br '_f
hosts 35,000 visitors, who gather here to sample some of the marvellous produced by the affiliated breweries.
food and non-food items presented by no fewer than 370 exhibitors!
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And that’s not all! The unique

Toer de Geuze Lindemans ‘Oude Gueuze

Q7' Pecheresse Julep 3%
C )=\

The Toer De Geuze weekend is organised by HORAL (the high : , ; = =
council for traditionally brewed lambic beers) once every two e land] o Clivse o , . b
years. All affiliated lambic brewers and ‘geuzestekers’ (brewers Francisca’ will be available exclusively Can't get enough of Lindemans Pecheresse?

of geuze) open their doors to the public to better acquaint them at the Lindemans brewery throughout the Allow us to reveal our specialty cocktail: the Lindemans Pecheresse Julep.

Toer de Geuze weekend. Didn't get your hands
on one of few, precious three-litre bottles last
year? Take a chance at the auction that we will be
organising at the 2024 Tour de Geuze weekend!

Every sip of this cocktail, with the taste of sweet peaches, tart lemon and

% with the magical world of lambic.
refreshing mint, instantly transports you to sun-kissed, white sand beaches.

During the latest 2022 Toer de Geuze, Lindemans pulled out all
the stops (or should we say corks?) in honour of the brewery’s
200th anniversary. It was a spectacular edition! Be sure to
mark the next Tour de Geuze in your calendar. The weekend ~Horeca Expo
of 4 and 5 May 2024 is sure be unforgettable! Get a unique = The Lindemans brewery will be present at Horeca Expo in Ghent from
peek behind the scenes at the brewery, enjoy some great 19 to 22 November 2023. This trade fair and exhibition is the place to
entertainment, and blend and bottle your very own  be for anyone and everyone involved or interested in the catering and
geuze as part of the unique Blend Your Own  hospitality industry.
Geuze Experience! Not only that, all
Horal members will be invited to join forces It goes without saying that this is not the only place where you will find the Lindemans Brewery. e .
in creating an old geuze, the Megablend. Lindemans will be present at numerous other events throughout Belgium all year long. Follow us 5 i
Be sure to take a bottle home with you! on social media to find out where you can meet us in person to sample one of our lambic beers!

=

PREPARATION

1. Fill a Lindemans tumbler halfway

i ) with ice and pour in the first three ingredients,
2 cl Jameson’s Whiskey mixing them with a muddler spoon.

2 c] Monin Mojito Mint Syrup

2 cl freshly squeezed lemon juice
12,5 cl Lindemans Pecheresse

INGREDIENTS
(for 1 glass)

2. Carefully pour in 12.5 c] Lindemans Pecheresse and
give the mixture a brief stir.

3. Top up with more ice if desired.

= S 4. Serve with a straw and garnish with a generous sprig of mint, after
Q ja clapping between two hands to release the best aromas and flavor.

)4y
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When I visit a pub,
I always know exactly what I will order.

Whenever possible, I opt for public If Iwere given a chance
transportation rather than private car. ) No to travel to a desert island,
Before I get dressed 7 4 % Iwould go straight away.
in the morning, )
I ¢heck
the weather forecast.
L ) No

I can keep myself busy
Yes all day long

browsing the internet.

When I cook,
I always follow a recipe. I prefer a fun neighbourhood

get-together to adventures.

Lindcm

ct that your tenacity
e strengthen your
now and in

We predi
and courag
inner fOrCey'
the future. Life,

Disclaimer: these predictions can never be construed as ‘true’ and were conceived purely as a form of entertainment.

however,
you: just

g( We predict that this gazette will Reep you enthralled!
Be sure to check out Lindemans online too. 0
www.lindemans.be o lindemansbrewery lindemansbeers @ lindemansbrewery (B2B) ° Lindemans brewery Scan and read the Lindemans Gazettes
with its Tall Tales of Lambic online!

73 ﬁ",%\?g Crafted By Wind, _
" ng: 3> “=“9 Brewed Through Generations %~ <
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