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A BREWING LIFE...
1952  

Birth of Benoît Humblet in Brussels

1976  
Brewing in Kolwezi  

Democratic Republic of Congo

1980 
Brewing in Centrafrica

1985  
Birth of Marie-Laure

1987  
Birth of Anne-Claire

1990  
Birth of Marc-Edouard 

 

2011  
Acquisition of Bertinchamps’ Farm 

 

2016  
Birth of Anouchka...  

Third generation is coming!

1975  
Brewing Engineer Diploma

1979  
Marriage with Geneviève

1983  
Birth of Jean-Philippe

1986  
Brewing in Cameroon

1989  
Brewing in France

1996  
Creation of the brewery of 
the abbey of Val-Dieu

2013  
First beer at Bertinchamps

2020  
Nice to meet you... We hope 
to reach 20.000hl together!



OUR HISTORY
The Humblet family was searching for 

a place where they could develop a new 

brewery & continue their tradition while 

extending the already existing long list 

of beers brewed by their father, Benoit 

Humblet.

In 2011, we discovered the farm of 

Bertinchamps, located near Gembloux. 

Although extremely old and decayed, the 

farm is well situated and its prestigious 

environnement equals its stunning 

character. At that time the farm had 

been abandoned for many years and a 

lot of work was to be done. 

We all decided to undertake this 

challenge and got involved in this life 

changing adventure. Creating and 

developing quality Belgian beers while 

restoring a gigantic ruin became our 

daily routine.

It was time for the renovation project 

that began immediately. Almost 2 years 

of remarkable work and fi nally in March 
2013 the brewing system was installed 

in the old barns. An ultra modern brewing 

systems is now able to provide an annual 

produc tion capacity of 20.000hl that we 

hope to reach soon.

What an asto nishing contrast combining 

modern technology allied with eco-

friendly production processes with a 

site dating from 1343!

Steam from the brewing tanks is reused 

to heat water, whilst the brewing dregs 

and waters are sent to a bio recycling 

plant that produces methan gas 

converted to electricity.

The beers are brewed at the old farm 

and have embraced some of its strong 

and authentic character. All our beers 

are produced from malt, hops and 

water tapped 67 meters under the earth 

surface. No spices or even aromatics 

are added, we wish to keep it pure with 

an exception for the fruity B+ range.

A capital ‘B’ stands proudly in the centre 

of their labels in reference to where your 

imagination takes you, Bertichamps, 

Beer, Belgium, Benoit,�...   

The beer packaging, an atypical 50cl 

glass bottle, allies robustness and 

elegance in perfect harmony which 

reminds us of the true authenticity of 

Belgian beers. 

Our branded glasses embrace a pure 

shape and the 25cl size respect a 

Belgian tradition and foster conviviality 

by allowing you to share a 50cl bottle 

of ‘B’.



A harmonious 
blend of 

authenticity & 
modern brewing 

technology

THE 
FARM

THE 
BREWERY



Authentic beers, 

produced at the Bertinchamps’ Farm...

OUR BEERS



TRIPLE
50cl 

A traditional & authentic old style 
Belgian beer, pure malt and hops, 
without spices or additives. A smooth, 
slightly amber & cloudy beer. Soft 
with a invigorating bitterness in the 
aftertaste, voluptuous and refreshing, 
with discreet hints of caramel. 

Alc. 8,0% vol. 

—

Plato 18

EBC 15

IBU 24



BLONDE
50cl 

A traditional & authentic old style 
Belgian beer, pure malt and hops, 
without spices or additives. A fl oral 
nose of freshly cut straw, aromas of 
grilled cereals and a hint of pepper. 
Well balanced with a subtle touch 
of bitterness at the end. The beer’s 
foam is dense and consistent. A light 
refreshing beer to be savoured.

Alc. 6,2% vol. 

—

Plato 15

EBC 12

IBU 20

Avalaible in :

- One way keg 
  20 or 30l

- Box 20x50cl



BRUNE
50cl 

A traditional & authentic old style 
Belgian beer, pure malt and hops, 
without spices or additives. Black 
colored, creamy beer’s foam. Well 
balanced, coffee touch with the 
sweetness of moka. Subtle touch of 
bitter chocolate at the end, with a dry 
and nice-tasting fi nal note.

Alc. 7,0% vol. 

—

Plato 17

EBC 80

IBU 25

Avalaible in :

- One way keg 
  20 or 30l

- Box 20x50cl



HIVER
50cl

A traditional & authentic old style 
Belgian beer, pure malt and hops. 
Infused with 6 spices at the brewing 
stage and dry hopped. Round and soft 
with a slightly amber colour. The spices 
bring a warm and enjoyable touch with 
hints of biscuit and caramel. 

Alc. 8,0% vol.

—

Plato 18

EBC 20

IBU 30

Avalaible in :

- One way keg 
  20 or 30l

- Box 20x50cl



LÉGÈRE
33cl 

Light beer from farmhouse, pure malt 
and hops. Pleasant malty fl avor, fruity 
aroma with hoppy note. Refreshing 
beer with balanced bitterness. Beautiful 
golden colour and creamy foam.

Alc. 5,2% vol. 

—

Plato 12

EBC 11

IBU 15

Avalaible in :

- One way keg 
  20 or 30l

- Box 24x33cl

beer with balanced bitterness. Beautiful 



BLANCHE
33cl 

A traditional & authentic old style 
Belgian beer, pure wheat, malt and 
hops. A high temperature fermentation 
and a hint of lemon provide its 
refreshing and balanced taste.

Alc. 5,0% vol. 

—

Plato 12

EBC 10

IBU 16

Avalaible in :

- One way keg 
  20 or 30l

- Box 24x33cl



33cl 

A traditional & authentic old style. 
Belgium beer like no others. Pure malt, 
hops, natural extracts of grapefuit and 
a light touch of ginger. Well balanced 
between the sugar of the fruit and the 
biterness of the german hop.

Alc. 5,0% vol. 

—

Plato 14

EBC 14

IBU 28

PAMPLEMOUSSE

Avalaible in :

- One way keg 
  20 or 30l

- Box 24x33cl



OUR FORMATS

Our 50cl bottle is atypical, robust and elegant at the 

same time. Its format makes it an ideal beer to be 

shared.

B O X  2 0 X 5 0CL  OR  2 4 X 3 3 CL

ONE  WAY  K E G  2 0 / 3 0L 2 5 CL  GL A S S

G IF T B O X  :  4 X 5 0CL  +  2  GL A S S E S



D e v e l o p i n g  a  b r e w e r y  w h e r e  o u r  w o r k  

p r o v i d e s  w o r k  f o r  o t h e r s  &  w h e r e  o u r  partners accompany our growth. Focusing o n  t h e  m o s t  i m p o r t a n t ,  b r e w i n g  t h e  b e s t  

b e e r s  w e  p o s s i b l y  c a n . O f f e r i n g  p r i v i l e g e d  m o m e n t s  t o  o u r  



Ferme de Bertinchamps SA
Rue de Bertinchamps, 4

5030 Gembloux
Belgium

info@bertinchamps.be
www.bertinchamps.be

+32 81 87 85 28
VAT BE 0451 288 639

JEAN-PH I L IPPE  HUMBLET
Son of the brewer

Retail & Export
jp@bertinchamps.be

+32 497 45 28 70 

BENO ÎT  HUMBLET 
Master Brewer

MARIE - L AURE  HUMBLET 
Daughter of the brewer 
Renovation of the farm

GENEV I ÈVE  HUMBLET
Wife of the brewer 
Visit of the brewery

ANNE-CL A IRE  HUMBLET
Daughter of the brewer 

PR & Administration

MARC-EDOUARD  HUMBLET
Son of the brewer

Production

CON TACT
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WE PRODUCE BEERS THAT TAKE YOUR 

PALATE ON A MARVELOUS SENSORIAL 

EXPERIENCE, OFFERING A CONVIVIAL 

MOMENT IN ALL SIMPLICITY. OUR 

PRODUCTS RESULT FROM AN UNIQUE 

KNOWHOW, BREWED BY THE MASTER 

BREWER HIMSELF WITH THE SUPPORT 

OF HIS ENTIRE FAMILY.


