BELGIAN WIT

A style that dates back hundreds of years, the Witbier fell into relative obscurity until it was revived by
Belgian brewer Pierre Celis in the 1960s. The style Is currently enjoying a renaissance, especially in the
American market. Witbier, "Wit"meaning “white", pays homage, even today, to a history abounding in the
use of other herbs.

BJCP Style Guidelines

0G:1044 - 1052
. FG: 1008 - 1012
ABV: 4.5 - 5.5
IBU: 8 - 20
SRM: 2 -4

APPEARANCE: VERY PALE STRAW TO VERY LIGHT GOLD IN COLOR. THE BEER WILL BE VERY CLOUDY FROM
SIARCH HAZE AND/OR YEAST, WHICH GIVES IT A MILKY, WHITISH-YELLOW APPEARANCE. DENSE, WHITE,
MOUSSY HEAD. HEAD RETENTION SHOULD BE QUITE GOOD.

AROMA: MODERATE MALTY 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, OF TEN
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. VEGETAL, CELERY-LIKE, OR HAM-LIKE AROMAS ARE INAPPROPRIATE. SPICES SHOULD BLEND
IN'WITH FRUITY, FLORAL AND SWEET AROMAS AND SHOULD NOT Bt OVERLY STRONG.

FLAVOR: PLEASANT MALTY-SWEET GRAIN FLAVOR (OFTEN WITH A HONEY AND/OR VANILLA CHARACTER) AND
A ZESTY, ORANGE-CITRUSY FRUITINESS. REFRESRINGLY CRISP WITH A ORY, OFTEN TART, FINISH. CAN HAVE A
LOW BREADY 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 NOTICEABLE, NEVER
GETS IN THE WAY OF THE SPICES. HOP BITTERNESS IS LOW TO MEDIUM-LOW, AND DOESN'T INTERFERE WITH
REFRESHING FLAVORS OF FRUIT AND SPICE, NOR DOES [T PERSIST INTO THE FINISH. BITTERNESS FROM
ORANGE PITH SHOULD NOT BE PRESENT. VEGETAL, CELERY-LIKE, HAM-LIKE, OR SOAPY FLAVORS ARE
INAPPROPRIATE.

MOUTHFEEL: MEDIUM-LIGRT TO MEDIUM BODY, OFTEN HAVING A SMOOTHNESS AND LIGHT CREAMINESS
FROM UNMALTED WHEAT AND THE OCCASIONAL OATS. DESPITE BODY AND CREAMINESS, FINISHES DRY AND
OFTEN A BIT TART. EFFERVESCENT 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 TRICK AND HEAVY.

CHARACTERISTIC INGREDIENTS: ABOUT 50% UNMALTED WHEAT AND 50% PALE BARLEY MALT (USUALLY
PILS MALT) CONSTITUTE THE GRIST. IN SOME VERSIONS, UP T0 5-10% RAW OATS MAY BE USED. SPICES OF
FRESHLY-GROUND CORIANDER AND CURAGAO 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 COMPLEXITY BUT ARE MUCH LESS PROMINENT. ALE YEAST PRONE
10 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.




