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MORE INFORMATION

BEER TOURISM IN LILLE

{ SELECTION %gﬂ FOOD AND BEER VISITS IN ENGLISH ‘ BREWERIES In Lille, the first traces of beer date back to the end of the first
Q AKX . 0 g . . -
ON TAP PAIRINGS millenium. Since then, beer is one of the markers that have survived & ITINERARIES ON :
I SELECTION € SHOP @ BREWPUB* through the_ ages, until a revival at t_he beglnnn_wg of the 21_st centu_ry.
> IN BOTTLES !!! TAP ROOM < Urban, family-based and collaborative, the rebirth of beer in the Lille
L - i BARS area draws from its multi-faceted history and can be explored in the
¥ At :
U REGIONAL BEERS < @ METRO city's bars, restaurants, beer cellars and breweries.
.EI’ REGIONAL PRODUCTS %
SELECTION OF CRAFT BEERS I RESTAURANTS
@ (OUTSIDE THE LILLE AREA) @N OPEN TO THE PUBLIC @& BIKE ITINERARY Sl B SRS This map helps you navigate according to your desires throughout the
— [ ) / BEER CELLARS Lille area, a pioneer in France in terms of beer tourism. This map was produced by organisation Culture B with the support of Hello Lille.

Establishments were selected by organisation Culture B according to predefined specifications.

*Brewpub: bar/brewery where one can consume beer brewed on-site- Graphic design & creation : (@thomas_bourdon_studio
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BEER GLOSSARY

The vocabulary of beer is very rich and can sometimes seem
quite strange to the uninitiated. Here is a small glossary of the
main terms you may encounter :

® BREWPUB @&

b @ BREWPUB :
b T @® € A brewpub is a hybrid between a restaurant and a brewery.
&l ® It sells at least 25% of its beer on-site in combination with
® BARS ® significant food services. At a brewpub, the beer is primarily
. brewed for sale inside the restaurant or bar. The manufacturing
B'i‘ U process is often in view of customers, separated by a glass or
N similar for security reasons. In this way, the consumer can
B’i‘ p observe where and how the beer he is drinking is made.
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REINHEITSGEBOT :

The German beer purity law passed in 1516, stating that beer
may only contain water, barley and hops. Yeast was later added
after its role in fermentation was discovered by Louis Pasteur.

IBU :

The measure of the bittering substances in beer. This
measurement depends on the style of beer. Light lagers
typically have an IBU rating between 5-10 while big, bitter India
Pale Ales can often have an IBU rating between 50 and 70.

TAP ROOM :

To break it down simply, a taproom is the space in which a
brewery serves its beer to customers. A taproom is meant
to offer an experience in tasting site-brewed beer. Local
breweries having taprooms are spotted on the map.

TAP TAKE OVER :

Tap take over is when a single craft brewery gains exclusive
control of a bar's draught lines for one night, or more. This is
most often done as a promotional event.

CELLARING :

Storing or aging beer at a controlled temperature to allow
maturing.

(ABV) - ALCOHOL BY VOLUME :

A measurement of the alcohol content of a solution in terms
of the percentage volume of alcohol per volume of beer. This
measurement is always higher than Alcohol by Weight. TOURISM

BOTTOM FERMENTATION : MAP

One of the two basic fermentation methods characterized Fe g : —
by the tendency of yeast cells to sink to the bottom of

the fermentation vessel. Beers brewed in this fashion are ;“If,
commonly called lagers or bottom-fermented beers.

BEER

The alcohol abuse is dangerous for health, will be able to consume with moderation
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3 | Amber 3 | Caramel, honey,
toffee
4 | Cooper 4 | Nut, dried fruits

5 | Cocoa, toast,
smoked

6 Chocolate, coffee

5 | Dark brown
CLOSING WEEKEND

IN LILLE GRAND PALAIS
MORE OF 100 BREWERIES AND ARTISANS
CHEFS - MUSIC - ANIMATIONS - FOOD TRUCKS

1 WEEK
FULL OF EVENTS

IN LILLE EUROPEAN METROPOLIS
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