BYL JSEM TAM - PIVOVAR BROUMOV - 2 CERVENEC 2009

Broumovekg pivovar ce nach4zi ve étvrti Olivétin, proto ndzev , Olivatinekd Opat®. Zal.
t. 134 a nikdy nebyl po&kozen z4dnou evatovou vélkou, proto zde Ize epatfit hictorickd
budovy a origin4Ini technologje. Nynéjéi majitel p. Nocek (od r. 199%) je pevné
tozhodnut nadéle zachovat ctarodobé virobni poctupy. Dobrovolné dodrzuije starj
ndmeck{ z4kon o Eictotd piva tzv. Reinheicgebott. Zdkon Fik4, Ze na vgrobu piva ce emi
pouzit pouze elad, voda a chmel. Samoziejma také kvaenice (Eeckd produkee — jak jinak)
urdend pro epodni kvadeni + Eeckd fradice.

Voda — vlaeini a jeding zdroj, 3€ m hluboks Arézeks etudna

Chmel — vihradné éegkg, 2afeckg

Qlad — viaetni vroba ve viaetni humnové pivovareké cladovné

(heemi bt pouzity ndhrazky jako je napk. jeéng &tot, ctabilizaéni proetiedky, nebo cukr)

Vijznamnaij&i édet cladovny je z doby baroka, druhd &4et doctavéna r. 1IXEE.
Pouzivang funkéni &rotovnik cladu je 100 let etarg a rovnéz 100 let ctarg je technologie
varny. Sklepy, pldy, kdds, tanky — na co ce podivite, djchne na V4e hictorie. V tomto
duchu e neca cel§ malebng pivovar 4 milou teékou mé pivovareké exkurze byla ng
pivovarckém koming hnizdicf &api rodinka ¢ mldd'stkem.

Diilezitd informace je, Ze kazdé pivo, i to nejelab&i, ce vyrdbi zvI4ét. Vyrdbang &k4la piv
je colidni : od €°, 10 °, 11 ° exira chmeleného, 12 ° a 12° medového lez4ku, prec
predvdnoéni 17 ° polotmavé — tyto piva jeou filirovdna a pacterovdna, az po unikdtni
nefiltrovang a nepacterovand, éili éicté prirodni, kde ce kone&né nach4zi n4ég etarj dobrg
vitamin B — tedy piva kvacnicov4. Tato kvacnicov§ piva mohou bit i ¢ pFichuti jako je
coriandet, pepf, z4zvor, vaviin a jedenkrdt rocnd i tredefi. Tyto pFichutd jeou opét Gictd
pritodni ecence. Ml jeem moznogt pro zajimavocet je porovnat ¢ ecencemi chemickgmi a
tozdil je obrovekg. Ale ve kterd f4zi vijroby piva ce ecence priddvaji, to pan Nocek jiz
proztadit nechtal. Je to vgrobni tajemetvi.

Tak af’ tedy tajemetvi zGetane tajemetvim, protoze mné Gplné ctaéi to, co jeem ha
viaeini oéi vidél, to jak pivo chutng, a tak ce pod fento éldnek mohu ¢ klidngm evédomim
a dokoncae ¢ radoeti podepeat.

TAK AT VAM TAKE CHUTNA - L %)DZ C'L_‘h- [‘91



| WAS THERE - BROUMOV BREWERY - JULY 2** 2009

Broumov brewery ic located in Olivétin patt of the city Broumov, that’e why the beer
hae got the name , Olivatinekg Opat®. Ect. 134K hac been cpared during the world ware,
therefore you can ctill cee hete hictoric buildinge and original technologiee. Mr. Nogcek
who hag been the owner gince 19¥’Y ic dedicated to precerving old time way of brewing
and voluntatily obeying the old Cerman brewing putity law known a¢ ,Reinheicgebott”.
The law caye that only water, hope and malt can be used. And aleo yeact (ezech made of
coutce) decignated for bottom fermentation # czech tradition.

Water — own and the only coutce — 3 m deep Artecan well
Hope — juet Czech from Zatec

Malt — home made all under one roof

(precervativee, barley byproduct and cugar can not be ugced)

Main part of malt houge ic baroque, the other part from 1€€'E. Technologies in the
malt houce and in the boiling room are 100 yeare old. Bacemente, atticke, tube, tanke —
everything you look at the hictory ic all around you. A family of ctorke necting a top of
the chimney ctack all the time feeding the little one.

The important fact ic that each ctyle of beer ic brewed ceparately. Sencible celection of
beare tangee from low to high alcohol content. Some beete are filtered and pacteticed, but
come are ettictly natural and here we meet our good old friend vitamin B — thie ic the
beer we call yeact beer. The yeact bear can be flavoured for example by cilantto, pepper,
ginger, bay leave and once 3 year cherry. The eccancee uced to make the flavour are alco
natural. | had the oportunity to compare them with thoce made chemicaly and the
diference i¢ enormoue. But when in the brewing procece the flavoure are added Mr. Nogek
juet would not tell. Obviouely a manufacturing cecret. Let the cecret be the cecret, | have
ceen what | have ceen and it’e good enough for me. | have tacted what | have tacted and
['m cigning thic with my pleacure and clear conccience.
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