NEW TIMEFRAME FOR BRASSERIE BECK July 21 EVENT AND THE UNVEILING OF “ANTIGOON” A BELGIAN BEER CREATED EXCUSIVELY FOR 

ROBERT WIEDMAIER

 Brasserie Beck Belgian Independence Day Celebration

Tuesday, July 21, 2009

1101 K Street, NW, Washington, DC 20005   202.408.1717 beckdc.com
Event: July 21st Brasserie Beck is celebrating Belgian Independence Day on site and will feature importers and brewers from the best Belgian breweries. Celebration will be held rain or shine. Stefaan Soutman the brewer/owner of Brouwerij de Musketiers will be present to unveil Antigoon. 
NEW Timeframe: 7:00 pm – 11:00 pm 

Cost: $100 per person, purchase in person, by phone or fax (202.408.0431)                   Go to News/Events page on ​www.beckdc.com  to download sales form
Participating guests will be the first to taste Antigoon named for Druon Antigoon, a mythical giant who lived in Antwerp until he was killed by a Roman soldier called Silvius Brabo. The Belgian beer sports a label with the bleeding giant and is brewed especially for Robert Wiedmaier.  Antigoon is 6% dry, brown ale reminiscent of British-style brown ale in body and alcohol content. The Belgian yeasts that are used to ferment the beer give it some fruity esters in the nose making it an easy drinking "session beer." The brewers Brouwerij de Musketiers from Ursel Belgium are famous for their Troubadour Obscura Stout and Troubadour. They have garnered A ratings on BeerAdvocate.com for their beers and Stefaan Soutman the brewer/owner of Brouwerij de Musketiers will be at Brasserie Beck on July 21st pouring the beer himself and talking to guests.

Additional Beers from the Following Breweries will be poured: Het Anker, Huyghe, Van Honsebrouck, De Glazen Toren, Musketiers, Bavik, Silly, Trappiste Chimay, Van Steenberge, Trappiste Rochefort, Trappiste Westmalle,  Roman, A’Chouffe, Moortgat Duvel, Orval, De Koninck, Malheur, Bosteels, Maredsous, Cantillon, Struisse, Fantome, Van Eecke, Ellezelloise, Corsendonk

Vendors: Wetten Importers, Global Beer, Artisanal, Duvel-Moortgat, Belukus, Latis Imports, Shelton Brothers, Mannekin-Brussels

Food:  Stations through-out the restaurant featuring Chef Robert Wiedmaier’s favorite dishes of grilled sausages, pork ribs, mussels and seafood shepherd’s pie. 
All ticket holders are required to present a valid photo ID for proof of age

Valet parking is available for $10; closest Metro McPherson Square       

Press contact: Heather Freeman (800) 987-9806 

Heather@Heatherfreeman.com
