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O R VA L  T R A P P I S T  B R E W E R Y

Belgium

B R E W E R Y  I N F O : Orval Trappist Ale is brewed and bottle-conditioned at the 
brewery inside Notre Dame d’Orval monastery, founded around 1070 AD in the 
pastoral Belgian countryside. After a turbulent history including being pillaged 
and burned more than once, the current abbey and brewey was rebuilt, on the 
same grounds, in the 1920s and 30s. Three different malts, two types of hops, 
Belgian candi sugar, complex fermentation with multiple yeasts, dry-hopping and 
bottle conditioning all contribute to the great character and complexity of Orval. 
This vintage-dated and unique beer can be cellared up to five years. According to 
legend, Princess Matilda was passing through this region in about 1070 with her 
retinue. She stopped at a clear spring and trailed her hand in the water - and her 
wedding ring, a gift of her recently-deceased husband, slipped off her finger and 
sank. Distraught, she knelt and prayed fervently for its return . . . and a trout swam 
to the surface with the ring in its mouth, returning it to her. She is said to have 
claimed “Truly, this is a golden valley!” (French: Or = gold; val = valley) She gave 
the land to the church, and the trout with the gold ring can be seen to this day in 
the Orval logo.

I N F O :The Abbey of Orval is located near Florenville, Belgium in the provence of 
Luxembourg. The present brewery was completed in 1929, at which time the skittle 
(pin)-shaped bottle and Orval chalice were introduced. (Brewery, bottle, and chalice 
were all designed by architect Henry Vaes.) In the middle ages, Orval was famous for 
producing its iron decoration as well as beer. The abbey was gutted by fire in 1252 & 
repaired, then was destroyed during the French Revolution. 

TA S T I N G  N O T E S :   Sunset-orange color; a fruity and slightly acidic bouquet, 
firm body, profound hop bitterness, and long, dry finish. Orval is bottled 
with Brettanomyces, a yeast strain that leads to superb dry complexity and 
ageworthiness 

100 P O I N T S  -  R AT E B E E R.C O M

94 P O I N T S  -  B E E R  A D V O C AT E

A B V: 6.9%

S T Y L E :  Trappist Ale

H O P S :  Hallertau, Styrian Goldings, 
Alsacian Strisselspalt

AVA I L A B L E  S I Z E S (L ):  0.330


