Also visit Oproer craft beer bar in
Utrecht, The Netherlands.
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A Berliner Weisse mswred by the way it
was brewed back in the days. You know,
before kettle sours destroyed the style.
This Berliner is a mixed fermentation beer
fermented the slow way. It contains live
Lactobacillus and Brettanomyces. Cris
and sour with some funk to finish it o
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RUIG is the bottled barrel-aged

beer range by Oproer:
the quirky little sibling that definitely
deserves a stage of its own.

Ingredients
water, malted barley, wheat, hops RUIG means mixed fermentation beer,
& yeast. fermented and/or aged in barrels.

Sometimes a blend, sometimes fruited,

Contains gluten, doesn’t contain animal
always outspoken.

products. Unfiltered and
unpasteurized craft beer.
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Common denominator is time:
Oproers’ RUIG beer has had lots of it.
Therefore the taste is at its maximum.
If stored correctly it is a

beer for the ages.




