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Welcome!
Dear Fermentation Festival visitor,

Welcome to the eighth edition of the annual Fermentation Festi-
val! The Specie has worked all year to build this amazing festival for 

all of you. To make sure you don’t miss out on anything, we made 
this program booklet with a map to navigate your way through 

the festival and a description of every competing team and their 
homebrewed beer. They brewed, fermented and bottled their beer 

for this day hoping that maybe their dream will come true and they 
will win the festival.

With approximately 35 homebrewed beers to try, from Blondes to 
IPA’s, there is something for everyone. If you’re still thirsty after 

that, at the bar you can find last years winning beer, Double Blast. 
Or if you are not satisfied by that we have some specialty beer such 

as Funky Falcon from Two Chefs Brewing, or Mannenliefde from 
Oedipus, or you can drink a regular Heineken Pils. Feel free to dance 

to live music from Groove Island or the to the bangers played by 
our DJs! Too busy for you? Enjoy your beer at the chill area and play 

Jenga. 

While you’re out enjoying beer, a professional jury will be at work, 
tasting each and every beer and carefully selecting this year’s 

winner. The winner’s beer will be professionally brewed and you 
can drink it at next year’s edition. Vote on your favorite team by 
scanning the QR code on next page, or somewhere on the festi-

val. Hopefully you are as excited as we are to be part of this years 
edition of the Fermentation Festival! Taste all the beers and most 

importantly, have fun!

Cheers,
Marleen van Beers

Chairwoman of the Specie
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Schedule

17:00
Start of the festival

20:00
Presentation of the winner!

21:00
End of the festival
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Always wanted to swim through the 
waters like a capybara? Dive into pure bliss 
with our Capybara Pornstar, a playful beer 
inspired by the iconic cocktail. Bursting 
with tropical passionfruit that brings a 
bright, tangy kick, a hint of vanilla, and a 
cheeky sour-blond base, this brew brings 
sun-soaked relaxation in every sip of 
course! Smooth, juicy, and a little bit wild, 
just like this capybara’s perfect afternoon. 
So take a sip, enjoy and swim through this 
exciting flavour!

CapiCariCrafts

CapiBieri

Sad at work? Stuck drinking bitter coffee? 
Feeling like life’s just a long, rainy Monday? 
You need some joy — and we’ve got it. 
Hoi Joy is a Belgian blond beer brewed the 
classic way but with a little twist: we added 
osmanthus flowers during fermentation. 
It’s fresh, light, and just a little sweet — like 
mid-summer dancing on your tongue. One 
sip brings the golden feeling of a harvest 
day straight into your hands. We’re serious 
about making good beer, but even more 
serious about making life taste better. 
So forget the stress, drop the gloom, and 
grab a Hoi Joy. Taste the flowers, taste the 
freedom. Your golden moment is just a sip 
away.

Hoi Joy

Osmanthus Belgian Blond
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Inspired by the bold and vibrant flavors of 
Mexico and brewed under pressure that only 
refined its taste. AlCoLibre joins together 
deliciousness and liberation. This beer fuses 
together the juicy zest of lime with the 
perennial essence of Mexican blue agave and a 
devious dash of tequila for a delightful kick. The 
result captures the true spirit of a refreshing 
drink in the Mexican sun.

One sip of the AlCoLibre will transport you 
to the sun-kissed landscapes in the heart of 
Mexico. It will ignite a fiery passion inside of 
you, a passion that proves that true freedom 
comes from celebrating and exploring life the 
way you want to do.

AlCoLi

AlCoLibre

Domebrewers

Saizon Critique
Saison Critique is the fresh maverick of the Domebrewers — stubborn, stimulating 
and always up for a good conversation.
This amber-coloured beer kicks off with a slight acidity, followed by a fruity mood.
Just when you think you’ve got it, a subtle sweetness comes along, followed by a 
dry wink in the aftertaste and a nice bitterness that lingers.
Saison Critique is not afraid to ask questions, but remains seated at the table. A 
thirst-quenching companion for critical connoisseurs with a playful tongue.
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Brouwerij ‘t Uitstel

Saison: The Art of the Peel
Saison: Frans voor seizoen. Boeren brouwden 
dit bier ‘s winters zodat het in de zomer 
gedronken kon worden. Net als deze 
boeren hebben wij dit in het koude 
jaargetijde gebrouwen. Een infusie 
van sinaasappelschil geeft deze 
saison een extra kick van fruitig 
aroma en een rijke, frisse afdronk. 
De rijke moutmix en drie soorten 
hop maken dit recept uniek - en door 
de warme fermentatie zijn door het 
gist de fruitige tonen nog verder naar 
boven gehaald. Of je nou buiten in de 
zon zit of thuis onder de airco: Saison: 
The Art of the Peel mag niet ontbreken!

Heeren Triple

CinnaMonk’s Delight
In a quiet abbey, tucked between the golden leaves of Delft’s orchards, a group of 
monks stumbled upon a sinful idea. What if their revered Tripel, soft yet strong, 
golden yet bold, embraced the humble apple and a warm whisper of cinnamon? 
Thus was born CinnaMonk’s Delight, a heavenly golden ale with notes of sweet 
apple pie dancing on a backbone of rich malt and 
subtle spice.

At ~9%, it blesses your palate with a soft 
warmth,
a crisp apple tang, and a finish that’s both 
holy and wholly indulgent. With each sip, 
you’re invited to break the fast of ordinary 
beers and savour a tripel worth praying for.

So go ahead: confess your cravings. Indulge in 
the monk’s guilty pleasure.
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HOPtimus Lime is an audacious adventure in every glass. Crafted with passion 
and innovative spirit, this modern brew harnesses the natural tang of raspberry 
combined with the vibrant zest of lime. Every sip unleashes an enthralling balance of 
tangysourness bursting with fresh citrus brightness 
and -the subtle sweetness of summer berries.

Our master brewers artfully blend carefully selected 
ingredients, resulting in a refreshing beverage that 
elegantly teases the palate and lingers with a 
harmonious finish. HOPtimus Lime is more than 
just a beer; it’s an ode to creative brewing and a 
celebration of flavor. With its dynamic profile and 
invigorating character, every glass invites you to 
explore new taste frontiers. 

Raise your glass and join us as we redefine the 
craft with passion, creativity, and a daring sense of 
innovation. Experience the revolution of flavor now.

The Yeast Beasts

HOPtimus Lime

Brewed with care and shared among 
friends, Mama Beer is a Belgian Dubbel with 
a golden heart. Rich, malty layers unfold 
with notes of dried fruit and spice, while a 
gentle touch of honey brings warmth and 
subtle sweetness. At 7.3% ABV, it’s bold yet 
smooth—just like a mother’s love. Whether 
you’re celebrating, unwinding, or simply 
savoring the moment, Mama Beer wraps 
you in familiar comfort with every sip.

Cream Team

MamaBeer
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When traveling abroad, many people 
choose to learn a few words in the 
local language. If you’re lucky enough 
to meet an enthusiastic local, they are 
likely to teach you some expetives, 
profanity or cursing: kickstarting 
your new vocabulary. You might even 
stumble upon a word that describes 
a feeling that you weren’t able to 
describe before. Often, beer is involved 
in such cultural transactions.

Ja Peerdolę is also indescribable. It is 
a celebration of linguistically diverse 
people enjoying each other’s company 
and forming new connections. And while you’re at it, why not enjoy a dark white 
ale with a refreshing touch of pear to get the conversation flowing?

Pi’vo

Ja Peerdolę

Bolksch Bierbrouwersgilde

Peaches
“Peaches, Peaches, Peaches, Peaches, Peaches, I love you, oh” – Bowser 2023

Een fris en fruitig witbier 
met perzik, sinnasappel en 
een beetje lange peper (Piper 
longum) voor de kruidigheid. 
Perfect voor een zonnige dag, 
dus we hopen dat het niet gaat 
regenen. Qua smaak richten 
we voor een Weizen door het 
gebruiken van Weizen gist 
en Saaz edelhop, maar we 
breken natuurlijk op flink wat 
punten het Reinheitsgebot. 
Ga lekker in de zon zitten, 
leun achterover en geniet van 
Peaches.
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Dubbel Geert, Enkel Triple

Gemiddeld Geert
Dubbel Geert Enkel Tripel, a refined creation brewed by two dedicated Geerts in 
the vibrant city of Eindhoven. On a state-of-the-art cooktop in a humble student 
house, these extraordinary tripels are born, where flavour experiments are 
elevated to an art form. With only the strength of a Tripel and double the passion, 
Geert and Geert brew irresistible 
tripel beers. When pouring, be 
mindful of the subtle sediment, 
a reminder of the handbrewed 
process. Every glass promises a 
journey of flavors, brought by the 
magic of a very special bean from 
the jungles of South-America and 
the love for the craft. Let Dubbel 
Geert Enkel Tripel indulge you 
with its rich taste profile. Cheers 
to craftsmanship, cheers to the 
name Geert!

Pelonamae

De Koperen Kut
The Koperen Kut double dry-hopped IPA dates back to the middle ages, when it was banned 
amid widespread belief that it could make men pregnant. The scientific discovery of the 
beer belly disproved the myth, and production was recently resumed at the Prins Maurits 
Abbey by a collective of nuns who remain the sole custodians of the recipe.

Although this IPA is “double dry hopped”, do not be fooled: 
it is everything other than dry. In fact, consumers have 
reported ‘getting wet’ as a side effect of drinking it — a 
detail historians believe gave rise to its old reputation 
as ‘the fertility drink.’

Dry hopping - adding hops after fermentation - 
introduces juicy, fragrant, voluptuous notes. Some 
say this technique is the ultimate key to satisfaction.

But others say that the Prins Maurits Nuns’ secret for 
the most delicious beer involves the use of a catalyst: A 
copper vulva, their sacred talisman.

As beer engineers, we obsess
over every detail to push
quality forward. Innovation
isn’t an afterthought; it’s built
into everything we do. The
result? Consistently bold,
precise, and unforgettable
beers—designed to deliver 
the ultimate flavor experience,
time and again.

Beer &
Engineering

We engineer the
future of beer

Fact: 25 Moersleutel
beers are in the Top
50 of best rated beers
of Untappd NL

Follow our
adventure:

@moersleutel

@moersleutelcraftbrewery

untappd.com/moersleutel
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Boats are nice. Whether you are out on the 
open sea, catching big winds and crashing into 
large waves, or enjoying the city canals in the 
sun, being on a boat is nice. What is even nicer 
is a sustainable boat, maybe even one powered 
by hydrogen?! This beer is brewed to perfectly 
complement that feeling of sailing a boat in 
the sun. It is a crisp blond beer with fresh hints 
of orange and ginger. As the icing on the cake, 
the beer has been supplemented with a touch 
of hydrogen gas for that truly sustainable 
“booming” flavour (for safety reasons, we must 
clarify that this is satire, and no hydrogen is 
actually contained in the beer).

So kick back, take a sip, and you might just feel like you are not only sailing, but 
“flying” over the water (no hydrofoils required).

Bootjes Brouwers

Bootjes Brouwers Blond

Another year, another fermentation season. Once again, the hardworking 
computational modellers in the CASE group 
have made a little excursion into the world of 
live yeast and milled grains. First, of course, with 
an old-fashioned product confrontation, putting 
their very own taste buds on the line tasting self-
made pepper and herb infusions. After careful 
experimentation the perfect balance between 
various peppers and beer styles was identified...  

Lo and behold, the CASE group presents a case 
of CaSe beer - a triple infusion of Chipotle and 
Sezchuan. Based on a fine belgian triple for a 
full-bodied and slightly sweet basis, built upon 
with the smokey spice of the chipotle infusion. 
The szechuan peppercorns provide a fresh and 
tingly counterweight to it all. Prepare for a world of flavour!

CASE group

CaSe Beer
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To craft the perfect beer, we chased the magic of spring: 
that first sun-drenched day that changes everything. 
That first spring day, so full of joy and cheer.
It announces new life, new hope and it is all in 
here 

All is encapsulated in our floral Weizen, smooth 
and sweet, 
for you to experience on repeat.
MaMa’s bouquet is made with rosy notes, citrus, 
hibiscus and elderflower, 
making every sip feel like it is golden hour. 

So go enjoy, embrace the fun 
It will feel like dancing barefoot in the sun
It’s beer, it’s spring, it’s pure delight 
Just one drop will make feel everything alright 

WARNING: This brew is a blooming spell, 
one sip and you might feel too well

Uiteenlopende smaak

MaMa’s Bouquet

From embalming ancient Egyptian 
mummies with its preservative properties 
to being used in Indian harems for its 
aphrodisiac effects and even causing wars, 
cinnamon and its history has spanned and 
intertwined humanity’s for millennia. It’s 
dark history tells that of colonial power plays, 
struggling for ownership of this spice once worth 
more than gold. The Drunkards have managed 
to bring you cinnamon in another, more festive 
form; cinnamon beer!

Drunkards

Cinnamon Beer
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De Achterste BierbrouweRIJ

Een Elwitje
A beer called “een EIwitje” was born from years of friendship, stained couches, and half-
finished degrees. Brewed by Een Achterste Rij inc., eight guys who spent more time on 
FIFA than in class, this wheat beer captures the essence of true student life. It all started 
in a filthy student flat, where the couch was sticky, cat hair floated through the air, and 
one bike finally gave up after too many drunken 
nights.

With hints of citrus and a touch of chaos, een 
EIwitje is an ode to the average student: lazy, 
loud, and legendary. Every sip is a throwback to 
all-nighters, blocked showers, and shared chips. 
The label tells their story—from boat-print shirts 
to Ajax devotion, from tragic haircuts to green 
hoodies matted with cat fluff.

And here’s the twist: it’s not just any beer—it’s the 
most protein-rich beer in the world, with 6 grams 
of protein per bottle. A beer that fuels the banter 
and the biceps.

Micromort

Mad Melon
This summer we are serving slice after slice of 
pure refreshment. Our watermelon beer is a one-
in-a-melon, seeded-for-greatness, fruit-forward 
brew that brings summer to your glass. Light 
in body but full in flavor, it’s brewed with real 
watermelon to deliver a refreshing hit of juicy 
sweetness, balanced by a soft wheat backbone 
and a clean, dry finish.

The natural fruit character shines through 
without being overpowering--just enough to 
keep each sip vibrant, smooth, and endlessly 
drinkable. At ~4.5% ABV, it’s the kind of beer 
that is dangerously drinkable and ridiculously 
refreshing. One sip and you’ll be dying for 
another.
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La Roltrappe

Summer in a Bottle
La  Roltrappe  brings you a refreshing 
blonde lager that tastes like 
summer in a bottle. This beer has a 
unique twist with its rosy flavor and 
a fresh minty aftertaste. Every sip is 
a mini vacation for your taste buds. 
Note: After just one bottle, 
you’ll only want to go up with La 
Roltrappe… but slowly, so you can 
enjoy it even longer.

Aerospecial Engibeering

Spaceman
Are you ready for your taste buds to take to 
the skies? Ready to drink a beer that’s out of 
this world? You can begin your countdown 
now that you’ve discovered Spaceman, crafted 
beautifully by Aerospecial Engibeering. Buckle 
up, this golden blonde is bursting with a 
refreshing flavour, perfect for a sunny day 
anywhere in the galaxy. Our elite blend of 
hoppiness and crispness is only rivalled by the 
exquisite balance of celestial bodies around 
our Sun.

With Spaceman, you’ll have all the fuel you 
need to make it to the Moon and back. It’s 
even made by real rocket scientists! Spaceman 
guarantees you only the best. Best served as 
cold as deep space.
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In the leafy corners of Sesame Street, where 
broccoli trees sway gently in the breeze, a 
strange but fun idea started to grow. What 
if the forest itself could be brewed? Thus, 
BrOcCoLI was born. Richly amber in color, 
this beer mixes broccoli with a smooth malt 
base, resulting in a subtle earthiness.
A pint where childhood fun meets 
adult enjoyment. With every sip, you’re 
transported to a place where broccoli isn’t 
the enemy on your plate; it’s the hero in 
your glass. 
Drink it not just for the taste, but for 
the tale it tells. In a world of sameness, 
BrOcCoLI dares to be a tree among weeds. 
Because beer should be fun, a little weird, 
and full of character.

BuLaCo

BrOcCoLi

Adt Astra

Aura: A Star Among Beers
At Adt Astra Leiden Brewery, we believe that every great beer has a story written in 
the stars. Introducing Aura, a strong and luminous Tripel that shines with a radiant 
character. This golden brew is crafted with meticulous care, a true celestial delight 
for beer enthusiasts.

Aura is a Tripel with 8% alcohol, brewed using Aurora & Citra hops, a variety known 
for its distinctive aromatic profile. The 
golden color of Aura is a tribute to its 
name, representing both its luminous 
hue and the warm, radiant glow of a 
true star.

But Aura is more than just a color. In 
the Gen Alpha lexicon, an “aura” is a 
unique, invisible energy that surrounds 
and defines the character of a person 
or an experience. Our Aura captures 
this idea, enveloping you with a warm, 
glowing sensation with every sip.

NA(AST) HET
STUDEREN
EEN BIJBAAN?

CHECK DE

WEBSITE!
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Omnipotent Brewing Co.

Mang(aan)o Beer
Mang(aan)o Beer is a uniquely refreshing creation by Omnipotent Brewing Co., 
blending the luscious sweetness of mangoes with a crisp, clean beer base. This 
delightful brew offers a tropical burst of fruitiness, with just the right amount of 
tang to balance its vibrant sweetness. The smooth malt backbone lets the mango 
flavors shine, while subtle hop notes provide a refreshing finish that leaves 
you wanting more. Perfect for those seeking a light, fruity beer with a touch of 
adventure, Mang(aan)o Beer is ideal for sunny days and carefree moments. A 
brew that will transport your senses to a tropical escape with every sip

DrinkInc.

I Triple E
Are you thirsty? Strong, tasty, and full of 
body: that’s how we describe our brew, 
and our master brewer. Get ready to spend 
a wild night with I Tripel E. Get Amped up, 
don’t resist, share a beer with an electrical 
engineer! This tripel is hopped up on delicious 
fruits and spices, and packs a punch at 8.8%. 
Our unique quintuple filtering technique 
yields a silky smooth drinking experience 
that keeps you coming back for more! While 
hints of cardamom and coriander seeds 
mingle on your palate, feel invigorated by 
the fresh taste of orange. Embrace celibacy 
with our resident monk, and experience the 
taste of the truly divine.
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Tempo 80

Kruidenthee I.P.E.E

BierBrouwCommissie (BBC)

Matrix Beer
Deep within the heart of TU Delft, among lab reports, 
angle grinders, and sleepless nights, a secret society 
thrives: the BBC — the Beer Brewing Committee 
of Slopend. What started as a shared love for beer 
quickly turned into a mission: to craft the perfect 
festival brew. 

There are nine of us, almost all part of Slopend, and all a bit too passionate 
about malt, hops, and yeast. So we donned our lab coats (and safety shoes) 
and transformed the campus into our personal brewery. There, surrounded by 
concrete blocks and construction cranes, we brewed our pride and joy: a Triple 
Dry-hopped Motueka IPA.

Matrixbier is no ordinary beer. It’s a balance between engineering and creativity, 
between bitterness and tropical notes, between the chaos of student life and the 
calm of a good pint. Every sip takes you deeper into the Matrix — hoppy, fruity, 
and just a little bit mischievous.

Matrixbier is our answer to the question: “What happens when you throw nine 
crazy people, a bunch of hops, and a healthy dose of curiosity into a kettle?”
Come have a taste. And see how deep the hop-hole goes.

The Kruidenthee I.P.E.E. is an ode to 
summer - a light, refreshing beer that 
quenches your thirst with a boquet of 
herbal and hoppy aromas. It conjures 
the hum of bumblebees, the bloom 
of lavender, and golden sunshowers, 
as you sink into a creaky garden chair, 
surrounded by the fragrant whispers of 
your own blossoming haven.
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Can you milk bulls? We tried it, and 
this is our result. Taste the delicious 
fusion of this sweet and soft white 
beer with the fresh Cascade and 
Citra IPA. But is it really beer, do you 
dare to try it?

DrieMusketiers

Bulls Milk

This is the story of Uncle Iroh’s Jasmine 
Dragon, a witbier like no other. 
The sweet notes of the traditional 
witbier are elevated by the delicate, 
floral aroma of jasmine, creating a 
harmonious blend that is both familiar 
and exhilaratingly new. Each sip is a 
journey, a testament to the power 
of unity and the magic that can be 
created when diverse elements come 
together.

So, raise a glass to the four ingredients 
that started it all, and let the Jasmine Dragon take you on a voyage of taste and 
wonder.

Groenfeest

Jasmine Dragon
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Once upon a time... there were five friends with a mission: to brew a beer as 
bold and quirky as they were. And so De Geitenbrouwers was born — a herd 
with a nose for golden brews. From our 
kettles came De Blonde Geit, a beer that 
cheerfully leaps against the current. 
 
Don’t expect a tame blonde. This goat’s got 
attitude. With a zesty haze of grapefruit 
and the spicy kick of coriander seed, she 
frolics playfully across your tongue. Light, 
blonde, but with a mind of her own. 
 
Brewed for thirsty days, cozy 
nights, and everything in between. 
 
Let the Goat guide you. But beware: before 
you know it, you’ll be part of the herd too.

De Geitenbrouwers

Goated Blond

We are proudly introducing the Blue Falcons brew - a bold and refreshing blonde 
beer crafted by the spirited students of the Blue 
Falcons floorball association of the TU Delft. This 
unique brew comes in four exciting varieties, 
each infused with playful combinations of 
natural blueberry syrup and eye-catching 
blue colorant. Whether you’re after a 
subtle fruity hint or a vibrant blue burst, 
there’s a variety of the Blue Falcons 
brew for every taste and mood. Light, 
crispy acidic, and full of character, it’s 
the perfect companion for post-match 
celebrations or laid-back evenings. 
Brewed with passion and a touch of 
mischief, the Blue Falcons brew is more 
than a beer—it’s a tribute to teamwork, 
energy, and the love of the game. Cheers to 
intense flavours, fun, and floorball pride!  

Blue Falcons

Floorball Blond
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Our latest beer is a unique flavor 
explosion: a bold NEIPA tripel hybrid, 
overhopped for intense bitterness that 
balances beautifully with its natural 
sweetness. Brewed with lots of sugar 
before fermentation, it reaches a higher 
alcohol content, true to the tripel style. 
Infused with juicy raspberry, it delivers a 
fruity twist you won’t forget. The NEIPA 
tripel combo creates a full body and rich 
layers of flavor, while the hefty hopping 
keeps it fresh and zesty. Perfect for 
adventurous craft beer lovers this over 
the top creation blends sweet, bitter, 
and fruity in one bold glass!

Beer makes every situation brighter, and 
that is exactly why we designed our beer 
Nootgeval, that can be popped open to fix 
any emergency. Had a bad day at work? 
Drink a Nootgeval. Have to meet your 
parents in law? Open up a Nootgeval. 
Forgot to buy your friend a present? 
You guessed it: Nootgeval! For any 
given emergency, this refreshing Weizen 
with the nutty flavour of caramelised 
chestnut immediately enlightens your 
spirits and is THE liquid courage you need 
to turn your day around. So if your day is 
a little nuts, drink our Nootgeval!

Biet’n Bier

NIPELTJE

Brouwcie

Nootgeval
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Kikkerdril is a playful weizen that pushes the 
boundaries of traditional beer. This unique creation 
combines the soft, hazy character of a classic 
German weizen with an unexpected twist: the 
fruity sweetness of Haribo frog candy. The beer 
pours a light yellow with a subtle greenish hue 
and a creamy white head that invites the first sip. 
On the nose, you’ll find the typical banana-clove 
profile of a good weizen, complemented by playful 
notes of pear and raspberry, instantly recognizable 
to anyone who’s ever tasted a frog candy. The flavor is 
smooth and refreshing, with a creamy malt base, a mildly 
tart fruitiness, and a surprising yet not overpowering sweet 
finish. The influence of the frog candy is subtle but unmistakably 
present, as if one had accidentally fallen into the brew kettle. The mouthfeel is smooth 
and gently sparkling, with a medium body that makes the beer particularly easy to 
drink. Serve Kikkerdril cold in a weizen glass, optionally garnished with a Haribo frog, 
and enjoy a beer that both surprises and entertains. Perfect as a conversation starter on 
a sunny terrace or as a surprising dessert beer.

SympoSletten

Kikkerdril

Meet Stoute Jonguh, our bold 
stout brewed with a smooth 
blend of coffee, dark chocolate, 
and a cheeky hint of cinnamon. 
This is not your average beer – 
it’s deep, dark, and daring, with 
a warming twist that lingers just 
long enough to tempt the next 
sip. Whether you’re by the fire, 
out with friends, or just in the 
mood for something indulgent, 
Stoute Jonguh is your perfect 
partner in crime. 

Pindakaas Paniek

Stoute Jonguh
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Thanks for coming!


