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• In 2017, at the International Breweries’ 

Competition, Brasserie du Mont Blanc was 

the first French Brewery since its creation 

to receive a world gold title. La Rousse du 

Mont Blanc has recently been voted World’s 

Best Beer at the International Breweries’ 

Competition, one of the most renowned 

international contests in which more than 

2,000 beers from 46 countries compete.

• In 2014, La Rousse du Mont Blanc won yet 

again world’s best amber at Global Craft 

Beer Awards.

• In 2011, La Rousse had already been chosen 

the best amber beer in the world at the 

World Beer Awards. 

• La Blanche du Mont Blanc received yet 

another award in 2015, elected the best 

white beer in the world, all categories 

combined. With this recognition, Brasserie 

du Mont Blanc becomes the first craft 

brewer to join an elite club of eight winners. 

This prize represents an exceptional win 

with over 2,000 beers from 30 countries in 

competition.

• In 2013, our Blanche had already been 

chosen the best white beer in the world in 

its category.

THE FRENCH BREWERY
5 TIMES WORLD CHAMPION

2011 : World Beer Award
2014 : Global Craft Beer Award
2017 : International Breweries’ 
Competition

2015 : World Beer Award 
2013 : World Beer Award

BRASSERIE DU MONT BLANC IS DEDICATED
TO THE QUALITY AND AUTHENTICITY OF ITS

BEERS. ITS KNOW-HOW HAS NOW BEEN RECOGNISED.

LA ROUSSE

LA BLANCHE
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La Blanche du Mont Blanc is a Witbier, that is, a Belgian-style 
white beer (not to be confused with German-style Weiss 
Beers). Brewed using water from the glaciers of Mont Blanc,
La Blanche du Mont Blanc is the fruit of the marriage between 
barley and wheat malts, oat, aromatic hops, seasoned with a 
bouquet of spices dominated by coriander and orange peel.
Top fermentation to develop subtle aromas, combined 
with prolonged ageing, the guarantee of finesse, are the 
indispensable key stages for the success of La Blanche du 
Mont Blanc. It is unfiltered to retain its natural cloud and 
all of its original flavours. It is a light white beer that’s both 
refreshing and elegant. The wheat’s mellow notes are followed 
by tart citrus and coriander.
La Blanche du Mont Blanc can be enjoyed as a cocktail, as a
thirst quencher, or during meals with Arctic char or vendace,
fish native to our lakes.

HERE’S WHAT THE JUDGES
THOUGHT:
« A spicy nose and lemon zest and
plant notes. A fresh and balanced
palate. Delicately lemony, light
and floral, an impeccable finish »

HERE’S WHAT THE JUDGES 
THOUGHT:
“Roasted chestnuts, a mellow 
caramel nose with floral aromas. 
Intense, sweet and fruity flavour
with lots of floral notes. 
Autumnal flavours; roasted malts 
with a nose of caramel and 
bread accompanied by a note 
of chocolate, mocha as well as a 
lightly fruity note…”

Brewed using water from the glaciers of Mont Blanc, La Rousse 
du Mont Blanc is the fruit of a combination of three malts 
(barley, wheat and oats), several hops including Strisselpalt 
from Alsace with its floral and highly aromatic notes, seasoned 
with a secret bouquet of spices. As for La Blanche du Mont 
Blanc, top fermentation and prolonged maturation are key 
stages in brewing La Rousse du Mont Blanc.
La Rousse du Mont Blanc is a beer of contrasts: full-bodied 
and malty at first, followed by delectable caramel and roasted 
almond notes, and a fruity finish. La Rousse du Mont Blanc 
can be enjoyed as a cocktail with cold cuts or during meals 
with roast meats or even smoked fish.

THE WORLD BEER AWARDS
This international competition is 
held once each year. Selections are 
made blind in each geographic 
area (Americas, Asia and Europe) 
by a panel of professional judges 
(primarily oenologists, zythologists 
and specialised journalists). Following 
three elimination rounds, the winners 
of the regional finals compete for the 
world title. Over 2,000 beers from 30 
countries competed in 2017.
The « World Beer Awards » World 
Beer Awards is one of two reference 
global competitions in the beer 
world.

GLOBAL CRAFT BEER AWARD

This competition is held once a year 

in Germany.

It is unique in that it focuses on 

beers from independent breweries. 

The panel of judges includes 34 

professionals and experts who are 

brewers themselves. The organisers 

are keen to develop a global 

network of independent brewers to 

encourage transversal exchanges, 

cooperation and collaboration.

INTERNATIONAL BREWERIES’ 

COMPETITION

Since 2004, this competition has 

been held annually at the Doemens 

Academy, in Gräfelfing, Germany.

A panel of independent judges, 

renowned experienced beer experts 

and connoisseurs from all over the 

world blind taste the beers according 

to sensory criteria. Over 2,000 beers 

from 46 countries compete in more 

than 60 categories. Three winners 

are voted in each category – Gold, 

Silver and Bronze – each revealing 

a genuine distinctive authentic 

character.

LA BLANCHE

LA ROUSSE



When studying in the United States, Sylvain was surprised 

by the popularity of micro-breweries. Upon his return to 

France, he decided to explore fermented beverages in 

greater depth. Chance led him and two partners to buy 

the distilling activity of the Aiguebelle Cistercian abbey

in south-eastern France. For three years, he restored 

Eyguebelle syrups and liqueurs to their former glory.

It was during that time that the idea of creating a Trappist 

beer was being tossed about, but the community 

preferred to dedicate itself to spirituality. However, the 

Father Abbot opened the doors of a Trappist monaster 

in Belgium to Sylvain where he could learn the art 

of brewing and the production secrets on which his 

products’ future success would depend.

Assisted by one of Belgium’s finest brewers and his 

friend “Panoramix”, master distiller at Eyguebelle, Sylvain 

created the first recipes for Mont Blanc beer.

When searching for a source of pure water suitable for 

making a high-quality beer, he rediscovered an old 

forgotten brand in his native Savoy: “Bières du Mont 

Blanc”. When hiking in the Houches, he discovered the 

Enchapleuze spring at an altitude of 2 074m, beneath the 

Aiguille du Goûter. Later, following thorough analyses, he 

decided that this spring water would form the base for 

his beers.

REBIRTH
A HUMAN ADVENTURE

SYLVAIN CHIRON HAS ENTREPRENEURSHIP IN HIS DNA, AS THE FIFTH GENERATION
 OF A SAVOY FAMILY THAT DEVELOPED THE 2ND FRENCH PASTA 

COMPANY IN THE HEART OF THE ALPS.
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In the late 19th century, 
eight breweries were 

operating in the 
heart of the French 

Alps, attracted by the 
quality of the water for 

production, and the 
proximity of the glaciers 

for ice supply to cool 
fermentation tank.

In the 20th century, 
during the summer, 
Brasserie du Mont Blanc 
produced over 4,000 
hectolitres of fermented 
beverages, compared with 
150 hectolitres during the 
autumn. The cellar, with 
its glass-lined tanks was 
kept at 0°C using ice from 
the pond on the banks 
of the Arve River. When 
the winters weren’t cold 
enough, the brewers 
collected ice from the 
base of the Bionnassay or 
Bossons Glacier.

The business was sold to chocolatier Antoine 
Pissard, then to Mr. Challamel In 1890, in 

association with Brasserie Saint Jean in 
Geneva.

In 1902, the company’s name was changed 
to “Challamel, Boucharge and Viard”.

The Brewery ceased operation. 
However, that was before the arrival 

of a determined and passionate 
Savoyard.

Mr. Essig, director of a Bavarian 
brewery in Lausanne, set up a 
brewery in town on either side of 
Avenue de la Gare.

The company became  
«Bière du Mont Blanc».

Sylvain Chiron revived 
«Bière du Mont Blanc». 
Brasserie du Mont Blanc was 
established in La Motte-Servolex, 
the heart of the Savoy region, 
producing “bières du Mont Blanc”, 
authentic beers, beers with character, 
highquality beers, specialty beers 
brewed using the water from the 
glaciers of Mont Blanc.

The first brewery was 
established in Sallanches. 
Mr. Rabenak had a single employee, 

selling 6,500 litres per year.

A STORY OF 
MONT BLANC BEER

1821

1861

1875

1966

1911

1999
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BRASSERIE DU MONT BLANC BEERS

ARE BREWED USING EXCEPTIONAL

WATER, FROM THE GLACIERS OF

MONT BLANC.

The water is taken from a spring at 2,074 m on the very 

slopes of Mont Blanc. Filtered by moraine sand and 

gravel, this exceptionally pure water is one of the reasons 

for the success of these exceptional beers.

Exclusive recipes were created using the finest selected 

ingredients (water, malts, hops, spices). At every stage of 

production, the master brewers follow these recipes to 

the letter while taking all the time needed.

Top fermentation (around 25°C) is preferred to bottom 

fermentation. Although difficult to implement, the rich 

aromas developed in top fermentation are worth it. Lots 

of time is needed to create a beer of such quality. Unlike

industrial breweries, the beers are aged for over four 

weeks. This maturation stage is key for ripening, 

developing delicate and subtle aromas and arriving at a 

perfect balance.

THE INGREDIENTS OF 
AN UNIQUE BEER

THE PRODUCTION 
PROCESS

BREWING

Water from the glaciers of 
Mont Blanc + malt + hops 
+ spices. Wort = the result 

of the recipe obtained 
through incremental 

heating

FERMENTATION

Wort cooled to around 
25°C + yeasts = alcohol, 

carbon dioxide and
rich aromas

COLD  AGING

Rest period for maturation 
and ripening

PACKAGING

33 cl and 75 cl bottles 

20 L and 30 L barrels

Mont Blanc

Cathments at altitude
L’Enchapleuse 2074 m
Le Thovex
Les Bouchards
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20%
REFRESHING
BEERS

Canada
USA
Chile
Brazil
Belgium
Germany
Switzerland
Netherlands
Italy
Spain
Norway
Sweden
Denmark
Finland
England
Japan
China
Hong kong
Taiwan
Australia
New Zealand
Thailand
Argentina
Israel

EXPORTS TO 
24 COUNTRIES

20%
MOUNTAIN COLOR
BEVERAGES

60%
SPECIALTY
BEERS

10%
EXPORT

90%
FRANCE

+100 %
IN 3 YEARS

+40 %
IN 2 YEARS

LA BRASSERIE DU MONT BLANC
IN NUMBERS

- 2015 - - 2017-- 2012 -

15 %
OTHER

35 %
CAFÉ HOTEL
RESTAURANT

50 %
MASS

RETAIL

CHANNEL IN FRANCE (% SALES) EVOLUTION  (2012-2017)

FRANCE AND EXPORT SEGMENTS (% SALES) COUNTRIES (% SALES)

7,5 M
EUROS

30000
HECTOLITRES

18
EMPLOYEES

10,5 M
EUROS

40000
HECTOLITRES

25
EMPLOYEES
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The desire to eat local French foods works in
favour of French independent breweries. So, 
beer lovers increasingly demand products 
with soul that stand out for their different 
flavours.
In 2013, at the age of 40, Sylvain Chiron was
thinking big. To meet growing demand for
specialty beers, he decided to take the 
plunge, investing €6 million in brand-new, 
state-of theart plant. Beer is now produced 
in 100 hl batches. With its capacity of 6,000 
bottles/hour, the new bottling line keeps 
pace with production. 
In 2014, a new barrel filling line was opened.
In 2015, the brewery continues investing to 
meet growing production needs. 

In 2016, the brewery made investments to 
keep up with growing production needs. 
The changeover to brewing in two eight-
hour shifts was essential. Its fermentation 
and barrelling capacities were also 
increased. Four fermentation tanks of 
400  hl capacity were added to meet the 
growing demand and to allow the beers 
to mature. Then, at the end of the line, an 
automatic palletiser was added in order to 
keep pace with the production rate. All in 
all, these 2016 investments accounted for 
€1.5 million. 
In 2017, a new company-level agreement 
was signed to give more flexibility in terms 
of working hours. Regarding its product 
offering, Brasserie du Mont Blanc is active in 

the research and development of three new 
ranges: Abbey, organic and oak-barrel aged, 
a long-standing dream of Sylvain Chiron...
and now the whisky of the Distillerie du 
Mont Blanc has been born, with the first 
distillate now barrelled. See you in three 
years for the tastings! The ingredient shared 
by all of these creations, pure water from 
the glaciers of Mont Blanc, is transported 
by a tanker, which bears the colours of 
Brasserie du Mont Blanc since 2017. 
In 2018, Brasserie du Mont Blanc is 
continuing to invest in order to meet 
demand: four new 400  hl fermenters 
complete the series, representing an 
investment of €700,000.

THE BREWERY 
TODAY

BEER CONSUMPTION IS CHANGING WITH DEMAND
TURNING AWAY FROM QUANTITY IN FAVOUR OF QUALITY.

WHAT’S MORE, THE LOCAL FOODS TREND IS GROWING.
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The brewing capacity is changing to three 
eight-hour shifts, and intermediate tanks 
were deployed in order to produce up 
to ten brews per day. The brand identity 
has evolved with a discreet but necessary 
facelift to enable better reading of the 
recipes. 
For this, it was necessary to adapt the 
packaging line in order to place the new 
labels.
  
Solidly rooted in its region and area of 
origin, Brasserie du Mont Blanc is working 
to develop malt and hop production locally 

in partnership with the regional food, 
agriculture and forestry authority (DRAAF). 
Sensitive to the transformation in consumer 
habits, the brewery is also embarking on an 
organic certification initiative.
In full growth, Brasserie du Mont Blanc 
is also developing their teams. From 6 
employees at the old brewery, the team will 
increase to 30 members by the end of 2018. 
In parallel, it is possible to sample the 
freshly brewed beers at “Le BMB” bar in the 
heart of the Brasserie while watching the 
brewers working alongside the tanks.
 It is also where a new Mont Blanc beer on 

tap can be tasted each month. Clients will 
have the privilege of immediately sampling 
the innovations of the master brewers, 
such as the Cristal IPA which, in the face 
of its success, was added this year to the 
brewery’s permanent range.

BEER CONSUMPTION IS CHANGING WITH DEMAND
TURNING AWAY FROM QUANTITY IN FAVOUR OF QUALITY.

WHAT’S MORE, THE LOCAL FOODS TREND IS GROWING.



SPECIALTY

SPECIALTY

LA BLONDE

LA BLANCHE

SPECIALTY BEER: MALT AND SPICES | 5.8 % vol.

WHEAT, CORIANDER AND ORANGE PEEL | 4.7 % vol.

The recipe
Pure water from the
glaciers of Mont Blanc

Blend of 3 cereals
(barley malt, oats and corn)

Hops including Strisselspalt
with mild, balanced and 
flavours
(from France)
 
Spicy liquorice Bouquet

The recipe 
Pure water from the
glaciers of Mont Blanc

A combination of barley
malt, wheat malt and oats

Aromatic hops 

Subtly bitter
orange peel

A bouquet of spices
with a hint of coriander

KNOW-HOW

Top fermentation
To develop subtle aromas

Long ageing
For a perfect balance

PLEASURE

Rich, full bodied, with balanced bitterness,
La Blonde offers up a floral, fruity and spicy spirit.

An initial malty flavour, full-bodied,
with a spicy liquorice finish.

Enjoy a pure pleasure at 5°C

Tasting tip :  Brasserie du Mont Blanc specialty glass

KNOW-HOW

Top fermentation
To develop subtle aromas

Long ageing
For a perfect balance

Unfiltered
To protect its full flavours
and textures and natural cloud

PLEASURE

Light, refreshing, lightly sparkling elegant wheat beer.

The mildness of the wheat notes precedes the acidic freshness 
and citrus taste of the orange, with a final spicy note.

A Belgian-type wheat beer, it comes from a blend of 3 cereals 
(wheat malt, barley malt and oats) and aromatic hops, all 
enhanced by subtly bitter orange peel and a hint of coriander.

A refreshing beer to be enjoyed at 4°C

For something special : Serve half then shake before serving 
the other half 

Tasting tip : Brasserie du Mont Blanc pilsner glass
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SPECIALTY BEERS

Available packaging :
33 cl - 75 cl 
30L barrel

Available packaging :
33 cl - 75 cl  
20L barrel

€ 33cl : 1,80€ with VAT
75cl : 4,50€ with VAT

€ 33cl : 1,80€ with VAT
75cl : 4,50€ with VAT
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SPECIALTY LA ROUSSE
A SPECIAL 3 MALTS AMBER BEER | 6.5 % vol.

AN INTENSE AND SPICY AMBER BEER | 7.2 % vol.

The recipe
Pure water from the glaciers of  
Mont blanc

A blend of 3 malts:
barley, wheat and oats
kilned with precision

Hops including Strisselspalt
with mild, balanced and 
flavours
(from France)
 
A secret floral
bouquet of spices

The recipe
Pure water from the glaciers of  
Mont blanc

A blend of 2 cereals
and 2 malts

Hops including Strisselspalt 
with mild and balanced flavours 
(from France)
 
Honey and a warm spicy 
bouquet

KNOW-HOW

Top fermentation
To develop subtle aromas

Long ageing
For a perfect balance

PLEASURE

An amber beer that combines 3 malts and several hops, 
including Alsace Strisselspalt with very aromatic floral 
notes, all enhanced with a unique bouquet of spices.

La Rousse is a beer of contrasts: 
The initial taste is full-bodied and malty, followed by 
gourmet notes of caramel and toasted almonds, with a 
fruity finish.

“La Rousse du Mont Blanc, an iron fist in a velvet glove…” 

Enjoy a pure pleasure at 5°C

Tasting tip : Brasserie du Mont Blanc specialty glass

KNOW-HOW

Top fermentation
To develop subtle aromas

Long ageing
For a perfect balance

PLEASURE

Made from a blend of two cereals, two malts and several 
hops (including the Strisselspalt hop from Alsace in France, 
with its highly aromatic floral notes) mixed with honey and 
a unique bouquet of spices.

The initial taste is full-bodied and malty, then appreciate 
the gourmet notes of caramel and toasted almonds 
followed by the rounded sweetness of honey and the full 
force of an intensely spicy bouquet.

It is a beer full of contrasts! 

Enjoy a pure pleasure at 6°C

Tasting tip : Brasserie du Mont Blanc specialty glass

Available packaging :
33 cl - 75 cl  
20L barrel

Available packaging :
75 cl  
20L barrel

€

€

33cl : 1,80€ with VAT
75cl : 4,50€ with VAT

75cl : 4,80€ with VAT

33cl : 1,80€ with VAT
75cl : 4,50€ with VAT

NEW

SPECIALTY TRIPLE EPICES



REFRESHING

REFRESHING

LA CRISTAL

LA CRISTAL IPA

LIGHT THIRST-QUENCHING BLONDE BEER | 4.7 % vol.

AN IPA OR INDIA PALE ALE REVISITED | 4.7 % vol.

KNOW-HOW

Top fermentation
To develop subtle aromas

Long ageing
For a perfect balance

PLEASURE

La Cristal combines very lightly kilned malt with the Saaz, 
a noble variety of hops known for its mild and lightly spicy 
flavour.

Thirst-quenching beer to be enjoyed at 3°C

Tasting tip : Brasserie du Mont Blanc pilsner glass

KNOW-HOW

Top fermentation
To develop subtle aromas

Long ageing
For a perfect balance

Dry hopping
For a complex and refreshing aromatic depth

PLEASURE

A light blonde beer that is well-balanced,
refreshing and delicately hopped.

La Cristal IPA contains aromatic and non-bitter hops:
- Saaz: noble and aromatic hops
- several hops from the United States for their very floral 
aromas and citrus notes. 

A very floral and citrus nose, followed by an equally floral first 
taste, a balanced body and a finish that makes you want to 
taste the beer again.

Enjoy the floral pleasure at 3°C

Tasting tip : Brasserie du Mont Blanc pilsner glass
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REFRESHING BEERS

Available packaging :
30L barrel

Available packaging :
33 cl - 75 cl 
20L barrel

€ 33cl : 1,80€ with VAT
75cl : 4,50€ with VAT

The recipe
Pure water from the
glaciers of Mont Blanc

Kilned barley Malt

Fined hops : Saaz

The recipe
Pure water from the
glaciers of Mont Blanc

Kilned barley Malt

Aromatic hops:
- Saaz
- original hops (from the United 
States), floral with citrus notes

NEW
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MOUNTAIN COLOURS

MOUNTAIN COLOURS

LA BLEUE

LA VERTE

WITH BLUEBERRIES | 5.8 % vol.

GÉNÉPI GREEN ALCOHOLIC BEVERAGE | 5.9 % vol.

The recipe
Pure water from the
glaciers of Mont Blanc

Barley malt

Plant alcoholates
(Génépi 75% minimum)

The recipe
Pure water from the
glaciers of Mont Blanc

Barley malt,
corn, oats

Blueberry juice

KNOW-HOW

Craftsmanship
Combining the specificities of the brewer’s
and the flavourist-liqueur maker’s trades

An art form 
A secret art form of blending two bitter notes
to create a delicious mix

PLEASURE

A drink made with a combination of water from the glaciers of 
Mont Blanc and Génépi.

La Verte is the bold combination of 2 very bitter notes for 
perfect balance between alcohol, acidity, aromas and sugar.
Light and delicate, la Verte is characterised by the powerful 
aroma of Génépi.

Original and attractive: “often imitated, but never equalled!”

Enjoy the floral and tasty pleasure at 3°C

Tasting tip : Brasserie du Mont Blanc pilsner glass

KNOW-HOW

Craftsmanship
Combining the specificities of the brewer’s
and the flavourist-liqueur maker’s trades

An original creation 
The best of the Alps blended for a fruity
and delicious combination

PLEASURE

La Bleue is an original creation resulting from
Brasserie du Mont Blanc’s recognised know-how,
and an alcoholic drink brewed with a combination of water
from the glaciers of Mont Blanc and Blueberry.

Subtle and light, la Bleue combines the aromatic
power of the fruit while preserving its bitter
character: the best of the Alps in your glass. 

Enjoy the fruity and tasty pleasure at 3°C

Tasting tip : Brasserie du Mont Blanc pilsner glass

MOUNTAIN COLOUR BEVERAGES

Available packaging :
33 cl - 75 cl  
20L barrel

Available packaging:
33 cl - 75 cl 
20L barrel

€

€

33cl : 1,80€ with VAT
75cl : 4,50€ with VAT

33cl : 1,80€ with VAT
75cl : 4,50€ with VAT
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MOUNTAIN COLOURLA VIOLETTE
LA VIOLETTE IS FLAVOURED WITH VIOLET
AND CRANBERRIES | 4.7 % vol.

KNOW-HOW

Delicate work
Combining the specificities of the brewer’s
and the flavourist-liqueur maker’s trades

PLEASURE

La Violette is an original creation made from an alcoholic 
drink brewed with water from the glaciers of Mont Blanc, 
combining cranberry juice with the natural flavours of 
red berries and violets.

Light and delicate, the initial powerful flavour of red berries is 
then joined by violet which subtly completes the first notes.

A hint of vanilla provides the final touch.

Enjoy the fruity and tasty pleasure at 3°C

Tasting tip : Brasserie du Mont Blanc pilsner glass

The recipe
Pure water from the
glaciers of Mont Blanc

Barley malt

Natural flavours including 40% 
violet

Cranberry juice

Available packaging
33 cl - 75 cl  
20L barrel

€ 33cl : 1,80€ with VAT
75cl : 4,50€ with VAT
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LA VERTE LA BLEUE LA VIOLETTE

LA CRISTAL LA CRISTAL IPA

75 cl 75 cl 75 cl

75 cl

33 cl 33 cl 33 cl

33 cl

Barrel 
20 l

Barrel 
20 l

Barrel 
30 l

Barrel 
20 l
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A COMPREHENSIVE OFFER
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NEW

LA BLANCHE LA BLONDE LA ROUSSE LA TRIPLE ÉPICES

75 cl75 cl 33 cl Barrel
20 l

Barrel
30 l

Jéroboam
3 l

75 cl 75 cl33 cl 33 clBarrel 
20 l

Barrel 
20 l
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Brasserie du Mont Blanc

128, rue René Cassin - 73 290 La Motte Servolex
Tél. +33(0)4 79 62 23 99 

contact@brasserie-montblanc.com

MUCH MORE ON

www. brasserie-montblanc.com
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