
WITTE
belgian-style wheat ale

PAIR WITH SALADS, APPETIZERS, TANGY BBQ, PICNIC FOODS, LIGHT 
SEAFOOD DISHES, AND MUSSELS. WITTE’S SWEET SPICINESS ALSO 
MAKES IT A NATURAL FOR MEXICAN-STYLE FOOD. 

AN OLD FARM TRADITION: A WHEAT 
ALE WITH WHEAT RULES AND 

WHEAT REASONS. LIGHTLY SPICED 
FOR THE HEAT OF THE DAY, WITH 

HINTS OF ORANGE AND CORIANDER, 
A SOFT YELLOW BODY AND COOL 

ROCKY HEAD.
5.2% ABV.

NIRVANA IPA
india pale ale

OUR FIRST IPA WAS A JOURNEY OF 
FAITH, LED BY THE FINEST OF HOPS, 
TOWARDS AN ENLIGHTENING END. 
YOU’LL FIND PURE HOP HEAVEN, 
WITH A CITRUSY PROFILE THAT IS 
AROMATIC AND HARMONIOUSLY 
BALANCED TO REVEAL NEW REALMS 
OF FLAVOR.
6.5% ABV.

ROSETTA
belgian kriek ale

MATCH THE TART/SWEET WITH LIGHTER FARE SUCH AS CRANBERRY 
WALNUT SALAD WITH BLUE CHEESE AND VINAIGRETTE, SOFT CHEESES 
LIKE BRIE OR CAMEMBERT, OR CHOCOLATE DESSERTS.

A SOUR BEER THAT HONORS MADAME 
ROSA’S CHERRY BEER REVIVAL OF LONG 

AGO. OUR BLEND OF SISTER BREWERY 
LIEFMANS’ OUD BRUIN AND CUVEE BRUT 

CREATES THE PERFECT BALANCE OF 
ALE AGED ON CHERRIES, SUBTLE MALT 

SWEETNESS, AND A LIGHT, TART FINISH. 
5.6% ABV.

RARE VOS
belgian-style amber ale

PAIR WITH MOST EVERYDAY PUB FOODS: FRIES, BBQ CHICKEN, BURGERS, 
AND MUSSELS. ALSO TRY THAI AND INDIAN SPICY FOODS, CURRIES, MEXICAN 
FOODS, OLD BAY-SEASONED BOILED CRAB AND SHRIMP.

AT A SPORTING PUB IN BELGIUM, 
RACERS TOASTED THEIR RIVALS, 
HONORED THEIR FRIENDS, AND SHARED 
THEIR REWARDS. NAMED FOR THE PUB, 
OUR AMBER ALE OFFERS CARAMEL 
MALTINESS, DELICATE HOPS, AND 
A TOUCH OF SPICE TOPPED WITH A 
CREAMY WHITE HEAD.
6.5% ABV.

THREE
PHILOSOPHERS

belgian-style quadrupel ale

STRENGTH AND COMPLEXITY MAKES THIS ALE EXCELLENT WITH STRONG 
CHEESES. STANDS UP TO HEARTY SMOKED MEAT, JUICY BEEF, AND GAME. 
ENJOY AS A DESSERT BEER OR AFTER-DINNER DRINK.

A QUADRUPEL THAT WAS SEARCHING 
FOR A SUBLIME NEW FLAVOR UNTIL 

ONE FELLOW APPEARED WITH A CHERRY 
BEER, AND A MASTERPIECE WAS BORN. 

COMBINES CARAMEL AND CHOCOLATE 
FLAVORS WITH A CHERRY KRIEK TO STIR 

YOUR DEEPEST THOUGHTS. 
9.7% ABV.

ABBEY ALE
belgian-style dubbel ale

PAIR WITH SAVORY DISHES, SLOW-COOKED PORK, ROASTED LAMB 
OR BEEF, MARINATED ROASTS, GRILLED VENISON AND GAME, AND 
BARBECUE. GREAT WITH CHOCOLATE DESSERTS.

OUR FIRST-EVER BREW, MADE IN THE TRUE 
SPIRIT OF OMMEGANG: WITH ANGELS, 

MONKS, SCOUNDRELS, AND SCHOLARS 
ALL COMING TOGETHER. A TWIST ON THIS 

CLASSIC BURGUNDIAN BREW OFFERS 
NOTES OF LICORICE, ANISE, ORANGE PEEL, 

CORIANDER, AND CUMIN. 
8.2% ABV.

GNOMEGANG
belgian-style blonde ale

PAIR WITH ROASTED FISH OR CHICKEN, OR HONEY-GLAZED HAM; 
GORGONZOLA, BLUE, SHARP CHEDDAR AND ROQUEFORT CHEESES; PECAN 
PIE AND STONE FRUIT DESSERTS.

IN A FOREST OF ANGELS, THE CHOUFFE 
GNOMES—RISING HARDLY A FOOT OFF 
THE GROUND—BREW A DELIGHTFUL 
BLONDE ALE. MADE WITH CHOUFFE’S 
SIGNATURE YEAST, WITH A BRILLIANT 
GOLDEN HUE AND THE TINIEST FLAVORS 
OF CARAMEL AND CANDY SWEETNESS.
9.5% ABV.

PAIR WITH PUB FARE SUCH AS BURGERS, PIZZA, AND WINGS. ALSO TRY 
BOLD AND EXOTIC FOODS OFFERING SPICY AND CITRUS FLAVORS: TEX-
MEX, JERK CHICKEN OR CURRIES.

HENNEPIN
belgian-style farmhouse saison

PAIR WITH THAI AND OTHER SPICY ORIENTAL DISHES, CRAB CAKES, 
STEAMED SHRIMP, WHITE FISH, AND SPICY BARBEQUED PORK AND 
CHICKEN. ALSO ENJOY HENNEPIN ON ITS OWN AS AN APERITIF BEER.

AN ODE TO THE EXPLOITS OF FATHER 
HENNEPIN—EXPLORER, MONK, SINNER, 
AND SCRIBE—WE OFFER THIS RUSTIC 
FARMHOUSE SAISON ALE, WITH NOTES OF 
SPICY GINGER, CORIANDER, ORANGE, AND 
A BRIGHT GOLDEN HUE THAT LIGHTS A 
PATH TO THE UNKNOWN.
7.7% ABV.



GET IN TOUCH. STAY IN TOUCH.
607-544-1800

656 COUNTY HIGHWAY 33, COOPERSTOWN, NY 13326

WWW.OMMEGANG.COM  ∙  INFO@OMMEGANG.COM

    FACEBOOK.COM/OMMEGANG

 @BREWERYOMMEGANG

VISITORS CENTER HOURS
MEMORIAL DAY THROUGH LABOR DAY

TOURS, TASTINGS, CAFÉ, STORE:

DAILY, 11:00am–6:00pm

DINNER HOURS:

THURSDAY–SATURDAY, 6:00pm–9:00pm

-

LABOR DAY THROUGH MEMORIAL DAY

TOURS, TASTINGS, CAFÉ, STORE:

DAILY, 12:00pm–5:00pm

DINNER HOURS:

FRIDAY & SATURDAY, 6:00pm–9:00pm

THE VISITORS CENTER AND CAFÉ CLOSE FOR CONCERTS, 

BELGIUM COMES TO COOPERSTOWN, MAJOR HOLIDAYS, 

AND OCCASIONAL SPECIAL EVENTS. 

CLOSINGS ARE NOTED ON OUR WEBSITE AND FACEBOOK.

VISIT OUR OTHER LOCAL BEVERAGE MAKING PARTNERS:

WWW.COOPERSTOWNBEVERAGETRAIL.COM

AT BREWERY OMMEGANG, 
we make beers that reflect a heart-

felt passion for brewing, tremendous 
pride in craftsmanship and quality, 
and our truly idyllic surroundings. 
From re-imagining treasured and 

legendary Belgian brews to unique 
interpretations of favored American 

craft styles, Brewmaster Phil Leinhart 
and his team draw inspiration for 
their work from the creative spirit 

of upstate New York and a deep 
knowledge of the brewing process.

A MEMBER OF THE DUVEL MOORTGAT FAMILY OF FINE BEERS.
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In a rare mountain valley, 
carved by grace through the Catskills, 

is a place they say Heaven Meets Earth. 
Here, old mountains feel younger. 

Tall trees reach up higher, 
and legends you’ll hear are the truth.

Here, the wind calls to both saints and sinners. 
Here, angels are rascals with wings. 

When our brewers join in, 
wild adventures begin, 

and we dance to a great many things.

Here, we brew beers to pair with life’s mysteries. 
To refresh. To reward. To proclaim: 

here, our tastes can be grand. 
Here, inspired by the land. 

Here, we’ve only got Heaven to blame.

BELGIUM COMES TO COOPERSTOWN
Our annual beer festival is an experience unlike any other. A playfully-themed homage to our Belgian 
heritage, Belgium Comes to Cooperstown features live music, food, games, beers from more than 100 
breweries, and brings people from all around the country to scenic Cooperstown, NY. Visit our website for 
details on VIP packages, ticket dates, theme, and more.

CAFE OMMEGANG
Our café’s delectable offerings range from 
traditional Belgian fare to pub favorites 
and regional treasures. Each dish pairs 
perfectly with a great Ommegang beer, and 
is suited for any occasion, from sampling a 
flight to dining with friends and family.

BREWERY STORE
Our retail store sells a wide variety of 
Ommegang clothes, glassware, beers, and 
other souvenirs. We also offer fine artisan 
foods from local vendors, as well as signs, 
posters, and more from our sister breweries.

SUMMER CONCERT SERIES 
The Brewery Ommegang Summer Concert Series has hosted some of the biggest names in music, 
including Primus, Bonnie Raitt, Modest Mouse, the Avett Brothers, Brand New, Wilco, and many more. 
Visit our events page at www.Ommegang.com to learn more.

PRIVATE/PUBLIC EVENTS & WEDDINGS
Situated on nearly 150 acres of natural beauty in 
the heart of Upstate New York, Brewery Ommegang 
is the perfect backdrop for weddings, private 
parties, and much more. We also offer year-round 
tours and tastings, and an exclusive Bed and Brew 
package on select weekends, which features a stay 
at the Inn at Cooperstown, a brewer-hosted private 
tasting, and a catered beer dinner at the brewery. 
Contact caterer@ommegang.com for more info.


