
Fruit

They are often misinterpreted as being too feminine and sweet, 
and some beer geeks admonish them for straying too far from the 
Reinheitsgebot purity law of just malt, hops and yeast added to water. 
If you have yet to find a fruit beer that tastes like a real beer, you 
will be happy to learn that this style of beer is actually not just that 
carbonated, sugary beer imposter that you once thought. Fruit beers 
have been around for centuries, brewed in almost every country, in 
a wide-ranging array of styles. For our September harvest issue, we 
take a look at the different types of fruit beers available in Calgary, 
what characteristics they have, and what foods you can easily pair 
with them.

There are endless beers that are gently-to-moderately fashioned 
with fruit notes but still maintain the taste of the underlying style of 
beer. Though some fruit beers have a more powerful and apparent 
fruit flavour, the fruit should still balance with the taste of the beer. 
Almost any fruit can be used, but some have a more powerful taste 
and tartness, which, while allowing for more complexity in the beer, 
should not be overwhelming. Fruit can be incorporated in the brewing 
process of any type of beer, from dark porters to light, crisp lagers, 
and even the wheat beers that we looked at in the July/August issue. 
As a means to incorporate fruit notes to beers, the fruit can either be 
fermented, added whole or in syrup form, or extracts can simply be 
added to the finished product. Fruit extracts or cordials have often 
been added to beer after it has left the brewery by the experimental 
beer drinker (or someone who just wants to change the taste of any 
given beer). Lime and blackcurrant cordials can both be added to 
light lagers or wheat beers, and a dash of blackcurrant is particularly 
heavenly in a pint of Guinness. 

Many pure and flavourful fruit 
beers come from breweries right 
here in Canada, some even from 
our local Calgary breweries. Wild 
Rose Brewery is no rookie to 
fruit beer, and has been brewing 
their WRaspberry Ale since their 
foundation in 1996. This beer is 
infused with whole raspberries 
and has a touch of tartness. 
WRaspberry is a straight-up, 
crisp, thirst quenching fruit beer 

with no preservatives, artificial flavour or colour and has become 
a favourite of Calgarians. Big Rock Lime is a light lager with just a 
touch of lime and balanced barley malt characteristics. Pumphouse 
Blueberry Ale is a refreshing fruit beer from Moncton, New Brunswick 
with an aroma jam-packed with blueberries, and 
a mouthfeel featuring moderate blueberry and 
pepper notes.

If you’re a dark beer lover, there are two beers 
produced in B.C. that are full-bodied porters 
with fruit incorporated. Blackberry Porter from 
Penticton’s Cannery Brewing and Raspberry 
Porter from Kelowna’s Tree Brewing are both bold 
and forward beers with hints of fruit from the start 
to finish of each sip. The barley malt balances 
the natural fruit and offers a variety of subtle 
bitterness and sweetness. Be sure to sip these 
slowly either on their own, or with a rich chocolate 
dessert. These rich fruit porters just scream indulgence, so enjoy! 

Kicking it up a notch with even more fruit, are two beers from 
Belgium, Liefmans Fruitesse (Fruitbier) and Früli. These are quite 
possibly the perfect dessert beers to accompany a rich chocolate 

fondue dipped with angel food cake or fresh berries. 
Liefmans is an aged fruit beer, left to mature with 
whole cherries for 18 months. The beer is then 
blended with natural strawberry, raspberry, cherry, 
elderberry and bilberry juices. Früli is probably one 
of the best-selling fruit beers in Alberta, produced 
by Brouwerij Huyghe, and is a blend of 70% white 
beer and 30% strawberry juice. The complexity and 
sweetness of these fruit beers are more intense than 
those beers discussed above, and they are definitely 

intended as after dinner or dessert libations. 
There are also lighter fruit beers than those 

already mentioned and, at 2.5% ABV and only 35 
calories, these tart fruit beers are the ultimate brew 
to quench your thirst. Stiegl Radler comes from 
Salzburg, Austria and is a grapefruit shandy created 
by combining Stiegl’s Goldbräu, soda and all natural 
grapefruit flavour. Similarly, Schöfferhofer Grapefruit, 
a German wheat beer, has more of a pink grapefruit 
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taste in its 50% wheat beer and 50% juice blend. These crisp and 
clean fruit beers are among many of the lighter fruit beers available 
that can be paired with summer greens, drizzled with raspberry or 
citrus vinaigrette and topped with mozzarella cheese. 

This leads to perhaps the most unique fruit beer in the world - 
fruit lambics. Made only in the Senne Valley, just west of Brussels, 
these wheat beers are spontaneously fermented by wild airborne 
yeasts, and then usually aged in oaked casks for up to three years. 
This unusual process gives the beer its distinctive dry, cider-like 
flavour. About halfway through the aging process, 10%-30% fruit is 
added and the result is usually blended with other vintages of the 
beer to create what many think are the world’s best fruit beers. And 
what a variety there is! While cherry (kriek), raspberry (framboise), 

peach (pêche), blackcurrant (cassis), and apple (pomme) are the 
most common, they are also blended with strawberry, blueberry, 
banana, lemon, muscat and merlot grapes, apricot, pineapple, plum, 
cloudberry and more. In Alberta, search out fruit lambics from Boon, 
Brasserie Cantillon, Mort Subite, and Lindemans.

Fruit beers tend to divide the beer community into lovers and those 
who pretend to hate them. Certainly, fruit beers have been around 
almost as long as any other beer, and have grown in popularity 
recently due to greater availability and variety of quality beers. They 
are also becoming increasingly popular with the one category of 
consumers beer marketers have long overlooked - women. There are 
many creative and uniquely crafted beers for any palate and for any 
reason, so search out and try a fruit beer. You’ll be glad you did.

Fruit beers are often treated 
like the baby sibling of the 
brewing family to many 
beer lovers. Yes, they’re 
endearing, but only in small 
doses, otherwise they seem 
annoying to be around, 
and you hate having to 
take them anywhere. But 
nevertheless, you know you 
love them, although you 
never admit it publicly.
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