


For a thousand years, the Zatec region, west of Prague
(Praha) has been known for the fine quality of the hops
grown there. Sometimes known in English-speaking
regions by the German name, Saaz, these hops

ZATEC

represent pure elegance and are one of the keys to a
beer that has been renowned for centuries.

There are records of brewing taxes paid in 1004 AD in
the city of Zatec.

In 1261, the Society of Privileged

Brewers was founded in Zatec; the beers they produced

Classic Lagers from the Czech Republic

grew in popularity over the years and the cornerstone

was laid for the current brewery in 1798. Production

began at this 4-acre hilltop site, at the center of town, in 1801.

In the late 1930s, before the German

occupation of the area, the brewery shut down and the copper kettles were disassembled, removed, and
buried in a field out of town - the brewers wanted to prevent the valuable copper from being confiscated for
war material. After the war, the kettles were reinstalled and brewing recommenced in 1946.

During the Communist era in Czechoslovakia (1948-1989), the Zatec Brewery was state-run; after the Velvet

Revolution of 1989 it was taken over by a local operator.

In 2001 careful restoration of the venerable

buildings began and the brewery installed a modern wort chiller, a new bottling hall, and new stainless steel

transfer piping.

Lager beers, sometimes called "bottom fermented" because of the slow, cool ferment that encourages the
yeast to settle in the bottom of the fermenter, typically have a clean flavor that highlights the rich malt flavor

and spicy hop character.

Made from local Czech two-row barley malt and local hops, Zatec Lagers are

produced via very traditional, labor-intensive means: a double-decoction mash, open primary fermentation,
and 45 days of lagering before packaging. Because the regional hop growers' cooperative is just a couple of
blocks away in the village, the brewers at Zatec can pick up hops from them immediately before the brew.
Hops - all grown in the fields around the city - are all Saaz (or, in Czech "Zatec").

Zatec lagers are a taste of history, a perfect match for food, and in fact Czech Bright Lager is the original
historical model for American light lagers - but with more body, aroma, and flavor.

Zatec Bright Lager

Tasting notes: Medium-bodied; natural, soft
conditioning; hedonistic fresh herbal aroma; a flavor
that is the best of fresh-baked bread, fields of grain,
and spice, with a solid malt middle. Clean, sparkling,
and quintessentially thirst-quenching.

OG: 1.046; IBU: 24; ABV:4.6%

Serving Suggestions: Classic Czech cuisine is a fine
match: "Veprova pecené s knedliky a se zelim,"
(traditional roast pork with dumplings & cabbage) or
"Smazeny syr" (breaded, fried cheese). The crisp
effervescence of Zatec bright lager makes it a great
match for lobster, monkfish or even a strong-flavored
oily fish like mackerel; it can also cool the heat of
spicy Asian cuisine.

Product Size & Quantity:
12/16.9-0z.(500 ml) bottles.
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Zatec Dark Lager

Tasting notes: Fairly full-bodied; clean malt flavor
and aroma with pure notes of dark bread, caramel,
fresh malt, and even a suggestion of toffee. Balanced
by elegant herbal hops, and finishes with inviting
smoothness. A refined dark lager.

OG: 1.058; IBU: 25; ABV:5.6%

Serving Suggestions: Polish sausage (kielbasa) or
Italian sausage, roast turkey, black or pinto beans,
hummus, or paté. The rich dark malt flavors make a
great pairing with spicy cole slaw, kim chee, or a
variety of pickled vegetables. Try with aromatic
cheeses, homemade macaroni & cheese, or with
fresh-baked pumpernickel or marbled rye bread.

Product Size & Quantity:
12/16.9-0z. (500 ml) bottles.
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