




HISTORY OF 
CAP D’ONA
Cap D’ona brewery was created in 1998 by Gregor Engler, passionate Master Distiller and pioneer of 
French craft beer brewers.

Thanks to his knowhow, his originality and his exigency, Cap D’ona has taken centre stage on the world 
beer scene.

Favoring quality over quantity, this ultra innovative and creative brewery has been awarded the Best 
World Beer in multiple categories and the ‘Medaillée d’Or’ more than 50 times in the most prestigious 
national and international beer competitions over the last four years.

The Cap D’ona brewery is committed day in and day out to its environmental values (it works on water 
and glass recycling for the circular economy, favoring km0 …) and has a solid objective of reaching 
carbon in the short term.

GREGOR ENGLER  MASTER BREWER

From the beginning, he upheld his passion for the earth by producing avant-garde beers and by 
shining a spotlight on the region.  The name Cap D’ona - the name of a headland on the French coast 
in the village of Banyuls sur mer where he lives,  meaning “the crest of the wave” - emphasises his 
commitment to excellence and his ambition to make French beer one of the best beers in the world.

Ever since, he has never stopped realising his dreams by offering us “Haute 
Couture” creations, making us aware with poetry, innovation and commitment, 
the wealth of our land, which has earned him the nickname “the beer goldsmith”.
Gregor Engler, awarded the Best Brewery in the world, classification in the World Beer Challenge 2021, 
2022, 2023.

Coming from a family of brewers and engineers in Lorraine, he grew up 
between mountains and     sea on a sailing boat going round the world 
and then to the south of France.  He decided at the age of 23 to revive the 
family knowhow in this southern region which was his source of inspiration.





Press review
LE FIGARO, 26 August, 2022

For the fourth year running a French brewery has won the best beer award at the 
World Beer Awards.

The annual World Beer Awards, which took place in London on the 25 August, attributes 
the world’s best beer award each year.  The lucky winner?  A dark beer by the niche Cap 
D’ona brewery in the Pyrénées- Orientales.

Among one of the most important events in the brewing industry, we can count no less 
than four major worldwide award ceremonies which reward the best beers each year from 
an array of categories.  Brussels Beer Challenge, European Beer Star, World Beer Cup, 
and finally, the World Beer Awards in London, which has just awarded the title of the best 
overall dark beer to the Cap D’ona brewery, a family business located in Argelès-sur-Mer, 
for its Wood Aged Grand Cru - which was also awarded in the world’s best barley beer 
category.





BEERS
With its range of nearly 30 beers with unique scents and flavours, Brasserie Cap d’Ona 
offers you a “sensational” journey around its great creations which highlight the flavours and 
treasures of our French land and the richness of the South of France.

TERROIR & TRADITION

WHITE
WEIZE

«Tradition» beers required years of research and development to see the light of day. Beers of great 
tasting and pleasure, they will take you into the world of exceptional beers.

SEASONS & FRUITS
Pleasure beers of rare nobility. Produced in limited series, they highlight the seasons, our beautiful 
terroir and French treasures. All our fruit beers are made from one kilo of local seasonal organic fruit 
for one liter of brewed beer. Ephemeral creations, 100% natural.

GINGER
BLOND

MUSCAT
BLOND

PEACH
WHITE

APRICOT
BLOND

CHERRY 
WHITE

NEIPA
STRAWBERRY

KIWI
WHITE

7 CEREALS
BLOND

NEIPA
YUZU

POMEGRANATE
WHITE

RYE
BROWN

TRIPLE
AMBER

TRIPLE
BLOND

IPA
BLOND

GLUTEN FREE
BANYULS

BLOND

GLUTEN FREE
RED

GLUTEN FREE
BLOND

ALCOHOL FREE
GLUTEN FREE

BLOND

CITRUS
WHITE

CHESTNUTS
RED

TRIPLE
BLOND
FINELY

WOODED





SODAS

These beers aged 12 T for 36 months in Nuits-Saint-Georges tuns and great natural sweet wines are 
the peak of the creativity and technicality of the CAP D’ONA Brewery. These multi-gold medal-winning 
jewels invite you to the most beautiful journey into the world of exceptional beers: a fairy tale for the 
senses.

EXCEPTIONALS & PRESTIGES

BLOND
GRAND CRU
PINOT NOIR

Wood aged beers - aged 12 to 36 months in grand cru and large reserve oak barrels.

The quintessence of CAP D’ONA creations, our spirits are the result of the distillation of a selection of 
our beers and other great cereals produced by us. The quality of our alcohols lies in our standards: 
selection of the finest possible materials, slow brewing and double distillation as well as long aging in 
natural sweet wine barrels. We systematically retain only the ultra-core of distillation in order to ensure 
the Excellence and Precellence of great spirits.

ORGANIC GIN ROSÉ
«Cherry blossom»

Eastern style

ORGANIC GIN
«Citrus Freshness»

Botanicals and Citrus 
peels

GRAND GIN
«Cap de Dona»
Wild botanicals

BLOND
IMPÉRIAL

IPA

BROWN
RÉSERVE

MAURY

AMBER
RÉSERVE

RIVESALTES

BLOND
GRAND CRU

CHARDONNAY

BROWN
GRAND CRU
PINOT NOIR

AMBER
GRAND CRU
PINOT NOIR

BROWN
IMPÉRIAL

STOUT

The sodas, CAP D’ONA fruit bubbles, are intended to be very 
lightly sweetened, without flavoring or coloring… We are 
enjoying the pleasure of a “natural” soda without sweetness.
A delight of rare freshness.

Alter Cola
Lemonade
Orange Bubbles
Tonica

SPIRITS

CHERRY SPIRIT
«Don Cherry»

Organic cherries from 
Céret

WHISKEY 
SINGLE MALT
DOUBLE CASK

BARLEY MALT VODKA
«Mal de Cap»
with 7 cereals





WEIZEN ORGANIC 
WHITE BEER
Weisenbier type organic white beer, ultra-light, 
long and velvety on the palate. Fine, sweet and 
thirst-quenching beer. It is extremely easy to 
drink. Summer beer and pleasure par excellence, 
to be enjoyed very cold.

Ingredients :
Water, barley malt*, wheat malt*, hops*, yeast.
*contains gluten

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

ALCOHOL CONTENT

4.5% vol.

BITTERNESS IBU

12

BODY

Light Dry

EBC COLOR

FOOD AND BEER PAIRINGS

Can be enjoyed from an aperitif to a 
digestive. 
Magnificent on crunchy tomato bread, 
grilled peppers and marinated anchovies.

9



GLUTEN FREE 
ORGANIC BLOND BEER
Organic pure malt gluten-free blond beer, very 
fine, ultra easy to drink, subtle with a cereal 
finish. 100% natural, it is tasty, light and digestible.
Best-selling Cap d’Ona lager beers

Ingredients:
Water, deglutinated barley malt, hops, yeast, 
gluten free

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Best Rating
100/100

5% vol.

12

Light 

Can be enjoyed from an aperitif to a 
digestive. 
Magnificent on crunchy tomato bread, 
grilled peppers and marinated anchovies.

8

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS



GLUTEN FREE 
ORGANIC RED BEER
Pure malt, gluten free organic red beer 
combining a subtle blend of carefully selected 
and measured malts. Elegant, tasty and very 
balanced beer. Its beautiful roasted notes and 
malty sweetness give it its unique character and 
delicate power on the palate.
Bestseller of Cap d’Ona ambers.

Ingredients:
Water, deglutinated barley malt, hops, yeast, 
gluten free

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

6.5% vol.

15

Light Round

Can be enjoyed from an aperitif to a 
digestive. 
Excellent on a delicatessen or cheese 
platter.

25

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS



GLUTEN FREE 
BANYULS BLOND BEER
Organic gluten free blond beer from Banyuls 
Rimage, finely fruity with a tannic touch on the 
finish. Extremely elegant, it is all lightness and 
deliciousness.
Ultra easy to drink.

Ingredients:
Water, deglutinated barley malt, hops, yeast, 
gluten free

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

5.5% vol.

10

Light Round

Can be enjoyed from an aperitif to a 
digestive. 
Sublime with a starter of melon carpaccio 
and serrano chiffonade.

20

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS



ORGANIC TRIPLE 
BLOND BEER
Belgian pure malt organic blond beer, 
refermented on lees, and refined in dry hopping. 
This traditional, ultra-floral Blonde Triple is 
round, velvety and very delicate. Unique flavour 
and sublime balance in the mouth.

Ingredients:
Water, barley malt*, sugar, hops, yeast.
*contains gluten

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

7% vol.

25

Medium Dry

Can be enjoyed from an aperitif to a 
digestive. 
Accompanies spicy sweet/salty dishes, 
fish tempuras, and strong cheeses.

13

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS



ORGANIC TRIPLE 
AMBER BEER
Belgian pure malt organic amber beer, 
refermented on lees and refined in dry hopping. 
This triple copper beer has malty power, aromatic 
complexity and perfect roundness.

Ingredients:
Water, barley malt*, sugar, hops, yeast.
*contains gluten

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Best Rating
100/100

7% vol.

25

Medium Dry

Can be enjoyed from an aperitif to a 
digestive. 
Wonderful on a platter of Iberian 
charcuterie or dry goat and sheep cheese.

30

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS



ORGANIC RYE 
BROWN BEER
Organic brown beer full of power and finesse. 
Gourmet and elegant, its colour is an intense 
black and its foam is generous. Its flavour 
of coffee and toasted malt mixed with the 
sweetness of Cerdagne rye gives it all its subtlety 
and delicious personality.

Ingredients:
Water, barley malt*, rye*, hops, yeast.
*contains gluten

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Best Rating
100/100

7.5% vol.

20

Medium Dry

Can be enjoyed from an aperitif to a 
digestive. 
Goes Wonderfully with seafood platter, 
blue cheeses, grilled meats and fish.

90

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS





ORGANIC IPA 
BLOND BEER
Blond organic pale ale beer with bittering and 
aromatic hops that are both cereals, vegetal and 
fruity with a persistent and delicious bitterness 
on the finish. Very easy to drink, its freshness 
and divine intensity will appeal to lovers of 
original, hoppy beers.

Ingredients:
Water, barley malt*, wheat malt*, hops, yeast.
*contains gluten

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

6% vol.

40

Dry

Can be enjoyed from an aperitif to a 
digestive. 
Accompanies Iberian cold meats, smoked 
fish, hard cheese old Conté types.

18

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS





ORGANIC ALCOHOL FREE 
BLOND BEER
Organic gluten free alcohol free blond beer.
Ultra digestible and very refreshing beer, full of 
cereals, with finely yuzu final notes.
Artisanal alcohol free beer, 100% natural.

Ingredients:
Water, barley malt*, hops*, yeast, yuzu. 
gluten free

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Sans alcool

8

Flexible

Can be enjoyed from an aperitif to a 
digestive. 
Accompanies your dishes, cold meats, fish 
and hard cheeses.

8

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS





Press review
LE PARISIEN, 9 February, 2023

The Cap D’ona brewery has just unveiled a brand new beer in an environmentally 
friendly bottle.
It’s a day of excitement and bottling at the Cap D’ona brewery in Argelès-sur-Mer 
(Pyrénées-Orientales).  It involves packing 8000 small 25cl and 2000 75cl bottles into new 
washable and reusable glass containers, in order to reduce the carbon footprint of this 
well renowned Catalan brewery, awarded for the best beer in the world in 2022.

“It’s the first time that we’ve used this type of bottle, with the move to our new virtuous 
energy premises in Céret in 2024 in mind, this will allow us to put a deposit system in 
place in 2024, as well as a cleaning and reutilisation system.  The labels themselves 
are completely biodegradable, as is the glue we use” explains Laura Piquet, head of 
communications at this exemplary distillery brewery.

Achieving carbon neutrality.
Today is the day with the revelation of the brand new signature beer of the season.  
It’s a white beer made with fresh organic fruits from the local area, namely yuzu and 
pomegranate from La Mer Blanche domain located in Argelès-sur-Mer.  “We use a kilo of 
fruit to every litre of passionately brewed beer ” added Elodie Pujol-Engler, founder with 
her master brewer husband Gregor Engler, of this authentic economical Catalan gem.

In Céret, the “Cap D’ona’s” will continue with the development to achieve carbon neutrality 
by means of local distribution channels and by reusing grain residue used for the brewing.  
Currently, Cap D’ona redistributes 100 tons of spent grain, a brewing by-product, to 
farmers from the local area to feed their animals while cereal prices explode.  The constant 
environmental worry does not take away the talent from the exceptional brewing coupled 
with aging in oak barrels.

This explains how the “Englers” landed the champion of the world title at the World Beer 
awards in london last September.  The crowning moment came through Wood Aged, a 
dark grand cru beer, matured for 36 months in Nuits-Saint-Georges barrels in order to 
integrate the gustatory pinot noit, joyau bourguignon fragrance.  The great adventure of 
this brewery distillery founded in 1998 is picking up speed.





NEIPA Yuzu Pomegranate organic white beer 
that is cloudy, intense, light and passionately 
fruity. Hoppy, full of cereals and tangy fresh 
fruits, it is ultra refreshing, explosive and 
delicious. No added flavours or sugar.
Pleasure beers of rare nobility. Produced in 
limited series, CAP D’ONA Signature Beers 
highlight our beautiful terroir and its treasures. 
All our fruit beers are made from one kilo of 
local seasonal organic fruit for one liter of 
brewed beer. 100% natural and organic.

Ingredients:
Water, barley and wheat malt, oat malt, 
Cerdagne rye, 10% organic pomegranate juice, 
yuzu hops, yeast
*contains gluten

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Ephemeral seasonal series,  
on pre-booking. 
Release Early February

Best Rating
100/100

4% vol.

15

Lightly Sweetened

Can be enjoyed as an aperitif or as a 
digestif. 
Sublime with an assortment of sushi and 
other fish carpaccio, as well as lemon 
tarts and chocolate desserts.

22

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS

ORGANIC NEIPA YUZU POMEGRANATE 
WHITE BEER



ORGANIC 7 CEREALS 
BLOND BEER 
Organic Blond beer with seven cereals 
and aromatic citrus hops. A light beer with 
exquisite cereal aromas and subtle floral 
and citrus notes. Sweet, fruity and finely 
acidic. Produced in limited series, CAP D’ONA 
Signature beers highlight our beautiful terroir 
and its treasures. A pleasure beer of rare 
nobility. 100% natural and organic.

Ingredients:
Water, barley malt*, wheat malt*, spelt*, rye*, 
buckwheat, oats*, millet, hops, yeast.
*contains gluten

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Ephemeral seasonal series,  
on pre-booking. 
Release mid-March

5.5% vol.

12

Light

Can be enjoyed as an aperitif to a digestive. 
Perfect with grilled meat and fish.

12

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS



ORGANIC NEIPA STRAWBERRY KIWI 
WHITE BEER

Ingredients:
Water, Barley* and Wheat* malt, 7% 
strawberry purée, 3% kiwi purée, Hops, Yeast. 
*contains gluten

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Ephemeral seasonal series,  
on pre-booking. 
Release mid-April

NEIPA Strawberry Kiwi Organic White Beer 
is cloudy, light and extra fruity. Hopped 
and bursting with cereals and tangy fresh 
fruit, it’s ultra-vitaminized, refreshing 
and gourmet. No added flavours or sugar. 
Pleasure beers of rare nobility. Produced in 
limited series, CAP D’ONA Signature beers 
highlight our beautiful terroir and its treasures. 
All our fruit beers are brewed using one kilo of 
local, seasonal organic fruit per liter of beer. 
100% natural and organic.

4% vol.

15

Lightly Sweetened

Can be enjoyed as an aperitif to a digestive. 
Great with delicate cheeses, tomato and 
basil carpaccio, and all types of fruity and 
chocolate desserts.

22

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS





ORGANIC CHERRY 
WHITE BEER

Ingredients:
Water, barley* and wheat* malt, 10% Céret 
cherry juice, hops, yeast.
*contains gluten

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Ephemeral seasonal series,  
on pre-booking. 
Release end May

Organic white beer with fresh cherries from 
Céret, a luscious red colour. It is incomparably 
fresh and natural, with a rare nobility and 
delicacy. No added flavourings or sugar.
Pleasure beers of rare nobility. Produced in 
limited series, CAP D’ONA Signature beers 
highlight our beautiful region and its treasures. 
All our fruit beers are made from one kilo of 
local, seasonal organic fruit for every litre of 
beer brewed. 100% natural and organic. 

4.5% vol.

10

Light Round

Can be enjoyed as an aperitif to a digestive. 
Magnificent with a vegetable carpaccio, 
grilled meat or fish, chocolate and fruity 
desserts.

25

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS



ORGANIC APRICOT 
BLOND BEER

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Ephemeral seasonal series,  
on pre-booking. 
Released early July

Ingredients:
Water, deglutinated barley malt, 10% Roussillon 
apricot juice, hops, yeast.
*gluten-free

Organic Blond beer with Roussillon apricots 
and an intensely orange hue.    It develops 
an explosive fruitiness on the palate with a 
deliciously tangy finish.   No added flavourings 
or sugar. Pleasure beers of rare nobility. 
Produced in limited series, CAP D’ONA 
Signature beers highlight our beautiful terroir 
and its treasures. All our fruit beers are made 
from one kilo of local, seasonal organic fruit 
for every litre of beer brewed. 100% natural 
and organic.

5% vol.

10

Light Round

Can be enjoyed as an aperitif to a digestive. 
Magnificent with a vegetable carpaccio, 
grilled meat or fish, chocolate and fruity 
desserts.

20

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS



ORGANIC PEACH 
WHITE BEER

Ingredients:
Water, barley malt* and wheat malt*, 10% 
Roussillon peach juice, hops, yeast.
*contains gluten

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Ephemeral seasonal series,  
on pre-booking. 
Release mid-August

An organic white beer made with Roussillon 
peaches, with a velvety pink sheen. Uniquely 
smooth, with a rare nobility and delicacy. No 
added flavourings or sugar.
Beers for pleasure of a rare nobility. Produced 
in limited series, CAP D’ONA Signature beers 
highlight our beautiful region and its treasures. 
All our fruit beers are made from one kilo of 
local, seasonal organic fruit for every litrer of 
beer brewed. 100% natural and organic.

4.5% vol.

10

Light Round

Can be enjoyed as an aperitif to a digestive. 
Magnificent with a vegetable carpaccio, 
grilled meat or fish, chocolate and fruity 
desserts.

16

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS





ORGANIC GINGER
BLOND BEER

Ingredients:
Water, barley malt*, wheat malt*, fresh ginger, 
honey*, hops*, yeast.
*contains gluten

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Ephemeral seasonal series,  
on pre-booking. 
Release mid-September

Triple organic blond beer, with fresh ginger, 
refermented with honey. Round, floral, 
delicious and spicy, it will satisfy fans of ginger 
and Belgian-style beers. Produced in limited 
series, CAP D’ONA Signature Beers highlight 
our beautiful terroir and its treasures. Pleasure 
beer of rare nobility. 100% natural and organic. 5.5% vol.

10

Lightly Sweetened

Can be enjoyed as an aperitif to a digestive. 
Goes beautifully with cheeses, smooth 
camembert or goat cheese fondant as well 
as sweet treats. 

15

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS



ORGANIC MUSCAT 
BLOND BEER

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Ephemeral seasonal series,  
on pre-booking. 
Release Early September

Ingredients:
Water, deglutenized barley malt, 7% Muscat 
wine (VDN/AOC) at 15.5% v/v, 3% Muscat word, 
Hops, Yeasts.
*gluten free

Gluten free organic blonde beer with Muscat 
de Rivesaltes and grapes, brewed at harvest 
time to fully exude its unique fragrance.
Ultra digestible, delicious, light, floral and 
fruity, typical of lychee and white grapes. 
Produced in limited series, CAP D’ONA 
Signature Beers highlight our beautiful terroir 
and its treasures. Pleasure beer of rare 
nobility. 100% natural and organic.

5.5% vol.

10

Lightly Sweetened

Can be enjoyed as an aperitif to a digestive. 
Goes beautifully with cheeses, smooth 
camembert or goat cheese fondant as well 
as sweet treats. 

10

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS



COSCOLL LIQUEUR 
BLOND BEER

Ingredients:
Water, barley malts*, 4% Couscouille liqueur 
(Alc. 40% vol.), hops, yeast
*contains gluten

75cl

LEARN EVERYTHING ABOUT COSCOLL:

Moloposperm of the Peloponnese - Apiaceae family (wild angelica) - perennial and aromatic anise-
type plant, growing on the heights of the Eastern Pyrenees at more than 1800 meters above sea level. 
The coscoll stems are appreciated in salads. Liqueur is also made from the stem and flower.

25cl

Ephemeral seasonal series,  
on pre-booking. 
Late September release

Triple organic blonde beer with coscoll 
liqueur (from the wild angelica family) with 
subtle strength and deliciousness. It is floral 
and finely aniseed. Best French herbal beer 
and among the top beers with spirits in the 
world. Produced in limited series, CAP D’ONA 
Signature Beers highlight our beautiful terroir 
and its treasures. Pleasure beer of rare 
nobility. 100% natural and organic.

Best Rating
100/100

8% vol.

20

Round

Can be enjoyed as an aperitif to a digestive. 
Deliciously accompanies grilled meats, 
cargolades, cheese fondues, homemade 
brioche-type.

15

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS



ORGANIC CITRUS 
WHITE BEER

Ingredients:
Water, barley malt*, wheat malt*, 10% organic 
citrus juice (mandarin, blood orange, grapefruit, 
lemon zest, orange peel), hops, yeast.
*contains gluten

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Ephemeral seasonal series,  
on pre-booking. 
Release mid-November

Organic white beer with citrus fruits, mandarins, 
blood oranges, pink grapefruit, citrus peels, 
lemon zest. It develops an intense, explosive 
fruitiness on the palate with a deliciously tangy 
finish. No added flavours or sugar.
Pleasure beers of rare nobility. Produced in 
limited series, CAP D’ONA Signature Beers 
highlight our beautiful terroir and its treasures. 
All our fruit beers are made from one kilo of 
local seasonal organic fruit for one liter of 
brewed beer. 100% natural and organic.

4% vol.

10

Light Round

Can be enjoyed as an aperitif to a digestive. 
Magnificent with ceviche, white meats, 
chocolate dessert. Accompanies festive 
dishes based on seafood. 

14

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS



ORGANIC TRIPLE BLOND
FINELY WOODED

Ingredients:
Water, barley malt*, wheat malt*, spices*, 
hops*, yeast
*contains gluten

75cl

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

25cl

Ephemeral seasonal series,  
on pre-booking. 
Release mid-November

Triple barreled organic blond beer, with secret 
berries, made in the pure tradition of Belgian-
style beers. It is warm, generous and divinely 
long in the mouth on the barrel. Produced in 
limited series, CAP D’ONA Signature Beers 
highlight our beautiful terroir and its treasures. 
Pleasure beer of rare nobility. 100% natural 
and organic.

8% vol.

15

Round

Can be enjoyed as an aperitif to a digestive. 
Accompanies stuffed poultry and typical 
French dishes. At festive meals, it acts as 
a flavour enhancer... 

16

ALCOHOL CONTENT

BITTERNESS IBU

BODY

EBC COLOR

FOOD AND BEER PAIRINGS





ORGANIC CHESTNUTS
RED BEER 

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

Ephemeral seasonal series,  
on pre-booking. 
Release mid-November

Ingredients:
Water, deglutenized barley malt, whole 
chestnuts, chestnut cream, chestnut liqueur, 
hops, yeast
*gluten free

Organic gluten free red beer with chestnuts. 
The work on brown at each stage of production 
makes it a true Goldsmith’s beer. Deliciously 
round and delicious. The “natural” candied 
chestnut explodes in the mouth with rare 
delicacy and accuracy. Produced in limited 
series, CAP D’ONA Signature Beers highlight 
our beautiful terroir and its treasures. Pleasure 
beer of rare nobility. 100% natural and organic.

75cl 25cl

6.5% vol.

10

Sweet Round

Can be enjoyed as an aperitif to a digestive. 
Sublime with toasted or pan-fried foie 
gras, puff pastry, and chocolate desserts. 
At festive meals, log starters will 
accompany the menu. 
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Press review
LE FORBES, 25 August, 2022

The World Beer Awards Shine A Spotlight On Stellar Brewing Across The Planet.

While the American craft beer scene has indeed loomed large over the last few decades, 
and rightfully so if I may say so, there are still a ton of great brews spread across the 
globe. That’s why it behooves any lover of tasty brews to pay attention to other beer 
competitions besides the Great American Beer Festival (GABF). These events shine a light 
on all the fantastic things that are happening across the globe and can lead a discerning 
drinker to some special pints.

The World Beer Awards (WBA) and the World Beer Cup are two events to pay attention to 
each year. The World Beer Cup, organized by Brewers Association, the same group that 
holds the GABF, awarded a slew of honors to breweries across the planet earlier this year, 
and now it’s the World Beer Awards turn.

Held in person for the first time since the pandemic, the WBA blind tasted and scored 
more than 3,200 beers from more than 50 countries to identify the best beers in 10 
categories. Holding heats in Brazil, Chile, Canada, Japan, Germany, the USA, and the 
UK, beers went through three rounds in an elimination-style format. Only the best could 
move on.

The country winners who emerge as the World’s Best in 92 different styles then go head to 
head to see who is awarded the coveted title of World’s Best in each of the 10 categories. 
It is a long and arduous process to emerge on top finally, and each of the winners are 
beers to be searched out. Here are the grand champions. To see the complete list of 
winners, go to the World Beer Awards site.





THE WOOD AGED BEERS

CAP D’ONA BROWN
VOTED THE BEST BEER

OF THE WORLD!





THE WOOD AGED BEERS
AGED 12 TO 36 MONTHS IN GRAND CRUS AND 

GRANDE RESERVES OAK BARRELS.

These beers aged into great wines are the peak of the creativity and technicality of the 
CAP D’ONA brewery.

These multi gold medaled gems invite you:
To an initiatory journey into the world of exceptional beers; a fair y tale for senses.

BLOND
GRAND CRU
PINOT NOIR

BROWN
IMPERIAL

STOUT

BLOND
IMPERIAL

IPA

BROWN
GRANDE RESERVE

MAURY

AMBER
GRANDE RESERVE

RIVESALTES

BLOND
GRAND CRU

CHARDONNAY

BROWN
GRAND CRU
PINOT NOIR

AMBER
GRAND CRU
PINOT NOIR



WOOD AGED BLOND BEER
GRAND CRU PINOT NOIR

NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

Ingredients:
Water, barley malts*, hops, yeast.

Great Haute Couture Beer, aged for 12 to 24 
months in Nuits-Saint-Georges barrels. Pure 
malt blond of rare delicacy and finesse. Woody 
and hoppy, it develops exquisite aromas of 
fresh fruit and delicious complexity.
Voted best blonde Barley Wine in the world.

75cl 33cl

10% vol.

25

Round

Can be enjoyed as an aperitif to a digestive. 
Perfect for pan-fried foie gras and smoked 
fish.
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NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

Ingredients:
Water, barley malts*, hops, yeast.

Great Haute Couture Beer, aged for 12 to 
24 months in Nuits-Saint-Georges barrels. 
It is the result of a secret assembly. Pure 
malt amber, of rare elegance and perfect 
complexity. The beer for keeping and tasting 
par excellence.
French Revelation 2019.

75cl 33cl

WOOD AGED AMBER BEER
GRAND CRU PINOT NOIR

10% vol.

25

Loose

Can be enjoyed as an aperitif to a digestive. 
Beautiful on a platter of large cold cuts 
and mature cheese.
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NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

Ingredients:
Water, barley malts*, hops, yeast.

Great Haute Couture Beer, aged for 12 to 36 
months in Nuits-Saint-Georges barrels then 
Maury rouge. A powerful pure malt brown, 
typical of red fruits and woody, it offers rare 
complexity and unique fruitiness.

75cl 33cl

WOOD AGED BROWN BEER
GRAND CRU PINOT NOIR

10% vol.

30

Silky

Can be enjoyed as an aperitif to a digestive. 
Magnificent with powerful cheeses such 
as small dry goat’s and sheep’s cheeses, 
as well as with large dark chocolates.
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NEW PACKAGING to preserve the planet:
Washable bottles returnable from 2024.

Ingredients:
Water, barley malts*, hops, yeast.

Great unfiltered and hopped beer aged in Nuits 
Saint Georges barrels.
Ultra powerful, aromatic and woody, their very 
long aging in great wine barrels gives them 
their majestic and unique character.
These intense beers, historically developed to 
satisfy the whims of the Tsar, will take you into 
the world of exceptional beers.

75cl 33cl

WOOD AGED BROWN BEER
IMPERIAL STOUT

10% vol.

40

Exuberant Massive

Can be enjoyed as an aperitif to a digestive. 
Magnificent with spicy dishes or sauces, 
grilled meats, as well as with powerful 
cheeses and larde dark chocolate which 
will enhance the taste.
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WHISKY
SINGLE MALT
DOUBLE CASK

47.2°

A selection of the greatest malts for 
an exceptional whisky, it is the result 
of passionate work over more than 5 
years.

FOOD PAIRING: Enjoy chilled or 
at temperature according to your 
preference, alone as a digestive 
or accompanied by a large cru 
chocolate.

LIMITED EDITION





GRAND ORGANIC GIN 
WITH CITRUS PEELS

42°

CAP D’ONA Citrus Peel Gin: Infusions 
of plants and citrus peels whose base 
is juniper berry, in an organic alcohol 
distilled from our brews.
Fruity freshness and uplifting scent.

FOOD & DRINK PAIRINGS: Enjoy 
chilled, on the rock or at temperature 
according to your preference, alone 
as a digestive or with our Organic Cap 
d’Ona Tonic. Delicious with chocolate 
ice cream.



GRAND ORGANIC GIN 
WITH WILD BOTANICALS

44°

CAP D’ONA Wild Botanicals Gin : 
Infusions of 20 wild plants based on 
juniper berries, coscoll flower, mallow, 
pansy, etc. in an organic spirit distilled 
from our own brews. Incredibly smooth, 
with divine plant power and a uniquely 
enticing fragrance.

FOOD & DRINK PAIRINGS: Enjoy 
it chilled, on the rock or at room 
temperature, as you prefer, on its own 
as an after-dinner drink or with our 
Tonic Bio Cap d’Ona. Delicious with 
a blood orange sorbet.



GRAND ORGANIC GIN ROSÉ 
WITH CHERRY BLOSSOM

44°

CAP D’ONA Cherry Blossom Gin: 
An infusion of plants based on juniper 
berries and cherry blossom, in an 
organic alcohol distilled from our own 
brews. Naturally pink in colour, with a 
magical floral fragrance. A «Pays du 
Levant» style gin.

FOOD & DRINK PAIRINGS: Enjoy 
it chilled, on the rock or at room 
temperature, as you prefer, on its own 
like a great sake or with our Tonic 
Bio Cap d’Ona. Delicious with a rose 
sorbet.





GRANDE VODKA 
WITH 7 CEREALS

44°

Grande Vodka with 7 cereals : oats, 
barley, buckwheat millet, spelt, r ye and 
wheat.  A rare sweetness and nobility. 
Highly aromatic and delicate, it is 
exceptionally smooth and round.

FOOD & DRINK PAIRINGS: Enjoy 
it chilled, on the rock or at room 
temperature, as you prefer, on its own 
as an after-dinner drink or with a citrus 
fruit sorbet such as yuzu.





Press review
LE PARISIEN, 5 September, 2022

The champion of the world of dark beer that unleashes passion.
At the World Beer Awards (London), the genuine brewers world cup, Wood Aged, a 
beautiful, fruity dark beer seduced judges all over the world.  Right under the noses of 
4000 brewers from around the world.  The absolute seal of approval went to Cap D’ona, 
an exceptional brewery in Argelès-sur-Mer.

Selected as the best beer.   Ten days after the crowning moment of Cap D’ona’s delicious 
dark beer, a brewery in Argelès-sur-Mer, the creators of this gustatory wonder are 
still in shock “We’re hesitating between pure joy to have landed the holy grail and  an 
overwhelming feeling of exhaustion.  Since our Wood Aged grand cru has been crowned 
the best dark beer in the world, we have been under a barrage, caught in a real avalanche.  
It’s as if this news has spread like wildfire all over the world”, stated an astonished 
Elodie-Pujol-Engler who runs Cap D’ona with Gregor, her master brewer husband.

“Overwhelmed by demands”
What’s the consequence of this insane craze? “We are inundated by demands and orders 
coming in from everywhere, from Japan, Berlin, London and the United States.  When 
we don’t reply to their first email, they insist in the following days.  Also, for the last few 
days we’ve had fans in the shop who come from Barcelona to buy a crate or two.  They’ve 
understood that on the website they weren’t getting anywhere, so they do the drive for 
the beer”, said Elodie.

Cap D’ona was created in Argelès-Sur-Mer half a century ago.  Our distributors quickly 
understood that our production capacity was limited and that the product would 
quickly become an absolute rarity.  Orders came to us from prestigious Michelin starred 
restaurants and prestigious hotels that wanted to bring this touch of haute couture 
French beer with such a distinctive taste”, Elodie continued.

To get to this unequaled flavour,  Gregor et Elodie combined knowhow, expertise in 
master brewer techniques, innovative ideas and solutions and quality local ingredients.  
So, before frothing with sophistication and stimulating the taste buds in a large glass, 
this exceptional beer takes its time. So it’s too bad for today’s thirst!  It takes up to 
thirty-six months of aging.      

Aged in Nuits-Saint-Georges barrels.
It is aged in old Burgundy barrels of the grand cru Nuits-Saint-Georges, still impregnated 
with the legendary pinot noir variety.  “This beer, it’s prepared like a great French wine 
with demanding requirements.  It’s a 100% French beer with all the ingredients being local 
products.  The rye, among others, that was used for Wood Aged comes from biodynamic 
farms in Cerdagne” continued Elodie Pujol-Engler.

The brewery has a limited capacity of 5000 hectolitres for thirty different beers.  At 
Cap D’ona, the top of the world of brewers, there’s no question either of speeding up 
the release of the barrel of “Wood Aged Grand Cru”, which knows how to make itself 
desirable.





SODAS

ORGANIC-ARTISANAL SODA 
LOW IN SUGAR

Sodas, CAP D’ONA fruit bubbles, 
are intended to be very little sweet, without flavouring or colouring...

We are in the pleasure of a « natural » soda without sweetness. 
Delight of rare freshness

ALTERCOLA LEMONADE ORANGE
BUBBLES

TONICA








