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oak barrels for up to three years,
at which point the barely-fizzy
brew can legally be called lambic.

‘‘We’re not really trying to do
it for effect, but it’s what the beer
needs,’’ says Van Roy, who catch-
es me staring at a hundred-year-
old engine that’s connected by
long belts to almost every ma-
chine in the production rooms.

‘‘That’s the heart of the brew-
ery,’’ he says, but instead of
sounding worried that the an-
tique’s performance is vital to his
weekly paycheck, there’s an as-
surance that it is.

The family-run brewery em-
bodies a definition of honest
work and an honorable trade
that are lost in time. Watching it
happen, I realize that beer, the
good stuff, is a link to tradition
and the city’s postwar heyday. 

Jean-Pierre Van Roy grew up
in that period and has been gent-
ly reminding people of that way
of life since he took Cantillon’s
reigns in 1969.

‘‘Belgium is a memory. Every-
thing is a memory. It’s when I
met my wife and studied and
there was an ‘esprit national,’ but
when I started working here, you
wanted to hang yourself,’’ he
says. ‘‘I remember being in my
car and seeing people heading to
work looking miserable.’’

It’s a reminiscence, a critique,
and a gentle call to keep the
heart and mind open. ‘‘The idea
isn’t to live 100 years, but to take
advantage of our time and what
we do,’’ he says. ‘‘That’s what
reigns here. That’s my Brussels.
It doesn’t just happen.’’

Following a tip and inspired
by sunny weather, I go off the
map to find that feeling and head
to the Saint-Gilles square, a ter-
race-lover’s paradise ringed by
cafes and bars, each with its own
personality and unique clientele.

Farther uphill, I find a dia-
mond in the rough, Chez Moeder
Lambic, a bar with perfect beer,
local (and often raw) cheeses
with suggested pairings, a surly
staff, and a feeling of being in the
thick of the good stuff. There
may be better-known places in
the center of town, but it’s out
here that things begin to click
around a glass of the local brew.
The thriving city Van Roy re-
members might be harder to find
than it was a few decades ago,
but it’s still here.

To understand the art of the
blend, taking what’s in the indi-
vidual lambic barrels and turn-
ing it into the finished product, I
turn to Armand Debelder at 3
Fonteinen brewery in Beersel.

‘‘Forget what you know about
brewing,’’ he says. ‘‘There’s no
science. There’s never anything
exact about wild fermentation.
As soon as you start talking
about lambic, you’re talking
about something else.’’

I mention winery and distil-
lery blending rooms where scien-
tific approach meets personal
taste and Debelder quickly
throws logic out the window.

‘‘You can’t make these beers

happen automatically. Experi-
ence is all that’s important,’’ he
says. ‘‘When I taste something, I
know.’’

Lambic takes some getting
used to and has very little to do
with a cold draft from the local
bar. The brew tends to be served
at room temperature and, after
three years in a barrel, is just
about flat. Get over those humps,
however, and savor green apple
and grapefruit aromas and fla-
vors and a thirst-quenching qual-
ity that is second to none. Mix
younger versions of the beer and
you’ve got a fizzy gueuze. Macer-
ate sour cherries in your lambic
or gueuze for a very tasty kriek.

We try Debelder’s 2005 Oude
Gueuze and, like with a glass of
wine, we stare, swirl, and sniff.
It’s got a coppery color and, at
first, a smell like his brewery’s
barrel room: neither good nor
bad, but honest and surprising
with an immediate sense of
place.

‘‘Never be influenced by your
first influence,’’ Debelder coun-
sels, Yogi Berra style. ‘‘You’ve got-
ta let it sit for a minute.’’

Sure enough, a beautiful
smell of the grain, reminiscent of
the wort it once was, is revealed.

‘‘Everything takes time,’’ he
says. ‘‘Take a first sip and coat
your mouth, then wait a minute
and take a second sip. Then you
can pay attention.’’ 

A sip reveals grainy notes fol-
lowed by characteristic green ap-
ple and grapefruit flavors. His
kriek reminds me of a trifle des-
sert I made as a kid. Both have
deeper qualities that make me
think of the friends I’d like to
share it with.

For the coup de grace, I follow
foodie and purist leanings and
head out of town, coupling a
train ride to Liedekerke with a
20-minute walk to De Heeren
Van Liedekerke, where Joost de
Four, his wife, Jessie, and broth-
er Tom (the restaurant’s award-
winning chef) and infant daugh-
ter, Helena, host a nonstop flow
of local guests and pilgrims
drawn by an impressive stock of

350 beers and 200 vintage and
Trappist brews including special-
ty blends made just for him.

‘‘People love the variety and
we know how to explain what
they’re drinking,’’ says de Four
who, along with being an official
‘‘beer ambassador,’’ has invested
the mammoth amount of time
required to visit almost every
producer he stocks.

While de Four takes care of
customers, I sip a Blanche des
Honnelles dubbel wit, ‘‘from
Montignies-Sur-Rocs,’’ he adds.
It has a deep, long-lasting flavor
that ranges from yeasty to spicy.
Around the restaurant, large
families gather at long tables for
lengthy meals and an old couple

stops in for a pint, a coffee, and a
little plate of cheese, everyone
connecting with each other and
pulling traditions further into
the present.

Back at Cantillon, Jean Van
Roy shovels tons of wet wheat
and barley into a cart that will be
taken away and used by a local
farmer. It’s slow and backbreak-
ing work and someone comes by
to ask if he wants a glass of wa-
ter.

‘‘Are you kidding?’’ he replies.
‘‘When I’m done, I want a beer.’’

Joe Ray, who writes and edits for
the Paris-centric food blog Simon
Says, can be reached at joearay@
mailcity.com.
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At Cantillon brewery, Jean Van Roy shovels wet wheat and barley to be delivered to a local farmer. Asked if he wanted a glass of
water during the backbreaking work, Van Roy said, ‘‘When I’m done, I want a beer.’’ Joost de Four’s restaurant in Liedekerke.

Breweries
Cantillon
56 rue Gheude, Brussels
011-3-2-521-49-28
www.cantillon.be
3 Fonteinen
Hoogstraat 2A, 1650 Beersel
011-3-2-306-71-03
www.3fonteinen.be/index
_e.htm
Remember to stop at the neigh-
boring cafe run by Armand De-
belder’s brother and connected
to the brewery by an under-
ground tunnel.
Where to eat and
drink
A la Mort Subite
7 rue Montagne-aux-Herbes
Potagères, Brussels
011-3-2-513-13-18
www.alamortsubite.com
Beer hall meets bistro style in
one of Brussels’ most popular
destinations. You might have to
elbow your way past singing
Greek convention-goers, but
there’s still a great sense of
place. Skip the food, get a drink,
and move on.
Poechenellekelder
5 rue du Chêne Brussels
011-32-2-511-92-62
Near the bizarre gaudiness of the
Manneken Pis statue, take a seat
at Poechenellekelder and talk to
your waiter who, with a few
sommelier-style questions, will
guide you through a choice of
beers as formidable and intimi-
dating as a French wine list.
Café la Brocante 
Blaesstraat 170, Brussels
011-32-2-512-13-43
Take in a slice of life over stoemp
and suds at Café la Brocante.
Stoemp is a potato-based com-
fort food, and theirs is topped
with slices of meatloaf. 
Chez Moeder Lambic
Savoiestraat 68, Brussels
011-34-2-539-14-19ý
A bar with perfect beer, local
(often raw) cheeses with sug-
gested pairings, and surly staff.
De Heeren Van Liedekerke
Kasteelstraat 33
9470 Denderleeuw
011-3-2-53-680-888
www.heerenvanliedekercke.be
Besides the incredible selection
and depth of knowledge offered
by Joost de Four, the restaurant
is also well known for its excel-
lent cuisine and beer pairings.
Where to stay
L’art de la Fugue
38 rue de Suède, Brussels
011-32-478-69-59-44
www.lartdelafugue.com
Bed-and-breakfast in a neigh-
borhood that can be rough (take
a taxi at night), but inside is
inviting enough that you may
want to lounge around in the
living room for a day. Rooms
about $141 per night.
Bed&Brussels
www.bedandbrussels.be
Offers a large choice of nice (and
often moderately priced) B&Bs. 

If you go . . .

NEAR TO BEER
Lambic is rare, its taste

unique, and its brewing an art, in
a country famed for its many
brews. See if you might like a
taste at www.boston.com/travel.
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MURRELLS INLET, S.C. — At
Brookgreen Gardens, a 9,000-
acre preserve just south of the re-
sort town of Myrtle Beach, both
high art and the flora, fauna, and
natural beauty of South Caroli-
na’s Lowcountry merge and
flourish. It’s a unique setting that
includes formal sculpture gar-
dens, avenues of live oak trees,
lush expanses of onetime rice
fields, and a tidal river that is a
magnet for wildlife.

Brookgreen Gardens incorpo-
rates four abandoned plantations
acquired during the Depression
by Archer M. Huntington, a
wealthy businessman, and his
wife, Anna Hyatt Huntington, a
noted sculptor. 

Intended to be a showcase for
American figurative sculpture,
the Huntington Sculpture Gar-
den on the property opened in
1931 and was the country’s first
public sculpture park. Shaped
like a butterfly, the 50-acre gar-
den is approached down ‘‘Oak Al-
ley,’’ lined with massive 200-year-
old oaks, which once led to a
wealthy planter’s stately antebel-
lum home.

There are now more than
1,200 sculptures on view, most of
them representations of people
and animals, by American sculp-
tors from the early 19th century
to the present, with a particular

concentration of works in metal
done from the 1880s to the
mid-1940s. 

Among the artists are Daniel
Chester French, Augustus Saint-
Gaudens, Frederick MacMon-
nies, Paul Manship, and Frederic
Remington. Anna Hyatt Hun-

tington is represented by a num-
ber of pieces, including a graceful
statue of Diana, goddess of the
hunt (a teenage Bette Davis is be-
lieved to have been the model),
and a large bronze work depict-
ing two fighting stallions that is
one of Brookgreen’s iconic im-
ages.

While there are many monu-
mental statues in the classical
style, often depicting figures
from mythology, there are also
more whimsical modern works
such as Derek Wernher’s realistic
one of an old man sitting on a
park bench reading a newspaper.
Brookgreen’s most photographed
statuary is ‘‘Pledge of Allegiance’’
by Glenna Goodacre, a group of
life-sized bronze figures of six
schoolchildren gathered around
a flag pole.

Almost all the sculptures are
displayed in garden settings that
include fountains, pools, and
flower-, tree-, and shrubbery-
lined walkways that show them
off to often dramatic effect.
Works that cannot take exposure
to the elements are displayed in
an enclosed pavilion.

Although intended to comple-
ment the statuary, the display
gardens are planted with a varie-
ty of flowering trees, shrubs, and
perennials and are themselves a
year-round attraction.

Brookgreen is also a nature
preserve and there are marked

walking trails that take visitors
through groves of oak trees,
across former rice fields dating to
the 18th century but abandoned
after the Civil War when they
could no longer be profitably
worked by slaves, and to the re-
mains of plantation buildings
and slave cabins. A small mu-
seum, the Lowcountry Center,

has exhibits about the history of
the area, one of the richest in the
South in the days when rice was
South Carolina’s ‘‘white gold.’’

Guided excursions on the pre-
serve by overland vehicle are also
available, as are pontoon boat
cruises along the tributary creeks
of the Waccamaw River, which
teems with waterfowl and other

wildlife, including alligators.
There is also a zoo with native an-
imals and birds, all either bred in
captivity or obtained from wild-
life rehabilitation centers after
injuries made it impossible for
them to live in the wild.

William A. Davis can be reached
at billadavis@earthlink.net.

Sculptures reign in South Carolina Lowcountry gardens

BROOKGREEN GARDENS

A former plantation avenue leads to Brookgreen Gardens, founded by sculptor Anna Hyatt
Huntington and her husband in Murrells Inlet, S.C. The statue of Diana, left, is by Huntington. 

Brookgreen Gardens
1931 Brookgreen Drive
Murrells Inlet, S.C.
www.brookgreen.org 

Daily from 9:30 a.m.-5 p.m.
Adults $12, seniors $10,
children ages 4-12 $6. Tickets
are valid for seven days. Over-
land vehicle tours and pontoon
boat cruises are $7 each for
adults, $4 for children, in
addition to admittance price. 
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