
       

 

 

 

 

 

 

This Training Module is part of the SKIVRE Training Scheme which has been developed within 

the Erasmus+ Strategic Partnership SKIVRE, a European project aimed at competence 

expansion in European monasteries for the development, manufacture and marketing of high-

quality products, establishment of Europe-wide sales strategies for monastic products, revival 

of the historical craftsmanship of the monasteries.  

You can find more information at the homepage: https://skivre.eu/  
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Good Practice 26:  

Trappist Beer – Authentic Monastic Product 

Trappist Beer  

– Authentic Monastic Product 

 

Description 

Trappists are famous all over the world. Every year, thousands of tourists visit the Trappist 

monasteries in Belgium, Italy, Austria, The Netherlands, France and other countries. Many 

articles are written about Trappist beer, which is well known because of its strong brand and 

excellent quality. Bellow, there is a short passage from an article named “Belgian Beer and 

Abbey Beer” published on VisitFlanders.com, from which you can learn more why the 

Trappists produce, what they earn and where the profits are going:  

“Trappist is the name of the Order of Cistercians of the Strict Observance, also known as the 

Trappist Order. The order takes its name from La Trappe Abbey, located in the French 

province of Normandy. It is a Roman Catholic religious order of cloistered contemplative 

monastics who strictly follow the Rule of St. Benedict. Many of the rules have been relaxed 

since they were written in the 6th century. A fundamental tenet, that monasteries should be 

self-sufficient, is still maintained by these groups. Following this rule, most Trappist 

monasteries produce a wide range of goods that are sold to provide income for the 

monastery. They are probably most famous for their beers, which are unique within the beer 

world. 

There are twelve Trappist breweries in the world, six in Belgium at Westmalle, Westvleteren, 

Achel, Chimay, Orval and Rochefort. Their beers are easy to recognize thanks to the 

hexagonal logo of an “Authentic Trappist Product” (www.trappist.be ), which means that 

the beer was brewed within or in the close vicinity of the walls of a Trappist monastery under 

the supervision of the trappist monks. 

http://www.trappist.be/


 

 

 2 

The brewery must be of secondary importance within the monastery and there should be no 

intention to make a profit. Margins are in this philosophy less important and the trappist 

monks have less pressure to reduce costs. They have no problem using the best, more 

expensive ingredients, ensuring a product of top quality. The main goal is to cover the 

expenses of the trappist monks, and what remains should be donated to charity. 

Drinking a Trappist beer is therefore always charitable (beside the pleasure it offers). 

The Trappist association has a legal standing, and its logo gives the consumer some 

information and guarantees about the product. The name does not infer anything about the 

beer type. 

The high concentration of Trappist beers in Belgium is an important part of the specificity of 

the Belgian beer culture.”  

Source/link  

This good practice article and also the picture on the front page are available under the 

following links: 

https://www.visitflanders.com/en/themes/belgian-beer/belgian-beer-styles/belgian-trappist-

and-abbey-beer/index.jsp  

Country 

Belguim  

  

https://www.visitflanders.com/en/themes/belgian-beer/belgian-beer-styles/belgian-trappist-and-abbey-beer/index.jsp
https://www.visitflanders.com/en/themes/belgian-beer/belgian-beer-styles/belgian-trappist-and-abbey-beer/index.jsp
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Topic 

Branding, Distribution, Sustainability  

 SKIVRE Training Scheme 

 Module 1: Introduction Module 

x Module 2: Marketing Strategies 

x Module 3: Monastic Products 

x Module 4: How to Sell Monastic Products Authentically 

 Module 5: Distribution Strategies 

 Module 6: Social Media and Communication 

x Module 7: Value Adding Through Networks 

x Module 8: Creating a Strong Brand 

 Module 9: Financing Strategies 

x Module 10: Sustainability Aspects 

 

  



 

 

 4 

Declaration on copyright: 

 

 

This work is licensed under a Creative Commons Attribution-NonCommercial-ShareAlike 4.0 

International License. 

You are free to: 

▪ share — copy and redistribute the material in any medium or format 

▪ adapt — remix, transform, and build upon the material 

under the following terms: 

▪ Attribution — You must give appropriate credit, provide a link to the license, and indicate 

if changes were made. You may do so in any reasonable manner, but not in any way 

that suggests the licensor endorses you or your use. 

▪ NonCommercial — You may not use the material for commercial purposes. 

▪ ShareAlike — If you remix, transform, or build upon the material, you must distribute 

your contributions under the same license as the original.  

 

 

The European Commission support for the production of this publication 

does not constitute an endorsement of the contents which reflects the 

views only of the authors, and the Commission cannot be held 

responsible for any use which may be made of the information contained 

therein. 
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