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COMPANY PROFILE   

BIRRIFICIO DEL CATRIA 
 

The “Birrificio del Catria” was founded in Cantiano (PU) in 2014, at the border 
between Marche and Umbria, beneath Monte Catria, by Pietro Corrieri to rediscover 
the origins of rural brewing. 

 

 

 

The traditional two-row barley from the 25 hectares of farm land, together with the 
pure water extracted from the spring of Monte Catria, allow for the formulation of 
this superb Birra Agricola, of which more than 70% is obtained from malted barley 
of Birrificio’s own production 

Birrificio del Catria is not only a simple Brewery, but also an AgriPub Mobile and 
Agriturism with its six Apartments, Restaurant and Swimming Pool, making it a 
perfect place for hiking opportunities, culture, folklore, genuine food and exclusive 
beer.  
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Amongst the natural heritage in which the farmhouse is located, the Brewery 
produces five types of Craft Beer, bred from Pietro’s determination and experience 
as Master Brewer, and unique for the authentic taste, intense aroma and vivid 
colours. 

 Ukre: The Catria’s Gold, Kolsch style 

Pale golden colour, with a compact and creamy head. 
Distinctive noble hops aroma: floral, herbal and slightly piney, with a delicate malty character. The name 
originates from the ancient Umbrian language, Ukre, which refers to the congregation of the ancient pre-Roman 
clans living in Monte Catria).  
It possesses a thin and vaguely bitter body, perfect during a hot summer day. 

 Tekvia: The Pride of the Woods, American Pale Ale style 

The Amber colour evokes the chromatic tones of the Tecchie Woods (“Tekvia” from the old Umbrian) during a 
charming autumn day. 
The elegant variety of American Hops used, creates a unique aroma, citrusy and piney with remarkable scents 
of tropical fruits.  
The rich body leaves a gentle and persistent bitterness that invites for another sip, or better... another pint! 
 

 Klavernia: The Brunette of Chiaserna, Belgian Dark Strong Ale style 

Brown in colour, with garnet shades, thick in body and lingering. 
The Belgian yeasts excite a fruity and malty aroma. 
Savoring the Klavernia beer (from Klaverni, ancient tribe living in the modern-day Chiaserna, (a small town at 
the bottom of the Monte Catria), the mouth feels a velvety body, perfectly balanced, with a war finish 
simmered with bitterly taste, perfect during a cold wintery day in front of the fireplace.  

 Grabovia: The Carbonaro’s Beer, Oatmeal Stout style 

Beer Dark in colour enriched with a creamy and thick head with a lasting hazelnut colour. 
It is told that the Temple of Giove Grabovio, God of the Rocks, is still hidden in the wood near the Brewery, and 
that only the old Carbonari know its exact location.  
The velvety coffee-like taste with reminisces of chocolate, hazelnuts and cereals, is brought from the union of 
selected roasty malts and oatmeal.  
The malty sweet character embodies the hop bitterness.  

 Ecce Triticum: The Harvest’s Triumph, American Wheat style 

Lightly hazy, Blond in colour, and headed with a firm and generous collar. 
This Wheat beer, akin to the American Weizen, is crispy and refreshing thanks to a sublime equilibrium between 
yeast and wheat, recalling bread-like and bright hop scents. 
The Ecce Triticum is ideal during the harvest when farmers work restlessly long hours under scorching heat.  

 



 
Birrificio del Catria di Corrieri Pietro 

Cantiano (PU), Via Fossato n. 5/A 
P.IVA 02366060412 

Tel. 348 3968565 - info@birradelcatria.com - ww.birradelcatria.com 

              
 
 
 
                                                         

 

From the Mountain to the Sea, our Beer sells in over 30 pubs, specialised in Street 
Food and Traditonal Cusine, all around Marche, Emilia Romagna, and Lazio 
reaching the further Austria, Germany and Canada.  

Thanks to AgriPub Mobile, the Brewery with its own draft beer systems, a gazebo, a 
modern design and well-trained staff, is excellent for Private Events and Local Fairs, 
ensuring a skilful experience and top-quality products. 

At the Agriturismo of Birrificio del Catria, is possible to relish the finest 
combinations of our Beers and local food, conceived and revised by our chefs. 

 

 

 

Since its opening, the Brewery has worshipped the culinary art of our territory 
receiving in the last few years honourable recognitions and reviews from the top-
most successful guides and websites from the Italian Food&Wine Industry 
(“Guida ai sapori e ai piaceri della Regione Marche” from Repubblica, “Guida alle Birre 
d’Italia” from SlowFood, “Giallo Zafferano Magazine”, Certificato d’Eccellenza from 
TripAdvisor).        

Certain that our adventure will not end here, we invite you all to visit us for a full 
experience, savouring our Beers and our Specialty at the Birrificio del Catria.  

Herein, you will find our catalogue for vendors and technical data sheets of our 
beers.  
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UKRE –The Catria’s Gold, Kolsch style 

Pale golden colour, with a compact and creamy head. 

Distinctive noble hops aroma: floral, herbal and slightly piney, with a delicate malty character. The 

name originates from the ancient Umbrian language, Ukre, which refers to the congregation of the 

ancient pre-Roman clans living in Monte Catria). It possesses a thin body, vaguely bitter, and perfect 

during a hot summer day. 

 

Type Kolsch 

Production  Cantiano (PU) – Marche (Italy) 

Alcohol by Volume 5,2% Vol. 

Colour Pale Gold 

Aroma Herbal, floral and slightly piney 

Flavour  Vaguely bitter 

Body Slick 

Fermentation High 

Degree  Plato 12 

Yeast US 05 

Barley Origin Cantiano (Italy), Germany 

Malt Pilsner, Weizen 

Hops Origin Boemia 

Bitter MG/L 22 IBU 

Must Production System Classic 

Must Maturation Degree Higt Attenuation 

Bottle Sizes 0,33/0,75/1,5 

Service Temperature 6 °C 

Pairing Omelette, fresh cheese, salami 
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KLAVERNIA – The Brunette of Chiaserna, Belgian Dark Strong Ale style 

Brown in colour, with garnet shades, thick in body and lingering. 

The Belgian yeasts excite a fruity and malty aroma. Savoring the Klavernia beer (from Klaverni, 
ancient tribe living in the modern-day Chiaserna, (a small town at the bottom of the Monte Catria), the 
mouth feels a velvety body, perfectly balanced, with a war finish simmered with bitterly taste, perfect 
during a cold wintery day in front of the fireplace. 
 
Type Belgian Dark Strong Ale 

Production  Cantiano (PU) – Marche (Italy) 

Alcohol by Volume 7,5% Vol. 

Colour Brown with garnet shades 

Aroma Fruity and malty 

Flavour  Medium bitter 

Body Velvety  

Fermentation High  

Degree  Plato 17 

Yeast Chimay 

Barley Origin Cantiano (Italy), Germany, Belgium 

Malt Pilsner, Carafa, Weizen, Crystal 

Hops Origin Germany 

Bitter MG/L 35,5 IBU 

Must Production System Classic 

Must Maturation Degree Higt Attenuation 

Bottle Sizes 0,33/0,75/1,5 

Service Temperature 10 °C 

Pairing Mature cheeses, meat stews and rich chocolate 

desserts 
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GRABOVIA – The Carbonaro’s Beer, Oatmeal Stout style 

Beer Dark in colour enriched with a creamy and thick head with a lasting hazelnut colour. 
It is told that the Temple of Giove Grabovio, God of the Rocks, is still hidden in the wood near the 
Brewery, and that only the old Carbonari know its exact location.  
The velvety coffe-like taste with reminisces of chocolate, hazelnuts and cereals, is brought from the 
union of selected roasty malts and oatmeal.  
The malty sweet character embodies the hop bitterness. 
 
Type Oatmeal Stout 

Production  Cantiano (PU) – Marche (Italy) 

Alcohol by Volume 4,8% Vol. 

Colour Dark 

Aroma Roasted Malt 

Flavour  Coffee, Chocolate and Cereals (corposo non e un 

sapore) 

Body Velvety 

Fermentation High 

Degree  Plato 18 

Yeast US 04 

Barley Origin Cantiano (Italia), Inghilterra 

Malt Chocolate, Roasted, Pale Ale, Pils, Crystal, Avena 

Hops Origin England (Kent) 

Bitter MG/L 29,6 IBU 

Must Production System English 

Must Maturation Degree Higt Attenuation 

Bottle Sizes 0,33/0,75/1,5 

Service Temperature 8 °C 

Pairing Barbecue, dry baked desserts 
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TEKVIA – The Pride of the Woods, American Pale Ale style 

The Amber colour evokes the chromatic tones of the Tecchie Woods (“Tekvia” from the old Umbrian) 
during a charming autumn day. The elegant variety of American Hops used creates a unique aroma, 
citrusy and piney with remarkable scents of tropical fruits.  
The light body leaves a gentle and persistent bitterness that invites for another sip, or better… another 
pint! 
 

Type American Pale Ale (A.P.A.) 

Production  Cantiano (PU) – Marche (ITALIA) 

Alcohol by Volume 6,2% Vol. 

Colour Amber 

Aroma Tropical fruit, citrusy and slightly piney 

Flavour  Medium-Bitter 

Body Light  

Fermentation High  

Degree  Plato 13 

Yeast US 05 

Barley Origin Cantiano (Italy), Belgium, England ( or UK?) 

Malt Maris Otter (pale), Aromatic, Crystal 

Hops Origin Stati Uniti (Yakima Valley) 

Bitter MG/L 33 IBU 

Must Production System Classic 

Must Maturation Degree Higt Attenuation 

Bottle Sizes 0,33/0,75/1,5 

Service Temperature 7 °C 

Pairing Primi piatti elaborati, arrosti, formaggi media 

stagionatura 
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ECCE TRITICUM – The Harvest’s Triumph, America Wheat style 

Lightly hazy, Gold in colour, and headed with a firm and generous collar. 
This Wheat beer, akin to the American Weizen, is crispy and refreshing thanks to a sublime 
equilibrium between yeast and wheat, recalling bread-like and bright hop scents. 
The Ecce Triticum is ideal during the harvest when farmers work restlessly long hours under 
scorching heat 

Type  American Wheat 

Production  Cantiano (PU) – Marche (Italy) 

Alcohol by Volume 5% Vol. 

Colour Gold and lightly hazy 

Aroma Herbal, esters and polyphenols 

Flavour  Slightly Bitter 

Body Thin  

Fermentation High 

Degree  Plato 12,8 

Yeast Ale Munich 

Barley Origin Cantiano (Italy), Germany 

Malt Pils, Weizen, Carapils, Avena 

Hops Origin Czech Republic  

Bitter MG/L 18,2 IBU 

Must Production System Classic 

Must Maturation Degree Higt Attenuation 

Bottle Sizes 0,33/0,75/1,5 

Service Temperature 6 °C 

Pairing Fish and fired fish 
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VENDORS PRICELIST 

Product Type Type of Unit Volume 

(litres) 

N. of 

Units 

Price 

(€) 

Discounted 

Price (€) 

Tax 

I.V.A. 

(ITA)  

Final 

Price* (€) 

UKRE Kolsch Bottle 0,33 14 1,80 1,30 10% 1,43 

UKRE Kolsch Bottle 0,75 6 4,60 4 10% 4,40 

UKRE Kolsch Bottle 1,5 1 7,40 7 10% 7,70 

UKRE Kolsch Keykeg 30 1 111 105 10% 115,50 

KLAVERNIA Dark Strong Ale Bottle 0,33 14 2 1,80 10% 1,98 

KLAVERNIA Dark Strong Ale Bottle 0,75 6 5,10 4,50 10% 4,95 

KLAVERNIA Dark Strong Ale Bottle 1,5 1 8,20 7,60 10% 8,36 

KLAVERNIA Dark Strong Ale Keykeg 30 1 126 120 10% 132 

GRABOVIA Oatmeal Stout Bottle 0,33 14 2 1,80 10% 1,98 

GRABOVIA Oatmeal Stout Bottle 0,75 6 5,10 4,50 10% 4,95 

GRABOVIA Oatmeal Stout Bottle 1,5 1 8,20 7,60 10% 8,36 

GRABOVIA Oatmeal Stout Keykeg 30 1 126 120 10% 132 

TEKVIA American Pale Ale Bottle 0,33 14 1,90 1,60 10% 1,76 

TEKVIA American Pale Ale Bottle 0,75 6 4,80 4,40 10% 4,84 

TEKVIA American Pale Ale Bottle 1,5 1 7,70 7,30 10% 8,03 

TEKVIA American Pale Ale Keykeg 30 1 126 120 10% 132 

ECCE 

TRITICUM 

American Wheat Bottle 0,33 14 1,90 1,60 10% 1,76 

ECCE 

TRITICUM 

American Wheat Bottle 0,75 6 4,80 4,40 10% 4,84 

ECCE 

TRITICUM 

American Wheat Bottle 1,5 1 7,70 7,30 10% 8,03 

ECCE 

TRITICUM 

American Wheat Keykeg 30 1 126 120 10% 132 

* All Prices are EX WORKS  
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DISTRIBUTORS PRICELIST 

Product Type Type of Unit Volume 

(litres) 

N. of 

Units 

Price 

(€) 

Discounted 

Price (€) 

Tax 

I.V.A. 

(ITA)  

Final 

Price* (€) 

UKRE Kolsch Bottle 0,33 14 1,80 1,10 10% 1,21 

UKRE Kolsch Bottle 0,75 6 3,40 2,90 10% 3,19 

UKRE Kolsch Bottle 1,5 1 7,50 5,50 10% 6,05 

UKRE Kolsch Keykeg 30 1 90 85 10% 93,50 

KLAVERNIA Dark Strong Ale Bottle 0,33 14 1,90 1,30 10% 1,43 

KLAVERNIA Dark Strong Ale Bottle 0,75 6 3,90 3,20 10% 3,52 

KLAVERNIA Dark Strong Ale Bottle 1,5 1 7,70 5,90 10% 6,49 

KLAVERNIA Dark Strong Ale Keykeg 30 1 105 95 10% 104,50 

GRABOVIA Oatmeal Stout Bottle 0,33 14 1,35 1,20 10% 1,32 

GRABOVIA Oatmeal Stout Bottle 0,75 6 4 3,10 10% 3,41 

GRABOVIA Oatmeal Stout Bottle 1,5 1 7,90 5,70 10% 6,27 

GRABOVIA Oatmeal Stout Keykeg 30 1 100 90 10% 99 

TEKVIA American Pale Ale Bottle 0,33 14 1,35 1,20 10% 1,32 

TEKVIA American Pale Ale Bottle 0,75 6 4 3,10 10% 3,41 

TEKVIA American Pale Ale Bottle 1,5 1 7,90 5,70 10% 6,27 

TEKVIA American Pale Ale Keykeg 30 1 100 90 10% 99 

ECCE 

TRITICUM 

American Wheat Bottle 0,33 14 1,35 1,20 10% 1,32 

ECCE 

TRITICUM 

American Wheat Bottle 0,75 6 4 3,10 10% 3,41 

ECCE 

TRITICUM 

American Wheat Bottle 1,5 1 7,90 5,70 10% 6,27 

ECCE 

TRITICUM 

American Wheat Keykeg 30 1 100 90 10% 99 

* All Prices are EX WORKS  


