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The Tradition

The tradition of brewing in Tenczynek 
dates back to the mid 16th century at least.

For hundreds of years, the local brewery 
has perfected its recipes, thanks to which 
beer from Tenczynek has gained fame in 
many European countries.

Its recognition was confirmed by the gold medal it was awarded with at 
the prestigious beer market in London in 1864, as well as the gold medal 
of trade fair in Pilsen in 1904.

The turmoil of both World Wars caused Tenczynek Brewery to cease 
production of beer. Thanks to the modernisation in 2014, the plant has 
gained a brewing technology for the 21st century. Today, we are part of 
the Beer Revolution, combining history and tradition with a modern 
approach to beer brewing. 
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The Technology 

In Tenczynek we put the truth before 
everything else. We combine history with 
modernity;  in the modernized brewery we 
rely on traditional brewing practices, which 
are the basis of Tenczynek’s philosophy of 
brewing beer.

We use labour-intensive decotion mash, which affects the fullness and 
richness of the beer’s taste. But due to the time consuming process this 
technology is used only by smaller breweries. We leave beer to 
unhampered fermentation in open vats, then it is aged in the historical 
cellars of the Brewery, where it has perfect conditions to acquire its 
final shape.
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Our People 

It is always the people who produce the 
beer that decide about its taste. 

Sebastian Jabłoński –  The Chief Brewer of the Tenczynek Brewery.
He is a biotechnologist by training, he has vast knowledge and experience 
from working with classical and new wave beers. He started his adventure 
with brewing, as many other brewers of the beer revolution, as a home 
brewer

Zbigniew Borowy – The President of the Brewery. He has been working 
in the alcohol industry for almost 30 years. He started with the 
establishment of Ambra, a company operating in the segment of wine and 
sparkling wine, which was the first company to produce wine saturated 
with carbon dioxide as a result of natural fermentation. This process was 
a breakthrough in the Polish wine industry. Then he was responsible for 
the production of the legendary Żołądkowa Gorzka vodka from Lublin’s 
Polmos. Now he is facing the biggest challenge, which is the production of 
beer - the most demanding of all types of alcohol.

Tenczynek Brewery is also a team of experienced technicians, traders and 
marketing specialists. Each stage of beer production and sale is handled 
by people who have years of experience with alcohol production, and who 
incorporate the knowledge of the latest trends and technologies.
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Tenczynek Brewery    

The first information about the existence of 
Tenczynek Brewery comes from 1553, when 
two brothers Tenczyński divided their family 
property between themselves.

A well-known story says that Jan III Sobieski on his way back from winning the 
Battle of Vienna came to a nearby manor, where he was plied with beer from 
Tenczynek. To this day, on the main building of the Brewery there is a plaque 
commemorating that event.

For many years, the brewery experienced ups and downs, until the mid 19th 
century, when Adam Józef Potocki made a significant expansion and 
modernisation of the plant. The engineering solutions used at that time 
successfully operated until the 1930s. Potocki based beer brewing on regional 
ingredients supplied to him from nearby farms and land estates.

At the beginning the distribution was also of a regional nature - the brewery in 
Tenczynek supplied about 100 surrounding taverns with beer, but some of the 
production went to Cracow as well. With time, the beer from Tenczynek began to 
become so popular that it was possible to buy it in Košice, Vienna or Budapest. The 
pinnacle achievement of its high quality was the winning of the gold medal of a 
prestigious trade fair in Pilsen in 1904.

The brewery was partially destroyed during the Second World War; after 
reconstruction, a state-owned fruit and vegetable processing plant was opened 
there, ceasing production of beer. After 70 year break, the Tenczynek Brewery has 
returned to the brewing tradition, brewing beer as it used to.
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Quality Above All

According to the philosophy of brewing beer 
in Tenczynek, the most important for us is 
quality, which is replicated with each 
subsequent batch 

We do not speed up production so as to allow beer to mature freely and 
acquire its final shape in perfect conditions. We do not use the HGB method, 
which is so popular among large breweries due to economic reasons. 
We brew beer using the best quality ingredients coming from carefully 
selected sources. Production takes place with the use of the most modern 
brewing equipment. All processes are under the full control of brewers with 
many years of experience.

We also care for safe and aesthetic packaging of our products. Bock and 
Märzen are bottled into dark bottles, which are best suited to protect the 
beer against undesirable external factors, and we cap them with elegant 
black-and-gold caps. We pack our products in cartons designed to stand out 
on the shelf.

A good product is the basis for effective marketing, which is carried out by 
an experienced team. These are not only classic advertising or branding 
activities in the form of POS products, outdoor or ambient advertising, but 
also Internet marketing, profiled for specific target groups of customers.

The quality has its price, but thanks to our fair approach to the products we 
offer, we are sure that beers from Tenczynek Brewery will meet the highest 
requirements of consumers.
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The Classic Collection envelopes a flagship beer offering of the Polish 
brewing market in a highest quality setting. Lager and Pils are styles 
known to every consumer, they possess the best properties 
characteristic for these styles. Märzen and Bock are beers that are 
historically brewed in Tenczynek; they are more complex in flavour and 
at the same time they are distinguished by their high drinkability. 
The Collection is complemented with Wheat Beer in German style called 
Hefe-Weizen.

These are the most classic styles, brewed with accordance to the Good 
Brewing Practices.

Beers from 
Tenczynek 
Brewery 
We present beers from Tenczynek 
Brewery. Combining the traditional 
brewing approach with a new wave, 
we have prepared two beer lines.

Beers “P” for the Beer Revolution. 
It is a new wave line brewed according to original recipes of our brewer 
Sebastian Jabłoński. Staying true to the highest standards of beer 
brewing, we are looking for new flavours and aromas as part of new 
styles. Currently, the “P” line consists of  3 positions: 
IPA, Milk Stout and American Wheat.



Brewer: Sebastian Jabłoński

Ingredients: Water, Barley malts: Pilsen, Crystal Maple, Vienna, 
Hops: Marynka, Lubelski, Yeast

Alc. 5,0% obj., Vol., Extr. 11,5% wt., IBU 25 
Pale, bottom fermented beer, pasteurised.. 

Best before 6 months from packing.

Non-returnable bottle.

Tenczynek 
Lager

From the mid-19th Adam Józef 
Potocki supplied Cracow with beer from 
Tenczynek.

Following the pre-war recipe, we created Lager — a beer with a distinct, 
malty taste that harmonises with the strongly noticeable hops. It rests and 
acquires its character, ageing in the historical cellars of the restored regional 
Brewery in Tenczynek. It belongs to our Classic Collection. It is The Lager 
— the pride of the region.
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Tenczynek 
Pils

This Pils is a traditionally brewed beer 
belonging to the Classic Collection of the 
small regional Brewery in Tenczynek.

Fresh, perfectly quenches thirst. It is distinguished by strong bitterness, 
coming from a carefully selected mixture of hops. It rests and acquires it's 
character, ageing in the historical cellars of the restored regional Brewery in 
Tenczynek. You will know by the taste that it is The Pils.

Brewer: Sebastian Jabłoński

Ingredients: Water, Barley malts: Pilsen, Crystal Maple,
Hops: Marynka, Hallertauer Mittelfrüh, Yeast

Alc. 5,4% Vol., Extr. 12,5% wt., IBU 30 
Pale, bottom fermented beer, pasteurised.

Best before 6 months from packing.

Non-returnable bottle.

9

6



Tenczynek 
Märzen

Thanks to the reference to the pre-war 
recipe of Märzen, awarded with a gold medal 
in 1904 in Pilsen, the restored regional 
Tenczynek Brewery upholds the tradition of 
the classic way of brewing beer.

Märzen is distinguished by its deep amber colour, and its full flavourblends well 
with roasted and grilled meat. It rests and acquires its character, ageing in the 
historical cellars of the restored regional Brewery in Tenczynek. It belongs to 
our Classic Collection. It’s The taste of Märzen— as before.

Brewer: Sebastian Jabłoński

Ingredients: Water, Barley malts: Pilsen, Munich, Vienna, Mela Beech; 
Hops: Marynka, Lubelski, Yeast

Alc. 5,6% Vol., Extr. 13,8% wt., IBU 23 
Bottom fermented beer, pasteurised.

Best before 6 months from packing.

Non-returnable bottle.
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Tenczynek 
Bock

This Bock is brewed in the small regional 
Brewery in Tenczynek.

It belongs to our Classic Collection. We use 6 types of malt and 3 types of 
hops for its production. The Bock is a balance of dry and sweet-bitter 
elements. It is a dark beer with a delicate, caramel flavour and a slight coffe 
accent. It rests and acquires its character, ageing in the historical cellars of 
the restored regional Brewery in Tenczynek.
After the first sip, you’ll know it’s The Bock.

Brewer: Sebastian Jabłoński

Ingredients: Water, Barley malts: Pilsen, Munich, Vienna, Mela Beech, 
Crystal Maple, Black Malt, Hops: Magnum, Marynka, 
Lubelski, Yeast

Alc. 6,8% Vol., Extr. 16% wt., IBU 32 Bottom fermented beer, 
pasteurised.

Best before 8 months from packing.

Non-returnable bottle.
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Tenczynek 
Wheat Beer

Wheat Beer belongs to the Classic 
Collection of the small regional Brewery 
in Tenczynek. 

Delicate taste, crisp, refreshing, quenching thirst. Naturally hazy with 
easily noticeable accents of banana and cloves. It rests and acquires its 
character, ageing in the historical cellars of the restored regional Brewery 
in Tenczynek. It’s The taste of the Wheat Beer.

Piwowar: Sebastian Jabłoński

Ingredients: Water, Malts: Wheat malt, Wheat malt dark, Barley malts: Pilsen, 
Munich, Crystal Maple, Hops: Hallertauer Tradition, Hallertau 
Hersbrucker, Yeast WB-06

Alc. 4,8% Vol., Extr. 12,5% wt., IBU 14
Pale beer, pasteurised, unfiltered (haziness and sediment are the 
natural characteristics of the product). Swirl before pouring.

Best before 6 months from packing.

Non-returnable bottle.
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The Beer 
Revolution      

For years, the beer market has been 
dominated by large breweries which 
focused on maximising profits at the 
expense of the quality of their products.

The shelves were dominated by one beer style (international light lager), 
and the individual beers differed mainly in packing.

By the end of the 1970s a group of enthusiasts from the USA decided to 
return to the roots of brewing. This was the way the Beer Revolution 
begun, which in recent years has expanded into other countries, including 
Poland.

This new approach means a complete opposition to the beer reality under 
the corporate banner. It means beer for which a particular person 
is responsible, not computer processes; where it is the brewer, not the 
accountant, who decides upon the taste or composition. This beer 
is brewed with passion, using the best ingredients, often based on 
traditional recipes. These are also new beer styles that delight with fresh, 
often unusual flavours and aromas.

It is simply an honest and conscientious approach to beer brewing. These 
are the values that define Tenczynek Brewery, which is why our plant fits 
into the Beer Revolution by presenting the “P” beer line.
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“P” Beer IPA

“P” Beer IPA is a bitter, but also crisp beer. 

Cold American hops added to the beer provide it with a balanced 
taste, and bring fruit accents.

Piwowar: Sebastian Jabłoński

Składniki: Water, Barley malts: Pale Ale, Crystal Maple, Aroma Malt; Malts: 
Magnum, Cascade, Mosaic, Citra, Amarillo; Yeast

Alc. 6% Vol., Extr. 15% wt., IBU 50
Top-fermented, pasteurized, unfiltered.

Best before 6 months from packing.

Non-returnable bottle.
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“P” Beer Milk Stout

“P” Beer Milk Stout is a dark beer with a 
distinct taste.

American hops flavours complement the used blend of malts that give a 
noticeable taste of coffee and roastiness.

Brewer: Sebastian Jabłoński

Ingredients Malts: Wheat Malt, Wheat Malt Black, Chocolate Rye Malt; 
Lactose, Hops: Magnum, Citra; Yeast Water, Barley malts: 
Pilsen, Munich, Mela Beech, Chocolate Malt, Aroma Malt, 
Black Malt extradark;

Alc. 4,8% Vol., Extr. 14% wt., IBU 27
Dark, top-fermented beer, pasteurised.

Best before 8 months from packing

Non-returnable bottle.
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“P” Beer 
American Wheat

“P” Beer American Wheat is a light, 
refreshing, slightly dry wheat beer. 

A mix of American hops gives it citrus and resinous flavours. It is 
distinguished by high drinkability.

Brewer: Sebastian Jabłoński

Ingredients: Water, Barley malts: Pale Ale, Crystal Maple, Pale Wheat 
malt; Hops: Mosaic, Cascade, Amarillo, Yeast US-05.

Alc. 4,5% Vol., Extr. 11,5% wt., IBU 23
Pale beer, pasteurised, top-fermented, unfiltered (haziness and 
sediment are the natural characteristics of the product).
Swirl before pouring.

Best before 6 months from packing.

Non-returnable bottle.
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Barrels

Apart from the Classic Collection and “P” 
line, we also brew so called beer blows. 

These are limited editions of beer, aged in bourbon, whisky or wine 
barrels. The barrels provide the beers ageing in them with a completely 
new flavour accents, making each batch unique.

The first limited edition is coming soon.
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New Wave
 at Tenczynek 
Brewery
Tenczynek Brewery actively participates in 
the Beer Revolution, as proven with the
 “P” beer line.

However, we still have an appetite for more, which is why 2018 will see 
the launch of new product lines. Many of them will be absolute novelties 
not only on the national beer market.

For more information, please contact our sales representatives.

Contact 
Manufaktura Piwa, Wódki i Wina SA  Ochotnicza Street 7/3, 
20-012 Lublin

Tenczynek Brewery
Tenczyńska Street 59, 
32-067 Tenczynek 
e-mail: biuro@browartenczynek.pl


