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“We, a group of six friends, used to meet
and enjoy quality beer together. Since, until
around 2011, we couldn't find the beer
specialties we were looking for in Timisoara,
we imported them directly from our
favorite craft producers in Germany,” says
Marius Mircea, CEO of Berarium.

Over time, this passion for enjoying special-
ty beers turned into the desire to produce
beer of the highest quality—fresh, natural,
full of flavor, unfiltered, and unpasteurized.

“We also added the motivation to preserve
and create new local traditions and values,”
Marius adds.

The ambition of the six friends became
reality in 2011, when they founded
Timisoara’s first microbrewery, “Clinica de
bere,” as a tribute to this complex beverage.
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Scorilo is a family business born out of a pas-
sion for beer, history, and legends.

The Scorilo brewery is located in Poiana
Marului, Caras-Severin, in the heart of the
Tarcu Mountains, at an altitude of 600
meters. The village where the brewery is built
is associated with the legend of the Dacian
king Scorilo.

According to the legend, Scorilo, the father of
: Decebalus, hid his treasure in a cave in
' Poiana Marului, and the fortunate one may
find it when the first ray of sunlight falls from
the ridge of Mount Nedeia on June 21 each
year.

The Schelean family, who owns the Scorilo
business, produces craft beers—Lager
(blonde), IPA (amber), and Weizen
(Wheat)—based on recipes developed in
collaboration with master brewers from
Austria.

The production capacity of the Poiana Maru-
lui brewery is 300,000 liters of beer per year,
with the possibility to expand up to a maxi-
um capacity of 900,000 liters annually.

ilo is a natural, premium-quality beer
leaves the brewery after a 30-day
entation period. The raw materials are
ced from Austria, Slovenia, and Germany.
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ZAGANU TASTING PACK

e prepared the launch of the long-awaited Zaganu Alcohol Free.'a De
avors, light, refreshing, which really tastes like beer.

At the end of 2025, in addition to our Zaganu bar at Calea Victoriei 91-93, we also joined the
largest gastronomic center in Bucharest: GustObor, with a bar where we serve both Romanian
craft beer and delicious food.






HOPS GIVE BEER
ITS CHARACTER

We are honored to be part of the Brewers of Romania Association
since 2011, contributing the key natural ingredient to the creation
of one of the most appreciated beverages—beer. We want hops to
be better understood and recognized by consumers—to show
them the plant, the cones, the lupulin; to let them experience the
aroma and discover the distinct bitterness.

We aim to offer a beer in which they can see the color, the foam, the
effervescence—to help them develop an appreciation for beer. In
doing so, consumers will gain confidence in its natural character
and will seek out and recognize the qualities they have experi-
enced.

Hops grown in Romania are used by local brewers, and hop grow-
ing represents a long-standing tradition in the country.

The Hop Growers Association of Romania was established in 2004
and currently brings together four private companies from the
counties of Mures, Alba, and Sibiu. The cultivated area currently
amounts to 240 hectares, with the potential to expand to 650
hectares. The Association operates a state-of-the-art Type 90 hop
pelletizing facility with a capacity of 500 kg per hour. This installa-
tion processes and packages hops in a way that preserves all their
natural characteristics—alpha, beta, and gamma acids, as well as
the specific aromas of each variety and their microclimate—with-
out alteration during processing.

Under normal conditions, the Association produces approximately
20,000 kg of alpha acids per year, representing around 15% of
Romania’s annual consumption.

At the same time, it supports the use of Romanian-grown hops as
a raw material for beer, which offer the same quality as imported
varieties.
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SOUFFLET
MALT ROMANIA

MEETING CUSTOMER
REQUIREMENTS, THE
COMPANY’S PRIMARY
OBJECTIVE

Soufflet Malt is the largest malt producer in Romania, positioned
at the very heart of the beer production chain: barley - malt - beer.
Barley is used as the raw material for malt production and is the
main ingredient in the brewing process.

As a member of the Brewers of Romania Association, the Soufflet
Group is actively involved in promoting the beer industry in
Romania and supports the cultivation of high-performance barley
varieties for brewing, enabling beer to be produced from natural
ingredients sourced in Romania.

The Buzau factory is located in the heart of the region with the
most fertile soil for cereal production in Romania.

The synergy between Soufflet Malt and Soufflet Agriculture
ensures full control over the entire process—from the selection of
seed varieties and technical advisory support for farmers to the
selection of barley with the best quality parameters for malting.

Situated in one of the most favorable areas in Europe for barley
cultivation, the Soufflet Group began its operations in Romania in
1997. Its primary objective is to meet the needs of brewers by
consistently supplying products made from high-quality raw
materials.

Soufflet's team of agronomists has extensive expertise across all
stages of cultivation, from seed variety selection and pre-produc-
tion technical testing for barley to the marketing of sustainable
agricultural products.

With an annual production capacity of 115,000 tons of Pilsen malt,
the Buzau factory is equipped with state-of-the-art technology for
barley storage and cleaning, malt production, production moni-
toring, and the delivery of malt to Romanian brewers.




German engineer Carl von Linde invented the modern
refrigeration system (the refrigerator) at the explicit
request of the Spaten brewery in Munich. Brewers
needed a way to produce lager beer during the summer
as well, not only in winter using ice-filled caves.

In medieval England, it was customary to brew a special
beer called “Bride Ale” for weddings. The money raised

from its sale went directly to the bride, helping her start
her new life.

Although many avoid it, the foam (known as the
“head”) protects beer from oxidation. Without it, beer
loses its aroma much more quickly once it comes into
contact with air.

Archaeologists estimate that beer first appeared
approximately 7,000-9,500 years ago. Some theories
suggest that human civilization transitioned from a
nomadic lifestyle to agriculture in order to cultivate the
grains needed for brewing beer.

The oldest known beer advertisement (and one of
the earliest ads in the world) was found on a clay
tablet from Mesopotamia, dating back to around
3000 BC. It depicts a woman holding two cups of

beer, alongside the slogan: “Drink beer with the
heart of a lion!”
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Responsibility is a fundamental principle of the beer sector.
The Brewers of Romania Association promotes moderate and informed
consumption, with full respect for consumers, the community,
and the legal framework.






