
THE ART OF BREWING S.H.E POLICY RENT A KEG CRAFT BEERS SAFETY, HEALTH AND 
ENVIRONMENTAL POLICY Premium craft beer. Brewed just for you.

In 2009 The Big Five Breweries opened its doors to the 
world debuting the Brew Bistro and Lounge offering 
diners and unparalleled culinary adventure in the 
company of specialty crafted beers.

The brewing of a great beer is a complicated art. This is 
why we at The Big Five Breweries go through great 
lengths to create a world of untapped flavors in our 
state of the art brewery.

The Big Five breweries is proud to combine the best 
ingredients and traditional brewing method as per the 
Reinheitsgebot (German Purity Law) with modern 
ingenuity to create a facinating, diverse and delicious 
array of truly exceptional beer brewed in kenya.

What Makes Craft Breweries Different?
The difference between commercially and artisan-style 
beer is the depth, complexity and variety of flavour thats 
comes form finely weaving quality ingredients and a 
general lack of preservatives and additives.

The Big Five Breweries aims to be an ever expanding 
band of craft breweries that specializes in hand-crafting 
premium craft beer.

Brewed just for you.

The Big Five Breweries Ltd recognizes their responsibility 
to manage the safety, health and environmental 
impacts of our business. In order to promote good 
safety, health and environmental practices our Policy 
aims are:

Kifabock (Abv. 6.5%) A full bodied 100% malt, Belgian style Dubbel 
bock with distinct caramel notes.
Chuikolsch (Abv. 4.8%) This is a 100% malt, German style Pale 
Blonde Ale, crystal clear with a light body, medium bitterness & 
clean taste.
Simpils (Abv. 5.2%) Classic medium bodied 100% malt Pilsner with a 
spicy floral hop aroma.
Temstout (Abv. 5.2%) A classic black full bodied beer with a lovely 
creamy head, distinguished by its aromas of coffee, roasted malt & 
dark chocolate.
Nyatipa (Abv. 6.5%) 100% malt deep copper coloured style Indian 
Pale Ale with a floral hop aroma.

White Rhino (Hefeweizen Abv. 5.2%) Typical German style unfiltered 
Wheat beer with notes of banana and clove.
Korongo (Abv. 4.8%) Bubble Gum Ale, light bodied with distinct 
bubble gum flavours, floral hop aroma & well balanced sweet & 
bitter taste.
Crazy Donkey (Abv. 6.5%) Full bodied unfiltered IPA, hoppy & bitter 
with a distinct floral, spicy & grassy aroma from the combination of 
aroma hops & the local Miraa plant.

Wananchi Lager (Abv. 4.4%) 100% malt golden Blonde Lager, light 
bodied with a crisp refreshing taste.
Wananchi Ale (Abv. 4.4%) 100% malt golden Amber Ale, light 
bodied with subtle notes of caramel malt & a mild floral hop aroma 
& bitterness.

XXX Dark (Abv 8.5%) This is a 100% malt, full bodied Belgian style 
Triple Ale with medium bitterness & a rich malty character!
 XXX Blonde (Abv 8.5%) Full bodied, 100% malt Triple Indian Pale 
Ale with a hoppy aroma, bitter taste & rich malty character

FOR YOUR SPECIAL EVENT
(WEDDINGS, PRIVATE PARTIES, CORPORATE FUNCTIONS ETC.)

All our beers are available in 10 & 20 litre kegs.
Please note that our beers are only to be served using equipment 

supplied by Big Five Breweries Ltd to ensure that all quality 
parameters (ie. temperature, pressure etc) are maintained to the 

highest standard.

Beer (all brands): At KES  500/= PER LITER (Incl. all taxes 
as Price includes all taxes, transport (within Nairobi), the 
dispensing equipment, beer mugs & bartender service;  

For orders less than 20Liters an extra charge of 
1000Kshs is applicable. Full payment required a 

minimum of 24hrs before the event.

Beer (all brands): At KES  360/= PER LITER (free delivery 
& training within Nairobi);  Keg & Equipment deposits 

apply, max. rental period of 48 hours (additional cost of 
1000Kshs per day for additional days)

To identify and develop standard operating procedures 
(SOPs) to minimize the significant safety, health and 
environmental impacts of our activities.

To comply with relevant legislation, regulation and other 
requirements relating to our significant safety, health and 
environmental impacts.

To prevent polution, minimize our use of water, electricity 
and resources. To minimize emission to the atmosphere, 
effluents and all waste; endeavoring to re-use, recover or 
recycle materials wharever possible.

To ensure that our safety, health and environmental 
responsibilities are defined, communicated and 
understood at all levels within our organization and 
provide appropriate training where needed.

To provide information to our suppliers contractors and 
customers regarding our Safety, Health and 
Environmental Policy to encourage them to promote good 
practices.

To strive for continual improvements in averall safety, 
health and environmental performance. 

Classic,
premium malt Pilsner.

The Champagne of Beers

Full bodied,
premium malt Bock.

Great minds drink alike

Medium bodied,
premium malt Indian Pale Ale.

Art in farmented form

Light, premium 
malt Pale Blonde Ale.

Perfectly refreshing

Full bodied
premium malt Stout.

Liquid Goodness

Typical German 
style unfiltered wheat beer.

Light bodied lager 
with a crisp refreshing taste. 

Light bodied 
premium golden amber ale.

Full bodied unfiltered IPA, 
with hoppy & bitter taste.

Bubble Gum Ale, light bodied 
with distinct bubble gum flavours.

www.thebigfivebreweries.com
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EARN BEER MILES WITH RENT A KEG

BIG 5 CLASSICS

BIG 5 SIGNATURES

BIG 5 LITE BIG 5 STRONG

FULL SERVICE OPTION

SELF SERVICE OPTION
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Full bodied triple
IPA with a hoppy aroma.

XXX
Blonde

Full bodied Belgian style triple
 Ale with rich and malty character.

XXX
Dark



THE BREWING PROCESS OUR PARTNERSHIP PROGRAM

P.O.Box 39954 00623 Nairobi, Kenya
Piedmont Plaza, 671 Ngong Road, Opp K.S.T.C
Tel: 0771 152350, 0773719374, 0719648138

Email: sales@thebigfivebreweries.com
Website: www.thebigfivebreweries.com

EXCESSIVE ALCOHOL CONSUMPTION IS HARMFUL TO YOUR HEALTH.
ALCOHOL STRICTLY NOT FOR SALE FOR PERSONS UNDER THE AGE OF 18YEARS.

ENJOY RESPONSIBLY.

Premium craft beer. Brewed just for you.

FOR OUR DISTRIBUTORS
(HOTELS, RESTAURANTS AND BARS)

Depending on your beer volume sales, space requirements 
& number of brands requested the following equipments 

are available for rent or to purchase:

Beer (all brands): 360Kshs per Ltr (incl. of all taxes);  
Equipment provided at no cost;  Free training, 

maintenance & delivery within Nairobi;  Suggested retail 
price of 250-300kshs for 300ml glass & 400 - 500Kshs per 

pint (500ml); Minimum order quantities do apply

If you are interested in selling our products at your outlet please 
contact us for further information and pricelist:

sales@thebigfivebreweries.com

If you are interested in selling our products at your outlet please 
contact us for further information and pricelist:

sales@thebigfivebreweries.com

BEER 
STORE 
BEER 
STORE 

Single & Multiple Tap  Keg Coolers
(Two, Three, four, five & six faucet coolers also available 

on special order.)

Equipment

MILLING:  The various different types of malt are passed 
through the mill where they are ground into grist. 
MASHING:  The grist is mixed with hot water (liquor) to 
form a mash in the Mash Tun. The natural enzymes of the 
malt break down the malt starch into sugars which 
dissolve in the surrounding liquor. 
LAUTERING: The mixture is strained through a screen in 
the Lauter Tun to remove the grain husks and sprayed 
with warm water to rinse out any remaining sugar from 
the mash.  The syrupy liquid that is drained off into the 
Wort Kettle is known as sweet wort.
BOILING:  The wort in the kettle is heated up to boiling 
point and boiled vigourously. Hops are added to give 

bitterness to the final beer.  Boiling not only kills the 
bacteria in the wort but is essential for the extraction of 
the hop resins (which give the hop bitterness & aroma).
WHIRLPOOLING: This is carried out in a whirlpool in 
which a vortex of wort is created, allowing the solids to 
settle out.
COOLING: The wort is cooled from around 90°C to 
around 12-18°C, before pumping into the Fermenting 
vessel. This is carried out in the wort heat exchanger to 
prepare it for fermentation & reduce the chances of 
bacteria developing.
FERMENTING & MATURING: Yeast is added, or ‘pitched’ 
whilst the cooled wort is run into the Fermenting Vessel 
(FV).  Wort to be used to make Ales generally need to be 
chilled between 16-24°C and for lagers between 10-12°C 
to allow the yeast to do its work.  Fermentation begins & 
the yeast breaks down the sugars extracted from the 
malt in the Mash Tun, to form alcohol and CO2.  
Fermentation can take 5 – 10 days after which the dead 
yeast is removed and the young ‘green beer’ is cooled to 
0-5°C and matured for a few days to a month depending 
on the style of beer.
FILTERING & PACKAGING:  After maturing or cold 
conditioning, the beer is passed through a filter that 
removes any particles (ie. chill haze, yeast etc) which 
may be present. The clear, bright and stable beer is then 
passed on into the Bright Beer Tank and ready to be 
served or packaged before distribution.

Energy Saving
Guaranteed 30-60 day shelf life from the time of 
delivery for all beers depending on the style of beer.
Modern, heavy duty & mobile system ideal fo medium 
to large outlets.
Self contained refrigirated keg system capable of 
storing 2-6 kegs.
Complete stainless steel construction with drip tray.
No wastage at pre-set tempretures & pressure.
Cooled column tower to guarantee consistent quality.
No Cleaning & No contamination
Hygienic Dispense System - every keg supplied with its 
own beer line
No beer losses
Low meintanance cost.

Advantages:
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INGREDIENTS
MALTED BARLEY/WHEAT,

YEAST, HOPS, WATER.

4 x 20 | kegs
Dimensions

W 736 x D 778 x H 1102mm

4 x 20 | kegs
Dimensions

W 920 x D 620 x H 947mm


