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Brasserie Pietra brings best of Corsica to the UK 
 
 
Brasserie Pietra is an independent family-run brewery based in Corsica. Its traditional beers are available in the 
UK through the Waitrose chain of supermarkets and it is now looking to further expand into the British market.  
 
 
 
Brasserie Pietra, which is located in the Corsican village of Furiani, was founded in 1996 by the husband-and-wife 
team of Dominique and Armelle Sialelli. The Brasserie was named after Pietraserena in Upper Corsica, the 
hometown of Dominique Sialelli, which also gave its name to the first beer brewed at the site – Pietra, which is 
made from chestnuts. The special flavour of the brewery’s Colomba beer comes from the local wild flowers and 
herbs that are added during brewing.  
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Pietra and Colomba – Corsican quality and mystery 
 
 
 

Pietra is a hand-crafted beer that is brewed with a blend of selected malts, 
hops and chestnuts. Chestnuts are a traditional fruit in Corsica, and they 
are handpicked in the Castagniccia forest (in Upper Corsica). As the forest 
is remote and parts of it are inaccessible by car, some of the chestnuts are 
carried down by donkeys to the nearest village, where the chestnuts are 
ground into flour.  
 
Pietra has a long fermentation period of two weeks in a temperature-
controlled room. This beer is brewed to 6% alcohol volume, using 
traditional and artisanal methods with selected malts and Corsican sweet 

chestnut flour as the prime ingredients. The chestnut, which is mixed into the malt during mashing, is used as a 
prime ingredient and not as flavouring. This unique blend gives it an exceptional personality, both strong and 
delicate, with a low bitterness.  
 
Flavour magazine said of Pietra that it was “smooth and had a long aftertaste with less fizz than most”, and placed 
it first in their taste ranking of Mediterranean beers. 
 
 
Serve chilled at 40–45°F (6–8°C). 
 
 

 
Colomba  is a traditional white beer of 5° alcohol strength , brewed from barley and wheat and 
flavoured with herbs from the maquis – the dense scrubland that covers the hills and mountains of 
Corsica’s wild hinterland. Unfiltered, and bottom-fermented, Colomba is naturally cloudy because of 
the presence of yeast, but its taste and scent come from the special added ingredients. A delicate 
blend of strawberry, myrtle, and juniper is prepared in a large tea-ball and left to infuse in the tank 
while cooking the wort. The beer has a fermentation period of two weeks in a temperature-
controlled room. Colomba is a Corsican white beer, that is unique to taste and smell.  
 
Colomba is refreshing on its own or as a perfect complement to seafood and fish. This exclusive 
recipe has received accolades from the specialists: it was described by Dominique Laporte – best 
sommelier of France for 2004 – as “a headily scented white beer: a very refreshing beer, built on a 
perfect balance between freshness, bitterness and sweetness”. In 2003, GastroPub magazine 
voted Colomba the best white beer its reviewers had tasted, describing its taste as “the one we all 
considered to be the best. Giving tarte au citron with a little straw on the nose, a lovely lemony and 
light hop flavour… the most thirst-quenching of the lot.” 
 
 
Serve chilled at 40–45°F (6–8°C).  
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Brasserie Pietra and 6,000 years of human history 
 
 
 
Beer is the oldest alcoholic beverage in human history, and is made from a simple recipe of cereals, hops, yeast 
and lots of water. It was probably discovered when man first learnt to prepare dough to make bread. In ancient 
times, beer was even known as ‘liquid bread’. Traces of beer making dating back 6,000 years have been found in 
Mesopotamia (now Iraq) and in Egypt. Beer first reached France, or Gaul, at the beginning of the Christian era, 
and was known as cervoise. 
 
The mastery of constant cooling in the 19th century, followed by Louis Pasteur’s work (who published his Etudes 
sur la Bière [Studies on Beer] in 1876) and, finally, the discovery of a reliable method for producing a starter of 
constant quality mean that, today, it is possible to produce beers with excellent taste and bacteriological 
characteristics. 

 
Beer naturally contains vitamins and contributes a portion of daily vitamin requirements, in 
particular for the B group. Beer also provides mineral salts – magnesium, potassium, calcium 
and phosphorus. Beer is a light beverage, with few calories: just 35 to 45 Kcal/100ml compared, 
for instance, to 65Kcal/100ml for whole milk. 
 
Corsica has received many influences from various parts of the Mediterranean, without losing its 
own character and authenticity. Corsicans have always preserved their cultural heritage and 
identity. Keeping in mind this Corsican heritage and also the history of beer itself, the Pietra 
brewery was established in 1996. Brasserie Pietra was founded using the idea of developing an 
innovative business with a strong potential, but with respect for Corsica’s heritage. 
 
Dominique and Armelle Sialelli founded Brasserie Pietra in 1996. Dominique comes from 
Corsica, and Armelle is originally from Normandy. They were living in Paris when they first had 

the idea of developing a business in Corsica. They decided to create a product inspired by the island – a Corsican 
beer including a prime regional ingredient, the sweet chestnut. In Corsica, the chestnut is traditionally used as a 
cereal and the chestnut tree is even known as the ‘bread tree’.  
 
The French beer market was in steady decline at the time, however, and the south of France, which is traditionally 
more wine-oriented, is not a region of beer drinkers. Nonetheless Dominique and Armelle Sialelli were determined 
to succeed. 

 
Brasserie Pietra was, therefore, inspired by the idea of developing a project for the future 
in Corsica – a project stemming from the island’s history and nature, but which was also 
innovative and forward-looking. The Pietra brewery is the first brewery in the history of 
Corsica. It is situated in an ideal place, above a groundwater table of Acqua Blanca 
spring water, in Furiani (Upper Corsica).  
 
The brewery opened in June 1996 with five employees. Its first product was Pietra, the 
first beer in the world brewed with a mixture of malt and Corsican sweet chestnut flour. 
This reflected renewed interest in the chestnut industry – a key part of the Corsican 
economy. Consumers’ response to this beer has been overwhelmingly positive and 
Pietra has become a real economic success story for Corsica.  
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Brasserie Pietra’s incredible success story 
 
 
 
In 1998, Brasserie Pietra expanded its range with a pure malt blond beer, Serena. One year later, Colomba, a 
white beer flavoured with herbs from the maquis, was created. After only four years, Brasserie Pietra’s products 
have become a part of the Corsican landscape. The company now has 35 employees, and plans to expand 
further to employ a total of 50 staff. 
 
In 1996, Brasserie Pietra produced 2,300 hectolitres and had a turnover of €304,000. By 2000 this had risen to an 
output of 19,000 hectolitres and a turnover of €3,277,000. In 2006, Brasserie Pietra produced 32,000 hectolitres 
and had a turnover of €7,800,000. Brasserie Pietra is now the leading French regional speciality brewer. 
 
Pietra has taken advantage of the growth in the speciality beer market (meaning non-standard beers typical of a 
given region or brewery). For volume retailing, speciality beers account for 14.7% of sales by volume but, more 
importantly, 25.5% of sales by value. 
 
Following its success in Corsica and mainland France, Brasserie Pietra has expanded into Italy, which is now its 
main export market, and Switzerland. It is now developing its business in new markets, primarily the United States 
and the United Kingdom.  
 
Since May 2006, both Pietra and Colomba have been sold by Waitrose and a number of independent bars and 
restaurants in the UK. Pietra and Colomba are served in Raymond Blanc’s chain of five brasseries, Le Petit Blanc 
and Chez Gérard. There have even been orders for Pietra and Colomba from Buckingham Palace! 
 
 
Brasserie Pietra’s beers are distributed in the UK by: 
 
JAMES CLAY AND SONS 
ELLAND - West Yorkshire HX5 9DZ 
Tel: (0) 1422 377560 
Fax: (0)1422 375100 
Web: www.jamesclay.co.uk 
 
 
Brasserie Pietra beers are also available by mail order from: www.beersofeurope.co.uk 
 
Brasserie Pietra  
Dominique Sialleli – Export Manager 
Route de la Marana 
20600 Furiani 
Corsica 
Tel: 00 33 (0) 495 301 470 
Fax: 00 33 (0) 495 301 474 
Web: www.brasseriepietra.com  
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Making Pietra beer: A beer enthusiast’s guide  
 

Brasserie Pietra’s beers are brewed using a secret recipe. However, the company 
divulges certain aspects of the production process. 
 
To make the wort (the sweet juice produced by brewing that, after fermentation, will 
produce the beer), brewers need high-quality water and starch (for Pietra, this 
contains cereals, sweet chestnut flour and some seeds) as well as enzymes, which 
the malt contributes to generate. 
 
The malt (with sweet chestnut flour for Pietra) is mixed with the water in the mashing 
vessel. The mixture, called the mash, is then brought to the boil through several 
temperature steps. The mash is then filtered in the filtering vessel, separating the 
dregs (residue) from the clear liquid (the wort), which then drains into the kettle. This 
is when the hops are added and, for Colomba beer, herbs from the maquis. 
Remaining solids are removed by a whirlpool effect. 
 

Fermentation is the process of transforming the sugar in the wort to alcohol and carbon dioxide gas. It takes two 
weeks, and the outcome is unfiltered beer. The wort coming out of the kettle at boiling temperature is cooled. 
From then onwards, all work is carried out in a sterile environment. Coming out from the cooler, the wort is 
seeded with yeast, aerated with sterile air and placed in the fermentation tanks. The fermentation tanks are 
cylindroconical in shape; they are called Tank Out Doors or TODs. They are insulated and kept at a constant 
temperature. They can withstand a pressure of up to 2 bars. 
  
Fermentation occurs in two steps: one week of active fermentation under pressure at a temperature of between 
10°C to 17°C and one week of rest at 0°C. The trans formation is carried out by a pure-bred bottom-fermenting 
beer yeast. At the end of the fermentation, the yeast is harvested and used to seed the following brews. The 
number of seed/harvest cycles, called generations, is limited to six, after which the yeast is discarded. It is then 
replaced by a new starter propagated in the laboratory from a pure strain. This is the final clarification stage for 
the beer. 
 
Beer coming out of the fermentation tanks is cloudy. After passing through a press-filter, known as a kieselguhr 
filter, the beer has reached its final appearance. Traditionally, white beers are not filtered, which explains 
Colomba’s cloudiness. The beer is then stocked in bright beer tanks, ready for packaging – and for drinking. 
 
To savour and enjoy Pietra beers at their best, they should be drunk chilled. 
 
The best shape glass to use for a Pietra beer is rounded in the middle and narrower at the rim, the better to 
capture and preserve the aroma. If condensation forms on the outside while pouring, it is a sign that the beer is at 
the correct temperature. 
 
To create and keep a fine head of foam while drinking, the glass must be rinsed out with cold water, not wiped, 
without traces or residue. 
 
Start by holding the glass at an angle, half fill it, then set it upright and finish filling, increasing the distance 
between the glass and the bottle, creating a fine head of foam. 
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From beer to food: Two recipes with Pietra and Colo mba 
 
 
Brasserie Pietra’s beers are an ideal accompaniment to food. Pietra is especially suited to duck and Colomba 
goes well with fish and seafood. However, it can also be used for cooking, as the following recipes gives the idea.  
 
 
Chicken fricassee in Pietra beer 
by Vincent Tabarani with the help of David Mezzacqui  
Extract from Saveurs de Corse (Filipacchi Editions )  
 
Serves 8: 
2 chickens, cut into pieces 
3 bunches of spring onions 
200g panzetta (smoked pork belly, a Corsican speciality) 
8 fresh mushrooms 
1kg potatoes 
25cl Pietra beer 
1 tablespoon flour 
2 sprigs oregano 
olive oil 
salt and pepper 
herbs from the maquis 
chicken stock 
 
Peel the onions and dice the panzetta. Peel and cut the mushrooms into large pieces. Peel and dice the potatoes. 
Heat the olive oil in a cast-iron saucepan. Brown the chicken pieces until golden, then set them aside. Gently fry 
the onions, panzetta, potatoes and mushrooms; add flour, deglaze with Pietra beer and leave to stew for a few 
moments. Add the chicken pieces. Season to taste. Add the aromatic herbs, moisten with the chicken stock. Cook 
for 30 minutes. Serve very hot. 
 
 
 
 
Pork fricassee in Colomba beer 
 
by Vincent Tabarani  
Extract from Saveurs de Corse (Filipacchi Editions)   
 
Serves 4: 
800g pork collar without bones 
50g chopped onion 
10g finely chopped garlic 
400g chopped parsley 
400g aubergines 
1l Colomba beer  
1dl olive oil  
marjoram. 
 
Cut the meat into pieces and put aside. Wash, prepare and peel the aubergines, dice them into 2cm cubes. Chop 
the garlic, onion, marjoram and parsley. Brown the meat in olive oil, season to taste and place in a dish to one 
side. Sauté the aubergines, season and spice them with the marjoram, then put to one side. Lightly fry the garlic, 
onion and parsley. Add the browned meat and the beer, bring to the boil, then cook on low temperature for 30 
minutes. Add the aubergines, check the seasoning, finish cooking for 15-20 minutes. Arrange the fricassee on a 
plate and serve with pasta. 


