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an overview 

 

Moa Beer is the beer that comes from Marlborough, which is nice, 

because mostly Marlborough just makes wine, which is a bit 

boring. . Moa uses the same deep bore water 

locals use to grow grapes and put out house 

fires. .  

Moa Beer is made the way beer used to be made, 

before everyone started making it 

differently. .  It is fastidiously handcrafted in the traditional 

method and rounded off through the use of winemaking 

techniques, including barrel ageing and bottle fermentation 

and conditioning,  like they do with Champagne.   It’s quite a time 

consuming process and not terribly economical.  

Moa Beer comes in a variety of different sizes from 330ml, 

through 375ml and 750ml, up to 1.5L magnums.) The glass is 

thicker and heavier than most so they can handle the bottle 

fermenting and conditioning process and are sealed with either a 

crown cap or a cork and muselet. . (A muselet is that little cage 

thing.)  


