
10  of  the  best  craft  beer
bars in Madrid
One of the things I miss most as an expat in Madrid is quality
craft  beer.  While  I’m  grateful  for  Spain’s  cheaper  beer
prices, there’s only so much Mahou and Estrella I can take.
Coming  from  a  city  like  Austin,  Texas,  which  is  full  of
microbreweries  and  tasty  local  beers,  the  light  Spanish
pilsners just don’t really do it for me.

Luckily, craft beer is on the up and up in Madrid, with more
brewpubs and bars devoted to cerveza artesanal popping up
around the city. Some feature as many as 40 beers on tap,
while others combine craft beverages with pizza, tortilla or
specialty cheeses. 

Whether you’re looking to discover more local brews, drink
from a wider selection on tap, or pair good beer with good
food, you can’t go wrong with these craft beer bars in Madrid.

1. The Stuyck

https://www.nakedmadrid.com/2019/10/26/best-craft-beer-bars-madrid/
https://www.nakedmadrid.com/2019/10/26/best-craft-beer-bars-madrid/


This cozy bar with a rustic feel features a rotating beer list
focusing on Spanish and European beers. The staff is friendly
and passionate about what they do—just scope out their craft
beer blog which has information from how to properly taste
beer to the history of IPAs. Part bar, part restaurant, their
international menu features food that pairs well with beer
like burgers, wings and sandwiches.

Facebook & Instagram: @thestuyckco
Address: Corredera Alta de San Pablo, 33
Metro: Tribunal

2. Mikkeller

http://thestuyckco.com/
http://thestuyckco.com/
https://www.facebook.com/TheStuyckCo/
https://www.instagram.com/thestuyckco/


I stumbled upon this place on a magical weeknight to find it
relatively empty. The inviting, open interior lured me in, and
the friendly bartender who let me sample a few of the 21 beers
on tap made me stay.

I  soon  learned  that  it  was  one  of  Mikkeller’s  coveted
outposts. The popular Danish beer brand recently graced Spain
with another location of its brewpub after opening one in
Barcelona. The prices are a little high by Madrid standards,
but at this place it’s quality over quantity.



Facebook & Instagram: @mikkellermadrid
Address: Calle de la Luna, 22
Metro: Noviciado, Santo Domingo

3. Bee Beer Craft Beers and Cheeses

If you thought wine and cheese was the perfect pair, let Bee
Bar Craft Beers and Cheeses prove you wrong. Like the name
says, pair a nice craft beer with a meat and cheese board,
which the staff will happily recommend for you.

Even though they have a smaller selection of beers on tap than
other places on this list, more than half of them are Bee
Beer’s own unique brews, ranging from a Pineapple IPA, to a
Wasabi Lager or an Orange Honey Ale. Or you can browse through
their expansive selection of bottled international beers (just
be sure to ask about prices first).

Facebook & Instagram: @beebeermadrid

https://www.facebook.com/MikkellerBarMadrid/
https://www.instagram.com/mikkellermadrid/?hl=en
https://beebeer.es/bee-blog/
https://beebeer.es/bee-blog/
https://www.facebook.com/BeeBeerMadrid/
https://www.instagram.com/beebeermadrid/


Address: Calle de Augusto Figueroa, 30
Metro: Chueca

4. Fábrica Maravillas

This tried and true Malasaña favorite was one of the OG craft
beer bars in Madrid before the trend took off. On one of the
neighborhood’s quieter streets, this place is small but packs
a punch. Unlike some of the other food-heavy bars on this
list,  this  microbrewery  focuses  on  beer  and  beer  only,
offering a small menu of bar snacks like olives and nuts. Beer
counts as a meal, right?

Facebook & Instagram: @fabricamaravillas
Address: Calle de Valverde, 29
Metro: Chueca, Tribunal

https://www.facebook.com/fabrica.maravillas.madrid/
https://www.instagram.com/fabricamaravillas/


5. Taproom Madrid

Taproom Madrid has one of the largest beer selections in the
city. With 40 beers on tap, it’s great for experimental beer
lovers as well as novices; both are bound to find a brew they
like. What’s more, you can pop by Tierra—arguably the best
burrito place in Madrid—next door and bring food back with
you. 

Facebook & Instagram: @taproommadrid
Address: Calle de Guzmán el Bueno, 52
Metro: Moncloa

6. El Callejón de La Virgen

http://www.nakedmadrid.com/2017/01/30/taproom-madrid/
https://www.facebook.com/TapRoomMadrid/
https://www.instagram.com/taproommadrid/


A couple of years ago local craft beer La Virgen was hard to
come by, but now—much to my delight—their logo is popping up
at more and more bars around the city. While the La Virgen
brewery in Las Rozas is worth the trip, you can now enjoy a
full selection of its brews in the center of Madrid.

El Callejón de La Virgen, one of the brewery’s official pubs
in the trendy Conde Duque neighborhood, features favorites
like their Trigo Limpio (Hefeweizen), Jamonera (Amber Ale) and
classic Madrid Lager. Pair that with a juicy burger and you’ve
got a solid weeknight plan.

Facebook & Instagram: @cervezalavirgen
Address: Calle Acuerdo, Nº3
Metro: Noviciado

7. Chinaski

https://www.facebook.com/CervezaLaVirgen/
https://www.instagram.com/cervezalavirgen/


This cozy and colorful beer bar in Lavapiés is the perfect
spot for a lowkey night with friends. 

With 18 rotating taps from around the world and “meet the
brewer” events, it’s a beer nerd’s paradise. If someone in
your  group  isn’t  a  fan  of  beer,  they  also  have  a  good
selection of spirits from absinthe to bourbon. 

Facebook & Instagram: @chinaskilavapies
Address: Calle Salitre, 38
Metro: Lavapiés

8. Pez Tortilla

https://www.facebook.com/chinaskilavapies/
https://www.instagram.com/chinaskilavapies/?hl=en


Pez Tortilla has everything you could ever want in a bar:
tortilla, croquetas and craft beer. It’s simple enough, but
what Pez does, it does well. 

Try tortilla by the slice from truffle and brie to chicken
curry. Mix and match croquetas ranging from classic ham to
dessert croquetas like oreo—yes, you read that right. Order a
flight to sample from their revolving list of craft beers,
which  often  includes  a  decent  selection  of  lesser-known
Spanish beers.

You’ll often find the uber-popular tapas bar at standing-room
only, but it just opened its third location in Sol (the other
two are in Malasaña and Lavapiés). And with a motto like “el
buen rollo,” it’s impossible not to have a good time there.

Facebook & Instagram: @peztortilla
Address 1: Calle del Pez, 36 (metro: Noviciado)

https://www.facebook.com/peztortilla/
https://www.instagram.com/peztortilla/?hl=en


Address 2: Calle de la Cava Baja, 42 (metro: La Latina)
Address 3: Calle de Espoz y Mina, 32 (metro: Sol, Antón
Martín, Tirso de Molina)

9. Brew Wild Pizza Bar

What’s not to like about beer and pizza? Brew Wild Pizza Bar
has  perfected  both,  with  mouthwatering  pizzas  made  by  a
Sicilian pizzaiolo and more than 100 beers to choose from
between bottle and tap. Sample from a mix of house, local and



international  brews  and  prepare  to  make  your  Instagram
followers very jealous.

Facebook & Instagram: @brewwildpizzabar
Address: Calle de Echegaray, 23
Metro: Sol, Antón Martín, Sevilla

10. Beerhouse

Beerhouse is the perfect combination of a traditional Spanish
bar and an Irish pub: a laidback, no frills sports bar. Grab a
pint from a large selection of beers and pair with traditional
bar  food  like  nachos,  burgers  and  hotdogs.  As  one  Google
reviewer so aptly put it: “Humorous sports bar-meets-craft-
connoisseur  clash  but  the  resulting  vibe  is  fun  and  very
unpretentious.” Sounds like my kind of place. 

https://www.facebook.com/brewwildpizzabar/
https://www.instagram.com/brewwildpizzabar/


Facebook & Instagram: @beerhousemadrid
Address: Calle del Cardenal Cisneros, 16
Metro: Bilbao

*All  images  are  from  each  bar’s  respective  social  media
accounts.

By  Alex  Vickery  (IG:
@alex_vickery, LinkedIn & Website)
A lifestyle writer and content creator who has left pieces of
her heart around the world, from Austin to Rio de Janeiro.
She’s always on the hunt for good Tex-Mex outside of Texas
(but has yet to find it). 

Did we miss any other of the best craft
beer bars in Madrid? Let us know!
 

 

La  Osita,  great  craft  beer
(and big plans) in La Latina
La Osita is a newly opened bar in the heart of La Latina,
created by two beer lovers from the UK, David and Patrick, who
are also the founders of the Madrid-based Oso Brew Co. Come
pay them a visit, enjoy some refreshing beers and stay tuned,
as they’ve got some very cool beer-related plans in the works!

https://www.facebook.com/cardenalcisneros16/
https://www.instagram.com/beerhousemadrid/
https://www.instagram.com/alex_vickery/
https://www.linkedin.com/in/alex-vickery/
https://alexvickery.com/
https://www.nakedmadrid.com/2019/05/16/la-osita-madrid/
https://www.nakedmadrid.com/2019/05/16/la-osita-madrid/
https://www.osobrewco.com/


How it all started

The story of La Osita started over ten years ago when David
and Patrick met during Erasmus in Madrid (at an Irish pub),
and they’ve been dreaming of coming back ever since. With
David’s experience in the food and beverage industry, and
Patrick’s experience working at one of London’s leading craft
breweries, Anspach & Hobday, they make the perfect duo.

When they returned to Madrid a year ago, they founded Oso Brew
Co. and started selling their beers at popups in Mercado de
Vallehermoso, a great neighborhood food market. It was the
perfect place to test their brews with the locals, as patrons
could pair them with foods from a myriad of stalls. And they
got  particularly  interesting  feedback  from  the  elderly
Spaniards, who had been content with their Mahous yet ventured
to try something new and liked it!

Just this March, they founded their own bar, La Osita, right

https://www.anspachandhobday.com/
http://www.nakedmadrid.com/2019/05/12/mercado-de-vallehermoso-madrid/
http://www.nakedmadrid.com/2019/05/12/mercado-de-vallehermoso-madrid/


on one of Madrid’s most beloved bar-hopping streets, Calle
Cava Baja.





When you walk in you’ll see their daily beer selection listed
on the chalkboard. The first two options are their homemade
brews – citrus cream ale and cerveza de mesa (table beer) –
which they make at a local brewery in Alcobendas, Cervecera
Península.

Here’s what was listed on the chalkboard the day we went!

The day we went, they were also serving beer from A&H (UK) and
Augustiner (Munich), as well as several types of Peninsula
beers on tap – supporting and working with industry neighbors
is important to them. They also offer a hand-picked selection
of whiskeys, gins and wine. We didn’t get to try any of them,
since we were busy sampling all the great beers, so we’ll have
to go back!

https://cervecerapeninsula.com/
https://cervecerapeninsula.com/


What we had

When we went to La Osita on a Saturday afternoon, we grabbed a
seat at the bar so Patrick and David could tell us about Oso
Brew’s story and all the beers they have on offer, as well as
the exciting plans for the near future. As we were there,
parties of Spaniards and foreigners alike were trickling in
off La Cava Baja.

We sampled several different types of beers they had on tap
that night. We started off with their home brews. My favorite
was the citrus one – it was light and really refreshing, and
had the perfect touch of citrus. And James’ favorite was the
table beer, because it was clean, balanced and “so easy to
drink.”



We  also  tried  the  Galactic  Sunrise  from  Peninsula,  which
had an intense burst of flavor that came from “double dry
hopping” (you can ask the guys what that means!). And we
finished off with a delicious dark beer, Three Threads Porter
from Anspach & Hobday. It had chocolate and coffee flavors
that derive primarily from the malts used and how they’re
roasted. Fun fact: apparently, this is a favorite among the
elderly Spanish women.

https://cervecerapeninsula.com/products/galactic-sunrise
https://untappd.com/b/anspach-and-hobday-5th-anniversary-brews-three-threads-porter/3105027


The front area is small enough that you’ll likely strike up a
conversation with the party next to you. And that’s perfectly
fine. There are also a few tables in the back where you can
sit down with your friends. David said it can be used for
birthday parties and the like (just call ahead to book).





Although they don’t currently offer a menu, they make it a
point  to  maintain  the  (wonderful)  tradition  of  offering
complementary tapas with every round of drinks. And not just
potato chips, but good chorizo and cheese.

What’s in store: a restaurant and
brew pub!

They  have  a  kitchen  downstairs  where  they’re  planning  on
inviting up-and-coming chefs to work for three to four months
at a time. They’re also planning on opening a “brew pub” in
the  near  future  (a  hybrid  between  a  brewery  and  a  pub).
There’s no set location yet but they want it to be within the
“M-30.”

So for now, come check out La Osita on Cava Baja and grab
yourself a drink (or two, or three). If you’re not sure what
kind of beer to order, Patrick and David will be happy to tell



you all about the different options and even let you taste
them before you make your final decision. And if you’re not in
the mood for beer, they’ll fix you a G&T, a glass of whiskey,
or a copa de vino. Cheers! 

Photography  by  Matthew  Curtis
(pelliclemag.com & totalales.co.uk)

La Osita
Website,  Facebook  &  Instagram:
@laositamadrid & @osobrewco 
Address: Cava Baja 10
Metro: La Latina

 

Café Viralata – craft beer,
delicious  sandwiches,  and
live music
Jay (Dominican) and Selvi (Italian) are a music-loving couple
who decided to put their passion for art and craft beer to
good use: in June 2018, they opened Café Viralata in Lavapiés.

While it may be a new bar (with killer decor), it has nothing
to do with the wave of pricey hipster joints that has flooded
the neighborhood in recent years. No, señor, this place has
some very simple raisons d’etre: good music, good food, and
good vibes at more-than-reasonable prices.

The facade piques the interest of passersby with some sassy

https://www.pelliclemag.com/
https://www.totalales.co.uk/
https://www.osobrewco.com/
https://www.facebook.com/LaOsitaMadrid/
https://www.instagram.com/laositamadrid/
https://www.instagram.com/osobrewco/
https://www.nakedmadrid.com/2018/08/06/cafe-viralata/
https://www.nakedmadrid.com/2018/08/06/cafe-viralata/
https://www.nakedmadrid.com/2018/08/06/cafe-viralata/


paintings of doggos (thanks to @ramon_amoros_ilustrador) and a
blackboard announcing the bar’s upcoming events (more on that
later).

Once inside, we start with what’s important: beer! You’ve got
everything from your classic Estrella Galicia to impressive
local IPAs. They’ve been working closely with the local brewer
community, specifically the guys at Abeerzing, to learn more
about “el mundo cervecero.” So the beer list is constantly
growing and changing.

Café  Viralata  is  also  the  first  bar  in  Madrid  to  serve
Beertag, a brand new beer from La Rioja brewed by Slezia
Albino,  one  of  Jay’s  oldest  friends  in  Madrid  from  film
school.

https://www.instagram.com/ramon_amoros_ilustrador/
http://www.nakedmadrid.com/wp-content/uploads/2018/08/34322702_2080852052152598_3165154768440000512_o-e1533565100933-1.jpg


As for wine, they of course offer Rioja, Ribera del Duero,
Verdejo, and Albariño, but they also recommend wines from
Madrid, Alicante, Catalunya, Portugal, and Italy, and their
“tinto de verano” is actually made with an Australian wine. As
Jay says, if you’re a purist, you’ve really gotta keep an open
mind here.

Once you’ve got your drink, you’ll probably want something to
snack on (if you give a mouse a cookie…). Café Viralata goes
way beyond your typical tortilla and olives.

http://www.nakedmadrid.com/wp-content/uploads/2018/08/38600596_1909752825748515_8333305928082259968_n.jpg


Get started with appetizers like the hummus plate and the
avocado  toast,  and  if  you’re  looking  for  something  more
substantial, go for one of their sandwiches, which are made
with  love  on  fresh  sourdough  bread  from  the  folks  at
bakery  Madre  Hizo  Pan.

A  house  favorite  is  “La  Piernotta,”  a  Dominican-Italian
version of the typical Dominican “sandwich de pierna” with
porchetta  (Italian,  roasted,  oven-baked  pork)  with  smoked
scamorza cheese, green peppers, and red onions.

And yes, they also have fabulous vegetarian and vegan options.

Lastly, if you have a sweet tooth like me, you can’t leave
without  trying  the  homemade  tiramisu,  lovingly  crafted  by
@lacucinadicarlo (who also provide their pastrami).

https://www.facebook.com/MHPBakery/
https://www.instagram.com/lacucinadicarlo/
http://www.nakedmadrid.com/wp-content/uploads/2018/08/38539027_2186602341574594_1945178318852587520_n.jpg


Once you’ve got your food and drink sorted, head to the back
of the bar to check out what makes this place truly special:
an intimate venue, complete with a piano (that Selvi’s mom
sent them from Italy!), guitars, a projector, two rows of
chairs (I said intimate!), and lots of vinyl records to thumb
through.

This space offers anything from live acoustic concerts to
independent  film  screenings,  theater,  micro-theater,  poetry
readings, spoken word, stand-up comedy, magic shows…



It just doesn’t get much better than that.

Oh, and if you’re wondering what “viralata” means, this is
what Jay had to say about it:

In the Dominican Republic, and also in Portuguese-speaking
countries such as Brazil, a ‘VIRALATA’ is what a stray dog
and/or any animal or person of mixed race is called. ‘VIRAR’
means ‘TO TURN’ and ‘LATA’ means ‘CAN’, a reference to the
way that strays ‘turn cans’ while searching for food; in our
café, though, we’re strippin’ away any negative aspect that
surviving and struggling through life may have in our modern
society. The struggle is real and it makes us better people!
So turn cans, dear viralatas, turn those freakin’ cans!

Me apunto.

http://www.nakedmadrid.com/wp-content/uploads/2018/08/38624544_440924156415363_2169367408316252160_n.jpg


PS: Stay tuned for Café Viralata’s grand opening party…

Info
Instagram & Facebook
Address: Calle Olivar, 17
Metro: Tirso de Molina, Antón Martín, or Lavapiés
Phone: +34 912 96 88 26

Street spotlight: Calle Ruda,
a  tiny  portal  between  La
Latina and Embajadores
It goes without saying that there’s no shortage of things to
do in Madrid. In fact, sometimes there’s so much, you don’t
know where to start. On those days when the sun’s shining and
you’re itching to get out of the house, sometimes it’s best to
just walk to a cool part of town and let the city do its
thing. We’re here to give you some inspiration.

Calle de la Ruda
La  Latina  and  Embajadores—bustling  multicultural  hubs—are
connected by a string of tiny streets full of surprises. One
of them is Calle Ruda, which takes you straight from Mercado
La Cebada to Plaza Cascorro, and makes the very short walk
well worth it.

Onis, for old-school charm

https://www.instagram.com/cafeviralata/?hl=es
https://www.facebook.com/cafeviralata/
https://www.nakedmadrid.com/2017/04/11/street-spotlight-calle-ruda/
https://www.nakedmadrid.com/2017/04/11/street-spotlight-calle-ruda/
https://www.nakedmadrid.com/2017/04/11/street-spotlight-calle-ruda/


If you enter the street from Calle Toledo, you’re greeted by
the classic corner bar, Onis.

This place is the definition of castizo. Tapas in the glass
display case, tobacco machines, weird arcade games, and a
grumpy  server  who  has  probably  been  here  since  the  place
opened (which was 1976, I’ve learned).

Ruda Café, for coffee

http://www.nakedmadrid.com/wp-content/uploads/2017/04/17841700_10155963910313835_720716721_n.jpg


Looking for something more modern? We got you. Keep heading
down Ruda and you’ll come across Ruda Café, a new (opened last
year) coffeeshop that’s riding the wave of java experts that
has hit Madrid in recent years. We’re not mad about this
trend.  And  yes,  they  have  wifi.  They  also  sell  packaged
artisanal coffee and tea, jam, art, and coffeemakers.

De Piedra, for handmade jewelry

http://www.nakedmadrid.com/wp-content/uploads/2017/04/17820780_10155963904983835_1900833373_n.jpg
https://www.facebook.com/rudacafemadrid/?fref=ts


But there’s only so much coffee you can drink (unfortunate, I
know). So now that you’re fueled up, you’re ready to browse
the cute little shops of this gem of a street. If you’re a fan
of jewelry and creepy mannequins, pay a visit to De Piedra, an
artisanal jewelry shop at C/ Ruda 19. They haven’t been at
this location long, but the store has been open for some 15
years.

Molar,  for  records,  books  and  cassette
tapes

http://www.nakedmadrid.com/wp-content/uploads/2017/04/17857465_10155963864888835_1141284862_n.jpg


Next you’ll come across my personal favorite place on the
street, Molar. Think record store meets bookshop. They even
sell cassette tapes, which is not something you see every day
in Mad City.

Mamá Elba, for something sweet

http://www.nakedmadrid.com/wp-content/uploads/2017/04/17821349_10155963865018835_890609994_n.jpg


Got a sweet tooth? Mamá Elba has been open a mere 3 weeks, and
is already drawing a loyal customer base. Their selection of
ice cream (including vegan and gluten-free), cakes, and coffee
will leave you overwhelmed by heavenly choices.

Erre Catorce (R14), for art and design

http://www.nakedmadrid.com/wp-content/uploads/2017/04/17841800_10155963894068835_1017332209_n.jpg
https://www.facebook.com/MamaElbaHeladeria/?fref=ts


R14 is another brand new spot on the street, just open for a
month. It’s a modern interior design shop, with local art,
restored  vintage  furniture  pieces  (from  around  the  world,
namely Scandinavia and the US), apparel, and lots of cool home
decor.

Soon  they’ll  be  putting  on  events  to  promote  and  discuss
interior design and art, so keep your eyes peeled and follow
them on Facebook.

La Tienda de Cerveza, for craft beer

http://www.nakedmadrid.com/wp-content/uploads/2017/04/18143201_120332000349190366_1819156447_n.jpg
https://www.facebook.com/errecatorce/?fref=ts
https://www.facebook.com/errecatorce/?fref=ts


Next up: craft beer. Okay, I lied before, THIS place is my
favorite. La Tienda de Cerveza is a must in La Latina (and in
the city, really). The shelves are lined with hundreds of
bottled or canned craft beers and ciders from both Madrid and
around the world. They have a few tables in the back, and they
hold tasting events often. An absolute must for cervecerxs.

Tienda Biológica, for something healthy
Something I love about Madrid is that you can eat healthy
without going bankrupt. Tienda Biológica is living proof of
this. This small organic food shop sells health products at
reasonable prices, and it’s run by the sweetest lady.

La China Mandarina, for a great meal in a
modern space

http://www.nakedmadrid.com/wp-content/uploads/2017/04/17842438_10155963904758835_1982153364_n.jpg
https://www.facebook.com/LaTiendaDeLaCerveza/?fref=ts


And last but not least (and not even covering half of the
street’s spots), for a great meal and a laidback ambience,
visit La China Mandarina at the end of Calle Ruda (closest to
Plaza Cascorro). It’s one of those places that masters the art
of offering both very traditional and very modern cuisine on
the same menu. So if you’re craving a tortilla de patatas but
your  friend  has  a  hankering  for  a  vegan  burger,  there’s
something for everyone.

They have great wifi and won’t roll their eyes if you work on
your laptop all morning (I know from experience).

There’s also a mushroom-themed restaurant called El Brote!
Check out Leah’s article about it here:

El Brote: a brand-new mushroom restaurant in the heart of El
Rastro

http://www.nakedmadrid.com/wp-content/uploads/2017/04/17842005_10155963910503835_109243198_n.jpg
https://www.facebook.com/LaChinaMandarinaMadrid/?fref=ts
http://www.nakedmadrid.com/2017/11/15/el-brote-a-brand-new-mushroom-restaurant-in-the-heart-of-el-rastro/
http://www.nakedmadrid.com/2017/11/15/el-brote-a-brand-new-mushroom-restaurant-in-the-heart-of-el-rastro/


Calle Ruda is just one of a plethora of tiny goldmines in
Madrid. If none of these spots call your attention (tough
crowd!), we suggest you still come to the area on a beautiful
day and just get lost. You can’t go wrong.

Taproom  Madrid:  the  craft
beer bar we were all waiting
for
If you’re anything like me, you’ve been patiently awaiting a
bar with a great selection of quality craft beer.

Over the past few years, there have been a few contenders. In
fact,  just  in  the  past  year,  several  new  cervecerías
artesanales have popped up around the city center, especially
in the Malasaña and Lavapiés neighborhoods.

But with relatively small selections, these bars have left the
diehard fans much to desire.

That is, until Taproom Madrid came onto the scene.

https://www.nakedmadrid.com/2017/01/30/taproom-madrid/
https://www.nakedmadrid.com/2017/01/30/taproom-madrid/
https://www.nakedmadrid.com/2017/01/30/taproom-madrid/
https://www.facebook.com/TapRoomMadrid/?fref=ts


Tucked  into  the  up-and-coming  university  neighborhood  of
Moncloa, Taproom Madrid offers 40+ delicious craft beers on
tap, from IPAs to porters, pale ales, stouts, amber ales and
everything in between.

Taproom is one of those place where there’s something for
everyone. Not sure which beer to order? You can do a tasting
of four different cañas for 10€. Or you can always ask the
friendly and beer-savvy bartenders, who recommended me the
Founders’ Porter (spoiler alert: it’s the stuff dreams are
made of).

http://www.nakedmadrid.com/wp-content/uploads/2017/01/16358593_10155715046598835_730062657_n.jpg


If you come hungry, Tierra Burrito (the work of the same
owners) is right next door, and you can bring your burrito to
the bar while you sip a cold one.

Beer + burritos + good music… what more
can you ask for?

As if that weren’t enough, if you’re a soccer fan, there’s an
added bonus: the space’s enormous projector screens always
have a game on.

Although the space is gigantic by Spanish standards—with two

http://www.nakedmadrid.com/wp-content/uploads/2017/01/16395533_10155715047083835_434111930_n.jpg


seating areas plus a patio—the place still gets full to the
brim by 8pm. Go early (they open at 6pm) to score a seat.

Info:
Facebook
Address: Guzmán El Bueno, 52
Metro: Moncloa / Argüelles
Phone: 915 50 05 85

http://www.nakedmadrid.com/wp-content/uploads/2017/01/16402367_10155715046558835_1161553936_n.jpg
https://www.facebook.com/TapRoomMadrid/?fref=ts


Cervezas  Madriz:  Craft  beer
with  Vietnamese  treats  in
Chamberí
There is no doubt that Madrid has a long-standing relationship
with beer, but the city’s newly thriving craft beer scene is
revitalizing the bars of its diverse neighborhoods. Cervezas
Madriz Hop Republic attracts those in search of a damn good
craft beer and does not disappoint. Each week, their eight
taps rotate to include their own artisanal beers as well as a
selection of other local and craft beers.

https://www.nakedmadrid.com/2016/05/05/cervezas-madriz-craft-beer-with-vietnamese-treats-in-chamberi/
https://www.nakedmadrid.com/2016/05/05/cervezas-madriz-craft-beer-with-vietnamese-treats-in-chamberi/
https://www.nakedmadrid.com/2016/05/05/cervezas-madriz-craft-beer-with-vietnamese-treats-in-chamberi/
https://www.facebook.com/cervezasmadriz/?fref=ts
https://www.facebook.com/cervezasmadriz/?fref=ts


Cervezas Madriz exemplifies the balance-and-blend authenticity
of  Madrid  from  the  heart  of  Chamberí  on  Calle  Cardenal
Cisneros. The chic bar draws inspiration from the city itself
by naming its craft beers after barrios (including their very
own  Chamberí)  while  adding  a  unique  spin  to  the  menu  by
featuring Vietnamese-inspired tapas. The cat, symbol of Madrid
residents, can be seen throughout the bar on every label and
menu.

https://www.facebook.com/cervezasmadriz/?fref=ts


It was Thursday night; my friend Annette and I were seated on
the last pair of bar stools except for those in the back
corner. The lively atmosphere was amplified by the sounds of
chatter and laughter while the bartender, Javi, gave us an
overview of the beer list and suggested we try a tasting
flight of some of the most popular.

And so we did.



Bar-goers are invited to educate themselves while they enjoy
themselves at Cervezas Madriz. The menus feature profiles on
selected brews and enumerate the proper way to taste beer.

https://www.facebook.com/cervezasmadriz/?fref=ts


Following the steps, Annette and I tried the four beers on our
flights. While my favorite was the Chamberí and hers was the
blonde Arapíles, they all were perfectly paired with our tapas
of dumplings and spring rolls.

Find your new favorite artisanal brew? Not to worry, Cervezas
Madriz can bottle it for you take bring home.

Madriz  offers  a  fresh,  new  atmosphere  where  craft  beer
connoisseurs can taste the spirit of Madrid.



Info
Facebook & Web

Address: Calle Cardinal Cisneros 21

La Virgen brewery – worth the
trip out to Las Rozas
As you might imagine, dragging myself out of bed and going to
work on a Saturday morning is not really my idea of a good
time,  especially  when  it  involves  getting  on  a  bus  and
schlepping all the way to Las Rozas. Ok, so it’s not really
THAT far (about 20 minutes on the bus from Moncloa) but since
I  was  making  the  effort  to  get  out  there,  why  not
aprovechar and visit Cervezas La Virgen brewery and tap room
afterwards?

https://www.facebook.com/cervezasmadriz/?fref=ts
http://www.cervezasmadriz.com/
https://www.nakedmadrid.com/2016/04/03/la-virgen-brewery-worth-the-trip-out-to-las-rozas/
https://www.nakedmadrid.com/2016/04/03/la-virgen-brewery-worth-the-trip-out-to-las-rozas/
http://www.cervezaslavirgen.com/


I’m sure most of you have tried one of the delicious artisan
beers made by La Virgen, or at least seen them around at
events like MadrEat. At their brewery in Las Rozas they offer
tours (on Wednesdays only), tastings and, most importantly, a
tap room where you can sample all of their tasty beverages.
After I was done with work on Saturday, I toddled off to meet
my  friends  there  for  some  lunch  and  a  few  beers  in  the
sunshine.

http://www.nakedmadrid.com/wp-content/uploads/2016/04/DSC_5993.jpg
https://www.eventbrite.es/e/entradas-tour-la-virgen-19950624856


The brewery is located on an estate called Európolis, which
perhaps isn’t the most picturesque corner of Madrid, although
there was a nice yard full of cherry pickers across the road,
plus the shop next door was called Bebépolis (sadly just full
of baby stuff, not another place to drink at).

http://www.nakedmadrid.com/wp-content/uploads/2016/04/DSC_6020.jpg


We tried the Madrid 360 beer and a tasty IPA called Esperanza
(they’d run out of the Veraniega) and both were excellent.

http://www.nakedmadrid.com/wp-content/uploads/2016/04/DSC_5994.jpg
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They also serve a variety of bar food, including burgers,
hotdogs and plates to share such as potato wedges and pinchos
morunos. Again, all very tasty.

It’s a popular spot for a Saturday afternoon, so all of the
long tables inside were heaving with punters eating, drinking
and making merry. We managed to grab a table outside on the
terrace, which was very pleasant in the sunshine and afforded
us the excellent view of the aforementioned cherry pickers.
The whole place really had the feel of an American brew pub
about it.

http://www.nakedmadrid.com/wp-content/uploads/2016/04/DSC_6015.jpg


La Virgen isn’t exactly in the most convenient of spots, so
the easiest way to get there is probably by car. However, if
the car isn’t an option or no one fancies being the designated
driver, there are plenty of buses from Moncloa to Las Rozas,
and it’s a short(ish) walk to the brewery from there. The tap
room is open every day from 12:30-16:30 and from 18:30-00:00,
except for Sunday afternoons and Mondays. And for those of you
who just can’t get enough, they also do beer to take away!

http://www.nakedmadrid.com/wp-content/uploads/2016/04/DSC_6011.jpg


Info
Where: Parque Európolis nave A, Calle Turín, 13, 28232 Las
Rozas, Madrid

Phone: +34 910 804 742

Website, Facebook and Twitter

Book tour here

Fogg Bar, Spanish Craft Beer

http://www.nakedmadrid.com/wp-content/uploads/2016/04/DSC_6006.jpg
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https://www.nakedmadrid.com/2015/12/03/fogg-bar-spanish-craft-beer-and-artisanal-cheese-in-huertas/


and  Artisanal  Cheese  in
Huertas
Madrid’s craft beer scene has been flourishing in recent years
with several bars and vendors popping up to meet an increasing
demand. Fogg Bar, a new establishment situated on C/ Moratin
in Huertas, stands out for serving exclusively Spanish-made
artisanal beer on tap along with delicious cheeses.

My friend Diana and I ventured in on a quiet Tuesday night and
perched ourselves at the bar. We were able to chat with the
charming proprietor, Marisol, who helped us decide which beers
to sample. She and her husband opened this bar in September.

https://www.nakedmadrid.com/2015/12/03/fogg-bar-spanish-craft-beer-and-artisanal-cheese-in-huertas/
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https://www.facebook.com/foggbar/?fref=ts


They  take  a  lot  of  pride  in  collaborating  with  smaller
breweries and cheese distributors, often hosting tastings and
gatherings where attendees can meet the brewers.



First I sipped #5, the Columbus Goes North, an IPA from La
Quince, a brewery in Madrid. This was followed up by #6, the
Sweet Milk Stout from Four Lions, a distributor in León.

http://www.nakedmadrid.com/wp-content/uploads/2015/12/12319219_10205061802368628_888326680_n-300x3001.jpg


I  was  impressed  with  the  presentation  of  the  tapas  that
accompanied each drink, as well as the butifarra, a typical
Catalan sausage. I was quite taken by this establishment and
recommend it to all craft beer aficionados looking to taste
Spanish-made beers.

Info
Facebook
Website
Address: C/Moratin 5
Metro: Anton Martin

https://www.facebook.com/foggbar/?fref=ts
http://www.foggbar.es/fogg-bar-birras-cheese/


For  more  on  Madrid  craft  beer,
check out:

Beer State of Mind in Madrid
Heightened Beer State of Mind in Madrid
La Buena Cerveza, all things beer in Madrid

http://www.nakedmadrid.com/2014/04/24/beer-state-of-mind-in-madrid/
http://www.nakedmadrid.com/2014/05/20/a-heightened-beer-state-of-mind-in-madrid/
http://www.nakedmadrid.com/2014/04/22/la-buena-cerveza-all-things-beer-in-madrid/

