
Perła Brewery 

L U B L I N  M A N U F A C T O R Y  



History 

• Karol Rudolf Vetter (1810-1883) saw the devastated 

buildings of the old brewery in Lublin in 1844 and decided 

to renovate it. The brewery enjoyed recognition for many 

years and was gradually modernized. In 1948, the brewery, 

together with the second Lublin plant "Parowy Jeleń" 

(steam deer), was nationalized and was renamed "Lublin 

Zakłady Chmielarsko-Piwowarskie" (Lublin hop-brewing 

plant) in Lublin. In 2004 the plant was renamed Perła - 

Browary Lubelskie. (Pearl - Lublin breweries) 



Contemporary location 

C O M PA N Y  H E A D Q U A R T E R S  +  

R E S TA U R A N T  

B R E W E R Y  

UL. BERNARDYŃSKIA 15 

 

UL.KUNICKIEGO 106 



Export 

• Its products are exported by, among 

others to: Australia, Belgium, 

Bulgaria, Chile, China, Greece, 

Spain, the Netherlands, Ireland, 

Israel, Germany and the UK to 

Cyprus, Costa Rica and Malta. The 

distribution of Perła Brewery products 

to the United States plays a 

significant role. 

Perła - Browary Lubelskie S.A. is a dynamically developing enterprise. It constantly invests in the modernization 

and development of production, expands distribution channels and acquires new markets. The Perła brand, thanks 

to its taste, is well known and appreciated both on the domestic and foreign markets. 



Production 

process 
T H E  M O S T  I M P O R T A N T  I N  T H E  

P R O D U C T I O N  P R O C E S S  I S  M A L T  

A N D  H O P S .  H O P S  A R E  O B T A I N E D  

F R O M  L O C A L  F A R M E R S ,  A N D  T H E  

M A L T  I S  M A D E  I N  T H E  

B R E W E R Y ' S  M A L T  H O U S E  F R O M  A  

C O N G R E G A T I O N  I N  P O L I S H  

F I E L D S .  T H E  P R O C E S S  O F  

W E I G H I N G  B E E R  I S  C A R R I E D  

O U T  I N  S T E R I L E ,  C L O S E D  V A T S  

A N D  I S  S U P E R V I S E D  A T  E V E R Y  

S T A G E  B Y  A  G R O U P  O F  

E X P E R T S .  
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Interesting facts 

Currently, various events are organized 

in the brewery office, such as: 

• open-air cinema, 

• concerts, 

• festivals.  

There is also a restaurant and 

conference rooms. 
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Thank you for your attention 
Z U Z A N N A  M A C I E J E W S K A  3 A P  

A G N I E S Z K A  Z Y D O R C Z Y K  3 A P  

X X V I I  L O  I M .  Z E S Ł A Ń C Ó W  S Y B I R U  

I N  L U B L I N  

Material created during the project: Devoloping 

educational techniques starting from regional context 
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