
Visit 
Greenbizz



Greenbizz.brussels, 
le place-to-business for 

brussels' sustainable 
economy

Greenbizz.brussels is the first place solely dedicated to the sustainable economy in Brussels.
By supporting green economy projects and start-ups, Greenbizz.brussels is the beating heart of 
an ecosystem which promotes the development of sustainable companies in Brussels.

Greenbizz.brussels has a brand new building offering a production area of 5,500 m², consisting of 
17 workshops and 2,500 m² of office space, a total of 36 spaces in a passive building.

During your visit you will be accompanied by a guide who will allow you to visit our magnificent 
building and give you all the explanations about our organisation. Do you want to focus your visit 
on a more specific theme (entrepreneurship, architecture, etc.)? Let us know at the time of your 
reservation.

The visit of Greenbizz is only possible in addition to the visit of our companies.
There are several options available in addition to your visit of Greenbizz.
Discover below the companies that are opening their doors for you to discover behind the scenes.

Cost: €50 excl. VAT per group

Group: max. 25 persons

Duration: 20 - 30 mins



Our
companies

En Stoemelings 

Discover behind the scenes of a craft brewery and the process of making a beer from 
grain to bottle!

OPTION A (1hr)

Short tour + 2 sample of bier

Cost: €200 excl. VAT

OPTION B (1.5hr)

Full tour + 4 samples and zythological explanations

Cost: €360 excl. VAT

Special conditions

Group: Max. 25 persons

Age: 16 years +

Languages: FR/ENG/NL according to staff availability
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Bons Plaisirs 
BFBC

OPTION B (1.5 hrs)

How would you like to put your hand to pre-
paring a vegan dessert, such as a chocolate 
mousse or raw chocolate brownies, and then 
decorate it with the image of your company, 
all within the context of a pleasant atmos-
phere and lead by an enthusiast? At the end 
of the workshop, participants may take away 
their culinary creations. Have a memorable 
experience with your colleagues.

Cost: €350 excl. VAT

School visit (10 to 20 years)

OPTION A (45mins)

Visit a facility that offers professional kitchens 
to entrepreneurs and start-ups wishing to 
start making and producing food products. 
Since the beginning of the adventure, the 
Brussels Food Business Centre has enabled 
entrepreneurs to launch their entrepreneu-
rial project in a real production facility. If you 
would like to know more about entrepre-
neurship and this innovative mutualisation 
solution, come and bring your students to 
discover the Brussels Food Business Centre.

Cost: €120 excl. VAT

OPTION B (1.5 hrs)

How about putting yourself in the role of a 
chef and preparing a simple vegan dessert, 
such as a chocolate mousse or raw chocolate 
brownies, and discovering the benefits that 
come with it, all within the context of a plea-
sant atmosphere and lead by an enthusiast? 
At the end of the workshop, participants may 
take away their culinary creations. Have a 
memorable experience with your students.

Cost: €225 excl. VAT

For other groups

OPTION A (45mins)

Culinary demonstration by a chef on the tech-
nique of a vegan recipe, in a warm and relaxed 
atmosphere. During this activity, participants 
will have the opportunity to taste what the 
chef has concocted. Have a good time with 
your friends.

Cost: €250 excl. VAT

Langues : FR/NL/ENGL 
Groupe : Max 15pers
Age: à partir de 10 ans 



Dzerostudio 
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Mame Noka

OPTION A (1hrs)

Discover coffee from the bean to the cup. Within his Greenbizz workshop, Quentin will explain 
about the coffee supply chain from A to Z . With his help, you will then try to discover how to 
make good coffee at home, in the form of small experiment: Type of water? Temperature? Grin-
ding? Roasting? Variety? Etc.

Cost for schools: €60 excl. VAT 

Others: €250 excl. VAT

Mamé Noka is a More than Fairtrade coffee roaster. Each coffee source is carefully chosen ac-
cording to strict traceability criteria. The most important thing? That its consumers know exactly 
where their products come from, how they are harvested at the farms and their journey through 
Europe. Mamé Noka favours quality and ensures that this transaction has a positive local econo-
mic impact for the producer.

OPTION B (2hrs) 

The same format as A followed by the roasting of a batch together (you will be able to take the 
batch of roasted coffee home, approx. 250g/person) and experimentation with a professional es-
presso machine.

Who will win barista of the day?

Cost: €425 excl. VAT (this option is not suitable for schools)

Languages : FR/NL/ENGL  Group : Max 25persons Age : 0-99 years
Timings: Monday 8:30 - 13:00
      Tuesday 8:30 - 13:00 
      Wednesday 8:30 - 11:00 
      Thursday 8:30-13:00



Cityfab 1 is a space dedicated to digital manufacturing. Short for “fabrication laboratory”, this 
fablab gives access to all people, regardless of their level of expertise, tools and knowledge, to 
bring their projects to life using computer-controlled machines (3D printers, laser cutters, digital 
milling machines, digital sewing and embroidery machine, electronics, etc.)

Cityfab 1 is first and foremost a place for exchange, sharing and training in technical skills to 
invent, experiment and manufacture in a different way. Because new modes of consumption are 
emerging and mentalities are changing, cityfab 1 is a response to new production needs, which is 
more local and capable of adapting to contemporary issues.

CityFab 1

OPTION B

Presentation of cityfab 1 and the capabilities of the different technologies available in the fablab;

Choice of a laser cutting workshop resulting in production of a small object, or a vinyl/flock cut-
ting workshop resulting in the production of a tote bag

Timing: 2.5 - 3 hrs;

Maximum 20 participants

Cost: €20/participant, minimum 6 participants

OPTION A

Presentation of cityfab 1 and the capabilities of the different technologies available in the fablab;

Timing: 30 - 45 mins, depending on participants' questions; 

Maximum 25 participants;

Cost: €50 excl. VAT

Schools: Free

Languages : FR/NL/ENGL
Age : 10 years+
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DzeroStudio

Dzerostudio Architectes is an architecture bureau set on becoming a player in the energy tran-
sition, according to several “modus operandi”: First, by integrating circular economy principles 
into our projects: modularity, dismantling, supply of reusable or bio-based materials, upcycling, 
reversibility, transversality, and so on. Second, by integrating the economy of functionality into 
our business model by offering support to project owners not only from the very get-go but also 
throughout the duration of their projects. We are winners of “Be Circular 2017” with our Tomato 
Chili project, a new concept of modular greenhouses made of wood from the building waste re-
covery network and made available through the principles of the functional economy. We are also 
winners of “Be Circular 2018” with our Be-module Inside project, an innovative concept for the 
provision of workspaces in existing buildings. These spaces are designed and built according to 
the principles of the circular economy and are marketed via the functional economy. The circular 
economy is, in our opinion, an opportunity to reconcile the environment with the economy so that 
price is no longer the only criterion.

OPTION A – 45 mins 

Conference and debate format: Olivier or Basile will present our approach via a theoretical pre-
sentation in one of the meeting rooms. It will make you aware of sustainable construction and 
the circular economy through several examples of projects we have completed.

Cost:

Schools: €150 excl. VAT

Companies: €180 excl. VAT  Group: max. 25 persons

OPTION  B – 1.5 hrs
Conference + prototyping workshop tour format: The presentation will take place in our 
workshop and you will be able to see the practical side of Option A. You will have the opportunity 
to see how we work with our partners, the material resulting from the valorisation of building 
waste as well as the different constraints that it generates.
Cost:
Schools: €180 excl. VAT
Companies: €350 excl. VAT
Group: max. 25 persons

Languages : FR/ES Age : 12 years+

greenbizz I where sustainable business grows I 07



Gudule Winery

Making wine in the city ? You have to taste it to believe it ! 

By visiting Gudule winery, you will discover all aspects of the special world of an "urban wine-
ry": the origin and choice of grape varieties, the selection of partner winegrowers, the logistical 
challenges, the main principles of winemaking, ...

After making your mouth water, the visit will of course end with a commented tasting of the 
wines.

FORMULE A - 1hr/1.5hrs

Visit + tasting of 2 wines

Price: Minimum flat rate up to 10 participants : 100 € excl. VAT 

Price per person for more than 10 participants : 8 € excl. VAT

FORMULE B - 1.5hrs/2hrs

Visit + tasting of 5 wines

Prijs: Minimum flat rate up to 10 participants : 150 € excl. VAT

Price per person for more than 10 participants : 12 €/pers. excl. Btw 

Special conditions:

Minimum age: 16 years old

Maximum 25 people

Languages: FR / NL / EN
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Reservations 
& Conditions 

Would you like to visit Greenbizz? Contact us: info@greenbizz.brussels

Visits are possible subject to certain conditions. Greenbizz reserves the right to 
refuse visit requests due to agenda or internal organisational issues.


