
HAVE GERMAN WILL TRAVEL Getranke 

Was trinken die Deutschen? das Bier, die Biere 

type of beer: die Bierart, die Bierarten 
bock beer: das Bockbier, die Bockbierarten 

= 
"Ein Bock, bitte !" 

PEOPLE WHO DRINK strong beer may subse
quently fail to enunciate words properly. 
They may also muddle the memories of the 
events which have befallen them. This has 
to be taken into account when episodes of 
beer mythology are considered. The abbrevi
ation and corruption of Einbeck is a case in 
point, though the people of Lower Saxony 
mav consider the mistreatment of the town's 
na~e to be fair exchange for more than 600 
years of beery fame. 

Einbeck, not far from Hanover, was once 
the most famous brewing city in Europe, and 
probably the world. It grew from an estate 
into a Hanseatic city during the 13th century, 
at a time when the 'principal occupations of 
its inhabitants were the weaving of linen 
and the brewing of beer. Elsewhere, the 
brewing of beer for sale was largely in the 
hands of either abbeys or ducal courts, but 
the cirv fathers of Einbeck licensed their 
citizens to carrv out the trade, in return for 
taxes which ,~ere levied on production. 
Whenever they wanted to produce a batch of 
beer, these p;ivileged citizens were visited 
by the town's brewmaster, who brought 
,vith him all the necessary equipment. The 
architectural style of old Einbeck still recalls 
this period : houses were built with high 
doors, so that the brewing vess_el could be 
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The animated bocks ... the goat has become the 
symbol of the style. The Rosenbrauerei, at 
Kaufbeuren, to the west of Munich, hangs tiny goats 
round the necks of its two bock bottles. 

brought through ; there were large, well
aired lofts for the storage of grain; and spa
cious cellars for the maturing beer. 

Martin Luther was given Einbeck beer as a 
wedding present by the city of Wittenberg, 
and received a barrel from the Duke of 
Brunswick to fortify him during the Diet of 
Worms, such was the fame of the brew. 

Einbeck beer was exported to major 
Hanseatic cities throughout Germany and the 
Baltic, including Hamburg, Riga and Stock
holm. and is even reputed to have reached 
Jerusalem. The horse-teams which hauled 
the beer to the ports were escorted by 
mercenary soldiers to guard against bandits, 
and the brew was given a high alcoholic 
strength to preserve its condition during 
these long journeys. 

These eventful days are recalled in a small 
museum at today's thriving Einbecker Brau
haus, which is owned by the DUB-Schul
theiss group. The Einbecker brewery pro
duces more than half a million hectolitres a 
year, including a Ur-Bock which provides, 
at least in name, a reminder of past glories. 

Paradoxically, the long-term renown of 
Einbeck owes less to the present-day beers of 
Lower Saxony than it does to those of 
Bavaria. It was a Duke of Brunswick who 
took Einbeck beer to the South. He trans-

po rted several casks of tneorew to Munich 
for his wedding party when he married the 
daughter of a Southern German aristocrat. 
The beer proved so popular that wedding 
guests began to order it for themselves, and a 
master brewer was eventually hired from 
Einbeck to produce the beer locally. With 
the passing of the years, and the vagaries of 
the Bavarian accent, the name became 
Oanbock (according to a dictionary of 1789), 
and then simply Bock Bier. 

Einbeck beer was one of the early produces 
of the Hofbrauhaus, in Munich, which was 
set up as a Court brewery by the Elector 
William of Bavaria in 1589. The Hofbrauhaus 
has encountered its moments of notoriety 
since, but it survives as a proud Munich 
institution: a brewery, drinking-piace and 
restaurant in the heart of the city, owned by 
the Bavarian State. The Hof-Brau (H-B) 
beers are well known, and include a couple 
of bock brands. 

Under German beer law, a brew described 
as a bock must have a gravity of not less than 
16 degrees Balling. Hist0rically, bock beers 
were made with roasted malts. Today, pale 
bocks are increasingly fashionable, but the 
brew remains extremely rich and malry
tasting. Breweries all over Germany produce 
bock beers, but the style is strongly associated 
with Bavaria. 


