
HAVE GERMAN WILL TRAVEL German Beer 

DEUTSCHES REINSHEITSGEBOT / GERMAN PURITY LAW 

March 1952, slightly altered by the "Provi
sional Beer Law" ofl993) 

On tl1e other end of this chronology stand 
decrees regulating quality and price dating 
to 1143 and 1156 in Augsburg, 1351 in Er
furt, 1363 in Munich, 1393 in Nuremberg, 
1434 in WeiBensee in Thiiringen, and 1447 
in Regensburg. Thereafter regulations con
cerning beer proliferate until we find the first 
specific list of ingredients-for our purpos
es-in a decree for the city of Munich on 30 
November 1487. Duke Albrecht N the Wise 
(1447 /67-1508) decreed water, hops, malt, 
and water as the only permissible ingredients. 
Six years later in 1493, Duke Georg the Rich 
(1455/79-1503) issued a Biersatzordnung 
for his duchy of Lower Bavaria with identical 
stipulations. Both of these form precursors 
to the 1516 law: 
Whv 1516? Following the deaths of Georg 

the Rich in 1503 and Albert tl1e Wise in 1508, 
Duke Willielm N (1493/1511-1550) unit
ed the various parts of the medieval duchy of 
Bavaria in his hands ( except for the duchy of 
Pfalz-Neuburg and Kufstein, Kitzbiihel, and 
Rattenberg, which became part of the Tyrol) 
and in 1516 decided to give his lands a new 
code of law, the Bayerische Landesordnung 
of 1516. What does the R einheitsgebot say? 

Wie das Pier Summer vie Winter auf dem 
Land sol geschenkt und prauen werden -
How the Beer shall be served and brewed in 
summer as well as in winter in the s-tate 

We decree, order and 1vish in concurrence 
with the advice of our Es-tates that hence
forth everywhere in the principality (i.e. 
Duchy) of Bavaria, in the countryside as 
well as in the cities and marketplaces, which 
have no separate regulations for it, from 
Michaelmas (29 September) to Gem;gi (26 
April), one Mass [1,069 liter} or one Kopf 
[ not quite one liter}, shall not be given and 
served for more than one Pfennig Munich 
currency and from Georgi to 2vfichaelmas, 
the Mass shall not be given and served for 
more than two Pfennig of the same curren
cy, the Kopf not more than three Heller [one 
Heller ca. one-half Pfennig] under threat 
of punishment spelled out below. ( ... ) 

In particular we wish that henceforth ev
erywhere in our cities, marketplaces and in 
the countryside, for no beer more ingredi
ents be used and employed than only barley, 
hops and water. Whosoever knowingly disre
gards or transgresses upon this ordinance, 
shall have by his Courts authorities often as 

this happems have that barrels of beer confiscated, without 
fail as a punishment. (. .. ) 

Given by Wilhelm IV, Duke in Bavaria 
in Ingolstadt on St. Geor,ge)s Day anno 1516 

Barley, hops and water. That's it. Barley is one of the old
est crops known to have been domesticated ab?ut 8500 
BC in the Middle East from where its use spread mto Cen
tral Europe. Sumerian and Egyptian sources show that one 
of its uses was always as an ingredient to brew beer: the 
earliest recipes for beer containing barley from Mes~pota
mia date to a.row1d 2,000 BC. Many, if not most, of these 
beers in some form or another included barley, or ratl1er 
malt, i.e. barley that has been germinating for five to seven 
days before it is malted, i.e. dried or roaste~ ~d cleaned. 
Hops, the second ingredient in the Holy Tnmty of brew
ing, first appears in the .historical record i.n German~ early 
in the 9th century when the exchange of a humularium, a 
hop o-arden in Gri.indl is registered in a manuscript in the 
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Bishopric of Freising (Freising does not become a rm~e-
Bishopric until 1294) in 860 AD. (The oft-r~peat e_d claun 
that Slavic prisoners of war planted hops ill Ge1senfeld 
about 12 miles southeast oflngolstadt in 736 AD lacks any 
historical foundation.) The location of Griindl in the heart 
of the Hallertau is not coincidental: the Hallertau in south
ern Bavaria is still the region renowned for producing the 
best hops world,vide. Since 1912 it has not ~nly rem~ned 
the laro-est hop-grov,ring area in Germany talang over from 
the ar;a a.round Bamberg, producing about 85% of the 
country's crop, but with some 35,000 acres ( of 118,000 
acres worldwide) the largest contiguous hop-growing area 
on the globe. Put differently, of some 96,500 tons of ho~s 
grown around the globe, ca. 38 ,500 tons were_ grown 111 

Germany 33 000 tons ofit in the Hallertau, while 32,000 
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tons were grown on 29,000 acres in the US. (In 181:, e 
area grew but 75 tons and 3,750 tons in 1865) 

Initially hops was appreciated for its antibacterial prop-

erties which helped to conserve and preserve foodstuffs, 
particularly liquids. Beer, of course, is a liquid made palat
able, more stable and almost non-perishable by the addi
tion hops, which also mrns beer into a clearer liquid. But 
anyone who has ever tried to brew beer knows that you 
also need yeast. That was known more than 1000 years ago 
yet it is not mentioned in any of these decrees. Why not? 


