
HAVE GERMAN WILL TRAVEL German Beer 

DEUTSCHES REINSHEITSGEBOT / GERMAN PURITY LAW 

Hopfen und Malz, Gott er
halt's !- 500 Years for the 
Bavarian Beer Purity Law 
Celebrate the law t hat made 
German beer the standard
bearer. 

BARLEY, HOPS AND WATER-THE THREE INGREDIENTS ALLOWED 

FOR USE IN BREWING BEER IN GERMANY UNDER THE REINHEITS

GEBOT, OR BEER PURITY LAW OF 23 APRIL 1516. 

of major beer types in output with export at 11 % of the 
total. Lager and H ell h old a combined 25%, but the most 
popular beer in the Freistaat is Weissbier with 36% of the 
annual output. 

The oldest Weiflbierbrauerei in the world is the Private 
Wei6bierbrauerei G. Schneider & Sohn in Kehlheim, in 
business since 1607. And how could it be otherwise? 
Weiflbier or Weizenbier is the Bavarian beer par excel
lence. Though the use of wheat malt had been implicitly 
forbidden in 1516, Duke William IV in 1548 granted 
Hans VI von Degenberg the privilege to brew beer with 
wheat malt in his brewery in Schwarzach. When Wil
liam's son Albrecht V prohibited brewing witl1 wheat 
in his duchy as a waste of valuable bread grain again in 
1567, he excluded the Degenberg brewery. When the last 
Degenberg died in June 1602, the 1548 patent expired 
as well: brewing with wheat became a ducal monopoly 
and remained so until its revocation in 1798. Weiflbier 
had become unpopular, yielding less and less income to 

the dukes. From now on anyone could brew it; only the 
Hofbrauhaus in Munich continued brewing Weiflbier 
for the House of Wittelsbach until 1871. The next year 
King Ludwig II sold the Braurecht to Georg I Schneider, 
who had been the leaseholder of the Hofbrauhaus. Today 
Georg VI Schneider continues the tradition of brewing 
one of the best Weizenbier in the land. 

But what is it? Weiflbier or Weizenbier? That depends. 
The term Weiflbier was originally used to differentiate it 
from tl1e darker beers and says nothing about the malt 
used to brew it, although in Bavaria brewers customar
ily used wheat malt. Once lighter beers, i.e. Pils, became 
more popular, the term Weizenbier gained currency to dif
ferentiate it from other "white" beers brewed with barley 
malt. Today Weizenbier and Weiflbier are virtually synony
mous. At least for the uninitiated, who are easily recog
nized by the lemon wedge on the rim, a habit popularized 
by Americans. 


