
HA VE GERMAN WILL TRAVEL __ - -- - Getranke 

WAS TRINKEN DIE DEUTSCHEN? / 
WHAT BEVERAGES DO GERMANS DRINK? 

beverage: das Getrank, die Getranke 

fruit whiskey, liquer: der Sch naps, die Schnapse 

SCHNAPSANDCOMPANY 

percent. However, it differs from pure vodka (also distilled 
from grains, potatoes, and even bread) in that Korn is usu
ally a bit less alcoholic and isn't filtered as much as vodka, 
so it still retains the flavor and aroma of the grains that 
it's made from. Traditionally, many of Germany's Korn 
distilleries were located in Westphalia, where this drink is 
still very popular, as well as in the Rhineland, Saxony, and 
Schleswig-Holstein. 

Reflecting their original roots in local farmers' distill
ing, Schnaps, Korn, and eaux-de-vie are sometimes sold in 
rustic brown stoneware bottles (in Germany) and blue
and-gray stoneware bottles (especially in Germany's West
erwald and in french Alsace). Of course modern market
ing tries to attract new customers, too. Today you'll find 
distilled liquors such as Kirschwasser packaged in elegant 
clear bottles made of blown glass, with a pair of red glass 
cherries blown into the bottle. Or the classic German 
Williams Birne and Alsatian Poire Williams sold in thin
necked, clear-glass bottles with a real pear inside. (How 
do they do it? The empty bottle is placed over a fertilized 

pea~ud still on the tree, which grows to a full-size pear 

inside the bottle.) 
If you are-like me-not really a hard-liquor drinker, 

then what's the appeal of all these spirits distilled from 
fruits, berries, grains, flowers , and nuts? The answer: con
centrated natural flavors and aromas that you didn't know 
could be squeezed into a single glass of clear liquid. A sniff 
of their pure, clean scents and a sip of their pure, clean 
tastes, makes them the perfect digestive after a fine meal. 

H aving sipped many excellent tasting, slightly chilled, 
Alsatian eaux-de-vie after dirn1ers in France, I asked an ex
pert in Germany's Baden-Black Forest region how the Ger
man version of these liquors should be drunk: chilled or 
at room temperature, knocked back in one gulp or slowly 
savored in small sips . He replied that most people in his 
region of Germany drink Schnaps at room temperature, al
though it's okay to serve it chilled, especially in summer. 
"In earlier times, Germans used to drink a small glass of 
Schnaps quickly, all at once," he said, "but now more peo
ple prefer to sip it slowly. 'Knocking it back' is more North 
German," he added ( showing his own regional bias). 
"Here in the BJack Forest we are connoisseurs. We take 

time to enjoy the meal, the wine, and the Geist. That's the 
difference between the north and the south of Germany. 
We have the influence of France here." 

Well, the North Germans might disagree. However, 
that just gives me a good excuse to keep tasting Schnaps all 
around the country, in a continuing quest to learn more 
about this elusive spirit. 

BY SIP OR BY SHOT ... 

To learn more about the art and craft of making Schnaps: 

Schwabisches Schnapsmuseum (Swabia) 
Meiereihof 7 
74357 Bonnigheim, Germany 
www.schwaebisches-schnapsmuseum.de 

Tourist Information Oberkirch (center of German fru it 
Schnaps industry, Black Forest) 
Am Marktplatz 23 
77704 Oberkirch, Germany 
www.oberkirch.de 
(to arrange tours of local Schnaps producers) 

Schladerer (Black Forest) 
Alte Schwarzwalder Hausbrennerei GmbH 
Alfred-Schladerer-Platz 1 
79219 Staufen im Breisgau, Germany 
www.schladerer.de 

Kloster Andechs (Bavaria) 
Bergstrasse 2 
82346 Andechs, Germany 
ww.andechs.de 

Musee des Eaux de Vie (Alsace) 
85 rue du General Dufieux 
68650 Lapoutrie Centre, France 
www.musee-eaux-de-vie.com 

Distilling display at the Musee des faux de 
Vie in Alsace, France. 


