
HAVE GERMAN WILL TRAVEL Getranke 

Was trinken die Deutschen? das BIER, die Biere 

BIERKUL TUR/ BEER CULTURE 

BEER CUL TU RE-WHY BEER MEANS SO MUCH TO THE GERMANS 

A toast to the world's oldest food regulation 

Specifically, the Reinheitsgebot required that beer be made from three ingredients and three 

ingredients only: water, barley and hops. Yeast wasn't known at the time, but was later added to the 

list when its important role in brewing was discovered. 

The Reinheitsgebot was laid down in 1516, making the world's oldest food regulation. The man 

responsible was Munich's Duke William IX, who became worried that beer was being adulterated 

with other ingredients like sawdust, soot and poisonous plants. 

Half a millennium ago, the result of the food regulation was to improve beer quality - and the law is 

still having the same effect today. 

As reported by The Local in 2016, while "sawdust, soot and poisonous plants" aren't as frequently a 

problem in modern beers, other additives like sugar, preservatives, flavours and enzymes are. 

By upholding the standard, German beer makers can guarantee drinkers drink a higher quality drop -

something which becomes even more important the morning after. 

All of the above additives increase the risk - and the impact - of a hangover. We're not saying a 

German beer will be hangover free, but by avoiding all those extra additives your head will thank you 

come the morning. 

A kick to the hip pocket? 

Beer in Germany remains far cheaper than in many other countries - however t hat is gradually 

changing. 

Last year beer prices rose by 3.5 percent more than the rate of inflation. Perhaps surprisingly, craft 

beer was not to blame - with the largest price increases coming among the mainstream German 

beers like lagers, pilsners and dark beers. 

Wheat beer and alt-beer prices saw the smallest increase, going up by 1.8 percent respectively. 


