
HAVE GERMAN WILL TRAVEL MARZ 

,,Bei uns ist immer etwas los!" 

DEUTSCHE FEIERTAGE, FESTE, UND MESSEN 

DER ERSTE TAG FRUHLINGS / FIRST DAY OF SPRING 
(occurs between 20th and 23rd of Marz) 

t's oc season 
Spring brings unleashing of muscle brews 

F 
or centuries, a potent and legendary style 
of beer has been brewed to ring in the 
spring. 

It's bock. 
· And it's back. 

We're in the high season, when brewers are 
releasing them and beer nuts are savoring them. 

You've prob
ably at least 
heard of bock beer 
and some of its 
attendant lore. 
Someofthe 
tales are false: 
Bock is not the dark dregs from the tanks being 
spring-cleaned. 

Some of the tales are at the least whimsical: 
"Bock" in German does mean "ram" as in "billy 
goat," which is the symbol that has long and 
quite creatively been associated with it. 

But is "bockbier" called that because of its 
powerful kick? Because it is made under the 
astrological sign of Capricorn? 

Most likely, beer autho-r-it-ie-s-co_n_c-ur, "bock". 
was a corruption of the name of the medieval 
German brewing town where this strong brew 
originated, Einbeck. 

What the term has come to mean, to quote 
venerable expert Michael Jackson (the "Beer 
Hunter," not the other one), is "a very potent 
lager, malt-accented but well-balanced, with the 
cleanness and roundness imparted by.a long 
period of maturation," most often served in cool 
weather. 

According to the German Beer Institute, 
bocks traditionally are at least 6 percent alcohol 
by volume. But some "doppelbocks" - double 
bocks - can hit 7 percent and some can go as 
dizzyingly high as 14 percent, so they "should be 
sipped, not guzzled." . 

In these modern times, a full range ofboGkS 
can be made and enjoyed year-round, and they 
can get lost in the ever-expanding array of 
choices. 

But it's nice to savor some of the seasonal tra
dition that harkens to the days when beer was 
l!mited - and shaped - by the lack ofrefrigera
t1on, fast transportation and other factors. 

More legend: Some bock beer was brewed by 
monks, who relied on it for sustenance when 
they gave up solid food during Lent. 
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