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THE WORLD'S OLDEST BREWERY





PRESS INFORMATION

The Brewing Process – The Secret to Crafting Excellent Beer

No matter who brews beer in Germany, they have to comply with a huge number of regulations – like, for example, the Bavarian Purity Law that says that only malt, hops, yeast and water are permitted as raw materials. This guarantees a certain level of quality for the consumer. 

But what really differentiates the various breweries is not something that you will find in the regulations: where do the raw material come from, how much time is given to the beer to mature and be stored? Each brewery handles this in a different way, in line with their company philosophy. 


The Weihenstephan Brewing Philosophy: 

This starts with the careful selection of raw materials: only carefully selected raw materials are processed to produce the Weihenstephan beers. The grain that the brewery obtains from regional maltsters is grown exclusively in Bavaria. Every single malt delivery is thoroughly tested by the brewmaster and by research staff at the brewing department of the Technical University of Munich-Weihenstephan – only when all the strictest criteria are met, is it permitted to process the malt. 

All the hop varieties originate from the famous Hallertau region near Freising. Every year at harvest time the Weihenstephan brewmasters pay a visit to the hop growers to ensure that the raw material is of the highest quality. In addition to this, the harvested hops must once again undergo strict scrutiny by the Technical University of Munich (TUM). 

The brewery also benefits from the close collaboration and proximity to the TUM. The yeast strain, namely, is stored in the largest and most famous yeast center worldwide. The unique factor: the pure yeast strain is bred in the brewery itself. And this means that there is fresh, fermenting yeast available for every brew.

And now to the nitty gritty: the brewing process for wheat beers. Side note: a wheat beer in Bavaria is defined when at least 50% of the malt content is wheat malt. During the entire brewing process, the wheat beers get exactly what they need to become pure pleasure: time, peace and quiet. 
It is exactly this time and rest that is given to the raw materials during the complex and traditional triple decoction mashing. In this process a portion of the mash is removed from the main mash three times, heated gently and carefully and then returned to the main mash. This provides perfect conditions for the optimum activity of the natural enzymes in the mash: and this is key to the impressive, delicate foam and typical Weihenstephan taste profile.

For fermentation and maturation, the Bavarian State Brewery Weihenstephan treats its beer to two different tuns – in the so-called two-tun process.

The main fermentation of the Weihenstephan wheat beers is initiated by adding the fresh pure-bred yeast. Fermentation lasts five days and takes place in horizontal tuns. Weihenstephan´s head brewmaster, Tobias Zollo, explains why: “There is less pressure in a horizontal tun. Yeast is a living organism and works better when the pressure is not too high – and all of us know this feeling ourselves.”

In the next step, the young beer is moved to vertical tuns for storage. Fresh spice is now added again and the beer can then rest and mature in the deep and cool vaulted cellar under controlled conditions until it has finished fermenting. This can take up to three weeks – the brewmaster determines the exact time. He tastes the beers, then analyses them and constantly sends samples to the TU for technical scrutiny. Only when released by the laboratories and the brewmaster do the beers go fresh from the tun directly to the filling station. And all these steps make a Weihenstephan beer to what it is today: a premium beer that is best enjoyed in the same way as it is brewed – with time, peace and quiet.  
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