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tip a mug, quench your thirst,
and trace the roots of beer making

GERMANY

. . . because without beer, things do not seem to go as well.

—Diary of Brother Epp, Capuchin monk

75 Okay, so beer was not invented in Germany. That honor goes to the

Sumerians, who were making beer more than 10,000 years ago. But it
is in Germany where we find both the oldest archaeological evidence of brewing (a
Celtic beer amphora from about 800 B.c.) and the oldest preserved malting plant
and brewhouse (in Regensburg on the Danube, dating back to A.p. 180).

So if you want to learn about beer, there are few places better than Germany,
where you can find both some of the finest brew universities (yes, there are brew
universities—Versuchsund Lehranstalt fiir Brauerei in Berlin and Weihenstephan
near Munich, to name just a couple) and the world’s largest beer-drinking party.
Yes, we're talking about Oktoberfest in Munich, which for 16 straight days in late
September and early October hosts nonstop beer-slurping in 14 monstrous tents.
The Lowenbriu tent alone can seat 6,000 revelers. More than six million beer
imbibers from around the world show up to listen to oompah music, quaff some
suds (hic!), and gain some knowledge about the drink that’s made from just four
ingredients—malt, hops, yeast, and water.

Admittedly, Oktoberfest itself might not be the best venue for furthering your
beer education, but there are plenty of places throughout the country that can aid
in your understanding of the golden liquid’s craftsmanship. At last count, there
were about 1,200 breweries in Germany brewing some 2.6 billion gallons of beer
a year, and Germans as a whole drink twice as much per person as Americans and
60 percent more than the average Western European.

In this country of castles and ancient fortifications, you can visit centuries-old
brewhouses, where contented monks created their liquid bread, and biergartens
that originated in 19th-century Bavaria when ingenious brewers, not yet privy to
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THE FIRST CONSUMER PROTECTION LAW

In 1516, a mere 24 years after Columbus discovered America, Duke Wilhelm IV of
Bavaria enacted the first legal standard for food production: the legendary Bavar-
ian Purity Law. Known in Germany as Reinheitsgebot, it basically states that beer
can contain only four ingredients: malt, hops, yeast, and water. The duke wanted
his subjects to feel confident that their beer had no questionable grains or addi-
tives—some of which, his subjects complained, had hallucinogenic effects.

Still in effect today, the ordinance that was adopted by all of Germany in
1906 insures that only natural ingredients, without artificial enzymes or chemical
stabilizers and enhancers, are used. In fact, beer makers in many other countries
have also adopted the purity doctrine, including many microbreweries in the
United States and Canada. This sets them apart from, for example, Anheuser-
Busch, which recently introduced a beer with caffeine, guarana, and ginseng.

refrigeration, planted leafy linden and chestnut trees above their storage cellars to
keep their creations cool. You can tour the world’s oldest brewery in Weihenstephan,
Bavaria, in business since 1044 and still producing beer today. Bamberg, a
picturesque medieval town of 70,000, has an unprecedented nine breweries.

BeerTrips.com, based in Missoula, Montana, offers several yearly trips to
German beer regions, as well as itineraries to Belgium, the Netherlands, the Czech
Republic, and other beer-loving destinations. On each of their trips, carefully
planned to capitalize on the cuisine and culture associated with beer making,
expert brewmasters, beer writers, and home brewers lead the pack.

On Beer Trips.com’s annual trek to Oktoberfest, you'll not only partake of the festival
that began in 1810 when Prince Ludwig invited the whole town of Munich to celebrate
his marriage to Princess Therese but also visit brewpubs across the border in Prague,
sip some of Bamberg’s infamous smoke-beer, and tour Ayinger Brewery, a small family-
owned brewery in the shadow of the Alps that grows its own barley malt, uses water
from its own spring, and consistently places first in the World Beer Championships.

The 10-day Oktoberfest trip, with lodging, daily breakfast, three beer lunches,
and four dinners with beer, runs $2,595.

HOW TO GET IN TOUCH
BeerTrips.com, PO. Box 7892, Missoula, MT 59807, 406-531-9109, www.beer

trips.com.
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