CLASS 18. GERMAN-STYLE WHEAT BEER

18.1 Bavarian-Style Krystal Weizen 

Aroma: Clove-like phenols and fruity esters of banana and vanilla are common. Hop aroma ranges from low to none. No diacetyl. A strong aroma of wheat should be present. 

Appearance: Pale straw to reddish gold in color. A very thick, long-lasting head is characteristic. Head should be mousy and lace the glass densely.  Krystal is by definition a filtered beer and should have excellent clarity. 

Flavor The soft, grainy flavor of wheat is essential. Hop flavor is low to none and hop bitterness is very low. A tart character from yeast and high carbonation may be present. Spicy phenols and fruity esters, most prominently banana, clove, and vanilla, are often present as is a bread-like character from wheat and yeast. No diacetyl. The fruity esters, spicy phenols, and wheat should all be in balance.  

Mouthfeel: The texture of wheat imparts the sensation of a fluffy, creamy fullness that may progress to a surprisingly light finish. A high carbonation level is typical.  Good examples are effervescent. 

Overall Impression: A pale, spicy, fruity, wheat-based ale. 

Comments: These are refreshing, fast-maturing beers that are lightly hopped. The Krystal version is filtered for excellent clarity. They don’t tend to hold up long.

History: A traditional wheat-based ale from Southern Germany that is a specialty for summer consumption. 

Ingredients: A high percentage of malted wheat is used which typically constitutes 50% or more of the grist, the remainder being pale barley malt. Weizen ale yeasts produce the typical spicy and fruity essences during a relatively warm fermentation. Hops are used for a small amount of bittering only. Water character will vary. Traditional production methods call for decoction mashing to develop additional flavor.

Vital Statistics: OG: 1.040 - 1.056, FG: 1.010 - 1.014, ABV: 4.3 - 5.6%, IBU: 10 - 20, SRM: 2 - 9. 
Commercial Examples: Franziskaner Krystal Weizen. Spaten Club-Weisse,

18.2 Bavarian-Style Hefeweizen 

Aroma: Clove-like phenols and fruity esters of banana and vanilla are common. Hop aroma ranges from low to none. No diacetyl. A Big aroma of wheat may be present. 

Appearance: Pale straw to gold in color. A very thick,long-lasting head is characteristic. The high protein content of wheat usually impairs clarity in the unfiltered Hefeweizen style, which is also deliberately cloudy from suspended yeast sediment. 

Flavor The soft, grainy flavor of wheat is essential. Hop flavor is low to none and hop bitterness is very low. A tart character from yeast and high carbonation may be present. Spicy phenols and fruity esters, most prominently banana and vanilla, are often present, as is a bread-like character from wheat and yeast.  Sometimes low levels of Bubble Gum may be noted. No diacetyl.  The fruity esters, spicy phenols, and wheat should all be in balance.  

Mouthfeel: The texture of wheat imparts the sensation of a fluffy, creamy fullness that may progress to a surprisingly light finish. A high carbonation level is typical and the beer should be effervescent. 
Overall Impression: A pale, spicy, fruity, yeasty, wheat-based ale. 

Comments: These are refreshing, fast-maturing beers that are lightly hopped. The Hefeweizen version is served with yeast sediment stirred into it. 

History: A traditional wheat-based ale from Southern Germany that is a specialty for summer consumption. Many believe that the yeast content of Hefeweizen gives it additional health benefits as a tonic.

Ingredients: A high percentage of malted wheat is used which typically constitutes 50% or more of the grist, the remainder being pale barley malt. Weizen ale yeasts produce the typical spicy and fruity essences during a relatively warm fermentation. Hops are used for a small amount of bittering only. Water character will vary. Some Hefeweizen versions may utilize lager yeast sediment for suspension for a smoother character. Traditional production methods call for decoction mashing to develop additional flavor. 

Vital Statistics: OG: 1.040 - 1.056, FG: 1.010 - 1.014, ABV: 4.3 - 5.6%, IBU: 10 - 20, SRM: 2 - 9. 
Commercial Examples: Weihenstephan Hefeweizen. Paulaner Hefe-Weizen. Schneider Weisse, BJ’s Harvest Hefeweizen

18.3 Bavarian-Style Dunkelweizen 

Aroma: Gentle aroma of Munich malt and bready wheat. May have some fruity and clove-spice aroma, notably banana. No hop aroma. No diacetyl. 

Appearance: Light amber to light brown in color. A thick, long-lasting head is characteristic. High protein content of wheat and suspended yeast may impair clarity in an unfiltered beer. 

Flavor Melanoidin character of Munich and toasty Vienna-type malts is prominent, along with some wheat flavor. There may be some spicy, fruity flavor as well. Roasty character is inappropriate. Low hop bitterness. No hop flavor. No diacetyl. Flavor should exhibit a balance of the toasted and lightly roasted malts, spicy phenols, bready wheat, and fruity esters.

Mouthfeel: The texture of wheat imparts the sensation of a fluffy, creamy fullness that may progress to a lighter finish. However, the presence of Munich and Vienna-type malts provides its own sense of fullness. A moderate to high carbonation level is typical. 

Overall Impression: A dark, malty, spicy, wheat-based ale.

Comments: The presence of Munich and Vienna-type barley malts give this style a deeper and richer barley malt character than Bavarian Weizen. Often, there is less of the tart quality as well. 

History: A dark version of Bavarian Weizen. 

Ingredients: Wheat malt typically makes up 50% or more of the grist, the remainder being Munich or Vienna-type high-kilned barley malts. Some dark wheat malts may be used. Dark roasted malts are rarely used and then only in very small concentrations. Hops provide a mild bitterness only. Weizen ale yeast is used. Water character will vary. Traditional production methods call for decoction mashing to develop additional flavor. 

Vital Statistics: OG: 1.040 - 1.056, FG: 1.010 - 1.014, ABV: 4.3 - 5.6%, IBU: 10 - 20, SRM: 10 - 23.

Commercial Examples: EKU Dunkelweizen. Franziskaner Dunkel-Weizen.

18.4 Berliner Weisse 

Note:  If you have a Berliner Weisse with fruit such as raspberry or woodruff syrup, enter it in the fruit or herb and spice category, not in German Wheats.
Aroma: Slightly fruity; a sour aspect should be quite noticeable. On occasion a mild Brettanomyces yeast aroma may be present, but it should be in the background. No hop aroma. No diacetyl. 

Appearance: Very pale straw in color. Clarity ranges from fair to cloudy. Despite high carbonation, head retention can vary from moussy to low. 

Flavor Lactic sourness dominates and can be quite strong. However, wheat flavor should be noticeable. Hop bitterness is very low. Mild Brettanomyces yeast character may be detected occasionally. No hop flavor. No diacetyl. The sour should be clean and pleasing; vinegar flavors don’t belong.

Mouthfeel: Light body. High carbonation. Tart.

Overall Impression: A very pale, sour, refreshing, low-alcohol wheat ale.

Comments: Often served with the addition of sugar syrups flavored with raspberry or woodruff to counter the substantial sourness. Has been described by some as the most purely refreshing beer in the world. 

History: A regional specialty of Berlin; referred to by Napoleon's troops in 1809 as "the Champagne of the North" due to its lively and elegant character. 

Ingredients: Wheat malt content is typically well under 50% of the grist, the remainder being pale barley malt. Lactobacillus delbruckii culture and fermentation provides the sharp sourness, which may be enhanced by blending of beers of different ages during ferment and by extended cool aging. Ale yeast ferments to a low alcohol level. Hop bitterness is extremely low. Water may have significant hardness. 

Vital Statistics: OG: 1.026 - 1.036, FG: 1.006 - 1.009, ABV: 2.8 - 3.6%, IBU: 3 - 8, SRM: 2 - 4. 
Commercial Examples: Schultheiss Berliner Weisse. Berliner Kindl Weisse, Bear Republic Tartare, The Bruery Hottenroth.
18.5 Gose 

Note:  If you have a Gose with fruit, enter it in the fruit or herb and spice category, not in German Wheats.
Aroma: Light to moderately fruity aroma of pome fruit. Light sourness, slightly sharp. Noticeable coriander, which can have an aromatic lemony quality, and an intensity up to moderate. Light bready, doughy, yeasty character like uncooked sourdough bread. The acidity and coriander can give a bright, lively impression. The salt may be perceived as a very light, clean sea breeze character or just a general freshness, if noticeable at all. 

Appearance: Unfiltered, with a moderate to full haze. Moderate to tall sized white head with tight bubbles and good retention. Effervescent. Medium yellow color.

Flavor: Moderate to restrained but noticeable sourness, like a squeeze of lemon in iced tea. Moderate bready/doughy malt flavor. Light to moderate fruity character of pome fruit, stone fruit, or lemons. Light to moderate salt character, up to the threshold of taste; the salt should be noticeable (particularly in the initial taste) but not taste overtly salty. Low bitterness, no hop flavor. Dry, fully-attenuated finish, with acidity not hops balancing the malt. Acidity can be more noticeable in the finish, and enhance the refreshing quality of the beer. The acidity should be balanced, not forward (although historical versions could be very sour). 
Mouthfeel: High to very high carbonation, effervescent. Medium-light to medium-full body. Salt may give a slightly tingly, mouthwatering quality, if perceived at all. The yeast and wheat can give it a little body, but it shouldn’t have a heavy feel. 

Overall Impression: A highly-carbonated, tart and fruity wheat ale with a restrained coriander and salt character and low bitterness. Very refreshing, with bright flavors and high attenuation. 
Comments: Served in traditional cylindrical glasses. Historical versions may have been more sour than modern examples due to spontaneous fermentation, and may be blended with syrups as is done with Berliner Weisse, or Kümmel, a liqueur flavored with caraway, cumin, and fennel. Modern examples are inoculated with lactobacillus, and are more balanced and generally don’t need sweetening. Pronounced GOH-zeh. 
History: Minor style associated with Leipzig but originating in the Middle Ages in the town of Goslar on the Gose River. Documented to have been in Leipzig by 1740. Leipzig was said to have 80 Gose houses in 1900. Production declined significantly after WWII, and ceased entirely in 1966. Modern production was revived in the 1980s, but the beer is not widely available.  
Ingredients: Pilsner and wheat malt, restrained use of salt and coriander seed, lactobacillus. The coriander should have a fresh, citrusy (lemon or bitter orange), bright note, and not be vegetal, celery-like, or ham-like. The salt should have a sea salt or fresh salt character, not a metallic, iodine note. Style Comparison: Perceived acidity is not as intense as Berliner Weisse or Gueuzeand lactobacillus – should not taste overtly salty. Coriander aroma can be similar to a witbier. Haziness similar to a Weissbier. Vital Statistics: OG: 1.036 – 1.056 IBUs: 5 – 12 FG: 1.006 – 1.010 SRM: 3 – 4 ABV: 4.2 – 4.8% 
Commercial Examples: Anderson Valley Gose, Bayerisch Bahnhof Leipziger Gose, Döllnitzer Ritterguts Gose, Sierra Nevada Otra Vez, Marin Brewing Duck Goose Gose
18.6. Roggenbier (German Rye Beer)

Aroma: Light to moderate spicy rye aroma intermingled with light to moderate weizen yeast aromatics (spicy clove and fruity esters, either banana or citrus).  Light noble hops are acceptable.  Can have a somewhat acidic aroma from rye and yeast.  No diacetyl.

Appearance: Light coppery-orange to very dark reddish or coppery-brown color.  Large creamy off-white to tan head, quite dense and persistent (often thick and rocky).  Cloudy, hazy appearance.

Flavor: Grainy, moderately-low to moderately-strong spicy rye flavor, often having a hearty flavor reminiscent of rye or pumpernickel bread.  Medium to medium-low bitterness allows an initial malt sweetness (sometimes with a bit of caramel) to be tasted before yeast and rye character takes over.  Low to moderate weizen yeast character (banana, clove, and sometimes citrus), although the balance can vary.  Medium-dry, grainy finish with a tangy, lightly bitter (from rye) aftertaste.  Low to moderate noble hop flavor acceptable, and can persist into aftertaste.  No diacetyl.

Mouthfeel: Medium to medium-full body.  High carbonation.  Light tartness optional.

Overall Impression: A dunkelweizen made with rye rather than wheat, but with a greater body and light finishing hops.

History: A specialty beer originally brewed in Regensburg, Bavaria as a more distinctive variant of a dunkelweizen using malted rye instead of malted wheat.

Comments: American-style rye beers, or traditional beer styles with enough rye added to give a noticeable rye character should be entered in the specialty beer category instead.  Rye is a huskless grain and is difficult to mash, often resulting in a gummy mash texture that is prone to sticking.  Rye has been characterized as having the most assertive flavor of all cereal grains.  It is inappropriate to add caraway seeds to a roggenbier (as some American brewers do); the rye character is traditionally from the rye grain only.

Ingredients: Malted rye typically constitutes 50% or greater of the grist (some versions have 60-65% rye).  Remainder of grist can include pale malt, Munich malt, wheat malt, crystal malt and/or small amounts of debittered dark malts for color adjustment.  Weizen yeast provides distinctive banana esters and clove phenols.  Light usage of noble hops in bitterness, flavor and aroma.  Lower fermentation temperatures accentuate the clove character by suppressing ester formation.  Decoction mash commonly used (as with weizenbiers).  

Vital Statistics: OG: 1.046–1.056, FG: 1.010–1.014, ABV: 4.5–6%, IBUs: 10–20, SRM: 14–18. 
Commercial Examples: Paulaner Roggen (formerly Thurn und Taxis, no longer imported into the US), Bürgerbräu Wolznacher Roggenbier

18.7 Weizenbock 
Aroma: A powerful aroma of ripe fruit and spicy phenols are very common. Aroma of alcohol is also common. Some clove-spice aroma may be present. Rich malt aroma from both barley and wheat should be present.  Melanodins are common.  No hop aroma. No diacetyl. 

Appearance: Light amber to dark brown in color. High alcohol level may impair what would otherwise be a thick, long-lasting head. Other times the head can be dense and mousy. Wheat protein and weizen yeast content may impair clarity. 

Flavor Concentrated bready wheat flavor is common. Malty complexity, including smoky or raisin-like essences resulting from a Maillard reaction, may be present in darker versions. Lighter versions tend to have a strong toasty component.  A fruity character is common, and some clove-spice flavor may occur. Well-aged examples may show some sherry-like oxidation as a point of complexity. Hop bitterness is well-controlled. No hop flavor. No diacetyl. The beer has a complex balance with components of malt, wheat, yeast, phenols, and alcohol
Mouthfeel: Full bodied. A creamy sensation is typical, as is the warming sensation of substantial alcohol content. Moderate carbonation. 

OverallImpression: A strong, malty, fruity, wheat-based ale. 

Comments: A Bock among Bavarian Weizen beers. 

History: A Bavarian specialty first introduced by Schneider in 1907 as their Aventinus product. 

Ingredients: Wheat malt is typically 50% or more of the grist, the remainder barley malts. Hops provide mild bitterness only. Weizen ale yeasts are used. Water character can vary. 

Vital Statistics: OG: 1.066 - 1.080+, FG: 1.015 - 1.022, ABV: 6.5 - 8.0%+, IBU: 15 - 30, SRM: 7 - 25. 
Commercial Examples: Schneider Aventinus. Erdinger Pikantus, Alesmith Weizenbock.

