"we desire that, henceforth, in our towns and markets as well as in the
countryside, no ingredients other than barley, hops, and water may be
processed and used in the making of beer." these are the words -
famous today as the key passage of the bayerische reinheitsgebot, or
bavarian beer purity law - that were first proclaimed by the co-rulers of
bavaria, dukes wilhelm iv and ludwig x, at a 1516 meeting of the
bavarian assembly of estates, an august body of aristocrats and
burgher delegates from major cities, towns, and regions of the realm.
by making this edict the law, the two dukes put on the books the world's
first - and still valid - food safety legislation. even today, after almost
five centuries, the reinheitsgebot has lost none of its relevance -
especially when so many food products are adulterated with additives,
preservatives, artificial flavors, and texture enhancers, and when so
many grains used in our food and beverages are raised from
genetically modified seeds. bavarian brewers will have none of this!
the 1516 edict, therefore, is not only a milestone in mankind's cultural
and economic history, it is also a living document which promulgates
values of food purity and safety to which all bavarian brewers are still
dedicated to this day. what sparked the dukes' 1516 proclamation and
the resulting historic legislation? the answer is simple: dissatisfied
consumers! in bavaria, beer has always been the "peoples’ drink."
however, in the early 1500s, all was not well with the state of the brew in
bavaria, and the people were upset. and when bavarians are unhappy
with their drink, their rulers listen. much of the beer marketed by the
brewers in those days tasted sour and had "off-flavors," especially in
the hot summer months. we now understand that these brews were
probably infected with airborne microbial contaminants, which thrive
particularly well between spring and fall. some unscrupulous brewers,
rather than pouring their defective brews down the drain, tried to
salvage them by covering up rotten flavors with strong-tasting and
often unsafe additives such as tree bark, herbs, and rushes. other
brewers - unable to resist the temptation to raise their profits by
lowering their standards - also substituted a portion of their malted
grains with cheaper starch substitutes, such as legumes and tubers.
but when the feudal lords decreed the reinheitsgebot, they took care of
these problems with a single stroke! today, an amended version of the
original bayerische reinheitsgebot is the law in all of germany. only a
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few modifications have been made since 1516! for one, the modern
regulation mentions yeast, both the top-fermenting, ale-making, and
the bottom-fermenting, lager-making, varieties. yeast was not
mentioned in the original beer purity law, simply because its role in
alcoholic fermentation was not known. brewers still thought at the time
that the milky sediment at the bottom of their fermentation tanks was
the residue of putrefaction. the discovery of yeast as a living organism
and the agent of fermentation did not come until 1674, more than a
century and a half after the passage of the original law. furthermore, in
the modern version of the law, malted wheat and certain sugars and
sugar-derived coloring agents are permissible as ingredients for ales.
the modern version of the reinheitsgebot, as legislated in paragraph 9
of the german beer tax law, now reads: "in the preparation of bottom-
fermented beers [in other words, lagers] only barley malt, hops, yeast
and water may be used...the preparation of top-fermented beers [in
other words, ales] is subject to the same regulation, except in so far as
the use of other malted cereals [such as wheat malt for weissbier] and
of pure cane, beet, or invert sugar are also permitted. in these beers,
sugars derived from starch, as well as coloring agents derived from
pure sugars, may be used as well." bavarian brewers nowadays
happily accept several of the expansions of the reinheitsgebot by the
federal german legislature. for instance, they favor the inclusion of
malted wheat as a permissible beer ingredient for top-fermented beers
such as weissbier-in the production of which they, of course, excel.
being more traditionalist than their colleagues in the other german
states, however, bavarian brewers part company with them when it
comes to the use of sugars and sugar-derived coloring agents. you will
not find them in beers brewed in bavaria. beer purity german-style and
bavarian-style - the subtle difference sometimes, much to the dismay
of bavarian brewers, people outside bavaria will use the phrase
"german beer purity law of 1516" when referring to the rules governing
beer ingredients in germany. bavarian brewers are quick to point out
that this is an error in terminology, because historically, there are really
two beer purity laws - the original and very strict bayerische
reinheitsgebot of 1516, with its subsequent amendments concerning
yeast and wheat malt, and the much later all-german version with its
more relaxed approach to ale ingredients. the all-german version of the
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law was only codified in 1871, upon the founding of bismarck's german
empire. the legal code of 1871 incorporated the pioneering bavarian
original, but for lagers only. this means, as bavarians are fond of
pointing out, that strictly speaking there is no such thing as a "german
beer purity law of 1516." in bismarck's time, the use of malt derivatives,
malt substitutes, and various additives-such as pure starch, rice, and
potato flour-was still legal in the northern german states for use in all
beers. the law of the german empire even contained provisions for
taxing such non-malt beer ingredients within the framework of what
was then called the "north-german brewing tax community." it was only
after a change of the beer tax law in 1906 that the beer purity law was
applied uniformly to the entire country, at least for lagers. in the text of
the law published on december 12, 1906, the german emperor sounds
much like the bavarian dukes of 1516, when he proclaims: "we,
wilhelm, german emperor by divine right, king of prussia, declare in the
name of the empire...: in the preparation of bottom-fermented beer
[lagers] may be used only barley malt, hops, yeast, and water.” but on
the issue of starches and sugars as ale ingredients, german and
bavarian brewers still did not see eye to eye. in 1918, in the wake of the
first world war and the collapse of the german empire, germany
embarked on its first attempt at a constitutional democracy. of course,
a beer purity law had to be, once again, part of its legal framework,
because the state of bavaria was only willing to join the new republic
after it was granted permission to continue to enforce within its borders
its own traditional and more restrictive interpretation of the beer purity
law for both lagers and ales. in 1949, after the second world war, when
the modern german federal republic was founded, history repeated
itself: the whole country got one form of the beer purity law, while
bavaria retained its 1516 version. as a result of this historical evolution,
two key differences between the bavarian and the german versions of
the reinheitsgebot have come down to us to this day: first, cane, beet,
or invert sugar, and their derivatives are legal outside bavaria for top-
fermented beers [ales], while bavarian brewers would never use such
ingredients for any beer. second, while in the rest of germany, the
restrictions of the beer purity law apply only to beers brewed for the
domestic market, in bavaria, they apply to all beers brewed within its
borders, including those intended for export to other countries. even in
times of severe shortages and economic plight - as bavaria and, in fact,
the whole of europe experienced after the two world wars - bavarian
brewers did not deviate from their traditions as set forth in the historic
bavarian beer purity law of 1516. they are pledged to preserve,
henceforth and forever, the designation of "bavarian beer" as a unique,
all-natural, and "pure" appellation in the global beer market of the
future. bavarian beer is good for you because of the goodness that's
inside. bavarian beer-making has been ruled by the beer purity law
since 1516, which means that you, the consumer, can have complete
trust in its wholesomeness. consumer protection was one of the key
motives that propelled duke wilhelm IV and his brother, ludwig X, to
proclaim the purity law in the 16th century. since then, it has become
the oldest still-valid food-safety law in the world - and all bavarian
brewers follow its prescriptions to this day. considering how long the
law has been in force, it obviously has had enormous beer-cultural and
economic-historical implications, but its most lasting impact is
probably in the area of consumer protection. the main objective of the
beer purity law, through all its iterations over the centuries, has always

been the supply of the populace with safe and affordable beer. in the
middle ages, it used to be common for brewers to “flavor" their beers
with herbs, seeds, tubers, roots, legumes, tree bark, even soot from
their chimneys and gall-bladder bile taken from oxen at the nearest
butcher. some of these additions had the express aim of enhancing the
brews' intoxicating effects, while saving money on the "real" raw
materials of hops and malt. the often noxious health effects of these
additives were simply accepted as a necessary evil and par for the
course. the beer purity law finally put an end to such brew house
practices - and for almost 500 years now, bavarian brewers have had
nothing to hide. instead, they now proudly list the ingredients for all
their brews right on the label ... and the list could not be simpler: water,
hops, malt, and yeast! one other key ingredient that is not mentioned
on the label is the bavarian brewers' unsurpassed artisanal
craftsmanship and brew-technical knowledge. bavarian brewers are
living proof that it is possible to make a superb premium brew without
adulterating it with preservatives, foam stabilizers, chemical taste
enhancers, artificial color, or cheap flavorless cereals such as rice and
corn. even though there are only four ingredients in bavarian beers,
their variety and complexity in terms of color, flavor, texture, and
strength is simply endless - a true testimony to the brewing skills of the
bavarians and a source of justifiable pride. while many branches of the
food industry all over the world are now "rediscovering” traditional
methods of making products for the table that are wholesome, natural,
nutritional, and free of additives, bavarian brewers have been showing
the way for almost five centuries.
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related links:
recommended charging: www.kneitinger.de

verein gegen betriigerisches einschenken e.v./
association against treacherous pouring (incorporated society):
www.vgbe.de

beer mugs:
http://de.wikipedia.org/wiki/bierkrug
http://de.wikipedia.org/wiki/ma%c3%9fkrug

EVENER
http://en.wikipedia.org/wiki/bavaria
www.bayern.de

WEVEWERIE [ VET[-H
www.websters-online-dictionary.org/definition/bavarian-english
http://en.wikipedia.org/wiki/bairisch
www.bayrisch-lernen.de/wortschatz/wortschatz
www.bar.wikipedia.org/wiki/hauptseitn

vertico's puppets:
www.verticospuppets.com
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