
Zoigl beer from the Falkenberg municipal
brewery
A fortified castle rises above Falkenberg. The landmark in the Upper
Palatinate village is not its only attraction. Black smoke rises above
the old brewery several times a year. The classic brewing process is
not only a regional cultural asset, but is also officially one of the
necessary activities of daily life in times of a pandemic and may
take place under certain conditions.

Early in the morning, Josef
Neuber lights up the two
burners in the brewery so that the brewing water has the right
temperature for mashing two hours later. Sepp, as everyone here
calls him, trained as a brewer and was appointed master brewer by
the community of Falkenberg for their community brewery. For
generations, the processes on a typical brewing day have been
determined by the Zoigl recipe and the special design of the listed
brewery.

Three house brewers, a master brewer and the brew
Three house brewers got together today to make a brew and are
therefore helping the master brewer. They have already delivered
the firewood and procured 450 kilograms of brewing malt, which
has to be heaved sack by sack to the mash tun.

Originally, beer production
was divided into three
trades, of which the well-
known surnames have
survived to this day: The maltsters were responsible for producing
the malt with its water-soluble components from the grain (mainly
barley). Today there are only a few breweries that process their own
malt. Brewers produce the wort, which contains all the components
of the beer except for the alcohol and is crucial for its flavor

character. The yeast cultivated by Hefner is then added for the alcoholic fermentation .

Rumpel mechanics and digital thermometer
Over the next few hours, the master brewer's experience determines which flavor carriers will be present in
the beer. Again and again Sepp puts a thermometer in the liquid. Because the natural sequence of the
relevant fermentation processes takes place with increasing temperatures. For the first processes in which
enzymes play a role, the temperature must not be too high. The digital measuring device is almost the only
change in style in this listed building. The rumbling agitator or the rhythmic pump are driven by transmission
belts, as was the case at the beginning of industrialization.
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Transmission belts and digital thermometers contribute equally to the success of Zoigl brewing in the Upper Palatinate / © Photo: Georg
Berg

The Upper Palatinate, like the neighboring Czech Republic, has a lively and artisan beer brewing tradition.
Zoigl is part of Bavaria's intangible cultural heritage and is fermented with bottom-fermenting yeast in cold
private cellars. It is amber-colored, slightly cloudy and tastes fresh and tasty despite the low level of carbon
dioxide.

Zoigl is traditionally only brewed in a few communities in the Upper Palatinate by private individuals for their
own use. The right to brew is entered in the land register and is sold or inherited with the associated
buildings. Around 40 of the 120 registered home brewers are currently practicing in Falkenberg. In spring
they join together to form a brewing community for 10 days and in autumn for 5 days. The Zoigl-Stuben brew
as needed. Before the corona pandemic, they were well attended and used the brewery for 25 days last year.

The essence of the Zoigl tradition can also be experienced in the publicly accessible Zoigl parlours, where
the beer is tapped according to a Zoigl calendar on a weekly rotating basis together with simple dishes.
Various large breweries also want to benefit from the Upper Palatinate Zoigl tradition by offering their cellar
beer as Zoigl beer.

Taste comes from experience

The technology in the brewery has proven itself for generations. Above all, master brewer Sepp Neuber has to decide when the next
production step should begin. Zoigl Brewing in the Upper Palatinate / © Photo: Georg Berg
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After the malt has been stirred into water at 30 degrees Celsius, hot water is added and the so-called protein
rest is added below 50 degrees. With constant stirring, the protein
dissolved in the liquid is broken down into amino acids in the
unheated mash tun. Since the temperature cannot be regulated
with the traditional method practiced in Falkenberg by heating the
fire, the next temperature range can only be reached by mixing. At
noon, the fire gives off the maximum power.

Every stop shapes the character of
a beer
The fresh brewing water and the brewing pan above are heated by
the fire. It takes a lot of experience for the master brewer to achieve
both the temperature and the duration of the rest as well as the
concentration of the liquid. Rest is the technical term for a period of
time in which the temperature is kept constant. During the
moderate heat phases of the first breaks, part of the mash is
pumped up into the brewing pan. With this decoction process, the
starch molecules are broken down thermally at around 60 degrees
to form fermentable sugars. The pump in the communal brewery
works with a reliable mechanism. It can still be repaired by the

village blacksmith today

Lautering of the mash to the wort
After a while, a malt cake has settled on the bottom of the mash
tun, which acts as a filter. The Zoigl wort flows from the lauter tun
into a vat embedded in the floor, from which it is pumped up into
the brewing kettle. During the lautering process, the liquid is
separated from the malt components, is now called the first wort
and is only processed further in the brew kettle. The spent grain left
in the lauter tun is washed out with several subsequent pours of
water. This influences the concentration and taste of the first wort
until the master brewer is satisfied with the resulting original wort.

When the starch is completely saccharified, the temperature can be increased to boiling point. After the
addition of 6.5 kilograms of hops, the wort is boiled for a further 30 minutes and, once the right sugar
concentration has been determined, drained into the so-called cooling ship to cool down. This large, shallow
pool fills almost a third of the total area in the brewery.

Master brewer Sepp Neuber adds hops to the original wort of the future Zoigl beer / © Photo: Georg Berg
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The original wort at the boiling point. It can soon be lowered into the refrigerated ship / © Photo: Georg Berg

The bridal day is coming to an end
Sepp Neuber tasted the first wort and checked the concentration of
the original wort. The day is drawing to a close and the original wort
pours into the refrigerated ship. There it cools down to below 20
degrees by the next morning, increasing its concentration through
evaporation to such an extent that the Zoigl beer has the typical
alcohol content of 4.9 percent after fermentation. Shortly before
the brewery fills with thick fog, the Zoigl master brewer stands on
the ship with a house brewer

When the original wort enters the refrigerated ship, the hops are separated / © Photo: Georg Berg

Hard work the next morning
The same process is repeated for a week. While the house brewers are picking up their original wort from the
day before, master brewer Sepp Neuber has stoked the fire for the new brew. Tractors with beer tanks have
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pulled up and the task is to distribute the 2,400 liters of original wort fairly among the three house brewers.
Everyone can hear Sepp counting the beer buckets he has filled, which are distributed to the brew
community according to the previously agreed proportion. The traditional wooden buckets hold 35 liters.
They are carried by two people and tipped into the beer tanks with the help of a third man.

The house brewers collect their original wort from the Zoigl brewery in their own tanks / © Photo: Georg Berg

The Zoigl original wort is pumped into the tanker with traditional wooden buckets / © Photo: Georg Berg

Fermentation in the cool rock cellar
In the Felsenkeller the big hour of the house brewers comes. Because here everyone decides for themselves
which yeast to start the fermentation with. At 12 degrees, the bottom-fermenting yeast has made it to the
last step in the brewing process after about 10 days. Then the unfiltered Zoigl is filled into barrels or bottles.
In the 25 - 30 rock cellars on the outskirts of Falkenberg there is an ideal temperature all year round, even for
storing the naturally cloudy delicacy.
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Home brewer Wolfgang Üblacker first fills the tank with liquid yeast so that it mixes well with the beer wort / © Photo: Georg Berg

The original wort on the way to the fermenting cellar. The entrances to the Zoigl rock cellars are now hidden in the vegetation of the Upper
Palatinate. / © Photo: Georg Berg

calendar

Zoigl beer from the local brewery in Falkenberg – media portal Teller... https://tellerrandstories.de/food/zoigl-bier-brauprozess-falkenberg/

6 von 8 27.07.22, 11:20

https://www.alamy.com/zoigl-beer-storage-in-rock-cut-cellar-in-falkenberg-germany-image385046706.html
https://www.alamy.com/zoigl-beer-storage-in-rock-cut-cellar-in-falkenberg-germany-image385046706.html
https://www.alamy.com/zoigl-beer-storage-in-rock-cut-cellar-in-falkenberg-germany-image385046870.html
https://www.alamy.com/zoigl-beer-storage-in-rock-cut-cellar-in-falkenberg-germany-image385046870.html


Zoigl beer from the local brewery in Falkenberg – media portal Teller... https://tellerrandstories.de/food/zoigl-bier-brauprozess-falkenberg/

7 von 8 27.07.22, 11:20

https://www.calvendo.de/galerie/zoigl-der-historische-brauprozess/?page=1&a=202491&
https://www.calvendo.de/galerie/zoigl-der-historische-brauprozess/?page=1&a=202491&
https://www.calvendo.de/galerie/zoigl-das-bier-der-oberpfalz/?page=2&a=202491&
https://www.calvendo.de/galerie/zoigl-das-bier-der-oberpfalz/?page=2&a=202491&
https://www.calvendo.de/galerie/zoigl--traditionelles-deutsches-bierbrauen/?page=1&a=202491&
https://www.calvendo.de/galerie/zoigl--traditionelles-deutsches-bierbrauen/?page=1&a=202491&


George Berg

November 23, 2020
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