OKTOBERFEST

5 PROUDLY CRAFTED

@ 6.1% 2218U

MUNICH'S OKTOBERFEST IS
THE LARGEST VOLKSFEST
(PEOPLE'S FAIR) IN THE WORLD,
BUT YOU DON'T HAVE T0 GO
TO ALL THE WAY TO GERMANY

TO GELEBRATE. PFRIEM onnrn P E UKTﬁEEHFEST

OKTOBERFEST IS A MALTY, &5 L
EASY-DRINKING TRIBUTE TO | 3
THE ONLY BEER POURED AT

THE FESTIVAL. WITH NOTES

OF HONEY, SOUR DOUGH, AND
WHITE GRAPE, WE HAVE ALL THE
FESTIVITIES RIGHT HERE.

INGREDIENTS
MALT

Weyermann Pilsner, Gambrinus
Pilsner, Weyermann Vienna

B

HOPS

Spalt, Tettnang

YEAST
Lager

TASTING NOTES

Brilliant pure gold topped with fluffy
white foam. Fresh aromas of rising
bread, biscuits, honey dew, green apple,

and wildflowers. Round flavors of honey,

Finishes round yet crisp and satisfying.

RISING BREAD, HONEY DEW,
sour dough, white grape, and lavender. WILDFLOWERS

HISTORY

It may surprise many who are familiar
with Marzén style beer that it is actually
not what is served at Oktoberfest.

While Marzén was originally served

at Oktoberfest, it has since been
transformed into a highly drinkable

golden lager named after the festival

itself, Oktoberfest Bier.

Oktoberfest Bier has taken the place
of Marzén in the beer tents dotting
the Theresienwiese (Therese’s
Meadow) in Munich during the two-
week Oktoberfest celebration. Itisa
relatively young, and mostly unknown
style of beer here in the United States.

In the mid 1970, Paulaner Brewery

in Munich decided the Marzén style
wasn’t the ideal beer for the festivities.
The brewery felt it was too filling. They
started experimenting and searching
for a new style of beer that would be
more fitting. They wanted it to be still
reasonably malty, but less heavy and
lighter in color than Marzén; a more
quaffable and easy-drinking alternative.
Oktoberfest Bier was their answer and
since the 1990s, it’s been the only beer
poured at Oktoberfest.

Today there are only 6 breweries given
the honor of pouring at Oktoberfest;
Paulaner, Spaten, Lowenbrau,
Augustiner-Brau, Staatilches Hofbrau-
Minchen, and Hacker-Pschorr-Brau.
All pour Oktoberfest Bier. However,
most of them still do brew and bottle
an example of Marzén for export.

FOOD PAIRINGS

pFriem Oktoberfest is excellent with
roast chicken and authentic Bavarian
pretzels. Oktoberfest and pork are

natural companions, so try some

carnitas tacos or grilled pork chops.
Smoked trout and Oktoberfest Bier
make an impressive pairing as well.
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