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Guide for New Members

Bring 1–2 bottles per batch of your beer that you’d like to share, or an interesting commercial beer. Bring tasty
munchies to cleanse the palate and sop up the alcohol and a small sampling glass to keep your host from
having to provide one. Feel free to share and sample with other members and make and accept constructive
comments. Please use good judgment while imbibing and don’t drive while intoxicated.

W H E R E A N D W H E N

Friday, Oct. 13, 7:30pm

Bob Scholl
1288 Bishop Rd
Saline Michigan

429-1357

Directions
Take Moon Road south from US-
12 (South State St changes into
Moon at US-12). Go approximate-
ly 2 miles then turn right on
Bishop Road. Bob’s house is
about half  a mile down on the
right.

apart by a slice of Hesse). When a Bavarian
aristocrat’s daughter married a Duke of Brun-
swick, the guests are said to have been served
Bockbier.

That is one of several stories explaining how the
Bavarians gained a taste for this strong Northern
beer. At one stage, the Duke of Bavaria, anxious
to have a beer of this style, employed a brewer
from Brunswick. Landlocked Bavaria has al-
ways been strongly rooted in country life and
agriculture and Northern Germany more given
to trade through rivers and ports linking it with
the Baltic and North Seas. That is why the
Northerners were the first to win Einbeck’s label
showing Martin Luther, a famous imbiber, a
widespread reputation for their beer.

The beer was widely known before the Reforma-
tion and was famously consumed by Martin
Luther during his deliberations, but it could be
argued that in the centuries since Catholicism
has kept the Southerners conservative and close
to the soil, while Protestantism served the trad-
ing ethic of the Northerners, near to the sea.

To either side of Einbeck lie the Harz mountains
and Solling hills, their streams providing plenti-
ful (soft) water for brewing. Einbeck is at the
point where a smaller river meets the Leine.

Its broad valley widens out further into a plain to

vents are still visible on every other house in the
town centre. I have heard of this method of wind-
drying malt, instead of kilning it, also being used
in Louvain, Belgium, in living memory. The
Chinese wind-dry ducks as a means of preserva-
tion.

Einbeck’s great power as a brewing city began
to diminish in the 1600s, with the growth of
rivals, political change and wars. A public brew-
ery was built in 1794, and this was replaced in
1844 by a more modern model, powered by
steam. In 1880, the city sold shares in this to
raise money for public works.

This brewery was rebuilt, on the same site,
between 1967 and 1975. The brewery is known
as Einbecker Brauhaus. It still uses the city’s
initial “E”, with a crown, as its insignia. A
controlling interest is now held by Brau and
Bruimen, the national group built around Dort-
munder Union and Schultheiss of Berlin.

Close to the main street is the Einbecker Brau-
haus. Among its own, earlier, half-timbered
buildings, the brewery rises, its tower clad in a
sympathetic terra-cotta colour, and bearing a
slogan that claims the style. It translates as:
“Without Einbeck, there would be no Bock
beer”.

the north, with barley still cultivated around
Hildesheim, between Brunswick and Hanover.
In the early days of Einbeck brewing, hops are
said also to have been cultivated in this area.
Farther north still, are the ports of Roetock,
Lubeck, Hamburg and Bremen.

Einbeck became the brewing centre of the
Hanseatic League founded by these and other
port cities as an attempt at a European trading
union, a medieval forerunner of the European
Community.

No doubt Einbeck made its beers to a very high
gravity so that they could protect themselves on
their journeys by continuing to ferment. In the
style of the time, the first Einbecker brews may
well have been made from wheat as well as
barley, and no doubt top-fermented. Today, we
would call that a Weizenbock. Modern Einbeck-
er Bock beers are strong lagers, made wholly
from barley malt.

Like Chicago, London and many other cities,
Einbeck was at one stage destroyed by fire. Its
conflagration was in the 1500s, but the houses
built immediately afterwards still bear the evi-
dence that almost every citizen was a brewer.

People dried their own malt and hops in lofts
with vents that look like dormer windows. These

see Einbeck Einbeck Einbeck Einbeck Einbeck continued on next page…
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smooth and warming rather than harsh or
burning.  Presence of higher alcohols (fusel oils)
should be very low to none.  Little to no hop
flavor.  Hop bitterness varies from moderate to
low but always allows malt to dominate the
flavor.

Mouthfeel:Mouthfeel:Mouthfeel:Mouthfeel:Mouthfeel: Full-bodied.  Low carbonation.

Overall Impression:Overall Impression:Overall Impression:Overall Impression:Overall Impression: A very strong, rich, lager
beer.

History:History:History:History:History: A Bavarian specialty invented in Mu-
nich by the brothers of St. Francis of Paula.
Historical versions were less well attenuated
than modern interpretations, with consequently
higher sweetness and lower alcohol levels.

Comments:Comments:Comments:Comments:Comments: Most versions are dark colored and
may display the caramelizing and melanoidin
effect of decoction mashing, but pale versions
have also been made.

Ingredients:Ingredients:Ingredients:Ingredients:Ingredients: Pale lager malt for pale versions,
Munich and Vienna malts for darker ones and
occasionally a small fraction of dark-
roasted(burnt) malt in those.  Continental Euro-
pean hops. Water hardness will vary.  Lager
yeast.

Vital StatisticsVital StatisticsVital StatisticsVital StatisticsVital Statistics
OG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.073–1.120
FG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.018–1.030
IBUs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20–40
ABV . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.5–12%
SRM . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12–30

Commercial Examples: Commercial Examples: Commercial Examples: Commercial Examples: Commercial Examples: Paulaner Salvator, Ay-
inger Celebrator, Spaten Optimator, Tucher
Bajuvator, Augustiner Maximator, EKU Kulmi-
nator “28,” Loewenbraeu Triumphator, Hack-
er-Pschorr Animator, Old Dominion Dominator.

14D. Eisbock
Aroma:Aroma:Aroma:Aroma:Aroma: Dominated by malt.  Definite alcohol
presence.  No hop aroma.  No diacetyl or esters.

Appearance:Appearance:Appearance:Appearance:Appearance: Deep gold to dark brown in color.
Lagering should provide good clarity.  Head
retention may be impaired by higher-than-aver-
age alcohol content.

Flavor:Flavor:Flavor:Flavor:Flavor: Rich malt and concentrated alcohol.  No
hop flavor.  Hop bitterness just balances the
malt sweetness to avoid a cloying character. No
diacetyl or esters.

Mouthfeel:Mouthfeel:Mouthfeel:Mouthfeel:Mouthfeel:  Full-bodied.  Carbonation low.

Overall Impression:Overall Impression:Overall Impression:Overall Impression:Overall Impression: An extremely strong lager
beer.

History: History: History: History: History: A Kulmbach specialty traditionally
brewed by freezing a Bock or Doppelbock and
removing the water ice to concentrate the flavor
and alcohol content.

Comments: Comments: Comments: Comments: Comments: The process of concentrating the

alcohol content by freezing may impart signifi-
cant smoothness to the flavor. The effective OG
range due to the freezing effect is 1.092-1.150.

Ingredients:Ingredients:Ingredients:Ingredients:Ingredients: Pale lager malt for pale versions,
Munich and Vienna malts for darker ones and
occasionally a small fraction of dark-roasted
malt in those.  Continental European hops for
bitterness only.  Lager yeast.  Water hardness
will vary.

Vital StatisticsVital StatisticsVital StatisticsVital StatisticsVital Statistics
OG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.064–1.120
FG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.023–1.035
IBUs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25–50
ABV . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.6–14.4%
SRM . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18–50

Commercial Examples:Commercial Examples:Commercial Examples:Commercial Examples:Commercial Examples:  Niagara Eisbock.
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14B. Helles Bock/Maibock
Aroma:Aroma:Aroma:Aroma:Aroma: Moderate to strong malt aroma.  Hop
aroma should be low to none.  Aromas such as
diacetyl or fruity esters should be low to none.
Some alcohol may be noticeable.

Appearance:Appearance:Appearance:Appearance:Appearance: Golden to amber in color.  Lagering
should provide good clarity.  Head retention may
be impaired by higher-than-average alcohol con-
tent.

Flavor:Flavor:Flavor:Flavor:Flavor: The rich flavor of continental European
pale malts dominates. Little or no hop flavor.
Hop bitterness is generally only high enough to
balance the malt flavors to allow moderate
sweetness in the finish. Perception of hops may
be more apparent than in darker Bocks.

Mouthfeel: Mouthfeel: Mouthfeel: Mouthfeel: Mouthfeel: Medium-bodied.  Moderate carbon-
ation.

Overall Impression: Overall Impression: Overall Impression: Overall Impression: Overall Impression: A relatively pale, strong,
malty lager beer.

History:History:History:History:History: Can be thought of as a strong version of
Munich Helles.  The serving of Maibock is
specifically associated with springtime and the
month of May.

Comments:Comments:Comments:Comments:Comments: A pale type of Bock beer.

Ingredients:Ingredients:Ingredients:Ingredients:Ingredients: Pale lager malts.  No non-malt
adjuncts.  Continental, European hops.  Water
hardness varies.  Lager yeast.

Vital StatisticsVital StatisticsVital StatisticsVital StatisticsVital Statistics
OG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.064–1.072
FG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.011–1.020
IBUs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20–35
ABV . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6–7.5%
SRM . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4–10

Commercial Examples:Commercial Examples:Commercial Examples:Commercial Examples:Commercial Examples: Ayinger Maibock, Spat-
en Premium Bock,  Pschorr Maerzenbock,
Wuerzburger Maibock, Hacker-Pschorr Maib-
ock, Augustiner Hellerbock, Fieders Bock Im
Stein, Forschungs St. Jacobus Bock.

14C. Doppelbock
Aroma:Aroma:Aroma:Aroma:Aroma: Intense maltiness.  Virtually no hop
aroma.  While diacetyl or esters should be low to
none, a fruity aspect to the aroma often de-
scribed as prune, plum or grape may be present
due to reactions between malt, the boil, and
aging.  A very slight roasty aroma may be
present in darker versions.

Appearance:Appearance:Appearance:Appearance:Appearance: Gold to dark brown in color.  Lager-
ing should provide good clarity.  Head retention
may be impaired by higher-than-average alcohol
content.

Flavor:Flavor:Flavor:Flavor:Flavor: Very rich and malty, infrequently a touch
of roastiness. Invariably there will be an impres-
sion of alcoholic strength, but this should be

As is typical in Germany, only two-row summer
barley is used. A double decoction mash is
employed and a slow-pressure boil, with two
additions of hops (Northern Brewer, Perle, Hers-
brucker) as both extract and pellets. The house
yeast ferments very thoroughly, and the beer is
krausened.

The brewery makes three Bock beers, all at an
original gravity of 1065.2, with 6.5 per cent
alcohol by volume. All are intended to have an
aroma leaning toward a soft maltiness rather
than the hop. The maltiness is intended to be
aromatic rather than sweet, syrupy or full, and
the hop bitterness to be evident.

All bear the legend Ur-(“original”) Bock, and are
further identified with the descriptions Hell
(“pale”), Dunkel (“dark”) and Mai (May).

The pale lives down to the description in its
golden colour, and has a fresh maltiness in
aroma and palate, with a light hop character
eventually developing to become pronounced
and long in a late finish (38 units of bitterness).
The dark has a tawny brown colour, with a
smooth, dry, quite intense malt character, bal-
anced by the hop in the finish. These two beers
are said to be lagered for eight to 10 weeks.

The Maibock has a bronze colour, a softer malt
character, and a fractionally less assertive hop-
py dryness. It has only six weeks lagering, with
the intention that it should have a more lively,
refreshing (“rougher”?) character. It is released
at the end of March, and the last bottles leave the
brewery in early to mid May.

Curiously, there is no festival set around the
Maibock. Perhaps today’s Northerners are too
Protestant for such frivolity.
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