
ERDINGER HEFE

The premium wheat beer for those who love the 

unforgettable good flavour. Erdinger Hefe- Weizen with fine 

yeast is brewed according to a traditional recipe and in strict 

accordance with the Bavarian Purity Law of 1516.  Only the 

finest ingredients are used.  Even today, the beer is still 

bottle-fermented in the traditional way.  It takes three to four 

weeks for Erdinger Weiβbier to mature in the bottle. 

Incomparable flavour - the classic amongst wheat beers!  By 

the way, a proper Hefe-Weizen would be poured by swirling 

the remainder of yeast in the bottle at the end of the 

pouring.

Cloudy golden colour with a bright white head that 

holds well.  The aroma is slightly sweet and 

somewhat citrusy with a touch of clove.  The body is 

medium light which combines with a good level of 

natural carbonation to give a zesty and then creamy 

mouth feel.  The flavour is mildly sweet up front with 

a good deal of sensation from the carbonation.  The 

middle of the palate offers some citrusy notes. The 

finish brings out a swirl of elegant hop flavour and 

bitterness, leaving a fresh clean aftertaste.  Quite 

distinct in its citrusy elements, and very refreshing.

Hefe- Weizen can be enjoyed with all 

meals, whether mixed salad, tender 

chicken, fish, cheese or even deserts - the 

fine flavour of this premium wheat beer 

makes any meal even more delicious.

ERDINGER DUNKEL

A genuine speciality for beer connoisseurs - just like in the 

good old days, Erdinger Hefe- Weizen Dark owes its full 

bodied and spicy flavour to the fine hops and dark malt used 

in its production.  The dark beer speciality is brewed 

according to an age old recipe, and like all Erdinger wheat 

beers, this dark variety also acquires its harmonic flavour 

from maturing in the bottle or keg.  As a result, Erdinger 

Hefe-Weizen Dark is a perfectly balanced dark wheat beer.

Pours a gorgeous dark colour with a generous tan 

head.  The head is huge at first and settles nicely in 

the glass. There are heavy fruit notes in the nose 

with a touch of spice.  This fruity and spicy beer is 

joined by a delightful malt sweetness that has 

elements of caramel.  A dark malt flavour is 

understated in the mouth.  This beer is easy to drink 

because it is sweet, but

not too sweet, and complex without being 

overbearing.  This is a full bodied beer that is at the 

same time spicy and creamy in the mouth.  The 

carbonation grabs the tongue in the finish treating 

the mouth to a full assault of texture.  This is a great 

beer.  It is a beer of contradictions- a dark beer that 

is savoury and refreshing, a wheat beer that is 

complex and flavourful - and a beer that can be both 

a sipping beer and a thirst quencher - inviting you 

for more!

The strong refreshing flavour of ERDINGER 

Dunkel is particularly well suited to game 

dishes, this spicy dark beer can also be 

used to marinate steaks and other meats 

dishes - giving them a unique and 

distinctive flavour
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ERDINGER PIKANTUS

The Bavarian speciality for lovers of strong beer.  With 7.3% 

alcohol content, this dark bock beer owes its strong and full 

flavour to the use of selected dark wheat and barley malts 

and a significantly longer maturing process. With its higher 

alcohol content Erdinger's brew masters have succeeded in 

creating the unique Pikantus flavour.  For many connoisseurs 

Erdinger Pikantus is the perfect example of a strong 

speciality wheat beer that is still easy to drink.

A chocolate-coffee coloured pour with a large 

mountain of light brown foam caused by the use of 

dark malts and the swirled bottle yeast.  The nose 

finds a delightful balance of saltiness and yeast.  A 

pleasantly strong spice aroma is also present but not 

at all overpowering.  The first few sips tickle the 

tongue with carbonation.  You'll find tastes of dried 

fruit, grapes and a hint of clove.  As the glass 

progresses, the head persists beautifully on the side 

of the glass. Throughout the drinking experience the 

sides of the tongue and the palate are impressed by 

a light creaminess. The aftertaste lingers and quickly 

changes to dried apricot and that hint of alcohol!

ERDINGER Pikantus is not only a popular 

aperitif and accompaniment for many 

meals, its full=bodied and spicy flavour 

also makes it an ideal base for BBQ sauces 

and marinades.

ERDINGER KRISTALL

The famous crystal clear wheat beer with fine flavour.  This 

speciality wheat beer gets its crystal clear appearance from a 

particular filtration process whereby the beer becomes 

completely clear. This gives Erdinger Weizen Crystal Clear its 

sparkling and refreshing character - making it the ideal 

wheat beer for warm summer days.  Strict adherence to 

Erdinger's own traditional recipe is guarantee for typical 

Erdinger wheat beer enjoyment.

Crystal clear appearance, yellowish golden with a 

steady flow of micro bubbles, large white head, good 

staying power.  Very clean nose, light aromas of 

grain and wheat, traces of fruit, spices and clear 

aroma of hops.  Mild graininess and soft fruity malts 

with a well balanced carbonation.  Fresh aroma hops 

that add spicy notes to the dry malty finish.  An 

enjoyable and inviting aftertaste. A clean, clear, tasty 

and very drinkable wheat beer.

The sparkling freshness of ERDINGER 

Kristall goes well with poultry or fish and 

can also add a spicy aroma to mixed 

salads. It is especially well suited as an 

accompaniment to mild cheese.

ERDINGER URWEISSE

A handed down age old recipe is the secret of Erdinger 

Urweisse with its noticeably full bodied, spicy and fruity 

flavour. Taking you back to the times when wheat beer had a 

far more complex flavour this is truly a classic beer, despite it 

slightly lower abv it has that complex taste and age old aura 

of the Classic Wheat Beer style.

The recipe dates back to the brewery's founding in 

1886 and it is crafted with specially selected wheat 

and barley malt and a different strain of top 

fermenting yeast and aromatic hops. This premium 

tasting beer captivates by its dark golden colour and 

complexity - an experience not to be missed - truly 

enjoyable.

With its pleasantly spicy aroma, ERDINGER 

Urweisse

is especially well suited to hearty dishes. 

Winter stew,

roast or steak, the distinctive top-

fermenting profile

of Urweisse adds real flavour.


