
HERRNBRÄU G MBH 

Visit of the company 

Delicious Herrnbräu 



Herrnbräu HISTORY 
The earliest evidence of the 
"Herrnbrauerei" is found on a tax 
document from the adjacent "dwelling 
of the townspeople Ursula and Hans 
Hiltwein from Samstag to Willibald 
1527" (13 July). This document makes 
the first reference of the neighbouring 
"Herrnbräu" as a "Prewhaus" (brewery).  

******* 

The oldest document on the 
"Herrnbrauere" is handed down to us by 
a certificate of interest from the 
neighboring house of the citizens Ursula 
and Hans Hiltwein of July 1527. In this 
it is named "Herrnbraeu" as a 
brewery*********** 

Source: Hans Fegert, Old Breweries and 
Ingolstadt taverns 

******** 

From 1817 the Herrnbraeu was located 
in the "Giorgianum" 



Herrnbräu HISTORY 

The earliest evidence of the "Herrnbrauerei" is found 

on a tax document from the adjacent "dwelling of the 

townspeople Ursula and Hans Hiltwein from Samstag 

to Willibald 1527" (13 July). This document makes the 

first reference of the neighbouring "Herrnbräu" as a 

"Prewhaus" (brewery).  

With great foresight, the two productive brewing 

companies, the "Herrnbräu" of Johann Högner and the 

"Danielbräu" of Joseph Bonschab, united forces in 

1873 to become a "joint-stock brewery". In 1899, this 

first Ingolstadt incorporated brewery then became the 

newly founded "Bürgerlichen Brauhaus" that today is 

known as the "Herrnbräu".  

HERRNBRÄU 1957 
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Herrnbräu WEIßBRÄUHAUS 

Das 

Weißbräuhaus 

um etwa 1910 



Herrnbräu WEIßBRÄUHAUS 

In 1874, Georg Hörlein founded the 
"Weißbräuhaus" (wheat beer brewery) on the 
former "Schwaigergasse" (today Dollstraße). 
After the "Lenzbräu" business on Harderstraße, 
which had been acquired from Josef Gloßner in 
1882, ceased operations in 1892, Gloßner 
purchased the "Weißbräuhaus" on 1 October 
1896.  

In 1929, the "Bürgerliche Brauhaus" took over 
the only remaining independent 
Weißbierbrauerei from Max Gloßner.  

Since 1993, the new "Weißbräuhaus zum 
Herrnbräu" has developed into a popular 
meeting place in the historical part of the city.  



A CENTENARY BEER 

HERRNBRÄU also produces 

excellent mineral water: the 

"Bernadett", as well as various 

soft drinks 

HERRNBRÄU today 

Today HERRNBRÄU can look proudly at its centennial 

history and is confirmed in its traditional production of 

Bavarian beers with particular regard to its special 

wheat beers. 



THE BAVARIAN "REINHEITSGEBOT" OF 1516 

Ingolstadt - a town with its own distinctive tradition and a long and eventful history. 

It was here that  

Duke Wilhelm IV proclaimed Bavaria's world-famous "Purity Law" in 1516. 

This law from Ingolstadt is the oldest valid food law in the world!  

The Purity Law governs not only what is allowed in the beer, but above all, which 

must not be used for brewing. Breweries like HERRNBRÄU, which produce and 

declare beer according to the German Beer Purity Law, are not allowed to use 

flavors, colourants, stabilizers, enzymes, emulsifiers or preservatives until today. 

Beer brewing is still limited to the use of the four natural ingredients water, malt, 

hops and yeast - making it very elaborate and demanding. So it is a work of art of 

old bavarian brewing! 

It thus comes as no surprise that Ingolstadt is also the site of one of Bavaria's most 

venerable breweries with more than 130 years of brewing history behind it: 

HERRNBRÄU. 

 

 



Facts 

One of the sources of water for 

the excellent HERRNBRÄU 

beers 

Production: circa 250.000 Hl 

Surface: 54.000 m² 

Dipenenti: 90 

Markets: All of Germany 

Italy, Poland, Romania 

Water 2 artesian wells, with 

10,000 year old Jurassic 

aquifer, reaching 256 

meters deep 



OUR BRANDS 



DISTRIBUTION 



DISTRIBUTION 



Pinnacles of the Brewer's Art  

The assortment of low fermented beers 

   Tradition                 Helles                           Premium Pils                Zwickl                             Weihnachtsbier          Ingobräu Helles 

                   Römergold      Helles alkoholfrei               Herrnbräu Gold               Radler  Natur-Radler          Export Dunkel 



LE SPECIALITÀ BIRRAIE HERRNBRÄU 

Specialty wheat beers 

Hefe Weißbier hell            Russ   Hefe Weißbier alkoholfrei              Pantherweisse                               Schneewalzer           

                      Hefe Weißbier Leicht                       Hefe Weißbier dunkel                        Weizenbock Hell             Kristall Weizen 



HOW OUR BEER IS BORN 

Wheat 

 

Barley 

Water 

Hops 

 

Ingredients 
Water from its sources from the 

Jurassic aquifer inside the brewery 

area at a depth of 250 m 

Hops: "Pellets", consisting of 

dried and ground hops 

Malt 



HOW OUR BEER IS BORN 
Silos of the 
Malt 

Malto macinato 

 

Ground malt 

 

Water 

 

Läuterbottich 

 

Hop addition 

 

Flavoring 

Rafred beer wort 

Fermentation tank 

Refinement tank 

 

Beer filter 

 

Bottling 

 



HOW OUR BEER IS BORN 



HOW OUR BEER IS BORN 

SUDHAUS – 5 tools 

• vat for mixing malt and water 

• vat for cooking beer from 3 to 70 degrees (2 hours) 

• bell vat for purging the remains of malt (for 3 hours) 

• vat for placing hops. The quantity depends on the type of beer 
that is produced at that time 

• whirlpool. Vat for mixing the must Follows cooling of the 
must with cold water (at 5 degrees for low fermentation 
beers, at 15 degrees with high fermentation) 
production capacity: 1,500 hectoliters per day 
Sudhaus capacity 300 hectoliters = 30,000 liters 

 

 

SUDHAUS – The heart of the 
brewery 

• Water tower and silos 

• Plant to remove the "hardness" of the water and therefore the 
limestone with a capacity of 20 m3 per hour 

• Hot water tank: capacity of 120 m3 = 120,000 liters 

• 7 silos for malt with a total capacity of up to 450 tons 

Sudhaus 



HOW OUR BEER IS BORN 

Open vat fermentation 

(Hefe Weißbier) 

• the classic art of open vat fermentation is the key to 
the Herrnbräu brewing.  

• at traditional fermentation temperatures between 
15°C and 20°C, fruity and aromatic specialty wheat 
beers are produced using our domestic Herrnbräu 
yeast.  

• because every technical intervention brings a change 
to the character of the beer, the brewmaster 
intentionally avoids filtration and pasteurisation.  

• this is how the Herrnbräu wheat beer flavour comes 
to life. 



HOW OUR BEER IS BORN 

Cellar for the fermentation of low fermented beers 

(the clear, Pils etc.) 

• 8 cylindronic shaped tanks 

• For a total content of 4,800 hectoliters 

• Fermentation time: 7 days 

• Fermentation temperature: 5/10 ° C 

• With fully automated cleaning system 

• Cleaning takes place in 100 minutes 

• Yeast input system for low fermentation 



HOW OUR BEER IS BORN 

Yeast input system for low fermentation 

• Optimal management of yeasts 

• Always fresh yeast with pure quality 

reproduction 

• Constant quality 

• Yeast is the soul of beer 



HOW OUR BEER IS BORN 

Aging cellar 

• 70 tanks for low fermentation beer 

• Storage time: 4/6 weeks 

• At the temperature of: 1 ° C 

• Total capacity 10,800 hectoliters 



HOW OUR BEER IS BORN 

Beer filtration systems 

• Closed plant for fossil sand filter and cellulose sheet filter 

• Filtering capacity: 120 hectoliters per hour 



HOW OUR BEER IS BORN 

Pressure exchange tank - Cellar tanks (Drucktankkeller) 

• 10 vertical pressure tanks  

• Capacity of 2,000 hectoliters 

• Stabilizers between filtration plant and 
bottling / drumming 

• Automatic cleaning of tanks and pipes 

• Refrigerated room for filled kegs 



HOW OUR BEER IS BORN 

Drumming 

Drum washing fillingo 

external and inside 

Fully automated system for the cleaning and 
drumming of kegs drums with multifunction 
robot, unloads the drums from the pallets, 
turns them, picks them up after being 
drummed, closes the kegs with the protection 
capsule, prints the minimum retention date 
and palletizes them . 

Capacity: 120 drums / hour. 



HOW OUR BEER IS BORN 

Bottling 

• Plant for washing 0.33 and 0.5 bottles. Capacity: up to 40,000 bottles / hour 

• Check bottles: control chamber for cleaning and for any broken or imperfect bottles. Capacity up to  
40,000 bottles / hour 

• Bottling of beer or other non-alcoholic drinks with 144 filling pipettes with a speed of up to 40,000 bottles / 
hour depending on the type of drink 

• Machine for closing bottles both with crown caps and with screw caps 

• Labeling machine for three bottle labels with the capacity of 40,000 bottles per hour 

• Computerized final check of the state of the bottles after filling, check of the bottled quantity, check of the 
labels etc. 

 

 

Empty delivery 

Bottle washing 

Control            bottling       closing        labeling 



HOW OUR BEER IS BORN 

FOUR WEEKS OF BOTTLE FERMENTATION 

Box for fermenting wheat beer 

• 9 boxes 

• Fermentation at 20 degrees for a week and at 10 
degrees for three weeks 

• Total capacity: 75,000 cases 

• The crowning conclusion in the production of the 
wheat beer is the original bottle fermentation:  

• The specialty beers are allowed to mature for four 
weeks in climate-controlled curing chambers  

• Only the combination of open vat fermentation, 
unfiltered natural bottling and four weeks and 
maturing in the bottle can produce the uniquely 
smooth, full-bodied, aromatic and 
easily-digest wheat beers that 
meet the standards of the 
traditional Bavarian 
brewing art. 

 



OUR ADVERTISING CAMPAIGNS 



DLG Gold Awards 2019 

HERRNBRÄU was awarded for the high quality of its beers at the 2019 international competition with the DLG gold medal 

DLG is the prestigious German Agricultural Society. 

HERRNBRÄU convinces and passes with its products the most difficult quality test for beers worldwide. 

Bürgerliches Brauhaus 

Altbairisch Hell 
HERRNBRÄU 

Hefe Weißbier Hell 
HERRNBRÄU 

Hefe Weißbier Dunkel 

HERRNBRÄU 

Helles Vollbier 

HERRNBRÄU 

Tradition Festbier 
HERRNBRÄU 

Premium Pils 



World Beer Award 2016 - Gold 

• Germany - Bavarian Hefeweiss - Gold Medal 2016 

• “Cloudy and bright gold. Cloves on the nose with a pleasant oily bitterness and lingering dryness.” 

 

HERRNBRÄU 

Hefe Weißbier Hell 



vv 

KEG 
 

HERRNBRÄU 

Tradition Festbier 

 

A full-bodied beer, 

brewed each year from a 

time-honored recipe to 

celebrate the Bavarian 

Purity Law, which was 

proclaimed right here in 

Ingolstadt. 

 

KEG  

30 lt 

 

Alc.   

5,6 vol.% 

 

HERRNBRÄU Tradition 

Bottle 
 

HERRNBRÄU Tradition is a party beer for festivitys 

in the style of the ancient and good brewing tradition. 

This beer, with 13% saccharometric grade and 5.6% 

vol., Obtains, with the addition of dark malt, its strong 

color and its pleasantly flavored taste. The relatively 

long maturation and aging times make this holiday 

beer particularly good. 

Bottle  0,50 / 0.33 CL 

KEG  30 lt 

Alc.  5,6 vol.% 

 

 

Combinations: 

Excellent with soups and legumes, find a good 

agreement also with pizzas with ingredients more 

complex and semi-cooked cheeses. 

 



vv 

KEG 
 

HERRNBRÄU 

Premium Pils 

 

With a strong addition of 

the best aromatic hops 

from Hellertau, the 

finely sour Premium Pils 

from HERRNBRÄU is 

the result of a cold 

ripening. 

 

KEG 30 lt 

Alc.  5,0 vol.% 

 

 

HERRNBRÄU Premium Pils 

Bottle 
 

Bottle  0,50 / 0.33 CL 

KEG  30 lt 

Alc.  5,0 vol.% 

 

 

Combinations: 

In addition to serving it as an excellent aperitif, you 

can of sure to combine it with classic appetizers, first 

courses, pizza, cold cuts and soft cheeses, light fries 

and even fish and meat dishes not binding. 

 



vv 

KEG 
 

HERRNBRÄU Helles 

 

The full-bodied version 

of our lager beer. 

Obtained according to one 

typical recipe. It's a 

masterpiece of freshness, 

it is drunk well and stands out 

for its clean taste and clear, 

crystalline color. 

 

KEG 30 lt 

Alc.  4,8 vol.% 

 

 

HERRNBRÄU Helles 

Bottle 
 

Bottle  0,50 CL 

KEG  30 lt 

Alc.  4,8 vol.% 



vv 

KEG 
 

HERRNBRÄU  

Römergold Export 

 

Export beer, with a taste 

full of drinks delicately 

hopped; for the "gold of the 

Romans" we use only the best 

malts, aromatic hops selected 

from Hallertau and pure deep 

water. 

 

KEG 30 lt 

Alc.  5,2 vol.% 

 

HERRNBRÄU Römergold 

Bottle 
 

Bottle  0,50 CL 

KEG  30 lt 

Alc.  5,2 vol.% 

 

Combinations: 

Light and fresh dishes, such as steamed or grilled 

vegetables and fish, appetizers of white meats, terrines 

and lightly seasoned meats, fresh cheeses, pasta with 

light condiments also with tomato and pizza. 



KEG 
 

HERRNBRÄU  

Dunkel 

 

The dark beer, extraordinary for its 

magnificently full flavor due to the fine 

aroma of the malt, and for the typical 

slightly sweet taste impact. 

 

KEG 30 lt 

Alc.  5,2 vol.% 

 

Bottle 
 

Bottle  0,50 CL 

KEG  30 lt 

Alc.  5,2 vol.% 

 

 

HERRNBRÄU Dunkel 



vv 

HERRNBRÄU Hefe Weißbier Hell 

KEG 
 

HERRNBRÄU Hefe  

Weißbier Hell 

 

Wheat beer with yeast sediment, 

perfect testimony to the ancient 

Bavarian tradition and 

unmistakable original product of 

Ingolstadt. This refined specialty 

is also appreciated by 

connoisseurs of distant countries. 

Delicately hopped and fermented 

in the bottle, according to the 

good brewing tradition, it is liked 

for its typical full taste. 

 

KEG 20 lt 

Alc.  5,4 vol.% 

 

Bottle 
 

Wheat beer with yeast sediment, perfect testimony to the 

ancient Bavarian tradition and unmistakable original 

product of Ingolstadt. This refined specialty is also 

appreciated by connoisseurs of distant countries. 

Delicately hopped and fermented in the bottle, according 

to the good brewing tradition, it is liked for its typical 

full taste. 

 

Bottle  0,50 CL 

KEG  20 lt 

Alc.  5,4 vol.% 

 

Combintions: 

Excellent with fish dishes, too fries and fish preparations 

blue, salads and light meats, white meat 

and pork, not to be lose with 

sauerkraut and frankfurters. 



KEG 
 

HERRNBRÄU  

Heller Doppelbock 

 

Our special double malt beer. The intense 

golden color. The balanced flavor flavored with 

malt. Its pleasant slightly bitter taste and the 

harmony of the aftertaste. 

 

KEG 20 lt 

Alc.  8,1 vol.% 

 

Bottle 
 

Bottle  0,33 / 0,50 CL 

KEG  30 lt 

Alc.  8,1 vol.% 

 

 

 

 

HERRNBRÄU Heller Doppelbock 



HERRNBRÄU Roter Panther 

KEG 
 

HERRNBRÄU  

Roter Panther 

 

The "Red" that thanks to its strength 

conquers the true connoisseurs at the first 

sip. Our special beer with a pleasantly full 

taste with its mahogany red color puts an 

exclusive taste in the glass. 

 

KEG 20 lt 

Alc.  7,1 vol.% 
 

Bottle 
 

Bottle  0,33 / 0,50 CL 

KEG  30 lt 

Alc.  7,1 vol.% 



vv 

KEG 
 

HERRNBRÄU  

Ingobräu Helles 

 

Beer of a certain body 

despite the 

characteristics of 

freshness and 

drinkability; tending to 

dry. It mainly expresses 

hints of cereals (malt) 

and herbaceous (hops). 

 

KEG 30 lt 

Alc.  5,0 vol.% 

 

HERRNBRÄU Ingobräu Helles 

Bottle 
 

Bottle  0,50 CL 

KEG  30 lt 

Alc.  5,0 vol.% 

 

Combinations: 

Light and fresh dishes, such as steamed or grilled 

vegetables and fish, white meat appetizers, little 

seasoned terrines and cold cuts, cheeses fresh, pasta 

with light seasonings also with tomato and pizza. 

 



Bottle 
 

The special beer produced specifically 

for the Christmas holidays, with a 

beautiful bright dark gold color, 

elegantly malted, the Christmas beer 

gives a special pleasure. 

 

Bottle  0,50 CL 

KEG  no 

Alc.  6,0 vol.% 

 

HERRNBRÄU Birra di natale 



HERRNBRÄU Gold 

Bottle 
 

A "golden" beer for a particular pleasure. This delicate special beer is 

an exclusive of HERRNBRÄU. 

Produced with the finest raw materials. 

 

Bottle  0,50 CL 

KEG  no 

Alc.  4,9 vol.% 

 

Combinations: 

Roasted chicken and smoked pork. 

 



HERRNBRÄU Radler 

Bottle 
 

Bavaria's answer to "shandy": a refreshing blend of palatable 

lagers from HERRNBRÄU and fruity Bernadett lemonade. 

 

Bottle  0,50 CL 

KEG  no 

Alc.  2,7 vol.% 



HERRNBRÄU Natur-Radler 

Bottle 
 

Full-bodied Herrnbräu Hell and lemonade with natural lemon 

juice add to a refreshingly light beer  experience.The natural 

lemon juice also gives the Herrnbräu Natur- Radler its slight 

cloudiness. Less Alcohol content of 2.6% and the 

renunciation of artificial additives make the Herrnbräu 

Natur-Radler to a unique thirst quencher with harmonious 

taste. 

 

Bottle  0,50 CL 

KEG  no 

Alc.  2,6 vol.% 



HERRNBRÄU Russ 

Bottle 
 

A refreshing drink obtained by mixing weizenbier beer 

and light of HERRNBRÄU and the lemonade Bernadett, from 

fruity taste. 

 

Bottle  0,50 CL 

KEG  no 

Alc.  2,7 vol.% 



HERRNBRÄU Hefe Weißbier Dunkel 

Bottle 
 

The dark HERRNBRÄU Weissbier, a delicacy for connoisseurs. 

Thanks to the special method of roasting the malt, it acquires a spicy 

aroma and a perfectly balanced flavor. 

 

Bottle  0,50 CL 

KEG  no 

Alc.  5,3 vol.% 



HERRNBRÄU Schneewalzer 

Bottle 
 

The best qualities of malt and hops and an alcohol content of 

5.2%, a full and unique taste and a particular aroma! 

A special amber colored beer. 

A masterpiece of ancient Bavarian beer art! 

 

Bottle  0,50 CL 

KEG  no 

Alc.  5,2 vol.% 



HERRNBRÄU Weizenbock Hell 

v 

Bottle 
 

A specialty among strong beers for its intensely aromatic taste. 

Traditionally "HERRNBRAEU WEIZENBOCK HELL" (Weissbier 

double light malt) was produced. Our new beer "Weizenbock Hell" 

meets the trend of light beers with a full and decisive taste. 

Herrnbraeu "Weizenbock Hell" is mashed twice (double mashing 

procedure) and produced from a plato or 17.8 ° degree, unfiltered 

and naturally cloudy, with refinement of four weeks in the bottle. 

Light summer barley malt and winter wheat malt give the 

Weizenbock a nice crown of foam, a golden color as well as an 

aromatic and lively taste. 

 

Bottle  0,50 CL 

KEG  no 

Alc.  7,0 vol.% 

 

 

 



HERRNBRÄU Pantherweisse 

Bottle 
 

Discover the HERRNBRÄU PANTHERWEISSE with wheat in its 

softer formula. Try one of the best WEISS from HERRNBRÄU, the 

WEISS in its most elegant and soft shape. 

- full freshness - irresistibly soft - with the finest yeasts - classically 

and naturally turbid. 

 

Bottle  0,50 CL 

KEG  no 

Alc.  5,4 vol.% 

 



Bürgerliches Brauhaus Altbairisch Hell 

Bottle 
 

The “Buergerliches Brauhaus Vecchia Baviera” is 

produced according to a traditional recipe with 

decoction mashing with a modern method, at a 

degree of 11.6 °, finally cold fermented and aged 

for four weeks at the temperature of 1 degree. 

100% of the light Bavarian summer barley malt 

gives this light beer the beautiful crown of white 

foam, the golden yellow color, as well as a 

pleasant, soft and light malt taste that finely 

accords with the aromatic hop of Hallertau. 

 

Bottle   0,50 CL 

KEG  30 lt 

Alc.  4,9 vol.% 



MATERIAL 

Herrnbräu Weißbierglas 0,33l 

Herrnbräu Weißbierglas 0,5l 

Herrnbräu Weißbierglas alkoholfrei 0,5l 

Herrnbräu Leichtes Weizenglas 0,5l 

 

 

Glasses 

Herrnbräu Weißbierglas 3l 

Herrnbräu Schneewalzerglas 0,5l 

Weihnachtsbier Glas 0,5l 

PANTHERWEISSE Glas 0,5l 

 



MATERIAl 

Herrnbräu Bavariabecher 0,5l 

Herrnbräu Bavariabecher 0,25l 

Herrnbräu Pilsglas 0,2l 

Herrnbräu Pilsglas 0,3l 

Herrnbräu Pilsglas 0,4l 

Herrnbräu Donauseidel 0,2l 

Herrnbräu Donauseidel 0,4l 

Herrnbräu Donauseidel 0,5l 

Herrnbräu Herrnbräu Bockbier Glas 0,3l 

Ingobräu Münchenbecher 0,5l 

 

Glasses 



EVENTS 



EVENTS 
Traditional festivals 



EVENTS 

Sports 



Advertising material 

Caps 

Hat 

Blouses 

and shirts 

Beer mugs 

Bartuch 



HERRNBRÄU GMBH 

 

Manchinger Strasse 95 

D-85053 Ingolstadt 

 

Tel. +49 (0) 841 / 631-0 

Fax +49 (0) 841 / 631-211 

 

E-Mail: info@herrnbraeu.de 

www.herrnbraeu.de 

Contact 
 



Thanks 
for your attention! 


