. WEYERMANN @® Specialty Malts - Cervejas e Maltes
@ Histéricos: Quando o Terroir encontra tradicao e autenticidade
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Introducao ao Palestrante

Alirio Caldera

A Weyermann® Malting & Brewing Expert

A MBA International Business

A MSc. Ciéncia da Cerveja e Tecnologia de Bebidas
A Engenheiro Quimico

A Sommelier de Cerveja

A 20 anos na industria de maltagem e cervejaria
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Visao Geral da Palestra

Apresentacao da Weyermann®

’

Historia da Cerveja

Variedades Historicas da
Alemanha

Metodos de Fabricacao
Receitas

Do Do I Do o Ix

Novo produto da Weyermann®
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O WEYERMANN ©Histéria

1600 1879 1904

%)
5
<
=
>_
=
-
<
O
L
o
0
®

pa
Z
<
=
ha
L]
>_
L
=

Os primeiros membros da Johann Baptist Weyermann Maltaria Mich. Weyermann®:
familia Weyermann foram comecou a torrar cevada sob uma das primeiras maltarias
pescadores nos rios uma tenda pneumaticas do mundo
Main/Regnitz ao redor de

Bamberg

Weyermann® - all rights reserved | April-2026



WEYERMANN ®De propriedade e operacao familiar

ATradicdo e competéncia familiar
na 42 e 52 geracao!

ASabine Weyermann e Thomas
Kraus-Weyermann, Franziska
Weyermann

AEquipe familiar treinada em
Weihenstephan
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@ WEYERMANN ® Matérias-Primas

Todas as matérias-primas vém de agricultores locais i contratos fixos de 85%
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WEYERMANN ©® Oferta Regional de Graos
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Venezal ltalia
Terroir Malte Eraclea |pavt

\“\
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Turingia

Saxobnia

Boémia na Republica Tcheca
Area de cultivo para
variedades auténticas de
cevada boémia.

Norte da Baviera




@ WEYERMANN ® Maltearias

Bamberg - Hassfurt - Clingen
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WEYERMANN @

Bamberg

- Especializada na producao de
maltes de caramelo, defumado e
chocolate, além de ser a casa de
nossa producao do Sinamar®.

- Produgao certificada organica
- Producgéo em lotes médios

- Ensacar e paletizar para sacos
Weyermann® de 25kg/55Ibs

- Sacos grandes e carregamento
de contéineres a granel
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WEYERMANN @

Hassfurt

- Especializada na producao de Maltes
Premium Base

- Producéo certificada organica
- Producéo em lotes medios

- Ensacar e paletizar para sacos
Weyermann® de 25kg/55Ibs

- Carregamento de contéineres a granel

Weyermann® - all rights reserved | April-2026 Weyermann® - all rights reserved
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WEYERMANN @

Clingen

Remodelacao completa da
unidade de producao em
Clingen

Producéao de pequenos lotes
(45 toneladas cada um deles)
Instalacao certificada organica
Sacos grandes e
carregamento de contéineres a
granel

Weyermann® - all rights reserved | April-2026 Weyermann® - all rights reserved
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WEYERMANN @ Grain Elevator Leesau

- Cevada Weyermann® cultivada
exclusivamente por 500 agricultores locais

- Relagoes fortes com produtores de cevada
nas regioes ao redor de Bamberg e Clingen

- Capacidade de armazenamento para
45.000 toneladas de graos em Leesau e
25.000 toneladas em Clingen

- Mantém condic¢Oes perfeitas de
armazenamento

- Instalacao certificada organica

- Instalagcdes proprias permitem uma selecao %
unica e exclusiva de graos para maltes '
tradicionais e terroir
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WEYERMANN ® Processo de Maltes Especiais

A Selec3o de variedades — S
—m— ”";‘“;; — | ';"Wé"Make Our Malt M-‘i: Re :*‘*

A Germinacéo:
A Temperatura

A Contetdo de umidade
A ; m 4= ]
Tempe - —

~ . : Fred Barley | Malting-Quliy Bar A  ——
A Razéo 0,/CO, oy _l
A Temperatura / Ar do Forno

wie
a8

»*

A Caramelizagdo &
Caramelizacao

A Tambores de Torra
A Consisténcia

ALimpeza
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@ WEYERMANN © Producéo de Maltes Base
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Maceracao Caixa de Germinacao One Floor Forno

60 tons (1 de 4) 120 tons (1 de 8) (1de4)

Aspectos de qualidade: Aspectos de qualidade: Aspectos de qualidade:

- Temperaturas constantes de infusao - Duas analises laboratoriais por dia - Camada fina da cama

- Agua de nascente tratada (RO-Water) - Monitoramento continuo da temperatura - Controle exato de temperatura
- Agua inodora - Camada fina de leito - Controle exato do fluxo de ar

Weyermann® - all rights reserved | April-2026 14



WEYERMANN @ Producio em Bamberg

- Novas caixas de germinacao em aco inoxidavel com desenho higiénico

- Sistema de ventilacao extenso
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Malte de Caramelo fabricado de forma homogénea

A Caramelizacdo completa
A Aroma tipico de caramelo para p&o

A Homogeneidade

e
-] / v 4

A Textura vitrea, caramelizada

i
|

A Nenhum teste de friabilidade é aplicado

| |

|
=
o |
-
E

A Melhora a estabilidade da espuma

A Melhora o aroma, o corpo e o sabor

A Weyermann® desenvolveu processos suaves de caramelizacao para garantir o
melhor possivel
A Sabor e cor, sem superaquecer o malte, cor e aroma de verdadeiro caramelo!

Weyermann® - all rights reserved | April-2026 16



RazoOes para produzir estilos historicos

1. Os consumidores buscam experiéncias sensoriais A Qualidade!

2. Consumidores mais jovens buscam mais informacoes sobre 0s
produtos que consomem A Story-telling

3. Existem estilos historicos ainda desconhecidos
4. Consumidores mais jovens preferem op¢c6es com menos alcool

5. Tendéncia na producao de Lagers com alta drinkability em comparacao
com IPAs com maior teor alcodlico
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Historia da cerveja alema

C ) 1303 - 1325 1420: Munique 1474. Nuremberg
erveja lager i . _
J X - ranconia Toda cerveja deve | pyoducio a baixa [EESIUSHIELVEE!
1040: Freising Uma cerveja estar bem fermentaco para

Fusao da Baviera:
Nova lei necessaria!

escura, lupulada | fermentada por alta
e de baixa fermentacao e nao

fermentacao da | servendidaem 7
FrancoOnia dias

preservar parte

Cervejaria mais antiga

da cerveja
durante o verao

o)

1300 1400 1500

do mundo

23/Apr/1516

1000 1100

"Um cervejeiro que
fizer cerveja ruim ou

Lei da Pureza de Regulamentacéo

Supervisdo das

Primeira lei da cervejarias:
pureza impostos e saude

da cerveja: malte,
agua e lupulo

Munique: cevada,
agua e lapulo

Nova Lei da
Baviera

1293: Nuremberg ~ 1363: Munique  1447: Munique  1493: Landshut 1516: Ingolstadt
1487:. Regensburg

servir uma medida
injusta sera punido

1156: Augsburg
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Lei de Pureza Alema Reinheitsgebot de 1516
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Historia da cerveja alema: Lagers

Gildbety 1gg3 Tm 1906 5009
Estudos do

1550 - 1674

Emil C. Hansen:
Primeiro Isolamento e

Microscopio propagacdo de uma

célula pura de levedura

Pequena Era genoma

do Gelo Saccharomy

ces

1553

Proibicao da
producao de

Reconhecim ~Germinagéo
ento de pneumatica
leveduras Galland /
L. Pasteur Saladin

Renheits-
gebot

Sacch.

cerveja durante o
verao verao:
23.041 29.09

- Descoberta
do oxigénio

1500 1600

Eubayanus

2000
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1 Produzido com malte de cevada torrada
91 Doce

1 Tart

1 Defumado do malte

/ Cerveja
:
na

Alemanha

9 Produzido com malte de cevada

{1 Produzido com trigo seca ao ar

1 Corposo 1 Cerveja clara

1 Doce 1 N&o defumada

1 Tart 9 Mais claro em cor
9 Doce
f Acido

WEYERMANN ® SPECIALITY MALTS

Weyermann® - all rights reserved | April-2026 20



®

0@0 Evolucao dos estilos de cerveja ao longo da historia

10007 1200 CE Proto-Altbier, proto-Kélsch Germany Early top-fermented German ales.

110071 1400 CE Lambic ancestors Belgium Wild-fermented wheat beers in the Senne valley.

15th century Hopped beers Europe Hops replace gruit across Europe.
Reinheitsgebot lagers Bavaria, Germany Bavarian purity law shapes German brewing.

Porter (early form) England Londonds -dcaleragetl bekrar g e
1700s Stout England Stronger porter variants evolve into stout.
1700s Saison (farmhouse ales) Belgium Rural Belgian seasonal beers.

Early 1800s Lagers (general) Europe Cold fermentation becomes widespread.
Pilsner Czechia First pale lager; brewed inP | z.e R
Mid-1800s Marzen, Dunkel Germany Munich lager traditions solidify.

L e Helles Munich, Germany Mu n i @diedager answer to Pilsner.
Bock, Doppelbock (modern forms) Germany Strong Bavarian lagers refined.
Rauchbier (modern Bamberg form) Bamberg, Germany Smoked malt tradition becomes iconic.
Kellerbier / Zwickelbier, Zoigl Franconia, Germany Unfiltered Franconian lagers.
Franconian Vollbier Franconia, Germany Rustic amber lagers.

19th century

Franconian Landbier Franconia, Germany Village-style malty lagers.
Ungespundetes (U-Bier) Bamberg, Germany Low-carbonation Bamberg lager.
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Urstoff / Urtyp Franconia, Germany AOrigiyallagerp.al e
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Estilos histéricos de cerveja da Franconia

Typical Specs (OG / ABV /

Region / Origin Key Ingredients Brewing Notes Aroma & Flavor Profile IBU)

Malt dried over open 127 13°P

Beechwood-smoked malt, Intense smoke (bacon,

Rauchbier Bamberg . ) beechwood fire; clean lager . 4.8i5.2%
Pilsner, Munich, noble hops fermentation campfire), malty, smooth 20i 25 IBU
7))
5
S :
Mostly Pilsner malt; AUnbungedo er . . ~12°P
> Un 9 ?S pun detes Bamberg sometimes small % smoked low carbonation; often ?r?]fé.klégf:ﬂ);tif::Oppy, ulls ~5.0%
(U-Bier) malt; noble hops naturally cloudy ' 25i 30 IBU
=
-
<
@) . . . . 11.5i 12.5°P
LLJ Vollbier Franconia (rural) Pilsner, Munich, light crystal  Standard lagering; B'ready, toasty, balanced 4.8 5.9%
o malt malt-forward bitterness, smooth -
5 181 25 IBU
®
= Munich, Vi il ; ~12°
Z . unich, Vienna, Pilsner; Often unfiltered; rustic village 12°P
Landbier Rural Franconia sometimes small roasted X o Malty, earthy, soft, mild hops ~5.0%
< brewing traditions ;
s malt 181 22 IBU
o
Lu o
E OIEI (o)A WANIEI (O} i EWAN \/arious Franconian Mostly Pilsner malt+small A Oisd y| e 0 | a g e rGraing, fightlg sweet, herbal ;181|§ (;/o
; Urtyp breweries Munich unfiltered hops, clean 20i 25 IBU

Weyermann® - all rights reserved | April-2026 22
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Infusao

A Processo tipico e tradicional britanico de
mosturacao

A Menor tempo de producéo, mais producio
por dia possivel

A Menor consumo de energia
A Adequado para maltes bem modificados
A Menor investimento

A Maltes de caramelo e melanoidina
fornecem a maioria dos compostos
aromaticos derivados da decoccéao

Preparando Cervejas: O Processo de Mosturacao

Decoccao

A Processo tipico de mosturacédo alemao
tradicional

A Maior rendimento na cervejaria

A Adequado também para maltes de baixa
modificacao (menor viscosidade)

A Reacdo de Maillard e compostos
melanoidina devido a ebulicao do mas

A Menor risco de envelhecimento da cerveja:
0 oxigénio é eliminado dutrante a ebullicao

A Mosto mais escuro e cor de cerveja

Um malte que pode substituir parcialmente o processo de decoccédo é o malte melanoidina de

Weyermann®.

Weyermann® - all rights reserved | April-2026
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Grain Bill Mash Schedule

A 7 Wégermann® Beechwood

Estilos histéricos de cerveja da Franconia

Flavor & Aroma

Bacon-like smoke, malt sweetness,
clean lager finish

Soft, low carbonation, lightly hoppy,
rustic

Bready, toasty, balanced bitterness

Earthy, malty, smooth, village-style

Grainy, lightly sweet, herbal hops

R hbi Rauchmalz ﬁ gmg m@n)
auchbier A 2 Bdnich Type | A MZZ r;:'rl)m .
A 1 pilsner as u

|cQ
2 S A Beomn
S Ungespundetes (U-Bier) [y =Reichmalz (optional, /ji £§25 min)
> Bamberg-style) ut
|_
3:' A 6 Pilsner A € 35 min)
) Vollbier A 3 Blgnich | A °T Q25 min)
L A 1 C#aHell® A Teut
o . .
) A 5 Blgnich | A €440 min)
® Landbier A 4 pilgner A T 220 min)
= A 1 Yiéana A °T8ut
Z .
< A 9 Bilkner A EUS m!n)
E Urstoff / Urtyp / Urstoffla [|f\E-eomee ﬁ géZO min)
T ut
fl
= Weyermann® melanoidina para um efeito de decoccéo.

Weyermann® - all rights reserved | April-2026
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Maltes Base com Histéria e Sabor

A Authentic Heirloom Varieties:
Barke® and Weyermann® Isaria
1924®

ATerroir Malts:
Eraclea Pilsner Malt from Eraclea,
Italy

ATraditional Malting Techniques:
Bohemian Floor Malting
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Rika  gajagi Rika (51) e L

(51) C
. |
dededek €5 L_E::T_____J L[:—
| HiBIaRi )
Proctor

Helena (83)
Fk Rk

5t A2 i i i
| 52) W409 1250 Drossel/RiBaRi H|m.|T253NnIIa
| |
F1 1400 ui 155;12?14 Br. 1453216 Aufis (74)
— ' Trumpt (73)
Br. 1622d54 Br . 2629 WhED4
| | Br. 2476 (Piruette  (Medusal
Br1400  W1455 | | Br. 1622}  Diamant)
(Helena/RiBaRi) (W40%/Proctor)
[ | | Georgie (77)  Hanna
Br. 1747  Rupee - I—'_l
Br. 1622 | —
—'—/ Kym {81) Br. 2730
|
Libelle (90) Amazone Br :__.;?91
| | (86) T
[
Scarlett (95)
Barke (96)
Selection from landraces

() Year of release :::., Source of resistance

Mutation

Fig. 8.1. Pedigree of major German spring barley cultivars as important parents of medemn high malting quality varieties.

Wolfgang Friedt, Justus-Liebig-Univ. Giessen

Weyermann® - all rights reserved | April-2026

Genealogia da cevada de primavera na Alemanha

Alsaria é a primeira variedade
oficial de cevada alema usada e
aprovada exclusivamente para
fins de producao de cerveja em
1924

Alsaria apresentava
caracteristicas otimas de
producado para aquel tempo e
perfil sensorial adequado para a
cerveja

Alsaria € um cruzamento entre
duas variedades de cevada da
Baviera; Danubio e Baviera.
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WEYERMANN @ [saria 1924®

= oA FAMBE

e o= GERMANY
e 1749 r‘ .
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A impressionante influéncia da Isaria e sua preferéncia pelos cervejeiros alemaes
durante a primeira metade do século XX foram razdes suficientes para que a
Weyermann®, em sua busca continua por variedades tradicionais com perfis sensoriais
unicos, trouxesse a Isaria bavara de 1924 para o seculo XXI.

28



Variedade de cevada Isaria e suas origens

Alsaria foi criada pela primeira vez em
1924 por Ackermann, um criador alemao
de cevada desde 1903, e tornou-se uma
"variedade de sucesso europeu".

Alsaria esteve em operacdo até 1963,
tornando-se uma das variedades
comerciais de cevada de primavera mais
antigas do mundo.

A Quase 100 anos depois, Isaria esta
prestes a adicionar seu sabor as
cervejas novamente como a variedade
exclusiva de heranca
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WEYERMANN © Isaria 1924¢

A Os cervejeiros usavam Isaria para produzir
cervejas nao filtradas: Keller (Cellar),
Marzen e Zoigl|

A 1saria deu a cerveja um sabor maltado-doce
e um aroma suave de biscoito.

A Ha 100 anos, os maltes tinham uma cor
mais escura, e também Weyermann® Isaria
1924®, com sua cor 7-9 EBC (3,1 17 3,8
Lovibond), mostra essa linhagem

%)
5
<
=
>_
=
-
<
O
L
o
0
®

pa
Z
<
=
ha
L]
>_
L
=

Weyermann® - all rights reserved | April-2026 30




@ WEYERMANN © Isaria 1924°

Weyermann® Isaria 1924 ® Weyermann® Vienna Malt

Dark

Caramel

Roasted \ \ Light Roasted
Aromas : Caramel Aromas

Toffee

Malty-

Sweet
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Cor: 77 9 EBC Cor: 617 9 EBC
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WEYERMANN @ Isaria 1924®

A lsaria 1924® é perfeita para cervejas como Zoigl, Keller e
Lagers nao filtradas, alem de Festbiers.

A Zoigl é um tipo de cerveja alemad produzida no leste da
Baviera, entre a Franconia e a Republica Tcheca.

A Acredita-se que o nome derive de uma prondncia dialetala da
palavra aleméa que significa "sinal".

AO mosto para o Zoigl é fervido e Ilupulado no
Kommunbrauhaus. O mosto obtido € levado para casa pelos
cervejeiros Zoigl individuais e misturado com levedura na
adega de fermentacao.

A A cerveja Zoigl provavelmente é a origem das cervejas
colaborativas.
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WEYERMANN @® Isaria 1924® Zoig|

EBC

|2 [ 3] a5 |8 |10][13]15]2]2]30

EXTRA PALE PREMIUM PILSNER MALT
———

PILSNER MALT BARKE® PILSNER MALT ERACLEA PILSNER MALT 7 /0

CARAPILS®

SPELT MALT FLOOR-MALTED BOHEMIAN DARK MALT

WHEAT MALT PALE WHEAT MALT DARK
e e |
BOHEMIAN PILSNER MALT
FLOOR-MALTED BOHEMIAN PILSNER MALT 8 O(y
DIASTATIC WHEAT A O
WEYERMANN® ISARIA 19243 BARKE® MUNICH MALT
e

PALE ALE MA

VIENNA MALT BARKE® VIENNA MALT

BEECH SMOKED BARLEY MALT 8 0/
= 0

CARAHELL®

DIASTATIC BARLEY MALT
—_—
RYE MALT PALE

ACIDULATED MALT

FLOOR-MALTED BOHEMIAN WHEAT MALT
—_—

OAK SMOKED WHEAT MALT
—

|12 |17 | 21| 24| 36| 43|54 ]62]81]99][11.8]156]193]23.1

40

50

60 | 80

MELANOIDIN MALT

100 | 110 | 120 | 130 | 150 300 | 400 800 | 1000 | 1200 | 1300 | 1400

—_—
CARAAMBER®

CARAFA®| CARAFA®II CARAFA®1II
——————— +

CARAMUNICH® | C ARAMUNICH® Il CARAMUNICH® lll

e — ey P e
CARAFA CARAFA CARAFA

SPECIAL | SPECIALII SPECIALIII

——

CARAWHEAT
. o
g *__7.:_
CARARYE P S
e »

| RN |

p ¢ 3 e YT
CARABOHEMIAN - 1 _hiy
| e | R -

SPECIAL W® CARAAROMA}
e

30.6 | 38.1|41.8 49.3 | 56.8

Lovibond
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@ WEYERMANN ©Isaria 1924° Zoig|

Beer style

Zoigl beers are bottom-fermented beers ranging from light to amber in colour. They have their origins Nr. 49 Isaria 1924
in medieval Franconian homebrews. It is malty with a pleasantly noticeable hop note. Zoigl beers are 80 176
more carbonated than Kellerbier and therefore have a refreshing effect.

~

o
-
@
4

DR 158 [~
; D 65 149 g
Weyermann® [saria 1924® 80.0 % 2 =
. © @
Weyermann® Vienna Malt 8.0 % g 60 140 2
. ] ]
Weyermann® Munich Malt Type 1 70 % = 55 131
Weyermann® CARARED® 3.0% 50 122
Weyermann® CARAMUNICH® Type 1 20 % as 113
0 10 20 30 40 50 60 70 80
Time (min)
Ingredients
- . . Brewin
Boiling time B —
Mash regime Infusion: Mash in at 63°C (145°F) and rest for 45 min, heat up to 68°C
F A== : FiE (154°F) and rest for 5 min, heat up to 72°C (162°F) and rest for 15 min,
Special characteristics no special addition mash out 8t 78°C (172°F)
Beer parameters Original gravity 1,052 SG 132°P
Yeast recommendation bottom-fermented O ot e 5.0-6,0 gl
Alcohol by volume 5.3 %
pH—VaIue Mash 5,2 - 5,6 Hop recommendation Bitter Hop Diamant 20 IBU at the beginning of boiling
Sta rting wort 59 Aroma Hop Tango 5IBU 5 min before end of boiling
’ Aroma Hop  Aurum 2 IBU Whirlpool
Finished beer 42-46 Bitter units el 27 IBU
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EBC

WEYERMANN @ Isaria 1924® Golden Festbier

EXTRA PALE PREMIUM PILSNER MALT
———
PILSNER MALT BARKE® PILSNER MALT ERACLEA PILSNER MALT

CARAPILS®

|2 [ 3] a5 |8 |10][13]15]2]2]30

40 | 50 | 60 | 80

MELANOIDIN MALT

100 | 110 | 120 | 130 | 150 300 | 400 800 | 1000 | 1200 | 1300 | 1400

f—
CARAAMBER"

20%

MUNICH MALT TYPE 2 CARAFA®| CARAFA®II CARAFA® Il

SPELT MALT

FLOOR-MALTED BOHEMIAN DARK MALT

CARAMUNICH® | CARAMUNICH® Il CARAMUNICH® lll

WHEAT MALT PALE
—_—

BOHEMIAN PILSNER MALT
FLOOR-MALTED BOHEMIANE =

VIENNA MALT BARKE® VIENNA MALT
—_—
BEECH SMOKED BARLEY MALT
—_—

DIASTATIC BARLEY MALT
—_—
gALT PALE

ACIDULATED MALT

FLOOR-MALTED BOHEMIAN WHEAT MALT
—_—

OAK SMOKED WHEAT MALT
—

WHEAT MALT DARK
——

7 2 %BARKE’ MUNICH MALT

|12 |17 |21 | 24| 36| 4354|6281 09]|11.8]156]|193 231306

e — ———

CARAFA® CARAFA
SPECIAL | SPECIAL I

——

CARAFA
SPECIALIII

CARAWHEAT
——

-

CTRRT
Yy
L

| —®

CARARYE®
———— }

CARABOHEMIAN"
Pr——

SPECIAL W® CARAAROMA®
p——i

CHOCOLATE §

38.1 | 41.8 | 45.6 | 49.3 | 56.8
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@ WEYERMANN ©Isaria 1924° Golden Festbier

Beer style

Nr. 65 Heirloom Pioneer Thomas

Marzen is a bottom-fermented, pale to amber-colored beer with a malty taste and an alcohol content

of usually 5-6% ABV; it was originally brewed in March because in earlier times brewing was not = il
allowed between April 23th (Georgi) and September 29th (Michaeli). Hops play a minor role in this e .
beer style.

8 70 158 Iy

© ©
Weyermann® [saria 1924® 72.0% ‘é.’."’“ En g
Weyermann® Munich Malt Type 1 20.0 % K2 ss 131 12
Weyermann® CARAHELL® 5.0 % o 5
Weyermann® Acidulated Malt 3.0% i .

0 10 20 30 40 50 60 70 80 90 100
Time (min)

Ingredients

Boiling time 60 minutes
Mash regime Infusion: Mash in at 63°C (145°F) and rest for 60 min, heat up to 68°C
i Toti i i+ (154°F) and rest for 10 min, heat up to 72°C (162°F) an rest for 15 min,
Special characteristics no special addition St TR
Beer parameters Original gravity 1,056 SG 13,9 °P
Yeast recommendation bottom-fermented CO2-content 2,5-3,0 volumes 50-6,0 g/l
Alcohol by volume 5.4 %
Hop recommendation Bitter Ho Herkules 15 IBU at the beginning of boilin
pH-value Mash 52-56 P P Sl =
Bitter Hop Herkules 51BU after 10 min of boiling
Starting wort 52 Aroma Hop  Spalt Spalter 5 1BU Whirlpool
Aroma Hop  Aurum 51BU Whirlpool
Finished beer 42-46 Bitter units fextete 30 IBU

Weyermann® - all rights reserved | April-2026
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WEYERMANN @ |saria 1924® Marzen

Marzen is a bottom-fermented, pale to amber-colored beer with a malty taste and an alcohol content

of usually 5-6% ABV; it was originally brewed in March because in earlier times brewing was not Weyermann@ Nr.79 Marzen
allowed between April 23th (Georgi) and September 29th (Michaeli). Hops play a minor role in this 80 176
beer style.
75 167
Weyermann® /[saria 1924® 83.0 % o ol
3 265 / 149 &
Weyermann® CARAHELL® 7.0 % = =]
©
Weyermann® CARAMUNICH® Type 2 7.0 % 5 s Vs
a a
Weyermann® Acidulated Malt 2.0% g g
Weyermann® Beech Smoked Barley Malt 1.0 % = s 2L

122

Brewing

_ N

Mash regime Infusion: Mash in at 62°C (144°F) and rest for 20 minutes, heat up to 68°C o 0 20 20 20
(154°F) and rest for 20 minutes, heat up to 72°C (162°F) and rest for 15 ‘ ‘
minutes, mash out at 78°C (172°F). Time (min)

Beer parameters Original gravity 1,055 SG 135
CO2-content 2,5- 2,8 volumes 5,0-5,5 g/l

Alcohol by volume 5.3 %

Hop recommendation  Bitter Hop Herkules 15 IBU at the beginning of boiling
Bitter Hop Tradition 5 IBU after 30 min of boiling
Aroma Hop  Spalt Spalter 2 IBU at the end of boiling
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Bitter units @@@ 22 |1BU
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Heirloom Varieties
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WEYERMANN ©Premium Base Malts with story:
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WEYERMANN © Heirloom Variety Barke®

A Por Saatzucht Josef Breun GmbH i Cruzador de
cevada desde 1906

A A variedade foi trazida de volta pela Weyermann®
e Breun e esta disponivel como uma variedade de
cevada tradicional

A Weyermann® Barke® em trés tipos diferentes de
maltes:

A Weyermann® Barke® Pilsner i 3,5 EBC (1.9 °L)
A Weyermann® Barke® Viennai 7,5 EBC (3.4 °L)
A Weyermann® Barke® Munich i 20 EBC (8.1 °L)
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Weyermann® Barke® Exquisator

EBC
|2 [ 3] a5 |8 |10][13]15]2]2]30

1000 | 1200 | 1300 | 1400

EXTRA PALE PREMIUM PILSNER MALT MELANOIDIN MALT
——— f—
CARAAMBER"
PILSNER MALT{ BARKE® PILSNER MALTJERACLEA PILSNER MALT

CARAPILS® 3 6% MUNICH MALT TYPE 1 MUNICH MALT TYPE 2 CARAFA®| CARAFA®II CARAFA®III
1 + m i e ———

SPELT MALT FLOOR-MALTED BOHEMIAN DARK MALT CARAMUNICH® | CA IAMUNICH® Il CARAMUNICH?® lll
4 b ~ e - —  —t —_—

WHEAT MALT PALE WHEAT MALT DARK CARAFA® TSARAFA CARAFA
r—— —— SPECIAL | 4PECIAL Il SPECIALIII
BOHEMIAN PILSNER MALT

FLOOR-MALTED BOHEMIAN PILSNER MALT CARAWHEAT

| |
DIASTATIC WHEAT MALT
WEYERMANN® ISARIA 1924° BARKE® MUNICH MALT CARARYE® CHOCOLATE WHEAT MALT
PALE ALE MALZ [
e
VIENNA MALT BARKE® VIENNA MALT CARAHELL® | CARABOHEMIAN!
e —_— — p—_—

BEECH SMOKED BARLEY MALT
e

DIASTATIC BARLEY MALT SPECIAL W SARAAROMA®
—_— —_—  —
RYE MALT PALE

ACIDULATED MALT

FLOOR-MALTED BOHEMIAN WHEAT MALT
—_—

OAK SMOKED WHEAT MALT
—

(12|17 |21 | 24| 36| 4354|6281 09]|11.8]156]193] 231

Lovibond

41.8 | 45.6 | 49.3 | 56.8
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Helles is bottom-fermented, bright and ranges in color from straw yellow to golden. It has a white,
consistent foam. Hop aroma and bitterness are moderately noticeable, but the Helles is said to be
dominated by the malt character and accordingly smells of fresh grain.

Weyermann® Barke® Pilsner Malt 92.0 %
Weyermann® CARAHELL® 5.0 %
Weyermann® Acidulated Malt 3.0%

Mash regime

Beer parameters

Hop recommendation

Bitter units

Brewing

Infusion: mash in at 62°C (145°F) and rest for 30 min, heat up to 68°C
(154°F) and rest for 10 min, heat up to 72°C(161°F) and rest for 15 min,
mash out at 78°C (172°F).

Qriginal gravity 1,048 SG 11,9 °P
CO2-content 2,5- 2,8 volumes 45-5,5 g/l
Alcohol by volume 5.0 %

Bitter Hop Hallertauer Perle 15 IBU at the beginning of boiling
Aroma Hop  Hallertauer Mittelfrih 3 IBU 10 min before end of boiling

@@ 18 1BU

Weyermann® - all rights reserved | April-2026

@ WEYERMANN ©Barke® Helles

Mash regime

80

i

Temperature (°C)
8 & 3

w
wn

50

45

Weyermann® Barke® Helles

10
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30 40
Time (min)

50

176

167

158

149

o
o
—_
=
©
)
=1
5
'_



WEYERMANN © Maltes Premium Base com
histéria: Terroir e Tradicao Boémia
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@ WEYERMANN ©Produtos Malteados no Chéo
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Weyermann® Malt Aroma Wheel®
Weyermann® Pilsner Malt: Wort

Dark

Caramel

Light Roasted
Caramel Aromas
D

Toffee

Malty-
Sweet

Marmalade

Biscuit

© Weyermann® Specialty Malts

251 45EBC/151 22A

Weyermann® Malt Aroma Wheel®
Weyermann® Bohemian Pilsner Malt: Wort

Dark

Caramel
Light Roasted
Caramel Aromas
Toffee
Malty-
Sweet
Marmalade

Biscuit

Honey

© Weyermann® Specialty Malts

3,01 5,0EBC/1.7i 2.4 A

Weyermann® Malt Aroma Wheel®
Weyermann® Floor-Malted Bohemian Pilsner Malt: Wort

Dark

Caramel
Light Roasted
Caramel Aromas
Toffee
Malty-
Sweet
Marmalade

© Weyermann® Specialty Malts

301 5,0EBC/1.71 24 A

A Sabor maltado intenso para cervejas encorpadas: auténticas especialidades boémias

Weyermann® - all rights reserved | April-2026
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WEYERMANN ©® Bohemian Pilsner

EBC
| 2 3| 4[58 [10|[1B]15]2]2] 800 | 1000 | 1200 | 1300 | 1400
EXTRA PALE PREMIUM PILSNER MALT MELANOIDIN MALT

e
CARAAMBER"
PILSNER MALT BARKE® PILSNER MALT ERACLEA PILSNER MALT

CARAPILS® MUNICH MALT TYPE 1 MUNICH MALT CARAFA®|1 CARAFA®II CARAFA®III
F F L e+ A EE—

+
5%
SPELT MALT 0 FLOOR-MALTED BOHEMIAN DARK MALT CARAMUNICH® | CARAMUNICH® Il CARAMUNICH?® IlI
4 C ~ —_— —— )

WHEAT MALT PALE WHEAT MALT DARK CARAFA® CARAFA CARAFA
SPECIAL | SPECIAL Il SPECIALII

<= OOR-MALTED BOHEMIAN PILSNER MALTS 9 2% R AWHEAT
WEYERMANN® ISARIA 1924° BARKE® MUNICH MALT E CARARYE CHOCOLATE WHEAT MALT
.— —_—
PALE ALE MALZ
| |
VIENNA MALT BARKE® VIENNA MALT , CARABOHEMIAN
— e |

BEECH SMOKED BARLEY MALT
e

DIASTATIC BARLEY MALT SPECIAL W® CARAAROMA
—
ALT PALE

ACIDULATED MALT 2

FLOOR-MALTED BOHEMIAN WHEAT MALT
—_—

OAK SMOKED WHEAT MALT
p———

|12 17 |21 |24 | 36| 4354|6281 09 11.8]156]19.3]23.1 456 | 49.3 | 56.8

Lovibond
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WEYERMANN © Maltes Premium Base com
historia: Terroir Malt Variety Eraclea
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@ WEYERMANN @ Terroir Variety Eraclea Pilsner
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WEYERMANN ®Premium Base Malts

Weyermann® Malt Aroma Wheel®
Weyermann® Pilsner Malt: Wort

Dark

Caramel

Light Roasted
Caramel Aromas

Toffee

Malty-
Sweet

Marmalade

Biscuit

© Weyermann® Specialty Malts

251 45EBC/151 22A

Weyermann® - all rights reserved | April-2026

Weyermann® Malt Aroma Wheel®
Weyermann® Barke® Pilsner Malt: Wort

Dark

Caramel

Light Roasted

Caramel Aromas
Caramel ‘

Aromas

Toffee

Malty-

Sweet

Marmalade

© Weyermann® Specialty Malts

251 45EBC/151 22A

Weyermann® Malt Aroma Wheel®
Weyermann® Eraclea Pilsner Malt: Wort

Chocolate

Roasted

Dark
Caramel

Light Roasted

Caramel

Toffee

Malty-
Sweet

Marmalade

Biscuit

© Weyermann® Specialty Malts

251 45EBC/1571 22A
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WEYERMANN @ [talian Pilsner

EBC
2 | 3] 4|5 | 8 |10]13[15]2 2530405608 |100]110][120]130]150]| .. | 300/ 400/ .. |800]1000]1200]1300]1400
EXTRA PALE PREMIUM PILSNER MALT MELANOIDIN MALT

——— e |
CARAAMBER"
PILSNER MALT BARKE® PILSNER MALT{ERACLEA PILSNER MALT 8 7 %
CARAPILS® MUNICH MALT TYPE 1 MUNICH MALT TYPE 2 CARAFA®|1 CARAFA®II CARAFA® Il

S——] Q%
SPELT MALT QLOOR-MALTED BOHEMIAN DARK MALT CARAMUNICH® | CARAMUNICH® Il CARAMUNICH?® IlI
J F - o e EEEEE——— | e B |
WHEAT MALT PALE WHEAT MALT DARK CARAFA® CARAFA CARAFA
—_— —_— SPECIAL | SPECIAL Il SPECIALIII
BOHEMIAN PILSNER MALT -
FLOOR-MALTED BOHEMIAN PILSNER MALT pleis R AWHEAT
DIASTATIC WHEAT MALT
WEYERMANN?® ISARIA 1924® BARKE® MUNICH MALT CARARYE?® CHOCOLATE WHEAT MALT
———————— — e e | e aam |
PALE ALE MALZ
———f
VIENNA MALT BARKE® VIENNA MALT CARAHELL® CARABOHEMIAN!
—_— —_— e | e |

BEECH SMOKED BARLEY MALT
e

DIASTATIC BARLEY MALT SPECIAL W® CARAAROMA®
—_— e r——
JALT PALE
ROASTED BARLEY
FLOOR-MALTED BOHEMIAN WHEAT MALT CHOCOLATE RYE MALT
—— —
OAK SMOKED WHEAT MALT
——
|12 |17 | 21| 24| 36| 43|54 | 628199 |11.8]156|193]23.1[30638.1]41.8]456|403 568] .. [ 113|150 | .. | 300 | 375 | 450 | 488 | 525
Lovibond Weyermann Specialty Malts
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