
Dear Schneider Weisse Fans,

I am Hans-Peter Drexler, head brewmaster with Schneider Weisse for 30 years now.

- I work for Georg Schneider Brewery, now in its 6th „Georg“ generation 
- I source the best raw material from our contracted farmers in our area 
-  I am fanatic about the true Schneider brewing method using open fermentation vessels and, 

always, secondary fermentation in bottles and kegs
-  I have the opportunity to experiment and create ever new interesting twists  

of the traditional Bavarian wheat beer

Enjoy our Schneider wheat beer specialities.

A shiny-brass colored organic wheat beer, certified 
Naturland organic. An aroma of hops and citrus with 
a spicy note perfectly balances the malty character 

with the easiness of the hops.  
Refreshing and full-bodied at the same time.  

The ideal companion to vegetables  
and heartier fish dishes.

Wheat beer 6,2 % vol. alc.,  
original gravity: 13,8 %

Shiny golden, slightly reddish strong wheat  
doppelbock. An intense floral aroma that reminds  

of tropical fruit and pineapple. A powerful bitterness 
is relieved by fruity sweetness. This extreme wheat 

beer shows how far wheat beer taste can go. 
The ideal companion to very spicy  

and exotic dishes.

Wheat Doppelbock 8,2 % vol. alc.,  
original gravity: 18,5 % 

Dark-ruby colored wheat doppelbock with a creamy 
fine head. Strong notes of ripe bananas, raisins and 

plums meet liquorice and roasty aromes.  
Full-bodied and warming, with a well-balanced  
and smooth finish. Oldest wheat doppelbock of  

Bavaria. Since 1907.  
The ideal companion for hearty roast meat, 
 venison and also fruity chocolate desserts.

Wheat Doppelbock 8,2 % vol. alc.,  
original gravity: 18,5 %

Amber-mahogany colored wheat beer. Nuances of 
ripe bananas, clove, nutmeg and nuts create the 
aroma. A full-bodied and sparkling beer with a  

harmonious finish. Brewed according to the original 
recipe of the founder of the brewery of 1872. 

The ideal companion for Bavarian food,  
hearty dishes and the “Weisswurst”.

Wheat beer 5,4 % vol. alc.,  
original gravity: 12,8 %


