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Germanic Beer Brewing Redisco-
vered 
University Brewery Combines Tradition and Innova-
tion

Anhalt University of Applied Sciences combines in-
novation and science, acts as an important regional 
technology driver, and offers students practical trai-
ning in the brewing industry. As part of their studies, 
students researched historical recipes and herbs that 
were already used by Germanic tribes over 1,500 years 
ago. Thanks to these findings and modern manufac-
turing technologies, the university brewery in Köthen 
developed a new recipe based on historical sources. 
„Germanic Beer“ utilizes herbal blends that comple-
ment modern hops and were already popular back then. 
The recipe combines various malts and primitive bota-
nicals:

	■ Malt base: A carefully balanced combination of barley, 
rye, and wheat malt gives the beer a full-bodied, mul-
ti-layered character, reminiscent of the grain diversi-
ty of past epochs.

	■ Historical herb blend: Today‘s standard hops are 
purposefully complemented by herbs that were used 
more than 1,500 years ago:

	Î Juniper berries for a fine, resinous spice,

	Î Rosemary for a Mediterranean-spicy depth,
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	Î Coriander for a subtle, fresh citrus note,

	Î Yarrow for a traditional, noble bitterness.

Using state-of-the-art manufacturing technologies in 
the university brewery in Köthen, we manage the ba-
lancing act between historical authenticity and uncom-
promising quality with this handcrafted beer. This beer 
is more than a drink - it is the tangible result of research 
and hands-on training.

The teaching and experimental brewery of Anhalt Uni-
versity of Applied Sciences is your competent partner 
for special brewing projects.
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