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PRESS INFORMATION

Salzburg's traditional beer culture – 

Brewed with love - Served from the heart - Enjoyed to the fullest

Beer has been brewed in the city of Salzburg for over 600 years. Although the tradition was initially introduced by Salzburg's Prince Archbishops, modern, creative brewers now cover the spectrum from historical to modern times. With eleven breweries in the city of Salzburg and its immediate environs, beer lovers who appreciate traditional beers, the art of modern beer brewing and a refined drinking culture will find exactly what they're looking for.

Even Wolfgang Amadeus Mozart enjoyed a good sip of freshly brewed beer. There were thirteen breweries in the city of Salzburg during his time and numerous names of the traditional breweries can still be found in the historic city center today. Salzburg's brewing tradition was first documented in the 14th century: three of the long-established breweries still exist today and are the flagships for the knowledge and experience handed down from generation to generation. The theme route “City Walk: Salzburg Beer Culture” takes you to some of these historic venues. 
Unique diversity and an outstanding quality
Gourmets and beer lovers enjoying the sophisticated beer tradition in Salzburg will feel especially comfortable at the eleven distinctive breweries, each with its own thematic focus. All big breweries have – among a wide assortment - their own signature brew: Trumer makes pils, Stiegl produces Maerzen beer, die WEISSE specializes in wheat beer, Kaltenhausen is the number one address for creative beer, and the Augustiner is a monastery brewery. The special quality feature of Salzburg beer is the outstanding spring water. The water from the legendary Untersberg is even said to have healing powers. True to tradition, beer is served in rustic beer pubs, in beer gardens under shady chestnut trees, at trendy in-places or sophisticated restaurants.

Breweries steeped in tradition: Stiegl, Augustiner, and Hofbräu Kaltenhausen
The oldest still existent brewery in the city of Salzburg is also Austria's largest private brewery: the Stieglbrauerei in which original setting in the center of the Old City the first beer was tapped from the barrel in 1492. To this day "Stiegl“ is considered to be the Salzburg beer and is brewed in Salzburg's Maxglan district. Stiegl's Brauwelt also features the impressive "world of brewing" with one of Europe's biggest beer museums, a variety of dining options in an elegant ambiance as well as the Brauwelt events like the traditional raising of the maypole. www.stiegl.at 
Barely 130 years younger, the Augustiner Bräu in the monastery in Mülln was established in 1621. The beer is still crafted according to an old, well-guarded recipe, filled into wooden barrels and served in traditional steins. A small hydropower plant and equipment that looks like it belongs in a museum are part of the environmentally friendly and sustainable production embedded in the brewery's mission statement. The "Bräustübl" is not only the biggest beer hall and garden in Austria but also a true institution among the locals and tourists. www.augustinerbier.at 
Hofbräu Kaltenhausen, the country's oldest brewery, is located not far from the city of Salzburg and was established by Salzburg's Prince Archbishops in 1475. Today the Hofbräu Kaltenhausen is a member of the Brau Union Österreich AG, one of the most prominent brewing companies in Central Europe and since 2011, only Specialty beers are brewed here. www.kaltenhausen.at 
Creative breweries: Die WEISSE, Trumer, and Kiesbye’s
Old recipes are still used by Die WEISSE, Salzburg's wheat beer brewery established in 1901: this is where the pale "Weisse,“ a naturally cloudy wheat beer, is brewed and filled into swing top bottles. The brewery's restaurant in the brewhouse is in sharp contrast to the traditional recipes and the old main building. www.dieweisse.at 
The Trumer Privatbrauerei is an eight-generation family business distinguished by especially creative beers. In addition to the well-known Trumer Pils, the company is noted for its open fermentation process and is dedicated to “Slow Brewing”. One of the bestsellers is “Hopfenspiel” with only 2,9 % alcohol. www.trumer.at
Nature is also a great part of the „Beers of Wilderness“ by Axel Kiesbye, owner of the Bierkulturhaus in Obertrum. His beer is flavoured with mountain mint, juniper, or bird cherry. www.bierkulturhaus.com 

Small breweries 
The small restaurant/breweries all have one thing in common: their beers are only available at the brewery and can only be enjoyed in their own tap rooms. 
s’Kloane Brauhaus in the city of Salzburg has a 380-liter plant and was established in 1998. Wheat beer is brewed here on a small scale. The Raggei-Bräu in Anthering won the "Brewpub of the Year“ award in 2010, producing wheat, Kellerbier, Bock and outstanding special beers. Landgasthof Allerberger in Wals was established in 2005 and brews pale lager, wheat and seasonal beers. The Isi-Bräu is known for its "Keller-Zwickl” while the charming Zum Fassl in Grödig might be the smallest wheat beer-brewery in Salzburg with only 170 liter plant. 
The best restaurants, beer gardens and pubs
These beers, brewed with a lot of love and creativity, taste best fresh from the tap: all of the breweries have their own rustic beer halls, restaurants or beer gardens where you can enjoy the refreshing brew together with delicious Salzburg fare. The Augustiner Bräustübl in Mülln or the Stieglkeller on the way to Hohensalzburg Fortress are absolute must-sees for all beer lovers. Whereas the Augustiner Bräu has special features such as the unique "Schmankerlgang,“ a hallway with stalls offering typical fare, and the traditional steins, the Stieglkeller offers a fascinating view over the rooftops of Salzburg's historic city center: These are the best places on a warm summer night. 
In total, the Beer Capital of Austria counts 41 relevant bars, restaurants, and taverns; 18 of them equipped with beer garden. Among this selection and on the other side of the Salzach River, the beer pub "Zum fidelen Affen" serves delicious Salzburger dishes and beers, and "Die WEISSE" offers guests, both young or old, a maximum cross-over experience with its restaurant, spacious beer garden and brewery. The “Alchimiste Belge” in Bergstraße offer a wide range of Belgian Beer. 
Salzburg – a beer Mecca 
Salzburg's beer culture can be explored and tasted in many different ways. 
· Many breweries offer tastings with degustation menus or offer tours of the premises. Stiegl Brauwelt for example is a museum for all senses with a 270°-cinema, at Augustine Brewery, traditional open fermentation is a thing, and at Kaltenhausen, there is an additional cooperage museum.
· Interested gourmets can make their ”Beer Sommerlier”-diploma at Kiesbye’s Bierkulturhaus, while hobby brewers get to make their own drink. This Bierkulturhaus is THE Austrian academy for beer culture. The program is rounded off by tours with certified beer sommeliers or tour guides, who take you on a historic beer hike through the city of Salzburg including tours of the breweries and tastings. www.salzburg-bierguide.at 
· A good way to explore some historical sites and the best beer pubs in your own time is to follow “City Walk: Beer Culture”. www.salzburg.info/city-walks
· At the “Austrian Beer & Food Pairing” at Edelweiss Cooking School, local beers and food are combined with interesting facts and anecdotes. www.edelweiss-cooking.com 

· The "Via Culinaria," a culinary guide first published in 2009, includes six breweries in the city and province of Salzburg in its "Beer and Schnapps" chapter. 
A number of events on the topic of beer are held in the city and province of Salzburg throughout the year. The fixtures include the Stiegl weekend in May with the raising of the maypole, the Trumer Beer Festival in May/June, or the annual Augustiner Festival in August. Highlight for beer lovers is the Rupertikirtag (St. Rupert’s Fair) around September 24, for which the whole Old Town is turned into playground for lederhosen, brass music, and folklore.
Brewing beer in the 21st century: sustainability and resource conservation 

With local ingredients such as water, hops and malt, beer is an original product. Salzburg's breweries place great importance on regional solutions within the production process: from sustainable grain cultivation over generating energy by means of their own power plants or steam, to deposit systems and the use of spent grain as animal feed for local farmers.

Accessing online information 
Details on Salzburg's beer culture can be found at www.salzburg.info/beerculture. This site also includes comprehensive information on breweries, restaurants, and events. Beer lovers can share their experiences with Salzburg's beer culture on Facebook at www.facebook.com/bierkultur (in German).
Further details: 

Tourismus Salzburg, Auerspergstrasse 6, 5020 Salzburg, Austria

Tel.: +43/662/889 87 - 0, #visitsalzburg, www.salzburg.info
presse@salzburg.info
(as of July 2023)
[image: image2.emf]

