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The initial establishment of a monastery in 1349 went hand in hand with the development of brewing 
arts in the traditional margrave city of Kulmbach. Right in the heart of the beer region of Upper 
Franconia, the long-established Kulmbach Mönchshof lies at the foot of the Plassenburg, on the 
site of the former Cistercian monastery at Langheim. For more than 600 years it has nurtured the 

art of brewing and associated hospitality in Bavaria. The finest dark malts give the Mönchshof Schwarzbier its deep, 
dark color, velvety taste and particularly creamy head. Unfiltered yet still clear, this beer is one of the finest examples 
of this dark lager style. Its dark, roasted, slightly chocolatey and warming palate is astounding for such a refreshing and 
drinkable beer. Supremely drinkable (4.9% ABV), dry and beautifully hopped, it’s exquisitely balanced and a remarkable 
brewing achievement. 

 The Sierra Nevada 40th Anniversary beer harkens back to the brand’s West Coast roots. Two-row Pale, Caramelized 
and Acidulated malts, plus a little Oats provide a great base for the Cluster, Cascade, Centennial hops. The 6.0% ABV 
caries the intense pine and citrus with a slight caramel sweetness. 

Kellerbier, and Zwickel are related rustic styles that were once extremely common in Germany. Now found more 
commonly, Kellerbiers are unfiltered and unpasteurized lagers that date back to at least the Middle Ages. The final 
product is a smooth, naturally cloudy lager that's rich in vitamins from the yeast. The Weihenstephaner 1516 Kellerbier 
was brewed for the first time in 2016 in honor of the Reiheitsgebot, the 500-year Bavarian Purity Law promulgated in 
1516 by Duke Wilhelm IV of Bavaria. The decree allows beer only to be made with hops, barley, and water as yeast 
was not yet identified. The 1516 is a slightly cloudy amber-colored beer with fruity-fresh hop flower aromas; full bodied 
and carrying bready malt notes. Combining dark Munich and pale Pilsner malt with 21 IBUs of traditional Hallertau hop 
varieties, such as the rare Hallertauer Record; this traditional lager ripens long and cold in the historic vaulted cellars 
at the Weihenstephaner Berg.  The result is a perfectly balanced 5.6% ABV beer, refreshing, yet with a smooth 
mouthfeel with a finely nuanced level of carbonation. 

The Liederkranz is also proud to serve the Stiegl Radler, one of Austria's most popular beverages. Austria’s favorite 
Goldbräu is blended with real grapefruit juice soda in a 40%/60% ratio which results in a sparkling, invigorating taste. 
Its delicate hints of citrus and fresh aroma are the reason why this naturally cloudy Radler is the choice summer 
refresher. At a minimal alcohol content of around 2%, it’s also a lower calorie option. 

Enjoy and see you at the Club!  
Lancaster Liederkranz Beer Guy - Jim Weber 

The LLK beer staff always tries to satisfy customer interests by providing a range of beers for disparate tastes, 
alcoholic content, and budgets. We know beer drinkers at the Liederkranz take their beer seriously! If you have 
concerns, suggestions, comments, or just wish to send ramblings on the subject, please send to Jim Weber at 
jimweber.lancaster@gmail.com or Matt Trout at matttrout44@gmail.com  
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