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ERDINGER Oktoberfest – speciality for the festival 
season  
 
As hearty as a Bavarian beer festival: ERDINGER Oktoberfest. ERDINGER 

Weissbräu’s brewmasters pulled out all the stops for this masterpiece. 
ERDINGER Oktoberfest goes down very easily – making it ideal for parties.  

 
Smooth malt aromas combine expertly with a pronounced hop bitterness 

to produce a well-balanced flavour. The characteristic liveliness with gently 
sparkling carbonic acid results from the double maturity method, or 
“Bayerische Edelreifung”. After the main fermentation process, the wheat 

beer is allowed to mature a second time in the bottle. Smooth, strong and 
full-bodied – ERDINGER Oktoberfest makes Bavaria’s famous drinking 

song “Prosit der Gemütlichkeit” an irresistible pleasure. 
 
Brewed according to the Bavarian Purity Law. 

 
Alcohol 5.7% vol. | Original wort 13.2 °P | Calories 200 kJ / 48 kcal per 100 ml  
CH 3.1g per 100 ml| BU 0.27 BU per 100 ml 


