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ERDINGER Urweisse - In good old Bavarian style.
Fans of down-to-earth beers will love smooth ERDINGER Urweisse.

With its distinctive top-fermenting beer profile and strong yeasty flavor,
Urweisse is a truly traditional Bavarian wheat beer specialty.

The soft initial taste is accompanied by malted wheat and caramel flavors
mixed with hints of clove, banana and yeast. This is followed by a lingering
finish of sun-ripened aroma hops from the Hallertau valley. Urweisse
contains slightly more carbon dioxide than other ERDINGER wheat beers -
making it a lively taste sensation.

The recipe dates back to the brewery's founding days in 1886. The bottle
and nostalgic label also awake memories of days gone by - the only Euro
bottle in the range. This smooth wheat beer specialty tastes best when
served in its own specially developed, hand-blown glass.

Alcohol 4,9% vol | CH/100ml 2,4 g | BU/100ml 0,2 BU | Original wort 11,9°P |
Kcal|Kj 100ml 42 | 175
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