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Original Schlenkerla Smokebeer
Schlenkerla has become a magic word for a long time, but many do not know 
where this word originated. Its roots lie within the Frankish vernacular, in which 
"schlenkern" is an expression for walking not straight - just like a drunken person 
does. One of  the former brewers had a funny way of  walking due to an accident, 
or maybe due to the beer, and so he was called the "Schlenkerla" - the little dan-
gler. Eventually the word became synonymous for the brewery.
Smokebeer from Schlenkerla is a dark, aro-
matic, bottom fermented beer with 13.5 
percent original extract, which is equivalent 
to an alcohol content of  5.1 percent. No 
doubt: there are stronger beers, but never-
theless, one should not underestimate 
Aecht Schlenkerla Rauchbier, it can make 
you "schlenker" quite a bit. Its smoky flavor 
is being achieved by exposing the malt to 
the intense, aromatic smoke of  burning 
beech-wood logs at the Schlenkerla malt-
ings. After mixing it with premium-class 
hops in the brew, it matures in 600 year old 
cellars, deep down in the hills of  Bamberg, 
into a mellow, magnificent-tasting beer, best 
drunk directly in "Schlenkerla". An Original 
amongst the beers, even amongst the Bavarian beers. The connoisseur drinks it 
slowly with relish, but steadily and purposefully. He knows, that the second 
"Seidla" (half-liter) tastes better than the first, and the third even better than the 
second. He drinks during the morning pint and during the afternoon break. He 
drinks it in the evenings, drinks it alone and with company, especially with com-
pany, as "Aecht Schlenkerla Rauchbier" makes one talkative and exuberant. It 
brings together the local with the stranger, as it is common in Franconia to share 
your table with others.

"Even if  the brew tastes somewhat strange at the first swallow, do not stop, because 
soon you will realize that your thirst will not decrease and your pleasure will visibly 
increase."

As one of  the last two traditionally made smoked beers in the world, Schlenkerla 
(together with Spezial) is passenger in the Ark of  Taste by Slow Food®.

Historic kilning of  malt
with open beech wood fire

at Schlenkerla
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