
Wheat & Rye Beers

Style of the Month - March 2022



Wheat Beers
● 24A: Witbier

○ Origins in Belgium. Light sweetness from 
grain, features spice and citrus 
additions. Refreshing and crisp.

● 10A: Weissbier
○ AKA Hefeweizen. Origins in Bavaria. Clove 

phenols and banana fruity-esters. May be 
krystal (filtered) or hefe (suspended 
yeast). High protein content, some haze 
is typical. 

● 10B: Dunkels Weissbier
○ AKA Dunkelweizen. Esters and phenols are 

supported by a rich malt base. 
● 10C: Weizenbock

○ Rich malt profile resembling a Helles- or 
Dunkels-Bock. Banana or clove yeast 
character. Traditionally unfiltered.



Historical Rye Beers
● 27A4: Roggenbier

○ Origins in Regensburg Bavaria. A 
dunkelweizen variant which uses malted 
rye instead of wheat. Spicy rye aroma 
and flavor compliments typical weizen 
yeast character.

● 27A5: Sahti
○ Origins in Finland. Juniper flavor (from 

boughs used as a filter in lautering), 
alongside a weizen yeast character. No 
one flavor dominates. Raw, which means 
heavy with protein; hops are added in a 
tea. Brewed for celebrations, typically 
consumed within a week of brewing. 



Locally Available Examples
Muddy York: 
Haberdasher 
Hefeweizen

Bobcaygeon 
Brewing: 
Firefly 
(Witbier)

Muddy York: 
Prost! 
Dunkelweizen



Smoke-Flavored Beers
6B: Rauchbier
27A3: Lichtenhainer
27A2: Piwo Grodziskie
32A: Classic Style 
Smoked Beer
32B: Specialty Smoked Beer

April:
Smoke, Wood, & Specialty Beers

Specialty Beer
27A: Other Historical 
31A: Alternative Grain 
31B: Alternative Sugar 
34A: Clone Beer
34B: Mixed-Style Beer
34C: Experimental Beer

Wood-Aged Beers
33A: Wood-Aged Beer
33B: Specialty 
Wood-Aged Beer



Recipe Database 
Examples

Club Brew: Wet Hop Harvest Ale
Darrel Kelly: Wedzony Golab 🏆 

April:
Smoke, Wood, & Specialty Beers


