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Schwarzbier

SCHWARZBIER
by the numbers

OG:  . . .1.046–1.052 (11.4–12.9 °P)

FG:  . . . . . . .1.010–1.016 (2.6–4 °P)

SRM:  . . . . . . . . . . . . . . . . . .17–30+

IBU:  . . . . . . . . . . . . . . . . . . . .22–32

ABV:  . . . . . . . . . . . . . . . . .4.4–5.4%

hile in Trier, Germany’s
oldest city, I experi-
enced what my wife

would call a “beer moment.” I sat at
an outdoor café table with my family
and drank a Köstritzer Schwarzbier, a
fine example of a unique beer style
brewed in Germany since the late
Middle Ages. As I enjoyed my beer, I
wondered about the people of Trier
during that time and if they enjoyed
this black beer as much as I did. 

The first documented mention of
Schwarzbier is from 1390, only a
short time after the Black Death rav-
aged Europe. How does a society go
through something like that without
changing? And what about the
Köstritzer Schwarzbierbrauerei,
brewing this beer since 1543? Who
were their customers? We know his-
toric figures such as Goethe and
Bismarck were fans, but what about
the average person? Those beer lovers
kept a brewery and a style like this
going for 700 years despite feast or
famine, war or peace.

Schwarzbier’s aroma can be the
same as a pale lager, but the appear-
ance can be almost black. It is one of
the darkest of the lagers, ranging 
from dark brown to almost black – 
not like a stout, but as close to black
as you can get. If you hold a glass 
of Schwarzbier up to strong light 
it should be brilliantly clear with 
ruby highlights.

While dark in color, Schwarzbier
ranges from almost no roast character
to subtle notes of bitter chocolate and
coffee. Despite the use of some highly
kilned malt, this is a beer without the
astringent notes of stouts. Köstritzer
Schwarzbier-brauerei describes their
Schwarzbier as, “the black one with
the blond soul.” If you close your eyes,
the aroma and flavor of Köstritzer is
very much like a German pilsner. The
flavor carries only subtle roast notes,
which helps dry the finish. 

Another classic example is
Kulmbacher’s Mönchshof Schwarz. It

is a sweeter beer and more on the
brown end of the color scale. It has a
huge Munich malt character, very
much like a Munich Dunkel, yet it 
also has a touch of chocolate and a
drier finish than a dunkel. In the
United States, it is common to 
brew Schwarzbier a little darker,
slightly sweeter, and a little bit roasti-
er than both Köstritzer and
Mönchshof Schwarz. 

Regardless of the level of roasted
notes, this is a smooth, easy-drinking,
balanced style of beer, with some fin-
ishing a bit on the sweet side and oth-
ers a bit on the dry. All Schwarzbiers
have far less roast flavors than stouts
or porters. These slight roast notes
are like dark bitter chocolate, almost
coffee-like, but never highly burnt or
acrid. The roast also helps dry the fin-
ish. The aromas always have some
nice bready malt notes and sometimes
hints of caramel and noble hops.
These are also clean lagers, with no
fruit esters or diacetyl. 

Hop bittering is moderate and bal-
anced in a way that does not over-
whelm the slight residual malt sweet-
ness of the beer. German Munich and
Pilsner malts form the bulk of the
grist. A mix of about 50% of each
contributes the right balance of
Munich malty and Pilsner grainy, the
base flavors of this style. For a single
infusion mash, you might skew the
balance a little more toward Munich
malt. If you prefer decoction mashing,
shift the balance more in favor of
Pilsner malt, perhaps as much as 
15% either way. If you want to make
a beer more like Köstritzer, the grist
should be 90% continental Pilsner
malt and 10% or less Munich malt. I
recommend that extract brewers
make every effort to obtain a conti-
nental Pilsner extract.

Specialty malts determine much
of the character of this beer. Done
right, the roasted notes are restrained
even though the color is quite dark.
The key to getting that rich hue with-

w
by Jamil Zainasheff
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Schwarzbier, 
American Style

(5 gallons/19 L, all-grain)
OG = 1.051 (12.6 °P)

FG = 1.013 (3.3 °P)

IBU = 30  SRM = 28  ABV = 5%

Ingredients
5.5 lb. (2.5 kg) Munich malt (8 °L)

4.0 lb. (1.8 kg) Pilsner malt (2 °L)

5.0 oz. (142 g) crystal malt (40 °L)

5.0 oz. (142 g) chocolate malt 

(400 °L)

3.0 oz (85 g) roasted barley 

(500 °L)

3.0 oz (85 g) Weyermann Carafa® 

Special II (430 °L)

5.4 AAU Hallertauer hops  

(1.36 oz./39 g of 4% alpha acids)

(60 min.) 

2 AAU Hallertauer hops 

(0.50 oz./14 g of 4% alpha acids)

(20 min.) 

0.50 oz. (14 g) Hallertauer hops 

(0 min.)

White Labs WLP830 (German 

Lager) or Wyeast 2206 (Bavarian 

Lager) yeast

Step by Step
This recipe makes a slightly bolder

Schwarzbier, malty like Mönchshof,

but a touch roastier. E.J. Phair

Brewing Company in Concord and

Pittsburg, California won gold at

the 2005 Great American Beer

Festival with a beer based on this

recipe. 

Mill the grains and dough-in

targeting a mash of around 1.5

quarts of water to 1 pound of grain

(a liquor-to-grist ratio of about 3:1

by weight) and a temperature of 

154 °F (68 °C). Hold the mash at

154 °F (68 °C) for 60 minutes to

allow for proper grain hydration

and enzymatic conversion. Infuse

the mash with near boiling water

while stirring or, with a recirculating

mash system, raise the tempera-

ture to mash out at 168 °F (76 °C).

Sparge slowly with 170 °F (77 °C)

water, collecting wort until the 

pre-boil kettle volume is around

6.1 gallons (23.1 L) and the gravity

is 1.042 .

The total wort boil time is 90

minutes, which helps reduce the

SMM (S-methyl-methionine) pre-

sent in the lightly kilned Pilsner

malt and results in less DMS

(dimethyl sulfides) in the finished

beer. Add the bittering hops with

60 minutes remaining and the fla-

vor hops with 20 minutes left in the

boil. Add Irish moss or other kettle

finings with 15 minutes left in the

boil and add the last hop addition

just before shutting off the burner.

Chill the wort rapidly to 50 °F 

(10 °C), let the break material set-

tle, rack to the fermenter, pitch the

yeast and aerate thoroughly. 

Ferment around 50 °F (10 °C)

until the yeast drops clear. With

healthy yeast, fermentation should

be complete in two weeks or less,

but don’t rush it. Cold fermented

lagers take longer to ferment than

ales or lagers fermented at warmer

temperatures. If desired, perform a

diacetyl rest during the last 1⁄3 of

fermentation. Rack to a keg and

force carbonate or rack to a bot-

tling bucket, add priming sugar,

and bottle. Target a carbonation

level of 2 to 2.5 volumes. A month

or more of cold conditioning at

near freezing temperatures will

mellow some of the flavors and

improve the beer. Serve at 43 to

46 °F (6 to 8°C).

Schwarzbier, 
American Style 
(5 gallons/19 L, 

extract with grains)
OG = 1.051 (12.6 °P)

FG = 1.013 (3.3 °P)

IBU = 30 SRM = 28 ABV = 5%

Ingredients
3.5 lb. (1.6 kg) Munich liquid 

malt extract

3.0 lb. (1.4 kg) Pilsner liquid 

malt extract

5.0 oz. (142 g) crystal malt (40 °L)

5.0 oz. (142 g) chocolate malt 

(400 °L)

3.0 oz. (85 g) roasted barley 

(500 °L)

3.0 oz. (85 g) Weyermann Carafa® 

Special II malt (430 °L)

5.4 AAU Hallertauer hops  

(1.36 oz./39 g of 4% alpha acids)

(60 min.) 

2 AAU Hallertauer hops 

(0.50 oz./14 g of 4% alpha acids)

(20 min.) 

0.50 oz. (14 g) Hallertauer hops 

(0 min.)

White Labs WLP830 (German 

Lager) or Wyeast 2206 (Bavarian 

Lager) yeast

Step by Step
Mill or coarsely crack the specialty

malts. Mix well and place loosely in

a grain bag. Avoid packing the

grains too tightly in the bag; use

more bags if needed. Steep the

bag in 2 gallons (~8 L) of 170 °F

(77 °C) water for about 30 min-

utes. Lift the grain bag out of the

steeping liquid and rinse with

warm water. Allow the bags to drip

into the kettle for a few minutes

while you add the malt extract. Do

not squeeze the bags. Add

enough water to the steeping

liquor and malt extract to make a

pre-boil volume of 6.1 gallons

(23.1 L) and a gravity of 1.042

(10.48 °P). Stir thoroughly to help

dissolve the extract and bring to 

a boil.

Once the wort is boiling, add

the bittering hops. Total wort boil

time is one hour after adding the

bittering hops. During that time,

add the flavor hops with 20 min-

utes remaining, Irish moss or other

kettle finings at 15 minutes, and

the aroma hops at shut-down.

Chill the wort to 50 °F (10 °C),

pitch the yeast and aerate thor-

oughly. Follow the fermentation

and packaging instructions for the

all-grain version.



3 Best of Brew Your Own Magazine byo.com © Battenkill Communications, Inc. All Rights Reserved

out an acrid, stout-like flavor is 
using non-bitter dark roasted malt.
Although there are a few de-bittered
black malts out there, my preference
is Weyermann Carafa® Special, a
huskless roasted malt. The lack of a
husk means far less bitter roasted fla-
vors. Carafa® Special comes in sever-
al color levels: Carafa® Special I 
(340 °L), II (430 °L), and III (530 °L).
I prefer the flavor of Carafa® Special
II for this style, though the other col-
ors will work fine in a pinch.
Weyermann also makes Carafa®,
which has a husk and a lot more
roasted character, so make sure you’re
getting the huskless variety. Weyer-
mann also makes Sinamar®, a liquid
extract of Carafa® Special, made in
accordance with the Reinheitsgebot.
It is quite easy to use and provides as
good a result as using the grain itself.
Just add it to the boil kettle to adjust
the color. One ounce (28 g) of
Sinamar® in 5 gallons (19 L) of liquid
adds 6 SRM of color and little in the
way of roasted flavor. The only prob-
lem with Sinamar® is that it is a bit
harder to find than Carafa® Special.

If you want to make a drier,
crisper Schwarzbier similar to
Köstritzer, all you need is Pilsner,
Munich and Carafa® Special. To brew
this style a touch roastier and sweet-
er, as is common in the United States,
a portion of non-fermentable malt is
needed. Adding sweetness changes
the character of the roasted malts and
allows for a slightly higher roast char-
acter with less apparent roast bitter-
ness, much like adding sugar to black
coffee. Caramel malt around 40
°Lovibond does the trick and
CaraMunich® II (45 °L) is a good
choice. It adds a bit of caramel flavor
and just enough sweetness to fill out
the beer. Three to four percent in a
five-gallon (19-L) batch is about right.
Don’t go too heavy on the crystal
malt. Using more than 5% in five gal-
lons is too much. You can use other
caramel malts instead, such as US or
English-made crystal malts with good
results. For the additional roasted
notes, a small portion of chocolate
malt (no more than 3 to 4%) and
roasted barley (no more than 2%) will

add that character. That is the limit.
Going past that point really puts the
beer out of style. The mash tempera-
ture for this style ranges from 150 to
154 °F (66 to 68 °C) depending on
how crisp you want the finished beer.
When making a version similar to
Köstritzer, target a lower mash tem-
perature. If making a bigger, bolder
version, go with a higher mash tem-
perature to leave the beer with a bit
more body.

Schwarzbier is not a hoppy style,
yet it often has a touch of hop flavor
and aroma. Use only German noble
hops, such as Hallertauer or
Tettnanger, for the late additions. In a
five-gallon (19-L) batch, a half-ounce

(14 g) addition at 20 minutes and
another at flameout is enough.

A small amount of flavor and
aroma from the bittering addition
tends to carry through to the finish,
so I prefer to bitter with German hops
as well. If you wish to use a higher
alpha acid hop to reduce the amount
of hop matter and cost, Magnum is a
good choice.

Schwarzbier can be fermented
with any number of German lager
yeasts. My preference is Wyeast 2206
(Bavarian Lager) or White Labs
WLP830 (German Lager) yeast
because of their clean, traditional
German lager flavor. Good alterna-
tives to experiment with are Wyeast
2308 (Munich), Wyeast 2124
(Bohemian), White Labs WLP838
(South German), White Labs
WLP833 (German Bock) and White
Labs WLP820 (Oktoberfest/Märzen)
yeast. You will need around 360 billion
clean, healthy cells to properly fer-
ment 5 gallons (19 L) of this beer,
which is double what you would use
for an equivalent strength ale. One
package of liquid yeast in a 2.2-gallon
(8.3-L) starter, or 2 packages in a 
3.5-quart (3.3-L) starter, will result in
the right amount of yeast. If you’re
not making a starter, you’ll need about
four packages of liquid yeast. If you’re
using dry yeast, use approximately 
0.7 ounce (20 g) of properly rehydrat-
ed yeast. 

When making lagers, I like to get
the wort down to 44 °F (7 °C), oxy-
genate and then pitch the yeast. I let
the beer slowly warm over the first 36
hours to 50 °F (10 °C) for the remain-
der of fermentation. This results in a
clean lager, with very little diacetyl.
This is similar in theory to a Narziss
fermentation, where the first two-
thirds of the fermentation is done cold
and the final third is done warmer. In
any case, don’t rush things. Good
lagers take time and ferment slower
than ales, especially when fermented
cold. Once the beer has finished fer-
menting, a period of lagering for a
month or more at near freezing can
improve the beer.

Schwarzbier’s
aroma can be
the same as a
pale lager, but
the appearance
can be almost
black. It is one 
of the darkest 
of the lagers,
ranging from
dark brown to
almost black —
not like a stout,
but as close to
black as you 
can get. If you
hold a glass of
Schwarzbier 
up to strong 
light it should 
be brilliantly 
clear with ruby
highlights. 
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