
„Real Craft Brew“ – Brewing like 1900 
A unique craft brewing experience – 
brewing like 100 years ago

12 to 14 September 2018, Vielau, Germany

Versuchs- und Lehranstalt 
für Brauerei in Berlin e.V.

www.vlb-berlin.org/en/realcraft2018

CONTACT

VLB Berlin, Seestrasse 13,13353 Berlin – Germany
Mr Burghard H. Meyer, Phone +49 (30) 450 80-298, 
Fax +49 (30) 450 80-187, brewmaster@vlb-berlin.org

ABOUT US

The Versuchs- und Lehranstalt für Brauerei in Berlin (Re-
search and Teaching Institute for Brewing in Berlin), VLB, 
is a German institute focusing on beer brewing and be-
ver age production. It was founded in 1883. Today around 
145 people work at VLB in the fi elds of research, teaching, 
service and provision of information for the brewing, 
malting and beverage sectors and their supply industries.

The VLB has its roots in the German brewing industry 
but also works internationally. Customers all around the 
world take advantage of our training courses and of our 
broad experience in the fi elds of analyses and consulting.

FEE & ACCOMMODATION

Language: English

Fee: € 510 p.p. (plus VAT)

The fee may be paid by bank transfer, credit card or check.

The fee includes:
+ Participation in the workshop
+ Course material
+ Accommodation (2 nights in a single room)
+ Full board
+ Bus transfer Berlin – Reinsdorf/Vielau – Berlin

Since the capacity of this workshop is limited to 10-12 
people an early registration is highly recommended.
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COURSE OUTLINE

You are interested in traditional brewing?

You’ve asked yourself how beer did taste a century ago?

If yes, then don’t hesitate to take this rare opportunity 
for a time journey into the history of brewing!

Our two day VLB Workshop „Real Craft Brewing – Brewing 
like in 1900“ promised to teach brewing as it was in the 
olden days. The workshop will be held in Vielau, a district 
of Reinsdorf in the western Erzgebirge near Zwickau, 
Saxony. The local Vielau Brewery looks like a technical 
museum, however, as a result of extensive renovations, 
it is fully operational. Thus, those who consider beer 
brewing to be a real craft and are not afraid of physical 
exertion can gain genuine brewing experience there.

During the workshop we offer you to take part in a com-
plete brew with traditional equipment. The course inclu-
des two overnight stays in a hotel nearby, transportation 
from Berlin, catering and beer (of course!)

– SUBJECT TO CHANGE –

COURSE SCHEDULE

Wednesday
Gathering at VLB Berlin
12:00 a.m. – departure to Reinsdorf 
Guided brewery tour
Preparation of the brewing (cleaning, heating up the 
brew water)
Dinner with beer tasting in the Vielau Brewery

Thursday
A whole day in the brew house until yeast pitching
After-work dinner with beer tasting and discussions

Friday
Departure to Berlin, arrival about 4:00 p.m.

REAL CRAFT BREW 2017

www.vlb-berlin.org/en/realcraft2018

LOCATION

The Brauerei Vielau, located close to Zwickau in Saxony, 
was firstly mentioned in a document in 1538. After com-
prehensive restoration works it was re-established as a 
technical monument in 2012. The brewery uses traditio-
nal brewing technology such as wood heating, a coolship, 
a Baudelot cooler and open fermenters. 

During our workshop “Real Craft Brew” we offer you to 
take part in a complete brew with this traditional equip-
ment.

www.brauerei-vielau.com


