
Kurven

Brewery

The brewing of beer

On the screen of the brewery 
the solid rest of the malt is 
left over. 
The developed wort will now 
be cooked 90 minutes with 
the hops. The hot wort then 
goes from the brewery into a 
wort cooler.

In the beginning there is the 
malt. In a mill it is shredded 
and then filled by hand into 
the brewery. 
Adding only the best water, a 
mash is developed, in which 
malt enzymes reduce the 
starch to sugar at a tempe-
ratur of 60° to 80°C.

Fermentation Cellar

The sugar of the wort is now 
transformed into alcohol and 
carbon dioxide. 
This process takes place at a 
temperature of 6° to 10°C 
within a week.

Afterwards the wort comes 
into the fermentation tub, 
where the yeast is added and 
the fermentation begins. 

Here the wort is cooled down 
with ice water. 

After the fermentation is 
largely complete, the young 
beer is filled into the mature 
tubs.

In this closed system develops 
the carbon dioxide, which 
combines with the beer by the 
developing pressure.
The now finished RATS-
KELLER-beer is filled freshly 
into the glass with about 8°C 
and served to You.

There the supplementary 
fermentation lasts about 4 
weeks at a temperature of  0° 
to 3°C.

Mature Cellar

Enjoy your meal!
Your brewmaster
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Am Marktplatz 8 · 64283 Darmstadt
Fon 0 61 51 / 2 64 44 · Fax 0 61 51 / 2 41 77

info@ratskeller-darmstadt.de
Open every day from 10am to 1am



Kurven

On the terrace we only serve drinks with a
minimum of 0,4 l All prices include VAT and service


