
a 
m

or
e 

m
ea

n
in

gf
u

l

br
ew

Summit Hefe Weizen.
A cloudy beer for sunny afternoons.

Malts used 

 

hops used

yeast

original gravity

bittering units

alcohol by volume

color

Food pairings

Enjoyed in Summer,  
in bottles and draught

• �Hefe Weizen (hay-fa-vite-zen) translates to 
“wheat beer with yeast”

• �German yeast left behind after partial filtering 
gives the beer a cloudy appearance

• Light, zesty wheat flavor

• Notes of banana and clove in the finish

specs

Behind the brew:

six pack

0 25569 19507 3

12 oz. single

0 25569 19501 1

twelve pack

0 25569 19513 4

2-Row Pale, Wheat (55%), 
Caramel

Tettnanger

German Hefe Weizen

11.2º Plato

20

4.8%

Blonde

Feta, light citrus-flavored 
dishes, seafood, salads


