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The Hallertau Region  

Å Located along the 48th 
parallel about 45 miles north 
of Munich in Bavaria.     

Å Largest contiguous hop 
growing region in the world 
at 65 sq. mi. 

  -Yakima Valley ς 38 sq. mi. 

  -Cleveland ς 80 sq. mi. 

ÅAbout 90% of German hops 
are grown in the Hallertau.  

Å (80% of German hops are 
exported)  

ÅThe Hallertau region is ideal 
for hop growing with well 
draining, soft and slightly 
acidic soil. An average of 15 
hours of sunlight in the 
summers. Frost free from 
April to September.   
 

 
 
  



Hallertau Hop History  

Å First mention of Hallertau hop 
gardens found in a 768 AD 
document from the Abbey of 
Weihenstephan  

Å Cultivation of hops began in the 
16th century after the 
Reinheitsgebot is issued in 
Ingolstadt in 1516 

Å Monastic and royal breweries 
committed to hop cultivation and 
with their high concentrations in 
Bavaria, the regions hop gardens 
flourished.  

ÅHop Research Institute in Hüll 
begins its breeding program in 
1926.  

ÅThe German Hop Provenance 
Law of 1929 stipulates where 
hops can be grown and issues 
seals for hop growing districts to 
assure quality and protect 
against misuse in the EU. 

      



The Euringer Hop Farm 
 
Located in Dünzing along the Danube River 
with a village population of around 300 
and 4 other hop growers. 
 
Began hop growing in 1952. 
 
Farm is now run by Franz and Rita Euringer 
with their son and daughter, Simon and 
Mona to help during the harvest. 
 
8 hop varieties are grown on 37 acres. 
-Hallertau  Mittelfrüh   at ~ 4.5 h -acids  
-Hallertau Tradition at ~ 6.2 h-acids      
-Hersbrucker Spät at ~ 3.2 h -acids 
-Spalter Select at ~ 5.2 h-acids   
-Saphir at ~ 4.0 h -acids  
-Perle at ~ 7.5 h -acids  
-Herkules at ~ 15.0 h -acids 
-Mandarina Bavaria at ~ 9.0 h-acids 
 
   

  
  

The Euringer Hop Farm  
 
  

ÅLocated in the village of Dünzing along 
the Danube river with a population of 
about 300 and 4 other hop growers. 

ÅBegan hop growing operation in 1952. 

ÅFarm is now run by Franz and Rita 
Euringer with their son and daughter, 
Simon and Mona to help during the 
harvest. 

ÅFarm is ISO 9000 certified.  A special 
ISO certificated for German hop 
growers was recently created and only 
10% of growers hold this certification.   

 

 
Å8 hop varieties are grown on 37 acres. 
  -Hallertau  Mittelfrüh   at ~ 4.5 h -acids  
  -Hallertau Tradition at ~ 5.6 h-acids      
  -Hersbrucker Spät at ~ 3.2 h -acids   
  -Spalter Select at ~ 5.2 h-acids   
  -Saphir at ~ 4.0 h -acids  
  -Perle at ~ 7.5 h -acids  
  -Herkules at ~ 15.0 h -acids 
  -Mandarina Bavaria at ~ 9.0 h-acids 
ÅHop harvest will begin the end of August  
  and last about 3 weeks.   

 


