
Established in 1514, Brauerei Göller is one of the oldest 
family-owned craft breweries in the world. They continue to 
source all grains locally, never pasteurize, and lager all beers 
for six weeks or more.

Smoked lagers are an old Franconian tradition, but rare in 
America. This one-of-kind dark lager shows ruby-brown in 
the glass, with cream-colored foam. Initial bitterness gives 
way to a smooth finish, as the subtle smokiness enhances 
the caramel and nutty flavors lingering on the tongue with a 
sweet aftertaste. The complexity of flavors also includes hints 
of bacon, chocolate & coffee. This smoked lager outcompetes 
any other regional smoked beers. It pairs exceptionally well 
with smoked meats, a variety of cheeses, and even cigars.

CASE OF 20 BOTTLES 30 LITRE KEG

CASE QUANTITY 20

PACKAGING 500ML BOTTLES, 30L KEGS

CASES / PALLET 66

ABV 4.9%

Rauchbier


