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Pilsen,  
Capital of Beer 
Less than an hour’s drive west of Prague you’ll find 
a town made famous by its beer, the taste of which 
is sought out by beer lovers all over the world. The 
world-renowned Pilsner lager (derived from the name of 
the city) was born in Pilsen and has become a synonym 
for similar beers made across continents. Wherever you 
drink a pils, pilsner or pilsener-style beer, you’ll know 
that its producers found their inspiration here in Pilsen. 

Pilsen has many beer experiences in store for you if 
you decide to visit the city. You can sample a  properly 
poured Pilsner in its most genuine, unfiltered form 
and take a tour of the world famous brewery. You can 
also enjoy dozens of different beers from local micro-
breweries or relax in a beer spa. However, traveling 
to Pilsen only because of beer would be a real shame. 
Pilsen is a city with over seven hundred years of 
history where you can admire the Gothic Cathedral of 
St. Bartholomew, visit the second largest synagogue 
in Europe and see many more interesting sights. 
The historical centre is encircled with city parks that 
are strewn with lovely pubs and restaurants. In nice 
weather we recommend that you enjoy your beer here.

Cheers!



History of 
Pilsner Beer
Brewing has a rich tradition in Pilsen. The first beers 
were brewed here just after the town was founded  
in 1295. At the time, the Czech king granted some of 
Pilsen’s burgher houses the right to brew beer. This 
privilege, which was very lucrative, allowed the owner 
to sell beer in his own house. However, this top-fer-
mented beer was of a very inconsistent quality. Criti-
cism of the poor standards had gone so far that in 1838, 
36 barrels of beer were allegedly tipped out on the 
main square as the beer was declared unsuitable for 
consumption and even harmful to health. The desire 
to have their own good beer led the burghers of Pilsen 
to found an new brewery and summon a master 
brewer to brew a beer with the delicious taste. 

As a result, the Bavarian master brewer Josef Groll 
arrived in Pilsen in 1842 and was assigned a simple 
task – to brew a very good and delicious beer. He 
rolled up his sleeves and, on the 5th of October 1842, 
the first batch of Pilsner lager saw the light of day. 
Its taste was so unique that it allegedly surprised 
Josef Groll himself. It is no longer important today 
whether this golden and extraordinarily delicious 
beverage was the result of the brewer’s skill, local 
conditions or a mere coincidence. What matters 
is the fact that it laid the foundations for a beer 
so tasty that this bottom-fermented Pilsner lager 
soon gained great popularity not only in PIlsen but 
also far beyond the country’s borders. Pilsner beer 
became the prototype of a new style of beer imitated 
all over the world. This was one of the reasons that 
the owners of the Burghers Brewery registered the 
Pilsner Bier trade mark, which the whole world 
knows nowadays under the name of Pilsner Urquell. 



Let’s go for a beer!
Czechs are universally known as a nation of beer 
lovers. Beer has been drunk in Bohemia since time 
immemorial and with love, so it’s no wonder that 
Czechs hold leading positions in per capita beer 
consumption rankings. In the Czech Republic 
beer is a phenomenon which has made its way 
into literature, music, film and visual art. Beer has 
simply become cultural heritage, an irreplaceable 
part of the Czech culture and society. The truth is 
that beer is not only a drink to quench thirst – for 
Czechs, consuming beer in a pub is a ritual connected 
with many pleasant circumstances. Beer drinking 
is a way of meeting one’s friends, neighbours, and 
colleagues. Over a glass of beer in a pub, informa-
tion is shared, important discussions are held, and, 
without exaggeration, Czech history has often been 
made. To quote a classic line: “It would have been 
enough for the ceiling to collapse in a pub and the 
elite of the Czech nation would have disappeared 
from the face of the Earth in one fell swoop.”

Every Czech pub offers beer delicacies with a glass 
of this golden beverage, such as brawn, pickled 
cheese, pickled sausages or beer cheese. Thus, 
sitting down with a glass of beer becomes not only 
a social affair but an dining experience as well. 

In short, pubs and beer houses are of irreplaceable 
significance. They hold a centuries-long tradition 
in Czech culture and society and they still preserve 
and cherish their unmistakable atmosphere. 

What are some  
slang names for beer? 

Blondie / Scrap / Mud God’s Gift / 
The Only Certainty / Bathtub Ruddy 

Water / Bullet / Liquid bread



How Beer Is Made
The basic ingredient of beer is water as its character-
istics and quality affect the final taste of the beverage. 
It is soft Pilsner water that is the crucial secret of 
the taste of the Pilsner lager. The hops are the next 
important ingredient. The bitter substances contained 
in them impart to the beer that typically bitter taste 
and smell. In the Czech Republic, beer is made from 
a Czech hop variety grown in the Žatec region and is 
considered to be one of the best hops in the world. The 
malt then provides the beer its richness and colour. 
Malt grain, mainly containing barley, is germinated 
and dried. The final taste of the beer is also influ-
enced by the yeast, which transforms the sugars 
contained in beer into alcohol and carbon dioxide. 

The magical process of beer making begins in the 
malt house. Properly prepared and matured malt is 
crushed and mixed with water, producing a mushy 
concoction called the mash. This is warmed up, 
or “mashed”, to induce the further breakdown 
of sugars. At this stage the hops finally step in. 

The secret of beer is hidden  
in four basic ingredients:  

water, malt, hops and yeast.



A small guide  
to tapping beer

“The brewer brews, but it’s the inn-keeper who makes 
the beer.” This wise old saying points to how impor-
tant the tapping of the beer is for its resulting taste. 

There are several styles of tapping and a skillful 
“tapster” can offer four different versions of the same 
beer over the course of one evening even though 
there’s only one type of beer flowing through the pipes. 
The classic style is called “HLADINKA” – a large 
beer with foam up to its brim that is tapped in one 
pour at a 45-degree angle after an initial layer of foam 
is made in the glass. The foam should always be thick 
and creamy and should last on the beer for several 
minutes. Only this kind of foam can act to protect the 
beer and ensures that the beer keeps its proper “zest”. 
The moment you start to drink, rings from the leftover 
foam should begin to form on the inside of the glass. 

HLADINKA ŠNYT

How else can the barkeeper 
tap a beer for you?

ŠNYT – A small beer poured into a large glass in which  
there is more foam than beer. This is an ideal beer 

simply for tasting or to have just before leaving when 
you want to slowly finish drinking and another large 
beer would be too much. Czech writer Karel Čapek 

also wrote about the beauty of the “Šnyt”. 

MLÍKO – At first glance the beer is reminiscent of 
a glass of milk, as the glass is completely filled with 

creamy beer foam. The magic of mlíko lies in downing 
it in one gulp. Mlíko has a very smooth and sweetish 

flavour and is popular mostly among women. 

ČOCHTAN – a beer poured almost completely without  
foam. The Čochtan is highly refreshing and ideal for 

quenching thirst. But, don’t forget to drink it as quick as you 
can, as the beer will quickly become flat without its foamy cap.

MLÍKO ČOCHTAN

Beer isn’t poured. It’s tapped!



Pilsner Urquell 
Brewery

Pilsner Urquell Brewery, the birthplace of the world 
famous Pilsner Urquell lager, is the largest brewery 
in the Czech Republic. It was founded in 1839 as 
the Burghers Brewery. Three years later the first 
bottom-fermented light lager was born in its cellars, 
which became famous all over the world. Today, beers 
from Pilsner Urquell Brewery travel to more than 
50 countries worldwide and up to 11 million hecto-
liters of beer are brewed in its brew house every year. 
Hundreds of thousands of visitors who arrive at Pilsner 
Urquell every year to see the story of Pilsner lager with 
their own eyes make the Pilsner brewery one of the 
most visited tourist destinations in the Czech Republic.



Sightseeing Tours 
Pilsner Urquell Brewery Tour
The Pilsner Urquell Brewery tour will offer you a look into both 
the historical and current brew house or the modern bottling 
room with a capacity of 120,000 bottles per hour. In the sensory 
exhibition, you can taste the ingredients that the famous lager 
is made from. A nine-kilometre-long labyrinth of hand-hewn 
historical cellars will lead you to welcome refreshments in the 
form of unfiltered and non-pasteurised Pilsner Urquell beer. 
Here you can find oak fermentation vats and oak lager barrels. 
Fresh beer will be poured from these barrels for you to taste. 

Návštěvnické centrum Plzeňského Prazdroje
U Prazdroje 7, Plzeň
Tel.: +420 377 062 888 
exkurze@prazdrojvisit.cz
www.prazdrojvisit.cz 

Brewery Museum in Pilsen
The Brewery Museum is located in a historic 15th-cen-
tury brewing house that has been preserved in its original 
form. The museum’s display presents not only the history 
of the city of Pilsen, the development of crafts, the origin 
and boom of guilds, but also the beginnings and devel-
opment of the brewing industry. The tour will take you 
through a unique late-Gothic malt house, the so-called 
malt kin, roller and laboratory and on to the original cellars 
with cooling rooms. The Brewery Museum’s building is 
connected via an underground corridor to the Pilsen Histor-
ical Underground, whose 19 kilometres rank it among 
the most extensive underground systems in Europe.

Veleslavínova 6, Plzeň
Tel.: +420 377 224 955 
muzeum@prazdrojvisit.cz
www.prazdrojvisit.cz

Adventure Programmes 
A Brewery Journeyman’s Tour 
As a true apprentice you will crisscross the Pilsner Urquell 
brewery and learn about the history of Pilsner beer, its produc-
tion and the ingredients it’s made from. Then you’ll head off for 
some games in the brewery cellars where you can try out tradi-
tional brewery trades and become a tapster or cellar master. 

Pilsner Urquell Draft Beer Workshop
Being a good tapster is trickier than one might expect, 
as you’ll find out in the draft beer workshop. During 
a three-hour-long programme, you’ll master the 
correct principles of beer tapping in a fun way under 
the supervision of an experienced brewery expert.

 

 
 
 
 
 
Adventure programmes must be booked in advance.  
Suitable for groups of 15 or more persons.

Tel.: +420 735 189 019
secese@prazdrojvisit.cz
www.prazdrojvisit.cz



Coopers

Pilsner Urquell is one of the last 
places in Europe that still preserves 

and develops the traditional 
brewery craft of coopering.

  
 

Pilsner Urquell brewers make oak barrels using 
the original method. However, this has not been 
recorded in any textbook, and the experience is 
passed down orally from master to journeyman. 
The highest quality oak wood is used for the 
barrels. The wood is knot-free and dried in a natural 
manner, which takes at least eight years. Beer 
barrels, unlike wine barrels, must be pitched with 
resin repeatedly before every use. The layer that 
the pitch forms – at a temperature of 200° Celsius – 
prevents contact between beer and wood and 
disinfects the inside of the barrel at the same.

At present there are eight coopers in Pilsen. 
Thanks to them, a small part of Pilsner 
Urquell’s production can be done in the tradi-
tional manner and its quality can be compared 
with the beer fermenting in modern tanks. 

Brewery coopers manufacture and maintain large 
lager barrels of up to 46 hectolitres in volume and up 
to 800 kilograms in weight. They also make smaller 
transport barrels with 17, 25 and 50 litre volumes used 
by the brewery to deliver unfiltered and non-pasteur-
ised beer for special occasions. You can admire the art 
of coopering year-round at special brewery events. 



Microbreweries

The world-famous Pilsner Urquell Brewery 
is not the only brewery in Pilsen. Pilsen 

boasts several microbreweries as well. On 
your visit you’ll discover not only original 

beer but also an authentic environment with 
a unique atmosphere.

Purkmistr Brewery

On the outskirts of the city in the Pilsen-Černice district, in 
a former farm yard from the 17th century, you’ll find Purkmistr 
Brewery. It is the second largest brewery in Pilsen after Pilsner 
Urquell and brews up to 1,650 hectolitres of beer annually. 
The brewery entices visitors to try out its other attractions as 
well: a beer spa, tour of the brewery or an original restaurant 
with lovely atmosphere. Every September the yard fills up with 
microbreweries from all over the Czech Republic and abroad 
when the grand “Sun in a Glass” beer festival takes place here.

Unfiltered and unpasteurised beers such as light, semi-dark and 
dark lager, wheat beer, flavoured and season beer, ales, IPAs, stouts, 
as well as German and Belgian style beer and stronger specialty beer.

Pivovar Purkmistr
Selská náves 21/2, 
Plzeň-Černice

Tel.: +420 377 994 311
recepce@purkmistr.cz
www.purkmistr.cz

Beer Factory

This brewery is located in the heart of Pilsen just a few steps 
from the main square. You’ll be welcomed by its unconven-
tional industrial environment and kitchen based on fresh 
ingredients.

Three decoction! light lager 12%, Nevada Ale 11%, Amber Ale 12%, 
Black Ale 13%, Wheat Beer 12%, I.P.A 16 %, La Trapp 18 % and 
other specialty beers on special occasions.

Beer Factory
Dominikánská 8, Plzeň

Tel.: +420 379 422 526
www.beerfactoryplzen.cz

U Pašáka Brewery

At the U Pašáka microbrewery you can enjoy not only superb 
beer but also specialties of old Czech cuisine – a great match 
to the local beer on tap.

Light lager 12, Semi-dark lager 12, occasional specialties (Vienna 
special, wheat beer, black specialty beer with a portion of wheat, 
Easter nettle special, Christmas cinnamon special…)

Pivovar U Pašáka
Poděbradova 12, Plzeň

Tel.: +420 377 946 01
pivopasak@seznam.cz
www.pivopasak.cz



Kalikovar Brewery

A microbrewery on the premises of a former mill makes 
beer in the traditional method in open fermentation vats 
with a long maturation time in lager tanks. Beers are brewed 
using a double concoction method and are not filtered or 
pasteurised.

12 degree light lager, 13 degree semi-dark and 11 degree wheat beer.

Kalikovar
Radčická 60/40, Plzeň 

info@pmpivovary.cz
Tel.: +420 607 722 436
www.pmpivovary.cz

Raven Brewery

Raven craft brewery exclusively produces top-fermented 
beers and lagers of all styles. They have around twenty types 
of malt and fifty hop varieties in stock, combining them to 
form a wide selection of “English” type beer.

SKY APA –American Pale Ale 12%, BLOND IPA - India Pale Ale 14°, 
WHITE IPA - White India Pale Ale 15°, BREWHEMIAN – Cream 
Porter 15, Laid to Waste - American Double IPA 20°

Pivovar Raven
Mozartova 1, Plzeň

pivovar@pivovar-raven.cz
+420 774 133 799
www.pivovar-raven.cz

Pod Lípou Brewery

On the village square of Kyšice only 8 kilometres away from 
Pilsen’s city centre, you can find Pod lípou Brewery. In addi-
tion to brewing its own beer, it offers Czech cuisine, including 
meals prepared using Kyšice beer.

Čeledín – proper light 10 draught beer, Mouřenín – 11 degree 
 semi-dark, Sedlák – traditional 12 degree lager, Lanbert – unique 13 
degree wheat beer.

Pivovar pod Lípou
Náves 20, Kyšice

Tel.: +420 720 612 093
info@podlipou-pivovar.cz
www.podlipou-pivovar.cz

Radobyčice Brewery

A family brewery inside a 200-year-old former barn 
in the historical village square of Radobyčice. You 
can relax in the pleasant indoor and outdoor space, 
complementing your beer with delicatessen foods.

Light draught beer, light lager, Bavarian special, ale, wheat beer

Rodinný pivovar Radobyčice
Radobyčická náves 318, Plzeň

info@pivovarradobycice.cz
tel: +420 776 555 753
www.pivovarradobycice.cz 

Microbreweries out of Pilsen

1 Dobřany – Modrá hvězda

2 Čižice – Bizon Brewery

3 Přeštice – U Přeška

4 Šťáhlavy – Radouš

5 Šťáhlavice – U Šenkýřů

6 Plasy – Knížecí Brewery

7 Příšov – Microbrewery Příšov

8 Letiny – Share Brewery Letiny

9 Rokycany – U Stočesů

10 Kamenný Újezd – Loužek

11 Radnice – Klenot

12 Chocenice – Zhůřák

13 Kyšice – Pod Lípou Brewery 

14 Černice – Purkmistr Brewery

15 Radobyčice – Radobyčice Brewery
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Specialised  
Beer Bars  
and Restaurants
Pilsen abounds with beautiful and stylish pubs. 
It’s no surprise that some of them specialise in the 
local treasure – a carefully and lovingly poured 
Pilsner – while others offer excellent specialty beers 
and delicacies. Let us introduce you to some of them.

U Salzmannů

The oldest pub in Pilsen 
has been in operation 
since 1637. You can relish 
Pilsner beer and tradi-
tional Czech specialties 
in a stylish ambience. 

Restaurace U Salzmannů
Pražská 8, Plzeň
Tel.: + 420 377 235 476
www.usalzmannu.com

U Mansfelda

A restaurant with a pleasant 
interior and a view of the park 
that offers both good Pilsner 
beer and Czech cuisine.

Dřevěná 9, Plzeň
Tel.: + 420 377 333 844
www.umansfelda.cz

Pivovarský šenk 
Na Parkánu

A well-known Pilsner beer 
house in one of the original 
brewing houses is directly 
connected with the Brewery 
Museum. Traditional 
lager as well as unfiltered 
Pilsner Urquell and clas-
sical Czech gastronomy. 

Veleslavínova 59/4, Plzeň
Tel.: +420 377 324 485
www.naparkanu.com

 Na Spilce Restaurant 

One of the biggest restau-
rants in the Czech Republic. 
It is located in the court-
yard of the Pilsner Urquell 
brewery in the space of 
a former fermentation cellar, 
the so called “spilka”. You 
can taste eight draught beers 
here and food of both Czech 
and international cuisine.

U Prazdroje 7, Plzeň
Tel.: +420 377 062 755
www.naspilce.com

Comix Excelent Urban Pub

This cosy restaurant with 
a modern design in the heart 
of the city centre offers Pilsner 
Urquell from the tank and 
international cuisine. 

náměstí Republiky 14a, Plzeň
Tel.: +420 777 662 800
www.comixpub.cz

The Pub

Non-pasteurised Pilsner beer 
that you can draft by your-
self at your own table. Every 
table is part of an on-line 
beer competition, so you can 
compare skills not only with 
the beer drinkers at the other 
tables in the pub, but also 
in other towns all over the 
country.

Pražská 1, Plzeň
Tel.: +420 377 321 001
www.thepub.cz



Lokál Pod divadlem

Good beer and home-style 
cooking in a retro style 
restaurant. The beer here 
takes the path of least 
resistance – straight from 
the tanks into the pints, and 
stays fresh till the last gulp. 

Bezručova 34, Plzeň
Tel.: +420 377 927 231
www.lokal-poddivadlem.ambi.cz

Švejk restaurant Plzeň 
“U Pětatřicátníků”

A restaurant reminis-
cent of the times of the 
Austro-Hungarian monarchy 
where, surrounded by 
the ubiquitous face of the 
Good Soldier Švejk, you’ll 
get a sense of the original 
Czech pub atmosphere. 

Riegrova 12, Plzeň 
Tel.: +420 725 810 258
www.svejkplzen.cz

Klub malých pivovarů

This “club of small breweries” 
offers eight different beers on 
tap every day. This adds up to 
800 beers from 250 micro-
breweries across the Czech 
Republic every year. Comple-
mented with nearly a hundred 
types of bottled beer from all 
over the world and good food.

Nádražní 16, Plzeň
Tel.: +420 774 79 09 79
www.klubmalychpivovaru.cz

Francis – Brewhemian 
Beer Café

In addition to Pilsner Urquell 
on tap, this beer café offers 
draught beers from the 
Zhůřák and Raven brew-
eries, a fourth – rotating – tap 
and a fridge full of Belgian 
specials and more. 

nám. Republiky 3, Plzeň
Tel.: +420 797 977 799
www.pivnikavarna.cz 

Pivstro – Brewhemian 
Beer Bistro

This beer bistro combines 
several beers from micro-
breweries on tap with North 
American cuisine.

Bezručova 31, Plzeň
Tel.: +420 725 886 889
www.pivstro.cz

Pivotečka

In this centrally located 
beer bar you can taste 
ten different beers on 
tap and also several 
brands in the bottle. 

Rooseveltova 4, Plzeň
Tel.: +420 722 282 671
www.facebook.com/pivotecka/

U Kance

A beer house with five taps 
serving mainly beers from the 
microbrewery in the nearby 
village of Chudenice accom-
panied with beer delicacies. 

nám. T. G. Masaryka 16, Plzeň
Tel.: +420 604 207 444
www.pivniceukance.cz

U Bizona 

Restaurant offering at least 
six different beers from the 
microbrewery in the village 
of Čižice and hot meals. 

Klatovská 63, Plzeň
Tel.: +420 607 857 659
www.ubizona.eu

Formanka

Formanka, a pub previ-
ously exclusively for 
Pilsner Urquell employees, 
is now open to the general 
public from 4 p.m. to 
9 p.m. on weekdays. 

U Prazdroje 7, Plzeň
Tel.: +420 735 189 019
www.prazdrojvisit.cz

Modrá Hvězda Beer Club

A unique beer club in the 
city centre where you can 
enjoy great beers from the 
Modrá Hvězda brewery 
in the nearby village of 
Dobřany on thirteen taps.

Klatovská 25, Plzeň
Tel.: +420 601 366 099
www.pivovarmodrahvezda.cz

Šalanda 

In the cellars of Pilsner 
Urquell, in rooms used as 
dining rooms and social 
rooms by brewery employees 
in the past, you can enjoy an 
unfiltered and non-pasteur-
ised Pilsner Urquell directly 
from the lager barrels. 
Bookings are necessary.

U Prazdroje 7, Plzeň
Tel.: +420 724 617 668
www.prazdrojvisit.cz



Beer Spas 
The ever growing popularity of beer spas evidences the 
fact that beer is a beverage full of a range of valuable 
nutrients that benefit the body, not only from the inside 
but from the outside as well. Not only beer lovers are 
happy to indulge in a hot beer spa, which can be of 
great benefit to our skin thanks to the vitamin B, hops 
and malt extract contained in beer.

Our ancestors knew the bliss conveyed by the combi-
nation of a hot beer in a spa and a cold beer in a glass. 
However, the true boom came in the year 1997 when 
the Klosterbrauerei Neuzelle brewery in neighbouring 
Germany began to offer beer baths. The popularity of 
bathing in beer began to gradually rise until the first 
beer spa opened up in the Czech Republic in Chodová 
Planá, Western Bohemia in 2006. 

The basis of every beer spa is a hot bath that everyone 
prepares according to their own recipe. Yet the main 
ingredients remain the same everywhere: beer, beer 
yeast and herb mixtures. The bath takes around thirty 
minutes and because of the rather high water tempera-
ture, which ranges between 34 and 38°C, it’s necessary 
to drink enough liquids. For this reason, a tap is fixed to 
the bath tub, where you can pull your own beer during 
the bath. The procedure should be followed by at least 
a twenty-minute rest.

Chodovar Beer Spa 
The oldest Czech beer spa is in Chodová Planá, 65km 
from Pilsen, and is located on the premises of the 
Chodovar family brewery. Here you can enjoy not only 
a genuine beer bath in the local beer, but also a hop bath, 
massage, therapeutic wet packs and wellness facilities. 
You can also visit the well-known restaurant Ve skále 
(“In the Rock”), a period beer museum and a hotel.

Pivovarská 107
Chodová Planá
Tel.: +420 374 611 611
usladka@chodovar.cz
www.chodovaplana.info

Purkmistr Beer Spa
In the cosy environment of the Brewery Yard (Pivo-
varský dvůr), you’ll find Pilsen’s only beer spa. You 
can treat yourself to relaxation in larch tubs custom-
made for the brewery. Apart from beer baths, the 
brewery also offers beer massages, infra saunas, 
wellness facilities, a Finnish sauna or a steam bath. 

Pivovarský dvůr Plzeň 
Selská náves 2
Plzeň-Černice

Tel.: + 420 377 994 311
recepce@purkmistr.cz
www.purkmistr.cz



Beer Festivals 
and Events 
Pilsner Fest
To commemorate the first brewing of its pils-type beer, 
Pilsner Urquell’s Pilsner Fest beer celebration has 
taken place for several years now on the first weekend 
of October. It is a grand traditional festival offering the 
freshest Pilsner Urquell beer, concerts of the best Czech 
bands and an abundant accompanying programme.  

When: First weekend in October

Where: Pilsner Urquell Brewery courtyard

www.pilsnerfest.cz

Gambrinus Day
A unique beer festival which turns the main square 
and adjacent streets into a huge beer garden for one 
full day. Celebrating the foundation of the Gambrinus 
brewery, it offers not only beer poured to perfection 
directly from tank to glass, but also musical perfor-
mances, live finals of the Gambrinus Master Bartender 
competition or a school of beer tapping. 

When: June

Where: Square of the Republic

www.gambrinus.cz

The Sun in a Glass
For several years now, a festival of microbreweries 
has been taking place on the premises of the Purk-
mistr Brewery in the historical village square in 
Pilsen – Černice. Beer lovers can taste dozens of unfil-
tered and unpasteurised beers of various styles from 
more than seventy microbreweries from the Czech 
Republic and abroad. The festival naturally includes 
an interesting accompanying programme.  

When: Third September weekend

Where: Purkmistr Brewery Yard

www.slunceveskle.cz

Enjoy festivals that revolve  
around beer. Good beer and great  

fun belong together. And there  
are certainly places  

to go in Pilsen. 
 



Beer Menu 

Beer Soup

25g dark bread, 180ml water, 2 bottles 
of beer, lemon zest, sugar, cream

Cut the bread into cubes and soak them in one half of 
the beer, mixed with the water, for two hours. Bring the 
mixture to boil and cook for about 20 minutes, press 
through a sieve, add the remaining beer and cook shortly 
once more. Garnish with cream and parsley on a plate.

For Goulash Lovers – Beer Goulash 

500g beef shin, onion, red paprika, tomato purée,  
2 potatoes, 500ml dark beer, 1 chilli pepper,  
caraway, salt, pepper

Cut the meat into cubes, cook onion in oil until 
softened, add the paprika and fry lightly. Add salted 
meat with caraway and sauté. Pour in half the beer, 
add the tomato purée, and let simmer. Once the meat 
is half-softened, add the grated potatoes and hot 
pepper. Pour in the rest of the beer and sauté until the 
meat softens completely and the sauce thickens. 

Beer Lover’s Dessert – Beer Sponge Cake

100g walnuts, 1 sachet baking powder, 100ml sunflower oil, 
250ml dark beer, 180g sugar, 3 tbsp. honey, 2 eggs, 370g flour 
(Czech semi-coarse flower is best), cinnamon, lemon zest

Mix the flour with the baking powder, a pinch of 
salt, ground cinnamon and grated lemon zest. Add 
ground walnuts, eggs, honey-sweetened beer, and 
oil. Pour the batter into a greased and floured sponge 
cake tin. Bake at 180 degrees for about 45 minutes. 
Remove from the oven, leave to cool, remove from 
the tin, and dust with cinnamon sugar. Po upečení 
opatrně vyklopte a poprašte skořicovým cukrem.



Interesting Facts 
About Beer

Beer was brewed by the ancient Sumerians 
as early as 7,000 years ago.

The Czech word for beer – “pivo” – comes from 
the Old Church Slavonic language and means the 

“most common and widespread beverage”.

Beer is a rich source of B vitamins, contains important 
antioxidants and supports proper digestion.

The oldest recorded Czech brewery was located at 
the Břevnov Monastery in Prague. The monastery 

was founded in 933 AD and beer likely began to 
be brewed here just after its foundation.

St. Wenceslas is the patron saint of Czech beer.

Most beer is produced in China, with the USA as the 
second and Russia the third largest producers.

Until the 19th century beer making was 
exclusively a woman’s occupation.

Making one litre of beer requires 
four to eight litres of water.

Pilsner style light lager – Pilsner (Pils) beer makes 
up 90% of production in the Czech Republic. 

Czechs are huge beer lovers – according to statistics, 
Czechs drink 143 litres of beer annually, which 

is roughly 286 pints per capita per year.
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EN

Touristic Information Centre 
Republic Square 41, 301 00 Pilsen
Czech Republic 

Opening hours: 
April–September / 9 a.m. to 7 p.m.
October–March / 9 a.m. to 6 p.m.

Tel: +420 378 035 330
E–mail: info@visitpilsen.eu
www.visitpilsen.eu 
Follow us on Facebook – VisitPilsen

The brochure was supported in the framework of Destination Pilsen 
Marketing Support Project by funding of the Ministry of Regional 
Development of the Czech Republic programme.
 
Photo: studio Petrohrad, Jan Strnad, archiv Plzeňského Prazdroje. 
Graphics/Design: Bušek&Dienstbier 
Published by: Pilsen–TOURISM, allowance organisation in October 2017 
The information in this brochure is correct at the time of publication.
www.napivosrozumem.cz
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Let’s have 
a beer in Pilsen


