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Oktoberfest at the Edelweiss   
 

Due to limitations in holding public events , the GAK is 

unable to hold our normal large event Oktoberfest.  In-

stead the GAK/Edelweiss Restaurant decided to have 

two Oktoberfest-Themed Weekends at the Edelweiss.   

We will be having live music, special Oktoberfest Biers, 

special Oktoberfest Menu two weekends;  

September 18 & 19, and 25 & 26. 
 

Live Music 
Friday, September 18:  Steve Bogard 
Saturday, September 19:  Leiderkranz Brass Band 
Friday, September 25:  Mark Stansbury 
Saturday, September 26:  Polka Bob Trio 
 

Menu 

Oktoberfest at the Edelweiss will offer a limited menu 
featuring all your Oktoberfest favorites including  potato 
pancakes, sausages, strudels and pretzels, and we’ll be 
introducing our Oktoberfest chicken!   Paulaner Festbier 
and Ayinger Märzen on tap, along with your other favor-
ites. Check out our Website for details:  
www.indianapolisGAK.com 

You must make a reservation for  
Oktoberfest at the Edelweiss — (317-
888-6940).    We will seat walk-ins ONLY 
if space is available.    
 

   

 News from the Edelweiss 
 

Edelweiss Restaurant is open at 75% for 
inside dining, 100% in the biergarten!  
Come enjoy wonderful German Food and 
Bier in one of the most beautiful spots on 
the southside.  Wednesday night buffet is 
back as a buffeteria – served cafeteria style 
with unlimited trips!  Carryout is available 
on the full menu.   
 
Music on the Biergarten 
   September 4:  No Music        
   September 11:  The Wilsons 

Banquet Room for Rent!! 
Book your pandemic delayed event at the 
German American Klub!   We handle set up, 
tear down, food and drink!  All you need to 
do is show up and enjoy the day (and pay 
the bill)!  The GAK is a great place for wed-
ding receptions, anniversary parties and 
birthday parties.   We do have dates availa-
ble for the fall.  Call 317-888-6940 to book 
your next event! 

http://www.indianapolisgak.com


 
 

A primer on Oktoberfest brews: Dunkels, Märzens and Festbiers 
 
For many of us in the German American world, the arrival of September is a special time. However, while 
pumpkins and autumn foliage make for a striking scene in the backdrop of our lives, as you might imagine, 
there is something more that we #IndianaGermans wait for, as every summer draws to its close. Of course, 
we’re talking about the arrival of the Oktoberfest biers! It is a truly delicious time of year, as some of Germa-
ny’s most famous libations arrive to America’s shores. Today, many of our local microbreweries also make 
their own renditions of these time-honored brews. 
 
In America, tradition has developed an idea of what an Oktoberfest bier is. Often, we associate Oktoberfest 
with a type of amber lagers, called a Märzen. These lagers are in the Vienna lager super family of biers, and 
they are characterized by malty and toasted flavor. If made properly, they are very clean, toasty, malty, and 
with minimal hop character. For years, the GAK’s famous Oktoberfest has been serving examples of this tra-
ditional style. In modern times, some Oktoberfest biers have taken upon a much lighter color, like a tradition-
al lager. These biers are called festbiers, and they are the more common biers served at the Munich Oktober-
fest today. What is the story of these biers, and how have they changed over the years? 
 
By now most of you are aware that the original Oktoberfest in Munich began with the marriage celebration 
of Bavarian Crown Prince (later König) Ludwig I and Princess Therese of Saxony, on 12 Oktober, 1810. This 
was a whole town celebration, and just like today, excellent food and bier were foundational to the celebra-
tion. The biers of the era, and featured at Ludwig and Therese’s feast, were what might be today called 
“dunkels”, or dark lagers. Dunkels were the biers of the day, as the drying kiln for malts were not yet in use, 
making the lighter helles beers impossible to make. The older, more direct heat method of drying malt simply 
made the biers dark. 
 
Dunkels would remain the bier of Oktoberfest long after the lighter pils and 
helles biers came to into fashion in Germany, as a historical preference in def-
erence to Ludwig. This changed in 1872 when Josef Sedlmayr introduced an 
amber, Vienna-style lager to Oktoberfest after a mob drank his dunkel 
(Spaten). Many of the Vienna styles in Germany had taken the name 
of märzen, as in tradition, these biers were brewed in the month of März 
(March), were lagered in caverns under the biergartens of breweries through-
out the warm summer, and were ready for drinking in September and Ok-
tober. Märzen served as THE Oktoberfest bier throughout the world for over a 
century going forward, and still today is enjoyed as “Oktoberfest” bier. They 
are the most common Oktoberfest biers made by American craft brewers. 
 
In the 1970s, Paulaner introduced a new style of bier to the Oktoberfest 
world: the “Fest” bier. Their product was named “Wiesn festbier”, named 
after the Theresewiesn, or “Therese’s Meadow”—the very field where the 
Oktoberfest in Munich is held.  Note, that the word “wiesn”, with an “ie” is 
not the same as Weiss (with an “ei”) which refers to the wheat biers 
(hefeweizen, or weissbier). This can be confusing, but the word “festbier” is 
the key term that identifies the style. This bier is light in color, like a helles 
bier, but its body is richer and maltier,  

The golden straw color of the 

Paulaner Oktoberfest Wiesn 

Festbier 



and correspondingly, its alcohol content is a touch higher than a typical helles. 
Paulaner’s goal in introducing the festbier was to blend the malty and richer style 
with a brighter bier that would promote increased consumption, as the Märzen’s 
roast was enjoyed more as a “sipping” bier.  
 
As of the late 1990s, festbier examples are made and sold by all six breweries at 
Oktoberfest in Munich, and Paulaner, Löwenbrau, and Hofbrau versions are avail-
able for purchase in the USA. Today, the festbier is the bestselling bier at Mu-
nich’s Oktoberfest. 
 
Your Klub has been able to secure a supply of the heavily-guarded Paulaner 
Wiesn Oktoberfestbier for sale. This is due to our outreach to the Paulaner brew-
ery and their sponsorship of our Oktoberfest event last year, and hopefully fu-
ture years. Paulaner significantly restricts the sale of this product outside of Mu-
nich, and we are grateful to have our supply, as we are one of the few places in 
the area to be able to sell it. We will also have the premium amber ur-Märzen 
from Ayinger Brewery, as one of the world’s finest example of the traditional 
style. Ayinger is one of the world’s most decorated and esteemed breweries, 
located in the countryside about 70 Km to the southeast of Munich. We truly 
believe we have the best combination of authentic Bavarian Oktoberfest biers 
in central Indiana. Come give them BOTH a try—you can’t go wrong! 

 

The beautiful rich amber 

color of the premium Ayinger 

Ur-Märzen, one of the world’ 

most outstanding Oktober-

fest biers. 

Oktoberfests across the World: 

Over the past 40 years, the distinctively Bavarian “Oktoberfest” culture has spread across the globe and is 

celebrated in over 100 countries. Through the popularity of Oktoberfest, German culture is celebrated all 

over the globe, with festivals throughout Europe and the Americas obviously, but also in Russia, China, Brazil, 

Argentina, Africa, and the Middle East. Did you know, since 2005, the Taybeh Brewery in the West Bank of 

Palestine has been holding their Oktoberfest, and serving Oktoberfest biers, with and without alcohol? The 

Taybeh Brewing Company has brewing German style biers in Palestine under Rheinheitsgebot conditions 

since 1994, when Braumeister Nadim Khoury, a German and American-trained brewer, opened his opera-

tions in his native West Bank.  His Alco-

hol-free versions are fully Halal and Ko-

sher. “Taybeh” is a small region within 

the West Bank, and is also a play on 

words as the Arabic word for “tasty”. 

Approximately 1/3 of his bier is sold in 

Palestine or Israel, and the rest is ex-

ported to Europe, Asia, or the Americas 

including the USA. Perhaps someday 

we’ll find some on the shelves here in 

Indiana.  

Oktoberfest in the West Bank, 2019, at Teybeh Brewery. 



Fall festivals in the USA: Authentic versus Retro-tradition. 

Despite the rich history of German immigration to the USA in the mid to late 1800s, and despite the fact that Oktoberfest began in 

1810, Oktoberfests have not been a tradition of “Germanness” in the USA for very long. Up until the past half century, Oktoberfest 

was a distinctively Munich festival, reflecting the traditions and culture of the city, and perhaps expanding in the late 1900s to in-

clude greater Bavaria around Munich. Still, most of Germany was not “Oktoberfest land”, as the celebration of “Bavarianness” 

would not have met receptive audiences throughout most of the country.  

As most German immigrants are not Bavarian, it is not a surprise then that Oktoberfests were not an authentic tradition brought 

here from our fore-parents. This does not mean, however, 

that fall festivals are an exclusively “retro” phenomenon. In 

fact, many German-American communities held Herbstfests 

(Harvest Festivals / Autumn Festivals) that reflected their 

homelands in Germany. The fall or harvest festivals of the 

Midwest are steeped in the German-American traditions our 

families, and reflect the Herbstfests of our ancestral lands.  

One of the most well-known Herbstfests in Germany is held in 

Heidelberg, Baden-Württemberg. "Heidelberger Herbst" is 

held annually on the last Saturday in September in the city’s 

Market Square. It is a celebration of the harvest, complete 

with open air market, cultural events, arts and crafts sales, live 

music, and outstanding local Baden food.  This type of 

herbstfest is much more representative of a German fall festi-

val that serves as the predecessor of our Midwestern fall festi-

vals that include this type of open, crisp, fall air concept.  

Introducing the Wiesn Hendl 

As Oktoberfests in the USA have become a bit of a surrogate for 
“Germanness” in American culture as a whole, you might think that 
sausage and kraut is THE food of Oktoberfest. While wursts and 
kartoffelsalat will always be a part of any Oktoberfest celebration, the 
most treasured food traditions of d’Wiesn in Munich is the “Wiesn 
Hendl”, a type of roasted chicken.  

The smaller, more intimate GAK “German” Oktoberfest of 2020 has 
many limitations, but the silver lining is that we will be roasting our 
Wiesnhendl for the first time as part of our festivities. With 5000 or 
more visitors in a typical German Park festival, making this time-
consuming and space-occupying delicacy is overly burdensome. So to 
make the most of our difficult situation, we introduce our “Indy 
Wiesnhendl 2020” in our smaller format where the hendl can be cooked properly. This simple bird is marinated in our special blend 
of spices, and slow roasted over our grills, cut into halves, and served with your choice of side dishes. As we are Indy’s only 
“German” Oktoberfest, this is an exclusive item at YOUR Klub.  
If chicken is not your thing, don’t worry. There will still be plenty of brats, knocks, Beyond (Vegetarian) Brats, frankfurters, and the 
like to choose from at our dialed-down dinners of Oktoberfest 2020. Also, the griddle cooked “kartoffelpuffer” (potato pancakes) 
will be available, handmade on site. Of course, pretzels and mustard, biercheese sauce, currywurst, and much more will be availa-

ble. There is something for everyone at Indy’s German Oktoberfest, even in our dialed-down dinner 2020 version. Make sure 
you make a reservation! (317-888-6940) Seating will be limited. 

Festival goers enjoy food and drink in the Market Square at 

Herbstfest in Heidelberg, Baden-Württemberg, in the shadow 

of the great Heidelburg Schloss castle. 
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Forwarding Service Requested 

Erin Huber the GAK’s resident artist 

and server is working on a beautiful 

mural for our Biergarten.  Come and 

watch her progress.  She also touched 

up the murals down in German Park.  

We are lucky to have such a dedicat-

ed and talented part of our Indiana 

German American Klub family 

In Celebration of Oktoberfest 
The Edelweiss will be serving the following 

 Libations: 
 

Bier: 
Warsteiner Pills 

Warsteiner Dunkel 
Ayinger Oktoberfest Marzen 
Paulaner Oktoberfest Wiesn  

Hofbrauhaus Hefeweizen 
 

Wine Slushies: 
Red Wine 

Peach 
Watermelon (while supplies last) 


