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Franconia Brewing Company
With a brewing heritage that dates back to the 1800’s, Franconia Brewing Company
brings the essence of true Bavarian brews to the town of McKinney, Texas.
Franconia Brewing Company was founded by
Dennis Wehrmann in McKinney, Texas in February
of 2008. The brewery focuses on crafting authentic,
fresh Bavarian style brews while also supporting the
environment through their many ‘green’ practices.
Dennis is actually a pioneer when it comes to utilizing
sustainable technology in Northern Texas, especially
when it comes to brewing. When he produced his first
batch of Franconia beer in 2008, Dennis was one of the
first entrepreneurs to start a brewery in the area, and
he’s still the only one in Northern Texas to brew strictly
by the Reinheitsgebot, or German Purity Law. Dennis
is extremely dedicated to his craft, and to honoring the
brewing traditions set forth by his family.

Dennis Wehrmann grew up in Nuremberg,
Germany in an area of Bavaria that was surrounded
by several historic breweries. Even before he was
born, Dennis had brewing in his blood. His great-greatgrandfather first brewed beer in an area of Germany
called Franken (hence, Franconia). His mother earned
a degree as a brewery lab technician, and the majority

of his uncles were either brewmasters or worked in
some form for the brewing business. When Dennis was
a young boy, he spent his summer breaks working for
local breweries and at the age of 12 actually brewed
his first batch. After working for several breweries and
earning a masters degree in beer and food science
from the University of Munich, Dennis and his wife
moved to the United
States. He worked for
a couple years at a
brewery in Allen, Texas
before starting plans to
open his own brewery his lifelong dream.
Brewing according to the Reinheitsgebot,
Dennis uses only water, malted barley, hops, and yeast
as ingredients. No pasteurizing, stabilizing, or artificial
flavors are allowed, meaning his beers are completely
natural and fresh. He is assisted by head brewer, Cam Horn.
Dennis’ dedication to the environment is also
worth noting. His brewing facility is solar powered and
energy efficient and was built as eco-friendly as possible.
There are no trash cans and everything produced is
100% recyclable. The leftover mash from brewing is
donated to cattle feed, a large portion of the water used
during production is collected and reused, and he even
has an on site micro-power plant using renewable fuels.
Even as a relatively new brewery, Franconia
has seen great success and growth. We hope you enjoy
two of Dennis’ top offerings. Cheers!

Kolsch

Dunkel

A light golden refreshing German Ale,
the Franconia Kolsch is inspired by the
classic ales enjoyed in the mid region
of Germany (also called Cologne). The
Kolsch is brewed with Two Row Pale
Malt, Malted Wheat and Munich malt, in
addition to special ale yeast to give it
a hint of citrus and floral aromas. The
flavors are light and refreshing with
some citrus in the beginning, followed
by a nice dry hoppy finish.

Franconia’s Dunkel (“dark” in German)
is brewed as a lager with Two Row Malt,
Munich Malt and some Roasted Malts.
It’s also spiced with German Hops from
Hallertau and a German Lager Yeast to give
the beer it’s nice dark color. The blend of
malts and hops give a balanced, dry, toasty
flavor with a hint of mocha and slightly
sweet dark chocolate on the finish. This
beer is a nod to time-honored history, made
in the classic Munich Dunkel Lager style.

German Style Ale
4.8% ABV
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Dark Lager
4.4% ABV
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Food for your Brew
Harvest Shrimp Salad
1 lb. cooked, peeled shrimp
1/4 cup chopped celery
1/4 cup dried cranberries
1/4 cup chopped apples
2 Tbs. chopped scallions (green and white parts)
2 Tbs. chopped walnuts
1/4 tsp. ground sage
1/4 tsp. freshly ground black pepper
1/8 tsp. celery salt
Mayonnaise
Combine shrimp, celery, cranberries, apple, scallions, walnuts, sage, black
pepper, and celery salt in a bowl. Add just enough mayonnaise to bind the
ingredients.
Taste for salt, pepper and sage (you want just a hint of sage; too much will
overwhelm the flavor).
Serve over greens, in a wrap, or as a sandwich filling.
Makes 4 servings of Harvest Shrimp Salad. Recipe provided by Franconia
Brewing Company.

Trivia Time!
1. What are the top five states for beer consumption per capita?
The top five states for beer consumption per capita are North Dakota, New Hampshire,
Montana, South Dakota, and Wisconsin.
2. What does “Dubbel” mean on a beer label?
Belgian ales often carry additional wording on their labels indicating their strength. This applies
to their original malt strength, not their alcoholic strength. These ales can be marked as enkel
(single), dubbel (double), tripel (triple), or quadrupel (quadruple).
3. Where are most American hops grown and produced?
Hops production is concentrated in moist temperate climates, with America’s most important
production centers in the Yakima Valley of Washington, the Willamette Valley of Oregon,
and western Canyon County in Idaho. Interestingly, hop plants prefer the same soils
as potatoes, and the leading potato-growing states in the United States are also
major hops-producing states.
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