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Finest Beer Selection: the new quality seal 

With “Finest Beer Selection”, Meininger Verlag and Doemens present - for the first 

time and exclusively - a quality seal for beers featuring an easily comprehensible 

evaluation standard. In contrast to the usual beer competitions, this is not a 

competition between beer styles. Rather, it is an annual sensory assessment test. 

 

Respected beer experts with many years of tasting experience analyse and evaluate the 

beers using proven sensory assessment techniques. This is done using individual brew 

samples, without comparing them with competitors. Based on a 100-point tasting scheme, 

which is based on years of experience and best practices, each beer receives an 

individual rating, the "Finest Beer Score", which comprehensibly shows the classification. 

Beers with a Finest Beer Score of 90 or higher are included in the annual selection the 

Finest Beer Selection and receive an award. 

 

This transparent assessment standard provides breweries as well as wholesale and retail 

traders, the catering trade and the consumer with an important quality criterion and is 

intended to establish itself in the national and international brewing industry as a unique 

compass for beer quality. In the medium term, the aim is to achieve public awareness with 
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great resonance and enormous reach, a system that is already highly respected in the 

international wine industry. 

 

As part of the blind tasting, the expert jury also creates an individual aroma profile for 

each beer, the so-called "Finest Beer Profile", in the form of a Spiderweb diagram. 

Together with the Finest Beer Score, this represents true added value and provides an 

effective communication tool for the award-winning breweries. 

 

Registration for the Finest Beer Selection started in end-April 2023, the beers can then be 

sent to Doemens from the beginning of September. From 10 to 12 October 2023, the 

tasting will take place at Doemens. The winning Selection beers will be presented to a 

broad audience with considerable circulation and coverage and honoured at an awards 

ceremony. 

 

Further information: www.finest-beer-selection.com/en 
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Image 1: 

 

 

 

The finest beer selection is not a competition between beer styles. Rather, it is an annual 

sensory assessment test. 

Image 2: 

 

Exceptional beers boasting a Finest Beer Score of 90 or higher are included and awarded 

in the annual Finest Beer Selection. 

 
ABOUT DOEMENS 
 

Doemens is an internationally recognized professional development and training institute for the brewing, beverage and food industries. 

Theory and practice are closely aligned and integrative thinking is supported through cooperation and constant communication 

among the various divisions. Our professional development programs within the Doemens school address a wide variety of educational 

needs and feature the Savour Academy, which trains beer, water, fruit juice and destillate sommeliers alongside a number of seminar 

offerings in-house as well as those open to the public.  

 

Our "Services" division further supports industrial operations by offering consultation as well as laboratory services.  

 

Dr. Albert Doemens founded the institute in 1895, which employs 33 staff and faculty and has its headquarters in Munich-Gräfelfing. 

CONTACT 

Doemens e.V. and Doemens Academy, Inc.    //   Lohenstraße 3   //   82166 Gräfelfing   //   www.doemens.org 

Andreas Hofbauer   //   Press and Public Communication 

Phone: +49 (0) 89/ 858 05 - 85   //   Fax: +49 (0) 89/ 858 05 - 26   //   Email: hofbauer@doemens.org 

 

http://www.doemens.org/

