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CARLSBERG RESEARCH LAB REBREWS  

THE FATHER OF QUALITY BEERS  
 
 

Using sophisticated techniques, Carlsberg Research Laboratory has rebrewed the world’s 

very first quality lager. It is brewed with the original pure yeast which was developed at the 

Carlsberg Lab and which revolutionized the world’s beer brewing in 1883. The yeast has 

surprisingly survived 133 years in a beer bottle in the brewery’s old cellars, and leading 

brewing experts have now managed to rebrew what is considered the father of most 

modern day lager beers. 

 

In the old days, brewing beer was an unpredictable process that often resulted in 

undrinkable beer due to the phenomenon called ‘beer sickness’. However, in 1883, Carlsberg 

Research Laboratory revolutionised quality beer with its ground-breaking discovery of pure 

yeast, which made it possible to make quality beer from every brew.  

 

As beer sickness was a widespread problem back then, Carlsberg gave the pure yeast, aptly 

named ‘Saccharomyces Carlsbergensis’, away for free to other brewers. Today, most lager 

beers in the world originate from that pure yeast discovery, including major international 

brands.  

 

“Without it, we wouldn’t have the type of beer that is now 90 percent of the world’s market”, 

says Britain’s leading Beer Historian Martyn Cornell. 

 

Recently, scientists at Carlsberg Laboratory made an extraordinary discovery in the old 

cellars of Carlsberg in Copenhagen, Denmark. They found one of the very first Carlsberg 

beers brewed with the original pure yeast from 1883. After one year of intense research, 

they were able to extract living yeast cells from the bottle. 

 

To celebrate the 140th anniversary of the Carlsberg Research Laboratory, leading scientists 

and brewers at the Laboratory have now rebrewed the world’s first quality lager in the most 



 
authentic manner, using the original pure yeast and the exact same recipe, ingredients and 

brewing techniques as in 1883. The result is a testament to the historical discoveries at the 

Research Lab as well as the world leading quality capabilities of the modern day Carlsberg 

Laboratory. 

 

Chairman of the Carlsberg Foundation and the Board of Trustees of the Carlsberg Research 

Laboratory, Professor Flemming Besenbacher says: “The Laboratory is renowned for some 

of the most extraordinary inventions of the past century, ranging from Professor Dr. Emil 

Chr. Hansen’s method of purifying yeast to the invention of the pH scale, the concept of 

protein structures and the characterisation of enzymes. Carlsberg Research Laboratory 

remains a crown jewel in Carlsberg’s jewellery box and this beer, the first quality lager, was 

rebrewed in honour of the Lab’s historical research developments and its present day 

capabilities.”  

 

For the first time in more than a hundred years, men and women will taste a beer, that not 

only is the forefather to most lager beers today, but that also displays some of the unique 

capabilities at the Carlsberg Research Laboratories.  

 

Steve Hindy, Chairman and Co-founder of Brooklyn Brewery, and former Chairman of 

American Brewers Association, comments: “Being able to go into the archive at Carlsberg 

and recreate that original beer is very exciting, and I can’t wait to taste it.” 

 

Watch the trailer for the forthcoming movie about the rebrew process here.  

 

---Ends--- 

 
Learn More  

Sign up to get a sip of history and learn more about the Father of Quality Lager: 

www.carlsbergfoundation.dk 

 

For any media enquiries and information requests including interviews, features, events 

and photography, please contact:  

 

Kara Duggan                 Fleet Street Communications   T: 020 3567 5807   E: kara@fsc.uk.com 

Michelle Williams            Fleet Street Communications   T: 020 3567 5808   E: michelle@fsc.uk.com 

Mark Stretton                Fleet Street Communications   T: 020 3567 5802   E: mark@fsc.uk.com 
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About Carlsberg Research Laboratory 

 

The Carlsberg Laboratory was set up in 1875 to advance the scientific understanding of malting, 

brewing and fermenting processes. It is renowned for a number of extraordinary scientific discoveries 

of the past century, ranging from Professor Dr. Emil Chr. Hansen’s method of purifying yeast to the 

development of the pH scale, the concept of protein structure and the characterization of enzymes 

that now enables low temperature clothes laundering. 

 

Find out more at www.carlsberglab.com 

 

About Carlsberg Foundation 

 

In 1876, the Carlsberg Foundation was set up by J.C. Jacobsen to manage Carlsberg Laboratory and 

to support Danish scientific research. The Carlsberg Foundation became the owner of the Carlsberg 

Brewery in 1888, and it owns 30.3% of the shares in Carlsberg Group today. Through the receipt of 

annual dividends from Carlsberg A/S, the Foundation is each year able to actively support ground-

breaking research within the natural sciences, social sciences and humanities, thereby contributing to 

solving some of the world’s global challenges. 

 

Find out more at www.carlsbergfoundation.dk 
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