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ermeister inventor Curt Mast was|a passionate hunte especially appreciated|the s )cijl
ments after the hunt, for which he was looking for a clo elmerballi:u ju . It took him/sever:
rs to find the perfect recipe. In 1935, the time had come: Curt Mast IalL nched a flavourful liqueur

made from 56 herbs, blossoms, roots, fruits and 35% alcohol by volum

OAK BARRELS

The Jagermeister base matures for several months in over 445 mighty oak barrels. Thanks to its
dense structure, oak wood is ideal for the maturation process: it only lets through/as much oxyge
as is necessary for maturation. T

PRODUCTION

The production of the Jdgermeister base according to Curt Mast's recipe, has remained unchan-
ged to this day, and is produced exclusively in Wolfenblittel, a small town in northern germany.
From the procurement of botanical raw materials to the finished shot, more than several months
pass. The herbal liqueur has to pass a total of 383 quality tests before even one bottle is allowed
to leave the factory.

JAGERMEISTER PRODUCTION LOCATIONS GERMANY:
Wolfenblttel, Wolfenblttel-Linden, Kamenz




