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THE PRODUCTION OF OUR ORIGINAL 
WALDVIERTEL NATURAL SOURDOUGH

5H

30°

1. SOURDOUGH LEVEL

STIR
STIR

PRODUCTIONSOURDOUGH3. SOURDOUGH LEVEL2. SOURDOUGH LEVEL

MATURATION PROCESS

SOURDOUGH
STARTER

MATURATION

MATURATION

SOURDOUGH
STARTER

RYE FLOUR
RYE FLOUR

FRESH
WATER

FRESH
WATER

STARTER CULTURES

     N
A

T
U
RAL SOURDOU

G
H

  
 W

A

LDVIERTLE
R

BREAD
WITH


