
The following article examines two breweries—one in Ham-
burg, Germany, the other outside of Madison, Wisconsin—
that utilized drive solutions from NORD to optimize their 
facilities. Worm, bevel, and parallel shaft gear units were in-
stalled to provide the necessary process control needed to 
maintain the highest quality at both locations.

Landgang Brewery
The Landgang Brewery—headquartered at Hamburg, Ger-
many—specializes in brewing craft beer. The wide variety 
of craft beers comprises top and bottom fermented variet-
ies – pilsner, ale, porter, stout and non-alcoholic beer. Addi-
tionally, the brewery develops beers for customers. All beers 
– “Helle Aufregung,” “Weizheit,” “Dunkle Macht,” “Proll-
bock,” or “Tutti Frutti” – are brewed, bottled, served fresh on 
draught and sold on site at the Landgang brewery.

Project Requirements
Like most craft beer producers, Landgang started out as a 
brewery without their own production background, a so-
called gypsy brewery. As Landgang’s products were well re-
ceived and as sales volume increased rapidly the decision to 
establish a dedicated brewery was made. Rabek Engineer-
ing, a specialist company for high-quality, fully functional 
breweries, was responsible for the design and construction 
of the facility.

NORD was brought in to provide a variety of solutions for 
the brewery including: intelligent drives to reliably support 
management, angled gear units (worm and bevel) as well as 
parallel shaft gear units to assist in malt transport from stor-
age to the brewhouse, parallel shaft gear units and bevel gear 
units for the Mash Tun (used in the mashing process to con-
vert the starches in crushed grains into sugars for fermen-
tation) as well as parallel shaft, helical gear units and bevel 
gear units for the Lauter Turn (a vessel for separating the wort 
from the solids of the mash, working much like a large sieve).

“NORD control units constantly adjust the system 

performance according to recipe specifications regarding 
consistency and weight of the ingredients. Absolute process 
control is guaranteed at any time,” said Gabriel Rabek, pro-
prietor of Rabek Engineering GmbH.

Traditional art of brewing and cutting-edge technology.
Each recipe requires different specifications on the brewing 
system and thus on the drives. In the Mash Tun, for instance, 
the agitator has to adapt to the different combinations of in-
gredients with their specific densities and volume changes. 
Even before the actual brewing, the process depends on the 
drive unit. It carefully controls the malt grinder so that husks 
are preserved during crushing, and can later perform their 
filtering function. A tube chain conveyor driven by a pow-
erful NORD gearmotor gently transports the crushed grains 
into the brewhouse.

Individually configured inverter
In order to prevent the mixture from settling on the bot-
tom, it is stirred continuously and carefully. Given the large 
weight, a drive designed for high loads with variably control-
lable speed is required. Additionally, the built-in individual 
frequency inverter makes sure that the different types of 
movement of the blade and agitator, such as lifting, lowering 
and rotating, can be decoupled. For this purpose, the drive 
unit was equipped with a hollow shaft. This special version 
facilitates the flexible combination of movements according 
to the recipe.

Application Solution
Dependable, low-maintenance brewery technology is the 
alpha and omega for consistently high beer quality and de-
livery reliability. Intelligent NORD drives significantly sup-
port the automation of the brewing process and manage the 
recipe diversity at the Landgang Brewery. During continu-
ous operation, they ensure the products exceptional flavor 
and consistent quality all year-long.

Recipe-based production with NORD drive technology
All ingredients are fully prepared and processed automati-
cally. The brewhouse is equipped with decentralized, intelli-
gent NORD drives so it can be operated precisely. The drives 
are located where specific functions are required. The PLC 
implemented in the frequency inverter controls each drive 
unit individually. Each drive retrieves the applicable motion 
sequences for the respective recipes and adjusts them to the 
current weight and volume of the ingredients.

Reliable for the entire life of the brewery
NORD DRIVESYSTEMS has been providing drives for the 
food and beverage industry for many years. The NORD mod-
ular product range offers scalable electronics, motors and 
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The WorldWide Electric “WINL” Series and “KHN” Series Speed Reducers  
deliver a broad range of power and output torque to support a wide range  
of applications including conveyors, material handling, packaging machines, 
pumps, fans and textile machinery. 
 
Replaces all major manufacturers at a fraction of the cost from stock! 

Quality. Value. Service. We are WorldWide. 
1 (800) 808-2131  |  worldwideelectric.net  |  customerservice@worldwideelectric.net

 

INDUSTRY READY 
GEAR REDUCER PRODUCTS

KHN Series 
Helical Bevel Speed Reducers 
 

• Foot-mounted, NEMA quill input, 
Right angle, Hollow bore output 

• Ratios from 5:1-120:1 
• Power ranges from 1/4-30 HP

WINL Series 
Helical Inline Reducers 
 

• Designed for use with standard  
NEMA C-face motors 

• Box sizes 37-107 
• Ratios from 2:1-120:1 
• Power ranges from 1/4-100 HP



drive units which can be combined to form customized drive 
modules for every application. Thus, they are always reliable 
during their long service life.

Octopi Brewing
As the demand for craft beer continues to grow, there has 
been a shift for brewers to begin turning to contract brewer-
ies as a cost effective alternative brewing option to help them 
break into the fast growing craft brewing market. Not only 
do contract breweries help reduce the cost of rent and elimi-
nate high equipment purchase costs for new craft breweries, 
there are also many environmental advantages to having 
production closer to all the various places of demand.

Octopi Brewing, the leading contract brewery in the 
Midwest, recently opened a brand new 18,000 square foot 
brewhouse in Waunakee, WI (just outside of Madison). With 
state of the art equipment and skilled staff, Octopi Brewing 
is not only involved in the brewing process, they also pro-
vide comprehensive consulting and strategy development 
on how to succeed in the craft brewing world.

Octopi Brewing has three main goals; first is to produce 
high quality beer for new brands, existing breweries at capac-
ity, and hospitality chains looking to develop their own brand. 
Second is to be the first ever contract brewery to offer a com-
prehensive range of services in brand development from con-
cept to creation. And lastly to offer unparalleled customer ser-
vice and brew beer with state of the art equipment catering 
directly to the needs of the modern craft brewer.

Isaac Showaki, president of Octopi Brewing, knows first-
hand what it is like to not have control over your beer and 
your brand – having relied solely on contract brewers back in 
2012 while launching his first brewery in Chicago.

Showaki holds Octopi to the gold-standard in contract 
brewing and enjoys helping each brand Octopi works with 
succeed in the craft beer community.

“We are really a one stop shop,” said Showaki. “We’re able 
to answer questions on marketing, design, distribution, 
accounting, brewing and working commercially. Our cus-
tomer’s success is our success. We really want to help young 
brewers get going.”

Located in the same industrial park as Octopi is the U.S. head-
quarters of NORD Gear Corporation, a manufacturer of gear-
motors, speed reducers, electric motors and AC Vector Drives.

NORD has been involved in the craft brewing industry for 

years, and was pleased to discover not only that the contract 
brewery was being built in the same industrial park, but also 
that a NORD SK9072.1 Helical Bevel and SK4282 Parallel Shaft 
clincher, each with a five hp motor, were turning the rakes 
in the Lauter Tun and rotating the agitator in the Mash Tun. 
“Of all the equipment we have, it’s the best. It’s reliable. It’s 
been able to handle everything we’ve thrown at it, and we’ve 
really pushed the limits,” said Showaki regarding the Mash 
and Lauter Tuns. Depending on the batch, Octopi will put 
anywhere from 2,000 to 4,000 pounds of grain into the Mash 
Tun, and it is critical that the equipment operates flawlessly to 
ensure the timeliness and quality of the beer they are brewing.

Additional Resources
NORD offers a variety of other components that can be uti-
lized successfully in the food and beverage industry.

NORD’s NSDtupH Sealed Surface Conversion System 
offers a cost effective weight saving alternative to stainless 
steel reducers. Through a revolutionary process, the alu-
minum alloy reducer housing and components are electri-
cally catalyzed resulting in a molecular surface conversion. 
NSDtupH is exceptionally chemical, corrosion and abrasion 
resistant. The converted surface becomes very scratch resis-
tant as it is 6-7 times harder than the original aluminum alloy 
as a result of this process.

The availability of either a decentralized or centralized 
VFD control is another advantage of the NORD solution. The 
SK200E, SK180E and the new SK135E AC Vector Drive series 
are all designed to be used in a distributed control topology. 
Each series has its unique benefits and advantages. When 
the drive is motor mounted, it replaces the motor’s termi-
nal box to create a combined, fully integrated motor/drive. 
Eliminating the need for expensive central control cabinets 
and costly wiring runs, distributed control VFD’s offer a sus-
tainable cost savings, decrease installation time and keep 
labor costs associated to a minimum. System modifications 
and upgrades are very inexpensive.

Several variations of NORD’s heavy duty, spread bearing 
design are also available for reliable, worry free mixing. Each 
design offers additional features and advantages along with 
an increased degree of leak safety.

NORD has also expanded its motor portfolio to include 
smooth surface motors to provide a cost-effective, light-
weight and easy to clean solution ideal for the beverage 
industry and applications where sanitation and cleanliness 
are essential. 
For more information:
Landgang Brewery
info@landgang-brauerei.de
www.landgang-brauerei.de

NORD Gear Corp.
Phone: (608) 849-7300
www.nord.com

Octopi Brewing
Phone: (608) 620-4705
www.octopibrewing.com

Rabek Engineering GmbH
g.rabek@rabek.de
www.rabek.de
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