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INTRODUCTION

Bohemia Hop in cooperation with the Hop Research Institute in Zatec organized a gathering and educational
session focused on the application of Czech hops in the brewing industry that took place on 29" March 2017.
20%™ Anniversary of this event was great opportunity to introduce two newly registered Czech hop varieties.
This traditional event is an opportunity for brewers and other experts related to the brewing industry to meet,
mingle and mutually share their experiences. This year, over 100 participants gathered at the Hop Research
Institute to learn about the current trends in the hop and brewing industries and to taste and evaluate beers
brewed from Czech hop varieties in the experimental brewery at the Hop Research Institute.

Mr. Josef Patzak, director of the Institute, and Mr. Zdenek Rosa, chairman of Bohemia Hop and Chmelarstvi
cooperative, welcomed all participants and opened the seminar. The program included 4 oral presentations
and 4 rounds of the evaluation of different beer types.

The main topics of the seminar were focused on:

e Methods of Analyses According to EBC 7.4,
EBC 7.5, EBC 7.7. (HPLC) And Their
Comparison

e The Breeding Program of Czech Hop
Varieties  (Vladimir  Nesvadba, Hop
Research Institute)

e Experience with New Hops from Current
Breeding Program (Pavel Palous, The
headbrewer of Zdmcky pivovar Frydlant)

e (Czech And Global Hop Markets Overview
(Zdenék Rosa, Bohemia Hop a.s.)

Beers evaluated:

e Pale Lager 12° EPM — comparison of different way of hopping of Saaz and Sladek — 100% hop
addition at the begining; traditional 3 hops addition; hop adition 50% at the end + 50% to a
whirpool

e Pale Lager 12° EPM —single-hop beers (Agnus, Vital, newly registered Gaia )

e Season Ale 10% EPM —comparison between beers dry-hopped with hops from a breeding program
at the Hop Research Institute

® Black Ale 16,5% EPM and Pale Ale 15,1 % EPM — dry-hopped with Kazbek, hops from breeding
program, newly registered Boomerang; comparison of a hop performance of different varieties in
Black Ale and Pale Ale.
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BEER TESTING

1°t round — Pale lager 12° EPM

Traditional (5th min. = 1/3; 40th min = 1/3/; 80th min=1/3
At the beginning 2 (5th min - 100 % hop addition)

whirpool (80th min + whirpool)

Boiling 90 min

| aoma |  bitemess | Finalimpression

-

Saaz, hop at the beginnig
r

Saaz, whirlpool 196 2
Saaz, traditional 3 hop addition 204 3
Sladek, traditional 3 hop addition 217 3
Sladek, Whirlpool 189 1
Sladek, at the begining 192 2

2nd round — Pale lager 12° EPM

hopping: 3x, hop cones
Bitterness: VITAL = 35,6 IBU; GAIA = 33,1 IBU; AGNUS = 36,8 IBU

| aroma |  bitermess | Finalimpression
194 1

Agnus
Vital 204 2
Gaia 214 3

3rd round — Season Ale 10° EPM

Dry hopping: 2,0 g/L (cones); 14 days; Temperature 10 -> 2 °C,
5520 (Slunce) = 39 IBU; 5489 (Orion) = 40,9 IBU; 5527 (Ceres) = 44,4 |BU; 5571 (Eris) =41,9 IBU

| aroma |  bitemess | Finalimpression
228 2

5520

5489 250 3
5527 199 1
5571 272 4
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4th round — IPA (15,1° EPM) + IBA (16,5° EPM)

Dry hopping: 3 g/L; 14days; Temperature 2 °C

| aroma |  bitermess | Finalimpression
r
139 1

IPA - Kazbek

IPA-5580 166 2
IPA - Boomerang 242 3
IBA - Kazbek 170 2
IBA-5580 148 1
IBA - Boomerang 234 3
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VisiTS OF HOP PROCESSING PLANT AND TEMPLE OF HOP AND BEER

After the educational and testing sessions, some participants made a visit of a hop processing line. Their guide
Mr. Milan Strnad, director of the plant, delivered an information about the history of processing and
introduced the technical specification of the equipment.

This successful and interesting day was traditionally concluded with a common dinner at the Hop and Beer
Temple in Zatec where they had a chance to examine their knowledge about hops and brewer’s skills.

Vypracoval: Ing. Jan Podsednik, ml
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