

















HOPS HOPS

In collaboration with these experts, 12 avor categories (functionalities)
The term “Flavor téps” or “FlavourHops” is a neologism which has and more than 70 descriptors were de ned to describe the specic
become increasingly prevalent over the past few years. It describesavors for each individual category.
hop varieties which are bred and cultivated in the U Australia and

recently also in Germany and other countries. Flavor hops were rst | Category This includes the following aromas:

grown in the U\ to keep pace with the demand generated by the Menthol Mint, melissa, sage, metallic, camphor

fast-growing US craft beer sector, a sector whose aim is to brew bee

which are characterised by unusual and distinctive avors. Green fruits ~ Pear, quince, apple, gooseberry, wine yeast, ethereal

For this reason, the past few years have witnessed a signi cant shift _
in the US hop industry with regard to the acreage mix of the varieties Creen Green-grassy, tomato leaves, green peppers

grown. Although alpha varieties, such as the Columbus, Tomahawk_

and Zeus (CTZ) group, continue to dominate the market, a number Cream Caramel Butter, chocolate, yoghurt, gingerbread, honey, cream, caramel,
’ ’ toffee, coffee

of lesser-known varieties are increasingly making their presence

felt, with ields now totaling as much as several hundred tons of [T
hops per year. Indeed some of these varieties have even broken the spicy/herbal  Lovage, pepper, chilli, curry, juniper, marjoram, tarragon, dill,
500-tonne mark lavender, aniseed, liquorice, fennel

Demand is certain to result in more new breeds of hops with particular _

. . . Sweet fruits Banana, watermelon, honeydew melon, peach, apricot, passion fruit,
fruit notes such as, for example, the four hop selections which have lychee, dried fruit, plum, pineapple, white jelly bears

only recently been released for cultivation in Germany by the Hull
hop research centre in Hallertau: ¢&taris, Hallertau Blanc, Mandarina _
Bavaria and dell Melon.
It is possible that additional categories will have to be added in the
future. In characterising the various hop varieties we have, however,
The categorisation of avor hop varieties represents a real challenge.already been able to establish that the aroma/ avor pro le of the
These varieties are speci cally designed to lend the beer uniquelyraw hop changes signi cantly in a cold infusion of the same raw hop.
distinct aroma and avor characteristics. As such, they cannot This method was tested in order to obtain an impression of the aroma
simply be classed according to the traditional categories of aromacharacteristics of these varieties if used for dry hopping. Each hop
hops or bitter/high alpha hops. Indeed, they represent their own variety develops distinct avor characteristics in the beer depending
new category. Unlike aroma hops or bitter/high alpha hops, the on the time of addition, the amount added, the brewing method and
outstanding features of avor hops are neither their particularly the beer matrix.
high or low alpha contents, nor their particularly high or low yields.
Some avor hop varieties demonstrate quite respectable agronomicThis is further illustrated with the Australian variety Galaxy: The
traits, not to mention a relatively high alpha content. However, specic aroma of the Galaxy variety — with pleasant overtones of
these are not the distinguishing features that set this hop category peach and passion fruit — truly comes into its own in the beer if the
apart. What is central to these varieties is the impact they have on hops are added late in the brewing processadoxically, if used for
the avor of the beer. The perception of avor is highly subjective, dry hopping, this speci c aroma of Galaxy does not always unfold.
which makes objective judgement and comparison of avor dif cult. We also found that the German variety Saphir can exhibit very strong
Flavor hops often spark associations with tropical and fruity notes. citrus aromas in one beer, but in a different beer a very strong green-
However, these notes are extremely dif cult to measure in their grassy and spicy aroma. This can be attributed to differences in the
entirety by means of the analytical methods traditionally used in brewing process, the beer matrix, the quantity of hops added and
the hop and beer industries. It is therefore not easy to provide a the point of addition, for example at an early stage in the whirlpool
scienti ¢ de nition of the category of avor hops. For this reason, instead of shortly before the end of the boiling phase.
we are of the opinion that a avor hop variety can be both an
aroma and a bitter/high alpha hop — and that many a traditional
aroma or hitter/high alpha hop could also be assigned to this Flavor hops could just as easily be assigned to the traditional
new category. The effect avor hops have on beer, depending on the category of aroma hops as to that of bitter/high alpha hops. By
type of beer, is a sophisticated interplay of the point of addition and means of this new category, the brewing industry can diversify its
the composition of avor hop varieties and the other raw materials beers and avail itself of a broad variety of new creative possibilities

used in the brewing process. using a natural raw material. Flavor hops make it possible for brewers
Joh. Barth & Sohn has conducted several workshops with two worldo better explain and communicate the tasting pro les of their beers
beer sommelier champions and a perfumer. to the consumers.
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