BEER 101

BEEREDUCATION FOR INDUSTRY PROFESSIONALS
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SOURCES OF FLAVOR

The four primary sources of flavor in beer are:
A 1. Malt

A 2. Hops
A 3. Yeasts
A 4. Water

One also needs to consider and be familiar

with OAdjunctso as wel |

Company Proprietary and Confidential Information 2



MALT 60 THE SOUL OF BEER

A Absolutely essential to the production process, malt, most often time maltable
barley (occasionally wheat, oats, rice or corn)

A Malt &the conversion of starch to fermentable sugars (sugars are necessary for
fermentation). Malting prepares the internal structure of barley for brewing.
A Drying
A Arrests starch conversion for the proper sugar ratio

A Gently toasts the barely seeds for flavor (heavy toasting equals darker beer)

Fun Facts:
1 standard barrel of beer will require 50 Ibs. of malt
1 pint is the equivalent of 3 ounces of malt RS M R T ",’,2:,’“5 ¥
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DIFFERENT MALTS IN BEER

Black:
Very Pale : Roasted

Dough & : ‘ ‘ ‘ coffee &
pastry \ r | espresso

Golden: Pale Amber: Amber: Nutty,

Wheat bread Bread crust, Caramel & toffee &
& cracker graham pie cr chocolate
cracker & it
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A Hops are small, green pine cone like flowers that grow on a vine, 100+ types of hops,
each with their own flavor.

A Widespread utilization has only been in past 500 years. Before
hops, brewers used different herbs and spices
A Flavor is controlled by the type of hops and how much is used.

A When hops are added can actually change the flavor as well:

A Early & bitterness in beer

A Later & to counter sweetness of the malt and contribute flavor

*Hops can be added more than once to contribute bitterness and flavor

*Pale Ale, Pilsner and IPA are two hoppy types of beer
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FAMILIES OF HOPS

German/Czech British
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German/Czech British
-Flowery, perfumed, -Earthy, woodsey,
refined, peppery, American -minerally, herbal, rose
minty -Piny, citrus, grapefruit and -Mostly grown in south
-Euro Lager- German chamomile -Examples- Goose
-Examples—Sam -Not used by most Euro Island Honkers Ale and
Adams Boston Lager -Examples—AmericanPale  |ndig Pale Ale

Ales, IPAs, Double IPAs
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YEAST- HELLO ALES VS LAGERS

Just like wine production, yeasts are necessary for alcohol production.

There are many technical talking points about yeasts strains, what temperature
they ferment at and whether they are otop fer ment
yeast strains.

Al e Yeast: Produce a very ofruityo flavor rising

A Ferment on top of the brew
A Smells of banana, apple, pear, peach, apricot

A Sometimes impose spicy aromas like clove in German Weizen or pepper in some

Belgian ales

Lager Yeast: DO NOT produce the same ofruityo or
AAbsent of oO0fruityo aromas, | ager yeast tend to o

nuances of malt and hops to come through
ASome consumers interpret the subtleness of | ager
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WATER EMPLOYED IN BREWING

Historically, the mineral content in water influenced the flavor:
A Sodium Chloride & salt and round mouth expanding
A Limestone (composed mainly of Calcium Carbonate) 0 hard chalkiness

A Calcium Sulfate & tangy and bity texture

Until 1900s, breweries were confined to making styles of beer that agreed with the mineral content of their local water suppl y

A Limestone is alkaline and its |low acid | evel doesndot agr e eunwhbekrs hops,

and Dublin beers

A Calcium Sulfate, common in well water in parts of England, ended up ideal for hops and helped create hoppy Pale Ales

A Today, the vast majority of breweries treat the water to get the mineral content they desire d (tiny amounts of copper and

zinc are good for yeasts nutrition and of course pesticides, contaminants, excessive iron and sulfur are off flavors)
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ADJUNCTS

Any “un-malted ingredient
that contributes fermentable
sugar” to a beer recipe
Common Types: Corn, Rice,
Sugar, Honey, Oats and
Flaked Barley

Adjuncts conftribute sugar therefor push up alcohol

-Unlike malt, adjuncts do not add flavor, but can only reduce or
lighten flavor of malt

360 P LBV e H -

Company Proprietary and Confidential Information



FLAVOR ADDITIVES
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