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òAlcohol is proof that God loves us and wants us to be happyó ðBenjamin Franklin

BEER 101
BEER EDUCATION FOR INDUSTRY PROFESSIONALS



Company Proprietary and Confidential Information

The four primary sources of flavor in beer are:

Å 1. Malt

Å 2. Hops

Å 3. Yeasts

Å 4. Water

One also needs to consider and be familiar 

with òAdjunctsó as well as òFlavor Additivesó
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SOURCES OF FLAVOR
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ÅAbsolutely essential to the production process, malt, most often time maltable

barley (occasionally wheat, oats, rice or corn)

ÅMalt ðthe conversion of starch to fermentable sugars (sugars are necessary for 

fermentation). Malting prepares the internal structure of barley for brewing.

ÅDrying

ÅArrests starch conversion for the proper sugar ratio

ÅGently toasts the barely seeds for flavor (heavy toasting equals darker beer)
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MALT ðTHE SOUL OF BEER

Fun Facts:

1 standard barrel of beer will require 50 lbs. of malt

1 pint is the equivalent of 3 ounces of malt
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DIFFERENT MALTS IN BEER

Very Pale :

Dough & 

pastry

Golden:

Wheat bread 

& cracker

Pale Amber:

Bread crust, 

graham 

cracker

Amber:

Caramel & 

pie crust

Brown:

Nutty, 

toffee & 

chocolate 

Black:

Roasted 

coffee & 

espresso
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ÅHops are small, green pine cone like flowers that grow on a vine, 100+ types of hops, 

each with their own flavor.

ÅWidespread utilization has only been in past 500 years. Before 

hops, brewers used different herbs and spices

ÅFlavor is controlled by the type of hops and how much is used. 

ÅWhen hops are added can actually change the flavor as well:

ÅEarly ðbitterness in beer

ÅMiddle ðcontribute to flavor, There is a difference between hops bitterness and hops flavor

Å Later ðto 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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HOPS
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FAMILIES OF HOPS
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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 òtop fermentingó or òbottom fermentingó 

yeast strains.

Ale Yeast: Produce a very òfruityó flavor rising from a compound known as òestersó

ÅFerment on top of the brew

ÅSmells of banana, apple, pear, peach, apricot

ÅSometimes impose spicy aromas like clove in German Weizen or pepper in some 

Belgian ales

Lager Yeast: DO NOT produce the same òfruityó or òesteró characteristic as ales.

ÅAbsent of òfruityó aromas, lager yeast tend to get out of the way and allow the 

nuances of malt and hops to come through

ÅSome consumers interpret the subtleness of lagers as òsmoothó
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YEAST - HELLO ALES VS LAGERS
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Historically, the mineral content in water influenced the flavor:

Å Sodium Chloride ðsalt and round mouth expanding

Å Limestone (composed mainly of Calcium Carbonate) ðhard chalkiness 

Å Calcium Sulfate ðtangy 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

Å Limestone is alkaline and its low acid level doesnõt agree with hops, but really dark malts work so is born styles like dark Mun ich beers 

and Dublin beers

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

Å Today, the vast majority of breweries treat the water to get the mineral content they desire ð(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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WATER EMPLOYED IN BREWING
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ADJUNCTS
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FLAVOR ADDITIVES


