Green gold!

fWet hopped 0 oFRreshiHopped 0 beers are a wonderful and very difficult to get

beer. They are usually brewed close to hop growing areas mainly in the Pacific

northwest USA, this is because hops will deteriorate in a few hours from the time

they are picked off their vines. Since the hops are still holding their moisture they

are used in a much greater quantity than normal hopping. And above all they are

holding their sweet nectar and aromas to give a unique hoppiness to the beerAs an

American brewer | have a profound love to innovate and try new things in my beers,

| haven6ét come across a European brewer doin
Europe. Not ttheen dormey am surpried with the access to all the great

hops available in Europe it 1isnd6t awaited fo
the fall harvest of hops.

This year 2008 has been rough on many smallbrewers in the world due to a crop
shortage from 2007, thus the prices for hops went up as much as500% from last
year and the availability of various varieties became impossible to find. [ felt this
crunch as a beer lover and a brewerSo| have been anticipating the arrival of the
new harvest and pleaded with my hop supplier to help me locate a farmer in
Germany or Czech Republic who would allow me to use theirfresh hops for my
special beer. Jesper Vgnsen of R2Group came through for me on short notice he
found a farmer and he became a key player in making this beer possible offering to
drive with me to Mainburg, Germany 1000 km from the Danish boarder and back in
|l ess than 36 hours. I coul dndt haabitytdone it
speak German was also a necessity to me getting these hops.

Saturday morning we left from a dreary rainy morning in Kolding heading south on
the A45. As we put many kilometers behind us onthe Auto-bon | began to worry if
the rain would affect my getting these hops. No sooner thought the skies turned
sunny and our moods lifted. Around 1800 we noticed hop trellis after hop trellis off
the motorwmay;, we knew we had arrived?®é
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Road side view of hop trellis Thestammtischtabel at Ziegler Brau




After a night drinking at the local Gasthus for the Ziegler Brau brewery we rolled out

of bed Sunday morning to go and greet the farmer who was offering up his green

gold. We arrived to a small village in Gammeldorf about 10 km away from Mainburg,
alongtheway we past huge hop sellerd#d¥G.Wacilities:s
arrived to the hopgrower6 s wher e there was no sign of act
noticed a particular smell which reminds me much of boiling wort. As soon as we

parked out car we were greeted by a short stocky fellow named Johann T. Zetetbauer

and his wife and son. We were lead into a room with Hay sized bales of hops, and

shown our soon to be 66kg bale. Of course we
and leave; we asked to sedhe picking and process of preparing the hops for sale. We

were lead into a old style barn up a small series of wooden steps and then the room

turned green. We started the tour where they were off loading the tractors and

placing the individual hop vines on a chain which pulled the vine into a mechanized

picker, below the leaves and woody parts fell to the ground and out the side came

fluffy green cones. A few more series of conveyors lead to a holding bin where the

cones awaited to go into a drier (the source of the wort smell). Once in the drier the

hops were blown with 65C air for 5 hours reducing the moisture to under 8%, after

this they were pushed into a cool room and allowed to settle. They gain back around

2% moisture and become ready to bale. In tdal the picking and drying process to

baling takes approximately 15 hours. Il f the
deteriorate rapidly and turn brown or in some cases they heat up and can even self

ignite, as seen last year in a huge hop fire in Yaama, Washington USA.
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Thegracious Johann and his Hops

Johann grows 7 different varieties of Hallertau hops, they are:

. hersbruckers
. tradition

. perle

. magnum

. Hercules

. mittelfurher
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He grows up to 45,000 tons per year under 22 hectares of trellis, most of his hops are
sold to Hopsteiner one of the worlds largest hop distributors. | have been given H.
mittelfruher a wonderful hop used mostly for its flavor an d aroma quality. This hop
was once almost wiped out due to pest and disease and lack of use in the brewing
industry, AB actually commissioned Hallertau hop growers to bring it back. However
they are not using it, instead Inbev is taking more interest in these hops.

The Mittelfruher hop profile is listed as a noble hop (meaning grown in Bavaria or
Bohemia), it is low alpha acid which is a mellow and pleasant hop and usually used in
Pilsner, Dunkel type beer styles. It has an earthy spiciness with a lemon or grassy like
aroma.

Most of the Hops | used in this beer were not dried nor pressed, they we picked and
loosely put in a large bag which | hurried home and immediately brewed the beer
with. The beer is 13.8Plato and | put 2900 Lts in the fermenter. | have used
approximately 50 kgs of hops in the brew as you can see in thephotos; | used the
hops both in the kettle as well as in a hop back.

Aroma hops in the kettle

Jesper Vgnsen who madehis trip

LI2aaAof SXeCKLIY The spent hopfom the brew




Here are more photos:

Me embracing a fallen vine

Some picked rows of hop vines




