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INTRODUCTION / UVOD

Ing. MICHAL KOVARIK

Hop Growers Union of the Czech Republic / Svaz péstiteli chmele Ceské republiky

Dear Reader,

Welcome to the 2019 Czech Hop international magazine.The year 2019 has
been full of important anniversaries. Czechs, Moravians and Silesians are
commemorating the 30" anniversary of the Velvet Revolution. Therefore,
the author lvana Malifova has prepared a brief summary of the coverage
in print media of that time specializing in hop growing. 120 years have
passed since the birth of one of the most significant figures in the history
of hop growing - associate professor Karel Osvald. The publication devotes
a separate article to him.As far as history is concerned, this year’s magazine
also includes another episode of the TRACES OF HOPS SERIES, which is
dedicated to Mr. Zdenék Rosa, a charismatic individual and hop grower
who passed along his love of hop growing as well as his mission to his
descendants. By the way,Zdenék Rosa was born 100 years ago. The historical
topics in the publication are rounded out by an article by Lucie Radova
on an unprecedented project of the National Heritage Institute aimed
at documenting historical buildings that were used for hop processing.

Once again, | cannot help but remind you that it is really worth getting to
know the rich history of Czech hop growing in person - by visiting Zatec,
the town of hops, hop growing regions and their surroundings, and most
importantly by tasting beer produced from Czech hops.

This year’s publication presents a rich variety of topics for readers eager
to read. It has been particularly difficult to put together the contents for
one simple reason: The year has been very eventful and therefore brought
many texts. Michal Vokral wrote an article on gatherings of hop growers,
Nada Zurkova and Vladimir Vale$ of the Hop Museum on the education of
school children during the “Project Week”.

It is a well-known fact that Japan is an important market for Czech hops.
Czech hop growers truly appreciate that. Therefore, a representative of the
Hop Growers Union was a member of the EU delegation which traveled
to Tokyo, led by European Commissioner Hogan. The Hop Growers Union’s
representative was the only representative of the hop growing sector. For
the same reason, the event “Brewing Like Czechs Do” was organized at the
Czech Republic’s Embassy in Tokyo and was extremely well received by
Japanese beer brewers. The successful project “Brewing Like Czechs Do”
continued in the USA, namely in Denver, the Mile High City.Representatives
of Czech hop growers not only travelled to Japan and the USA, but also
promoted Czech hop varieties in Brazil and in China. You will find more
details in the publication below.

The magazine also contains information on traditional hop growers’ events
such as the Hop Festival, St. Lawrence celebrations, Hop Growers’ Day at
Steknik with numerous interesting guests and a beer-tasting competition
during the 62" Hop Harvest Festival, which was attended by the Chinese
Ambassador Zhang Jianmin, representatives of the Czech Ministry of
Agriculture and an agricultural NGO. The Czech Beer and Malt Association
is publishing an analysis of the previous year, which was a record year in
terms of beer brewing. The Czech Hops publication would probably not be
complete without scientific topics related to hop growing. In addition to
innovations in harvest technologies summarized by Jan Podsednik Sr. and
an evaluation of Czech hop varieties in maintenance breeding by breeder
Dr.Vladimir Nesvadba, | would like to highlight and recommend an article
with a modest title: “Hop DNA Analyses”, focusing on a very relevant topic.
Dr.Josef Patzak prepared dendrogram graphics that are both very interesting
and unique worldwide, summarizing genealogical relationships based on
a hierarchical cluster analysis of 230 hop varieties.

The 57 1.H.G.C. Congress took place in Slovenia this year. Six significant
figures of Czech hop growing received global awards. Our publication
presents those decorated with the award “Knight of the Order of the Hop”.

On my own behalf and on behalf of other authors, let me conclude by
expressing our appreciation to the Czech Ministry of Agriculture for
supporting our green gold and making this publication possible. Our
thanks also belong to CHMELARSTVI, cooperative Zatec, for its great
deal of support, to all authors - both long-time and new authors - and
to translators as well as to everyone who has devoted time to preparing
this publication.

“Chmelu chmel” Editor

Vazena ctenarko, vazeny Ctenafi,

vitejte u mezinarodni publikace Cesky chmel s letopo¢tem 2019. Tento
letopotet je rovnéz plny vyznamnych vyroéi. Ce$i, Moravané a Slezané si
pfipominaji 30 let od Sametové revoluce. Proto autorka lvana Malifova
pripravila kratké shrnuti toho, co pfinasel dobovy odborny chmelafsky tisk.
osobnosti ceské chmelarské historie doc. Karla Osvalda. Pravé jemu je vénovan
samostatny ¢lanek. Kdyz uz jsme u historie, nemUize v letoSnim vydani chybét
pokracovani serialu CHMELOVE STOPY,ktery se vénuije charismatické osobnosti
panu Zderiku Rosovi,chmelafi, ktery ukazal
Zivotni lasku a poslani i svym potomkdm.
Mimochodem pan Zdenék Rosa se narodil
pred sto lety. Historii v publikaci uzavira
¢lanek z pera Lucie Radové o nevidaném
projektu Narodniho pamatkového Ustavu
spocivajic v dokumentaci historickych
staveb, které slouzily ke zpracovani
chmele.

Opét si nemohu odpustit poznamku, ze
stoji za to blize poznat bohatou historii
péstovani ¢eského chmele osobné. Staci
jen zavitat do Zatce, mésta chmele,
chmelarskych regionl a jejich okoli,
a hlavné ochutnat pivo chmelené ¢eskym
chmelem.

LetoSni publikace prinasi pestrou nabidku pro ctivé ¢tenare. Sestavit obsah
bylo mimoradné slozité. Divod byl prosty, udalo a napsalo se mnohé. Setkani
chmelafl a tradi¢ni bilancovani priblizi ¢lanek novinare Michala Vokiala,
vzdélavani skolou povinnych zac¢kl v ramci tzv. Projektového tydne zase
Nada Zurkova a Vladimir Vale$ ze Chmelai'ského muzea.

Neni novinkou, Ze Japonsko je pro ¢esky chmel vyznamnym trhem, ¢ehoz si
Cesti péstitelé srde¢né povazuiji. Proto byl zastupce Svazu péstitelt chmele,
jako jediny z chmelaiské branze, soucasti delegace pfi misi EU v Tokiu pod
vedenim komisafe Hogena. Z vySe uvedenych diivodl navazala na tuto
navitévu i akce Brewing Like Czechs Do na Velvyslanectvi CR v Tokiu, ktera
méla mezi japonskymi pivovarniky ohromny ohlas. Uspény projekt Brewing
Like Czechs Do rovnéz pokracoval v USA, tentokrate v milovém Denveru.
Neni to pouze zminéné Japonsko a USA, kam se zastupci ¢eskych chmelaft
vypravili.Pro vicero zajimavosti o propagaci ¢eskych odrid chmele v Brazilii
nebo Ciné sta¢i nalistovat spravnou stranu publikace.

V publikaci nechybi tradi¢ni chmelarské akce, jakymi jsou napfiklad
Chmelfest, oslava svatého Vaviince, Chmelafsky den ve Stekniku se
zajimavymi hosty nebo degustace pii 62. Zatecké Docesné, kterou navitivili
¢insky velvyslanec Zhang Jianmin, zastupce Ministerstva zemédélstvi CR
a predstavitelé nevladnich zemédélskych organizaci. Pfispévek vénujic se
lorskému rekordnimu roku ve vyrobé piva zpracoval Cesky svaz pivovar(i
a sladoven.

Pravdépodobné by to nebyla publikace Cesky chmel, pokud bychom nezaradili
chmelafska védecka témata. Vedle inovaci ve skliziiovych technologiich
shrnutych Janem Podsednikem star$im a hodnoceni ¢eskych odrid
v udrzovacim Slechténi od Slechtitele Dr. Vladimira Nesvadby, si dovolim
vyzdvihnout a doporucit ¢lanek skromné nazvany,,DNA analyzy chmele®. Toto
téma je neustale zivé. Dr. Josef Patzak shrnul do velmi zajimavé a svétove
jedinecné grafiky dendrogrami genealogické vztahy pomoci hierarchické
shlukové analyzy u 230 odrid.

V leto$nim roce probéhl 57.kongres I.H.G.C. ve Slovinsku. Na svétové urovni
bylo ocenéno Sest ¢eskych chmelafskych osobnosti. Osobnosti, které na hrudi
hieje ocenéni Rytii chmelového fadu, nase publikace samoziejmé nabizi.

Zavérem bych rad spolecné s autory podékoval zejména Ministerstvu
zemédélstvi Ceské republiky za to, Ze podporuje nase zelené zlato a Ze
umoznilo realizaci publikace.Za velkou porci podpory je potfeba podékovat
CHMELARSTVI, druzstvu Zatec a samoziejmé véem letitym i novym autordim,
piekladatelkam i vSem ostatnim, ktefi se svym ¢asem podileli na pfipravé
této publikace.

“Chmelu chmel” Editor
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NOVEMBER 17, 1989
IN THE CZECHOSLOVAK HOP
GROWING COMMUNITY

W@W

17. LISTOPAD 1989
VE CHMELARSKE OBCI
CESKOSLOVENSKE

Ing. IVANA MALIROVA
Hop Research Institute, Zatec / Chmelafsky institut s.r.o., Zatec




This year on November 17, we will commemorate the
thirtieth anniversary of the so-called Velvet Revolution, 1
which brought about changes affecting every citizen;
changes that all citizens and hence also hop growers had
to cope with. | will leave the evaluation to the experts.
Instead, | would like to mention a few moments from the
life of the hop growers and hop experts from thirty years
ago. To assist myself, | will use the most competent of all
aids - the magazine titled Chmelafstvi (‘Hop Growing”).
The Velvet Revolution took place in November 1989, but
similar changes started to manifest themselves in the field of hop
growing a year later. The year saw a gradual transition to the newly
created economic conditions and the new management system; the
privatization process was initiated and the scope of work was gradually
reduced. In spite of that, let us remember what the year 1989 was like
from the hop growing perspective.

Hop harvesting is an important and long-awaited moment in the life
of hop growers. It is the highlight of the most difficult part of the hop
production process, as well as an appreciation of the good work of all
those taking care of hop plants. The Steiner Company presented the
following global harvest forecast for the year 1989. It predicted that
global hop production would reach 122,050 tons and the global hop
consumption in the following year of 1990 would be at 130,800 tons,
with beer production of 1,091 billion hectoliters at an average hop
dose of 120 g/hl.

In 1989, according to summary information from the state-owned
enterprise Chmelaf'stvi in Zatec, hops in our country were to be
harvested from an area of 12,314 hectares and the contracts concluded
predicted hop purchases of 14,079 tons. The harvest expected
24,000 students to help with hop picking, but eventually this number
was reduced to 20,000 pickers. Precipitation in the spring of 1989 in the
Zatec and Auscha regions was the lowest in the country.As a result, the
1989 harvest was lower due to weather conditions.An average yield per
hectare was 1,027.5 kg/ha, the average alpha bitter acid content was
3.6%. It is interesting to mention the amount of harvesting machinery
for this particular harvest. 629 hop-picking machines were prepared
with an average of 19.58 ha of hop fields per hop-picking machine.

At the beginning of 1990, hop growers in the Federal Republic of
Germany expected to expand the growing area of aroma hops by
274 ha and that of bitter hop variety by 212 ha.In the USA,they intended
to expand the growing area of bitter hops by 317 hectares; however,
they anticipated reduction in the growing area of aroma hops by
48 hectares. At the beginning of 1990, the harvest estimated for the
same year was also supposed to be without major price fluctuations,
and the existing hop market was believed to be balanced. Overall,
in the thirteen member states of the International Hop Growers’
Convention (.H.G.C.), the growing area of aroma hops was expected to
expand by 165 hectares and that of bitter hops by 233 hectares.

The Velvet Revolution in Zateg
Obdobi Sametové revoluce v Zatci

In 1989, there were great developments in all areas related to hops.
New, more powerful machinery emerged and researchers were coming
up with new ideas in agro-technology, hop protection, breeding and
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Sedmnactého listopadu tohoto roku si pfipominame
9 tficaté vyrodi tzv. Sametové revoluce, ktera pfinesla
zmény, dotykajici se kazdého obcana. Zmény, se kterymi
se museli vsichni obcané a tim padem i chmelafi
vyrovnavat. Hodnoceni ponecham na odbornicich,
ja si dovolim pfiblizit nékolik momentl ze Zivota
chmelarské verejnosti z doby pred tficeti lety. Na pomoc
jsem si vzala pomocnika nejpovolanéjsiho - casopis
Chmelafrstvi.Vzhledem k tomu, Ze tzv. Sametova revoluce
probéhla v listopadu 1989, v oboru chmelafstvi se
toto zacalo vyraznéji projevovat az v roce nasledujicim. Dochazelo
k postupnému prechodu na nové vzniklé ekonomické podminky,
na novy systém fizeni, byl zapocat privatizacni proces a dochazelo
postupné k redukci kapacit.Ale i tak si pfipomerime, jaky byl rok 1989
z pohledu chmelare.

sprivy 5e femy vode Winndill
Miek v pivovamsickém
procesn & vymikajic  skladovacl  stabilita

.is'.
1
(HZ £ 11/1989) .:.

Snimby V. Vandk, ing F. Berdnek, €3¢,

Vyznamnym a dlouho ocekavanym okamzikem v zivoté chmelare
je sklizert chmele, ktera zavr$uje nejnaro¢néjsi ¢ast procesu vyroby
chmele a soucasné je zhodnocena poctiva prace vsech, ktefi maji co
do ¢inéni s chmelovou rostlinou. Firma Steiner pro rok 1989 uvedla
nasledujici odhad svétové sklizné. Udavala svétovou produkci chmele
ve vysi 122 050 tun a svétovou spotfebu chmele v nasledném roce
1990 na 130 800 tun ve vystavu 1 091 mld. hl piva pfi prdmérné
davce chmele 120 g/hl.

V roce 1989 dle piehledd st. podniku Chmelafstvi v Zatci se u nas
ocekavala sklizen chmele na plose 12 314 ha a uzaviené smlouvy
predpokladaly nakup chmele ve vysi 14 079 tun. Na tuto sklizen byl
predpoklad 24 000 studentd, ktefi by pomahali pfi cesani chmele, ale
nakonec se tento pozadavek zredukoval na 20 000 pomocnik(. Srazky
v jarnim obdobi roku 1989 byly na Zatecku a Ustécku nejniz3i z celé
republiky. Ve vysledku byla sklizef roku 1989 vlivem klimatickych
podminek nizsi.Primérny hektarovyvynos byl 1 027,5 kg/ha, primérny
obsah alfa horké kyseliny Cinil 3,6 %. Zajimavosti byl pocet sklizriové
techniky na tuto sklizen. Pfipraveno bylo 629 ¢esacich strojd, kdy na
jeden Cesaci stroj pfipadlo v prdméru 19,58 ha chmelnic.
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hop chemistry. They were so numerous at the time that several pages
would not suffice to describe them. | will mention only a few novelties.
On the state-owned farm in Lovosice, a platform for hookless stringing
was made in 1989 according to an improvement design made by the
unified agricultural cooperative in Kokory. In Lovosice, they joined in
with an improvement proposal for mechanical filling of string bins by
means of a hydraulic device. For example, the article written by a hop
grower from the unified agricultural cooperative in Knézeves informed
of the new research and development knowledge being put into
practice. Simulators such as Bioalgen or Atonik were used, and there
were attempts to introduce new varieties and new mechanization. In
1989, various nationwide competitions took place. They focused on hop
picking (both manual and by machine), spring works or general skills
across the hop growing business. Between the years 1985 and 1988, the
Wolf self-propelled picking machine was tested. The machine was tested
for the first time in the unified agricultural cooperative in Konétopy, on
a farm in Pnétluky and then at the Research Farm of the Institute of Hop
Research and Breeding in Steknik. The results were summarized in an
article published in 1989, showing that hop harvesting with this hop-
picking machine was very promising in our conditions.

Breeders from the Institute of Hop Research and Breeding in Zatec
proposed to set breeding goals. This is already evidenced by approval
given to our first VUCH 70 and 71 hybrid cultivars (registered as Bor
and Sladek varieties in 1994). These varieties were followed by other
hybrid cultivars, of which there are so many today that they can
compete with foreign varieties within this group.

This “revolutionary” era saw changes within hop businesses and
institutions. A fundamental change at that time was the establishment
of the Cooperative for Hop Growing, Processing and Sale, which took
place on March 7, 1990, in the Moskva (‘Moscow”) community center
in Zatec. It should be noted that even before that in November 1989,
a preparatory committee for the establishment of this organization was
formed. F. Chvalovsky became the chairman of this cooperative, Ing. M.
Knakal became the secretary and the Board of Directors was formed
consisting of 24 members, including three from Slovakia which had not
separated from us yet. Binding applications were filed and thus 116 hop
growing businesses with a total area of 13,024 ha and the state-owned
enterprise Chmelafstvi became affiliated under this organization.

Pocatkem roku 1990 predpokladali péstitelé v SRN rozsifeni plochy
aromatického chmele o 274 ha a horkého chmele o0 212 ha.V USA
hodlali rozsifit plochy hofkého chmele o 317 ha a naopak zde
predpokladali snizeni plochy aromatickych chmeld o 48 ha.Poc¢atkem
roku 1990 byl také predpoklad sklizné 1990 bez vétSich cenovych
vykyvi s tim, Ze stavajici trh chmele je vyrovnany. Celkové v roce 1990
ve 13 Clenskych statech MSPCH (1.H.G.C.) se pfedpokladalo rozsifeni
plochy aromatického chmele o 165 ha a horkého chmele o0 233 ha.

V roce 1989 se rovnéz Siroce rozviji v3e, co souvisi s chmelem.
Vznika nova vykonnéjsi mechanizace, vyzkumnici rovnéz prichazeji
s novymi napady v oborech agrotechniky, ochrany, Slechténi
i chemie chmele.V té dobé toho bylo jiZ tolik, Ze by nestacilo nékolik
popsanych stranek. Pfipomenu pouze nékolik novinek. Na statnim
statku v Lovosicich byla v roce 1989 vyrobena dle zlepSovaciho
navrhu JZD Kokory ploSina na bezhackové zavéSovani dratku
avLovosicich ktéto plosiné pfipojili zlepSovaci navrh mechanického
plnéni zasobnikd dratkd pomoci hydraulického zafizeni. Napfiklad
v ¢lanku chmelare JZD Knézeves byla podana informace o vyuzivani
novych poznatkd védy a vyzkumu. Pouzivali stimulatory Bioalgen,
Atonik, snazili se zavadét nové odrlidy a novou mechanizaci.V roce
1989 probihaly rGizné soutéze celostatniho charakteru. Zaméreny
byly na Cesani chmele (ru¢ni i strojové), jarni prace ¢i celkové
dovednosti v ramci celého oboru chmelafstvi.V letech 1985-1988
probihaly zkousky samojizdného cesaciho stroje Wolf. Stroj byl
zkousen nejdfive v JZD Konétopy, na farmé v Pnétlukach a pak na
UH - VSUCH ve Stekniku. Vysledky byly shrnuty v ¢lanku v roce
1989 s tim, ze sklizeri chmele timto Cesacim strojem byla v nasich
podminkach velmi perspektivni.

typovych vzorkd
pro nakup 1989

Slechtitelé ve Vyzkumném a 3lechtitelském Ustavu chmelaFském
(VSUCH) v Zatci pfichazeji s navrhem $lechtitelskych cild. CoZ
doklada povoleni nasich prvnich hybridnich odriid VUCH 70 a 71 uZ
v roce 1987 (v roce 1994 registrované jako odrlidy Bor a Sladek). Po
téchto odrldach nasledovaly postupné dalsi hybridni odrady, kterych
mame do soucasné doby tolik, Ze jsou jiz schopny v dané skupiné
konkurovat odrddam zahrani¢nim.



There was also a very interesting article published on the use of
computers in hop growing in the unified agricultural cooperative
Rocov. However, the Rocov cooperative had always been exceptional,
so the readers could familiarize themselves with the use of computer
technology on the pages of their hop-related press. The growers from
Rocov began to use the so-called ACHIS system for the monitoring
and control system of harvesting centers, for optimization of hop
nutrition, preparation of the hop production plan and its systematic
monitoring.

VZNIKLO DRUZSTVO
CHMELARU
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On September 1, 1990, the Secondary School of Agriculture in Zatec
was awarded the status of a hop growers school with nationwide
operation.Since that time,school subjects
responding to the onset of the market
economy and subjects related to the
privatization process in agriculture have
become part of the school curriculum.

And how to aptly describe the time thirty
years ago? It could perhaps be best
captured by the words of expectations
from Ing. Milo§ Knakal, which he used

when evaluating the formation of the
Cooperative for Hop Growing, Processing
and Sale at the beginning of 1990: “We
are at the beginning of a new period of our
hop growing. By concentrating practitioners
and professionals in the production as well
as experienced business-savvy workers
in selling of this crop, we will deepen the
tradition not only in the production, but
also in technology and foreign markets.
New science and technology will then be
used in production to ensure the required
profitability and overall development of our
hop growing.”
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V této, da se Fici ,revolu¢ni“ dobé dochazelo ke zménam v ramci
chmelarskych firem a instituci. Zasadni zménou té doby bylo zalozeni
Druzstva pro péstovani, zpracovani a prodej chmele, které probéhlo
7.3.1990 ve spoletenském domé Moskva v Zatci. Nutno dodat, e je$té
pred timto datem v listopadovych dnech 1989 vznikl pfipravny vybor
pro zalozeni této organizace. Predsedou druzstva byl zvolen FrantiSek
Chvalovsky, tajemnikem Ing. Milo§ Knakal. Pfedstavenstvo mélo
24 ¢lend a dokonce z tohoto poctu byli i tfi zastupci ze Slovenska,
které jesté v té dobé nebylo od nas oddéleno. Na podkladé zavaznych
prihlasek se zde soustfedilo 116 péstitelskych podnikd s celkovou
plochou 13 024 ha a statni podnik Chmelafstvi.
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Velice zajimavy ¢lanek byl prispévek o vyuziti pocitact ve chmelafstvi
vJZD Rocov. Rocovské druzstvo bylo ale vzdy v néem vyjimecné, a tak
se mohli ¢tenafi na strankach svého chmelafského tisku seznamit
s vyuzitim pocitacové techniky. RoCovsti zacali vyuzivat tzv. systém
ACHIS v monitorovacim a fidicim systému skliziiovych stredisek,
v optimalizaci vyzivy chmele, ve zpracovani planu vyroby chmele
a v jeho systematickém sledovani.

Od 1. 9. 1990 byl udélen Stfedni
zemédélské kole vZatci statut chmelarské
Skoly s celostatni plisobnosti. Od této doby
byly do studijniho planu 3$koly vlozeny
predméty reagujici na nastup trzni
ekonomiky a predméty navazujici na
privatizacni proces v zemédélstvi.

A jak vystizné charakterizovat dobu pred
tficeti lety? Asi nejlépe ji vystihla slova
ocekavani Ing. MiloSe Knakala, ktera
pouzil pfi hodnoceni zalozeni Druzstva
pro péstovani, zpracovani a prodej
chmele z pocatku roku 1990: ,Stojime na
pocdtku nového obdobi naseho chmelarstvi.
Soustredénim praktikd a odbornikd ve vyrobé
a zkusenych obchodné zdatnych pracovniki
v prodeji této plodiny prohloubime tradici
nejen ve vyrobé, ale i v technice a na
zahranicnich trzich. Ve vyrobé se potom
uplatni novd véda a technika, kterd zajisti
i poZadovanou rentabilitu a celkovy rozvoj
naseho chmelarstvi.*
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Still in 2019, clones of Saaz variety selected by associate professor
Osvald form the basis for hop growing and hop quality in the Czech
Republic. All across the country they account for almost 87% of hop
fields.

“Delivering bitterness to beer is easy, but give it a taste and smell,
a pleasant bitterness and a delicious after-drink feel can only be
ensured by quality hops.” Doc. Dr. Ing. Karel Osvald

Karel Osvald was born on September 19, 1899 in Domousice, the
District of Louny. After graduating from elementary school in
Domousice, at the age of eleven he started to study at the grammar
school (realschule) in Louny where he graduated in 1917.1n 1921, he
completed his education at the Institute of Agricultural Engineering
in Prague, after having passed the second state final exam.
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After a short internship at the state-owned farm in Jene¢ near Prague,
he started to work as an expert trainee for the Institute of Biology
run by state agricultural research institutes in Prague. In 1922, he
was appointed as an assistant for the plant cultivation office at the
University of Life Sciences in Prague and was assigned the task of
managing the selection station in Uhfinéves.

g

On January 1, 1926, Ing. Karel Osvald was, as a plant cultivation
assistant, entrusted by the Ministry of Agriculture to manage breeding
works at the experimental agricultural station in Destnice. Under his
leadership, hop selection projects were launched in 1927.In the same
year,a total of 130 plants were selected from various growing locations:
Destnice, Domousice, Solopysky, Pnétluky, Rakovnik and Louny. In those
times, the selection of plants of this range was extraordinary. Due to
the knowledge of the above-mentioned locations in the center of the
Zatec region and thanks to Osvald's breeding talent, he managed to
use an extensive and diverse gene pool to lay foundations for a lifelong
period as well as for future breeding generations up until the present.
Osvald focused on qualitative aspects of hop cones in his article titled
‘Analytical Study of Saaz Hops”, which he published in research reports
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Klony odriidy Zatecky polorany ¢&ervendk vybrané docentem
Osvaldem predstavu;ji i v roce 2019 zaklad péstovani chmele a jeho
kvality v Ceské republice.V celé republice zaujimaji téméf 87 % ploch
chmelnic.

»Dodat pivu horkost je snadné, ddt mu vSak chut a viini, prijemnou
horkost a lahodny dojem po napiti miiZe jen jakostni chmel.
Doc. Dr. Ing. Karel Osvald

Doc.Karel Osvald se narodil 19.zafi 1899 v Domousicich, okres Louny.
Po absolvovani obecné Skoly v Domousicich nastoupil ve svych
jedenacti letech na readlku v Lounech, kde v roce 1917 maturoval.
Vysokou Skolu zemédélského inZzenyrstvi v Praze ukoncil druhou
statni zavére¢nou zkouskou v roce 1921.

Po kratké praxi na statnim velkostatku v Jenci u Prahy nastoupil jako
vypomocna odborna sila v biologickém Ustavu Statnich vyzkumnych
Ustavd zemédélskych v Praze.V roce 1922 byl ustanoven asistentem
stolice pro zuslechtovani rostlin na Vysoké Skole zemédélské v Praze
a byl povéren vedenim selekéni stanice v Uhfinévsi.

Jako asistent pro zuslechtovani rostlin byl Ing.Karel Osvald od 1.ledna
1926 povéfen ministerstvem zemédélstvi fizenim 3lechtitelskych
praci na pokusné zemédélské stanici v Destnici. Pod jeho vedenim
byly v roce 1927 zapocaty selekini prace ve chmelu. Tento rok
bylo vybrano celkem 130 rostlin v rdznych péstitelskych polohach:
Destnice, Domousice, Solopysky, Pnétluky, Rakovnik a Louny. Vybér
rostlin uvedeného rozsahu v této dobé byl mimofadny. Vlivem
znalosti uvedenych poloh v centru Zatecké oblasti a Osvaldovu
Slechtitelskému talentu se mu podafilo z rozsahlého a rozmanitého
genofondu na nasem Uzemi vytvofit zaklad na celoZivotni etapu i pro
dalsi Slechtitelskou generaci zasahujici az do soucasnosti.

Osvald se zaméfil na kvalitativni stranku chmelovych hlavek ve své
praci ,Analyticka studie zateckého chmele’, kterou vydal v edici zprav
vyzkumnych Ustavl zemédélskych v Praze v roce 1929. Navazal zde na
bohatou tradici Ceského chmele, prvé snahy o ziskani vybéru jako byl
Semslv chmel, a na prace nékterych pivovarskych odbornikd. Zejména
na prace Chodounského z dfivéjsi doby, ktery systematicky zacal studovat
jakost chmele po strance mechanického rozboru.
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of agricultural research institutes in Prague in 1929. He followed on the
rich tradition of Czech hops as well as on the first attempts to obtain
such hop selection as Sems’s hops, and on the work of some brewing
professionals, especially on earlier works by Chodounsky, who began to
systematically study the quality of hops in terms of mechanical analysis.

The focus on the qualitative aspects of the Czech - Saaz hops proved
to be quite accepted in the decades to come. It was in line with the
demands of the then brewers, as the school of Czech brewers was
highly valued at the time also among world renowned breweries.
This fact also played a very important role in the then competition
with hops of foreign origin, especially German hops. The attempts
to replace the Saaz hops, which were the quality standard and the
most valued goods on the market, were already significant and it is
necessary to appreciate Osvald’s work at that time and the approach
of brewing research as we succeeded in defending and maintaining
our hop position for a long time to come.

However, in addition to qualitative indicators, Osvald was aware of
the need to ensure a good crop of Czech hops. He never compromised
his demands for quality; he not only monitored the yield level, but he
set it as one of the requirements in his breeding work. The selections

he made from the rich gene pool found in our country were also
assessed in terms of the yield potential.

ZEMEDELSKA KNIZNICE
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In his breeding work, Osvald consistently pursued the path of positive
selections, which he enriched with an extensive network of zoning
experiments.At that time, the hop-growing structure was mostly based
on small-scale production. Osvald’s extremely extensive interaction
with growers, his admirable diligence, consistency and modesty were
both the advantage and basis for extraordinary respect for Osvald’s
personality among hop growers. In March 1931, he was transferred to

Orientace na kvalitativni znaky Ceského - Zateckého chmele se
ukazalaivdalSich desetiletich jako naprosto spravna.Korespondovala
s tehdejsimi pozadavky pivovarnikd, kde v té dobé i ve svétovych
pivovarech byla vysoce cenéna Skola ¢eskych sladkd. | tato okolnost
byla velice vyznamnou v existujici konkurenci chmeld zahrani¢nich
provenienci,zejména némeckych. Snahy nahradit Zatecky chmel, ktery
byl jakostnim standardem a na trhu nejvice oceriovanym zbozim, byly
jiz tehdy vyrazné. Nutno ocenit Osvaldovy prace té doby i pfistup
pivovarského vyzkumu, Ze se podafilo pozici naseho chmele nejen
obhadjit, ale i na dlouhou dobu zabezpecit.

Nicméné Osvald si byl vedle kvalitativnich ukazatell védom nutnosti
zabezpecit i vykonnost Ceskych chmeld. Z kvalitativni pozice nikdy
neuhnul, vynosovou Uroven nejen sledoval, ale mél ji jako jednu
z podminek ve své Slechtitelské praci.Vybéry, které provadél z bohatého
genofondu nachazejicim se na nasem Uzemi, byly hodnoceny i po
strance vynosove.

Osvald ve své Slechtitelské praci Sel dlsledné cestou pozitivnich
vybérd, kterou doplnil o rozsahlou sit rajoniza¢nich pokusd. Tehdejsi
struktura ve chmelafstvi meéla prevazné malovyrobni charakter.
Osvaldiv mimoradné rozsahly kontakt s péstiteli, jeho obdivujici
pracovitost,dUslednost a skromnost byly devizou a sou¢asné zakladnou
pro mimoradny respekt Osvaldovy osobnosti mezi péstiteli. V bfeznu
1931 byl prelozen do Destnice a od 1.ledna 1932 se ujima vedeni této
stanice s jejiz existenci je spojen i jeho dal$i Zivotni osud.

Velmi vyznamna byla jeho ¢innost v odborné chmelarfské komisi
zfizené v roce 1932 pfi tehdejsi zemédélské radé v Praze a pozdéji
v Ustfedni chmelai'ské komisi pfi Jednotném svazu Ceskych zemédélcd.
Velmi rozsahla byla také jeho publika¢ni ¢innost. Témér nespocetny je
soubor popularné védeckych a odbornych ¢lankd v rliznych ¢asopisech.
0Od vzniku ¢asopisu Cesky chmelai v roce 1927 az do konce svého Zivota
v ném uverejnil 194 ¢lankd a dalsich 60 jeho ¢lankd bylo uverejnéno
v Ceskoslovenském zemédélci a v Zemédélskych novinach.

V roce 1940 byl doc. Osvald jmenovan ¢lenem Ceské akademie
zemédélské.V roce 1942 mu byla za praci ,Barva chmele®a ,Zkouseni



Destnice and from January 1, 1932 on he took over the management
of this station whose existence was destined to be linked with his life.

Very important was his work in the expert hops committee established
in 1932 at the then agricultural council in Prague, and later his
activities in the central hop growers’ commission of the United
Federation of Czech Farmers. His publishing activity was also very
extensive. His collection of popular scientific and expert articles in
various magazines is almost endless. From the founding of the Cesky
chmelar (“Czech Hop Grower”) magazine in 1927 until the end of his
life, he published 194 articles there and an additional 60 articles were
published in the Ceskoslovensky zemé&délec (‘Czechoslovak Farmer”)
magazine and in the Zemédélské noviny (‘Agricultural Newspaper”).

In 1940, doc. Osvald was appointed a member of the Czech
Agricultural Academy. In 1942, he was awarded the first prize of
Fejfar's Oder of the Hop for his work “Color of Hops” and “Testing of
Hop Varieties” and for his past achievements in hop growing.

On April 16,1948, doc. Dr. Ing. Karel Osvald suddenly died just short of
his 49* birthday. He left an unforgettable legacy to Czech hop growers.

His successors in hop research, all hop growers and hop experts
have always respected his work; it is to the credit of the subsequent
generation of hop growers and especially Osvald’s breeding school
that these materials have been recognized as separate varieties,
which still guarantee the quality of fine hops.

In 2018, on the occasion of the 100" anniversary of Czechoslovakia, doc.
Osvald was among eleven nominees for the agricultural personality of
the past hundred years. Most votes were cast in favor of the agrarian
politician Antonin Svehla. Osvald made the shortlist with such notable
names as agricultural scientist Julius Stoklasa, post-revolution Minister
of Agriculture Josef Lux, Second-Republic Prime Minister Rudolf Beran,
agro-chemist FrantiSek Duchon, scientific livestock specialist FrantiSek
Bilek, viticulture expert Vilém Kraus, inter-war MP Adolf Prokupek,
agricultural journalist Edvard Reich and veterinary surgeon Josef Taufer.

Source:

Prof. Ing. Vdclav Fric, CSc. - publikace k vyroc¢i 100 let od narozeni doc.
Osvalda (1999) (publication on the 100% year anniversary of Osvald’s birth)
http//www.beer.cz/chmelar/international/stolete.html

https.//www.ceskenoviny.cz/zpravy/ceskou-zemedelskou-osobnosti-
poslednich-100-let-se-stal-svehla/1655827

VALES VADIMIR (2019): Karel Osvald, nejvyznamnéjsi Slechtitel chmele
ve 20. stoleti. VUPS, a.s., Praha. Chmelarskd ro¢enka 2019, str. 277, ISBN:
978-80-86576-83-1
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chmelovych odrid® a za jeho dosavadni ¢innost ve chmelafstvi
udélena 1. cena Fejfarova chmelafského radu.

Dne 16. dubna 1948 doc. Dr. Ing. Karel Osvald ve svych nedozitych
49 letech nadhle zemrel. Ceskému chmelafstvi ale zanechal
nezapomenutelny odkaz.

Jeho nastupci ve chmelarském vyzkumu i v celé chmelarské
vefejnosti si vzdy této prace vazili. Budiz ku cti nasledné generace
chmelarl a zejména Osvaldovy Slechtitelské Skoly, Ze tyto materialy
byly uznany jako samostatné odridy, které stale jsou garantem kvalit
jemného uslechtilého chmele.

V roce 2018, u pfileZitosti oslav stého vyro¢i Ceskoslovenska, byl
doc.Osvald mezi 11 kandidaty na zemédélskou osobnost poslednich sta
let. Nejvice hlasti obdrzel agrarni politik Antonin Svehla. Mezi nejuz$im
vybérem byly spole¢né s Osvaldem jména jako zemédélsky védecJulius
Stoklasa, porevolu¢ni ministr zemédeélstvi Josef Lux, druhorepublikovy
ministersky predseda Rudolf Beran, agrochemik FrantiSek Duchon,
védecky zootechnik FrantiSek Bilek, vinarsky odbornik Vilém Kraus,
mezivalecny poslanec Adolf Proklpek, zemédélsky publicista Edvard
Reich a veterinarni lékar Josef Taufer.

Zdroj:

Prof. Ing. Vdclav Fric, CSc. - publikace k vyroci 100 let od narozeni
doc. Osvalda (1999)
http//www.beer.cz/chmelar/international/stolete.html

https.//www.ceskenoviny.cz/zpravy/ceskou-zemedelskou-osobnosti-
poslednich-100-let-se-stal-svehla/1655827

VALES VADIMIR (2019): Karel Osvald, nejvyznamnéjsi $lechtitel chmele
ve 20. stoleti. VUPS, a.s., Praha. Chmelarskd rocenka 2019, str. 277, ISBN:
978-80-86576-83-1
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Hops certainly need normal weather conditions without extreme
temperatures, and plenty of rainfall. But of course, there is more.
Detailed answers were provided in a series of presentations
delivered at the traditional Hop Growers’ Congress held at the
Prague Pyramida Hotel in January, under the auspices of Minister of
Agriculture Miroslav Toman.

The Chairman of the Hop Growers Union looked back on the 2018
hop growing season and touched upon the needs of hop growers. In
addition to numerous growers,the audience included prominent guests
such as the Deputy Minister of Agriculture Petr Jilek, President of the
Agrarian Chamber of the Czech Republic Zdenék Jandejsek, Chairman
of the Agricultural Association Martin Pycha and representatives of the
Central Institute for Supervising and Testing in Agriculture.

In the Czech Republic, the 2018 harvest was one of the lowest
with a total hop production of 5,126 tons and an average yield of
1.02 ton per hectare. Compared to 2017, the amount of harvested hops
dropped by 25% and therefore, the costs incurred by hop growers did
not generate the desired profit. In some locations, the damage by
drought exceeded 30%; in others it rose to over 50%. In particular,
the lack of rainfall and high temperatures resulted in below-average
yields of hops across regions. Hops were harvested from an area of
5,020 hectares. The principal variety in all regions was again Saaz. Of
hybrid varieties, the most widespread are Sladek and Premiant.

As with orchards and vineyards, all growers care mainly about the age
of hop vegetation, which depends on the number of areas renewed
each year or even the number of new areas planted as well as the
number of old ones that cease to be used. On a positive note, we
can say that 62% of hop fields fall within the age group of younger
than 15 years. However, 30-year-old hop fields are no exception. It is
a well-known fact that older hop fields do not achieve such yields as
new hop fields or those in full fertility after reaching the age of three.
In particular, in some varieties, the yield curve decreases sharply
with an increase in age. Generally speaking, vegetation should be
replanted after having reached fifteen years of age.
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Chmel zcela jisté potfebuje normalni pribéh pocasi bez extrémnich
teplot a s dostatkem deStovych srazek. Ale je toho samoziejmé
vice. Co je to presné, to zaznélo z fady vystoupeni béhem programu
tradi¢niho lednového Chmelafského kongresu tentokrate konaného
v hotelu Pyramida v Praze, nad kterym prevzal osobni zastitu ministr
zemédeélstvi Miroslav Toman.

Bilancovani péstitelské sezény 2018 a potfebam chmelafl se
vénoval predseda Svazu péstiteld chmele. Vedle celé fady péstiteld
byli pozornymi posluchaci i vyznamni hosté, napf. naméstek
ministra zemé&da&lstvi Petr Jilek, prezident Agrarni komory CR Zdenék
Jandejsek, pfedseda Zemédélskeho svazu Martin Pycha nebo zastupci
UKzUz.
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Considerably worse is the age of hop trellises. Well-established
and well-maintained trellises have the required strength. New
varieties of hops have a significantly stronger constitution
(habitus). Unfortunately, recently supplied wooden poles have
shorter durability. This is caused, among other reasons, by restricted
use of selected paints used for staining. Therefore, it seems that
after thirty years, concrete poles may well be back and form part of
trellises again. Their disadvantage is a higher price. Another option
may be concrete poles along the field perimeter and wooden poles
inside.

What surely does not please any grower are the rising costs of hop
growing per hectare. This is mainly due to an increase in labor costs.
Foreign labor imports, the growth of minimum wage and health and
social insurance contributions make also part of this increase.

It is worth mentioning the dramatically reduced availability of
authorized plant protection products. However, if the hops are not
kept healthy, they do not have a chance to become profitable. In
the Czech Republic, the average consumption of active substances
per hectare is significantly lower than in many developed Western
countries. Over the past five years, the domestic consumption in
agriculture has decreased to 1.9 kg of active substances per hectare,
while in Germany it is 3.4, in France 3.8, in Slovenia 6.6 and in
Belgium even 8.1 kg/hectare/year. In Europe, there is constant
pressure from the public (triggered by the media) to reduce the use
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V ramci Ceské republiky se sklizfiovy ro¢nik 2018 projevil jako jeden
vynosem 1,02 tuny z hektaru. V porovnani s ro¢nikem 2017 doslo
ke snizeni mnozstvi sklizeného chmele o 25 %. Nebyly tak zuroceny
vynaloZzené naklady péstitelt chmele.V nékterych lokalitach péstovani
pfesahly Skody suchem hranice 30 a nékde i pfes 50 %. Zejména
chmele napfi¢ oblastmi. Chmel byl péstovan na skliziiové plose
5 020 hektard. Nosnou odriddou ve viech oblastech byl nadale
Zatecky polorany cervenak. Z hybridnich odrid k nejrozsifenéjSim
patfi odrdy Sladek a Premiant.

Stejné jako u ovocnych sadli a vinic je predmétem zajmu vSech péstitelt
vékova struktura porostl. Ta se odviji od toho, kolik ploch se podafi
kazdoro¢né obnovit, nebo dokonce vysazet plochy nové a zrusit plochy
staré. Pozitivné lze proto hodnotit, ze do skupiny ve stafi do 15 let se
vejde 62 % chmelnic. Nicméné vyjimkou nejsou ani plochy chmelnic ve
stafi 30 let.VSeobecné je znamé, Ze starsi a staré chmelnice nedosahuji
takovych vynos(, jako chmelnice nové a v plné plodnosti od tii let.
Zvlasté u nékterych odrdd kfivka vynosnosti s narlistem stafi prudce
klesa. Limitem pro presazeni je obecné 15 let stafi porostu.

Podstatné horsi pohled je na stafi konstrukci chmelnic. Dobfe
zaloZzena a udrzovana konstrukce ma pozadovanou pevnost. Nové
odridy chmele maji vyrazné silngjsi habitus. Bohuzel v posledni
dobé dodavané drevéné sloupy do konstrukci maji kratsi trvanlivost.
Pri¢inou je zejména omezeni pouzivani nékterych natérovych hmot
k jejich moreni.Zda se proto, ze po tficeti letech se zfejmé i z tohoto
dlvodu budou do chmelovych konstrukci vracet betonové sloupy.
Jejich nevyhodou je vy33i cena. Eventualitou jsou i betonové sloupy
pouzité k oramovani chmelnice a uvnitf sloupy drevéné.

Co jisté zadného péstitele netési, je rlGst nakladd na péstovani
hektaru chmele. Je to zplsobeno predevsim narlistem pracovnich
nakladu. Podepisuji se na tom dovozy pracovnich sil ze zahranici, rist
minimalni mzdy i odvody na zdravotnim a socialnim pojisténi.

Za pozornost stoji razantni snizovani dostupnosti registrovanych
pripravk(l na ochranu rostlin. Pokud se ale nepodafi udrzet chmel
zdravy, nema $anci na zpenézeni. V Ceské republice je primérna
spotieba ucinnych latek na hektar vyrazné nizsi nez v radé vyspélych
zapadnich statd. V poslednich péti letech se spotfeba v tuzemském
zemédeélstvi snizila na 1,9 kg uc¢innych latek na hektar, zatimco
v Némecku je to 3,4, Francii 3,8, Slovinsku 6,6 a v Belgii dokonce
8,1 kg/hektar a rok. Vlivem médii v Evropé neustale roste tlak
vefejnosti na nizs8i pouzivani pfipravkl na ochranu rostlin. Je
zdravotni stav porostd a kvalita surovin za téchto okolnosti vibec
udrzitelna?

Nemalym ukolem pro vSechny je zajiSténi vodnich zdroji pro zavlahy
chmele. Nejde pouze o budovani vodnich nadrzi na Rakovnicku, ale
jak vyplynulo z diskuse, jde i 0 moznost pouziti zadrzené vody pro
zavlahu chmelnic. Snem kazdého péstitele je moznost ovlivnéni
Urody chmele vlastnimi silami, tedy i za pomoci Fizené zavlahy
a navzdory nepfiznivému pocasi. Zkratka péstitelé chmele potfebuji
mit Sanci priblizit se v dostupnosti zdrojl vody vyhodé, kterou maji
napfiklad péstitelé v USA, Spanélsku nebo Australii.

Pro cely chmelaisky obor veéetné obchodu chmelem je dilezité udrzet
cely systém certifikace chmele pod statnim dozorem, tj.v UKZUZ.Je to
dalezité z toho ddvodu, Ze je potfeba naplnit poptavku po kvalitnim
Ceském aromatickém chmelu. Za ¢eskym chmelem je spousta prace
minulé, soucasné, ale hlavné i té budouci. VSichni musime mit na
paméti, ze péstovani chmele je zaméstnanost, pestra krajina, pfidana
hodnota, kultura a také kladné saldo zahrani¢niho obchodu, coz
ve svém pfispévku zminil i naméstek ministra zemédélstvi. Chmel
je jedna z mala polozek, ktera pravidelné zmirfiuje uz tak vysoké
zaporné saldo agrarniho zahrani¢niho obchodu Ceské republiky.

Budouci konkurenceschopnost ¢eského zemédélstvi vcetné ceského
chmelafstvi zcela jisté vyznamné ovlivni nastaveni spolecné
zemé&délské politiky. Ze to nejsou a nebudou jednoducha jednani
potvrdili $éfové obou nejvétsich nevladnich zemédélskych organizaci.



of these products. Is the health of hop vegetation and the quality of
raw materials sustainable in these conditions?

Aconsiderable task for all is to ensure sufficient water resources for hop
irrigation. Not only does this include the building of water reservoirs
in the Rakovnik region, but it also means (as discussions showed) the
use of collected water for hop field irrigation purposes. It is the dream
of every grower to be able to influence the hop harvest by their own
efforts, i.e. also through controlled irrigation, despite bad weather. In
short, hop growers need to have better availability of water resources,
just like, for example, the US, Spanish and Australian growers.

It is important for the entire hop growing industry, including hop
trading, to keep the whole system of hops certification under the
state supervision, i.e. under the supervision of the Central Institute for
Supervising and Testing in Agriculture. This is important in order to
meet the demand for quality Czech aroma hops. There is a lot of past,
present and mainly future work behind the scenes of Czech hops. We
all must bear in mind that hop growing means employment, varied
landscape, added value and culture as well as a positive foreign trade
balance, the fact mentioned also in the presentation of the Deputy
Minister of Agriculture. Hops are one of the few items that regularly
mitigate the already high negative balance of foreign agricultural
trade in the Czech Republic.

The future competitiveness of Czech agriculture, including Czech
hop growing, will certainly influence the settings of the common
agricultural policy. The chiefs of the two largest non-governmental
agricultural organizations have confirmed that these will not be easy
talks.

In addition to the Ministry of Agriculture and cooperating organizations
such as Chmelafsky institut s.r.o. (‘Hop Research Institute”), Ceska
pojitovna as. (‘Czech Insurance Company”), CHMELARSTVI,
cooperative Zatec and cooperative B + S Broker s.r.0., we would like
to extend our thanks to Budéjovicky Budvar (‘Budweiser Brewery”),
Bernard Brewery, Cobolis Brewery, Hauskrecht, Holba, Nymburk,
Ossegg, Pioneer, Experimental Brewery of the Hop Research Institute,
Plzensky Prazdroj, Tradi¢ni pivovar (“Traditional Brewery”) in Rakovnik,
Zahlinicky Brewery, Zichovec Brewery, Zubr and Zatec Brewery.
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Vedle Ministerstva zemédélstvi CR, a spolupracujicich organizaci
Chmelafského institutu s.r.o., Ceské pojistovny a.s., CHMELARSTVI,
druzstva Zatec a B+S Broker s.r.o., dluzno podékovat za sponzorska
a kvalitni piva spole¢nostem Budéjovicky Budvar, pivovaru Bernard,
pivovaru Cobolis, Hauskrecht, Holba, Nymburk, Ossegg, Pioneer,
Pokusnému pivovaru Chmelafského institutu, Plzefiskému Prazdroji,
Tradi¢nimu pivovaru v Rakovniku, Zahlinickému pivovaru, pivovaru
Zichovec, Zubr a Zateckému pivovaru.




CRAFT BREWING CONFERENCE
AND BREWEXPO AMERICA 2019,
DENVER, CO, USA
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VYSTAVA 2019 V DENVERU

-
g " P
: e & Y /;.»-
; - z & -
. . Ing. MICHAL KOVAR#K—”, Ing. JAN PODSEDNIK mL.2
. ; h
-. .‘u 9 Hop Gfdwers Unien‘of the Czech ;,,»:" / Svaz péstiteldi chmele Ceské repgbliky

i 2 BohemiaHop a.s. -
g i e - ."'..’ - B
- - ST -
= L]
e = -




The Wild West, mountains, Buffalo Bill, Gold Rush, hockey, basketball,
baseball, NORAD Base, Garden of the Gods National Park in Colorado
Springs, home of numerous rather large breweries (e.g. New Belgium
Brewing Co., Odell Brewing Co.), all this can be found in the state
whose capital is Denver. The city of Denver is also known as the “Mile
High City” because its official elevation is exactly 1,609 meters above
sea level. The region is very often in the sights of visitors for its nearby
winter sports resorts, the most famous of which is Aspen.

There are plenty of breweries in Denver and its close vicinity. Denver,
along with Portland in Oregon, can boldly be called the Meccas of craft
brewing. Therefore, it is not a great surprise that after five years, on April
8-11, 2019, the world’s largest craft brewing conference returned to
Denver.The BrewExpo America® 2019 conference and the accompanying
exhibition was held in the Colorado Convention Center and had
14,000 registered visitors attending the booths of nearly a thousand
exhibitors. This year's conference did not include the World Beer Cup,
which takes place every two years. This competition will be part of the
conference in San Antonio next year. Yet the program was busy enough
throughout the four official conference days.

A popular member of the British Band Iron Maiden a passionate
brewmaster, airplane pilot and businessman Bruce Dickinson opened
the conference program with his autobiography. The next day, Paul
Gatza and Bart Watson talked about current conditions within the
industry. Interesting results of a survey of beer tastes and flavor
preferences were revealed. There were eight different profiles to
choose from (balanced, dark, yeasty, hoppy, fruity, malty, spicy, bitter
and sour). 47% of respondents preferred the “crisp” craft beer, which
could be loosely translated as a beer with a well-balanced taste, and
34% of respondents preferred hoppy beer, i.e. with a hoppy aroma.An
important task for the Brewers Association has been to promote the
marketing brands of independent breweries. According to surveys,
48% of respondents have already come across these brands. The
vast majority of the Association’s members are proud of them. The
overall beer production in the United States suffered a year-on-year
decline of 1% for the second year in a row. On the other hand, the
craft brewing sector shows an increase of 4% over the same period
(5% in 2017). According to the Brewers Association there has been
an increase of 7 million consumers within the sector. The share of
the craft brewing sector in the total beer production in the USA is
13.2%, but the market share is 24.1%. It is interesting to note that in
the last three years the number of breweries has increased by 2,788.
The total number of active breweries in the US is now 7,450. Last
year,more than ten thousand operators had a valid license to operate
a craft brewery. The capacity of all associated breweries currently
reaches 45.10 million barrels. However, the total production is
25.63 million barrels, which corresponds to 29.95 million hectoliters.

The following topics were raised in various presentations: monitoring
of fermentable sugars that are derived from hops to beer depending
on the variety during dry-hopping, the impact of organic matter in
the soil on the quality and yield of hops, the introduction of the
quality management system and the monitoring of critical stages in
hop growing under the auspices of the US Hop Growers Association,
as well as other purely technological, marketing or managerial topics.

Many Czech companies active in hop growing, malting and brewing
technologies participated in the conference and especially in the
exhibition. Representatives of the Hop Growers Union and the Hop
Research Institute were, among others, present at the Bohemia Hop
booth, which was visited by many brewers. The Czech companies were
supported by the presence of Petr Jezek, an agriculture diplomat in
the USA, and Karolina BartoSova from the Ministry of Agriculture of
the Czech Republic.

In addition to presentations and the exhibition, a networking forum
called “Brewing Like Czechs Do” was part of the conference program.
This forum for brewers was organized and supported by the PROPED
program (under the auspices of the Ministry of Foreign Affairs and
the Ministry of Agriculture) of the Czech Embassy in Washington
DC. The Hop Growers Union and Bohemia Hop cooperated on the
preparation of the Forum.
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Divoky zapad, hory, Buffalo Bill, zlatd horecka, hokej, basketbal,
baseball, zakladna NORAD, narodni park ,Zahrada boht“ v Colorado
Springs, domovina fady vétsich pivovarl (napf. New Belgium Brewing
Co., Odell Brewing Co.), to v3e lze najit ve staté, jehoz hlavnim
centrem je Denver. Metropole Denver, jemuz se také fika ,milové
mésto‘ z divodu polohy v nadmofské vysce 1 609 m. Pro nedaleka
zimni sportovni stfediska, z nichZ nejznamé;jsi budiz Aspen, je region
velmi ¢asto v hledacku navstévnikd.

PivovarG v Denveru a blizkém okoli je opravdu pozehnané. Denver
spolecné s Portlandem v Oregonu lze sméle nazvat Mekkami femeslného
pivovarnictvi, tzv. craft. Neni tedy, az tak velkym prekvapenim, ze se po
péti letech ve dnech 8-11. dubna 2019 do Denveru vratila nejvétsi
konference femeslnych pivovarll na svété. Konference a doprovodna
vystava BrewExpo America® 2019 se uskutecnila v Colorado Convention
Centre za UcCasti 14 tisic registrovanych navstévnika, ktefi méli moznost
navstivit stanky témér tisicovky vystavovatelll. Letosni konference
nezahrnovala World Beer Cup, ktery se kona jednou za dva roky. Tato
soutéz bude soucasti konference v San Antonio v pristim roce. Pfesto byl
program ve Ctyfech oficialnich dnech vice nez nabity.

i&l s

REWERS =

CRAFT

CONFERENCE & BrewExpo America -

The main entrance to the Colorado Convention Center. Photo © Brewers Association
Hlavni vstupni ¢dst Colorado Convention Centre. Photo © Brewers Association

Konferen¢ni program uvedl autobiografii popularni ¢len britské kapely
Iron Maiden, vasnivy sladek, pilot dopravniho letadla a byznysmen
Bruce Dickinson. Paul Gatza a Bart Watson se nasledujici den znovu
vénovali stavu odvétvi. Zajimavé vysledky ukazal prizkum preference
chuti a vlni v pivu. Na vybér bylo osm rGiznych profill (pivo vyrovnané,
tmavé, kvasnicové, chmelové, ovocné, sladové, korenité, trpké az kyselé).
Osloveni respondenti ze 47 % preferovali femeslné pivo ,crisp’, volné
prelozeno jako vyrovnané chuti a ze 34 % hoppy, tedy s chmelovou vini.
Dllezitym ukolem Brewers Association je propagace marketingové
znacky nezavislych pivovarQ. Se znackou se podle prlzkumi setkalo
na 48 % dotazanych. Znackou se chlubi valna vétSina ¢lend asociace.
Celkovy vystav piva ve Spojenych statech zaznamenal jiz druhym rokem
po sobé meziro¢ni pokles o 1 %. Na druhou stranu sektor femeslnych
pivovarll vykazal za stejné obdobi narlist o 4 % (5 % v roce 2017).
Brewers Association udava, ze sektoru pribylo dalSich 7 mil. spotrebiteld.
Podil femeslného sektoru na celkovém vystavu piva v USA ¢ini 13,2 %,
ale trzni podil je 24,1 %. Zajimavosti je, ze za posledni tfi roky vzrostl
pocet pivovard o 2788. Celkovy pocet Cinnych pivovard v USA je nyni
7 450.V lonském roce mélo platnou licenci na provozovani femeslného
pivovaru vice nez deset tisic subjekt(. Kapacita vsech sdruzenych
pivovar(l v souasnosti dosahuje 45,10 mil. barell. Celkova produkce
vSak dosahuje 25,63 mil. bareld, coz predstavuje 29,95 mil. hektolitrd.

V samostatnych prednaskach se objevila témata tykajic se sledovani
mnozstvi zkvasitelnych cukrl prechazejicich do piva z chmele
v zavislosti na odr(idé pfi studeném chmeleni, vliv organické hmoty
v pudé na kvalitu a vynos chmele, pfedstaveni systému fizeni kvality
a sledovani kritickych bodd v péstovani chmele pod patronaci
amerického svazu péstiteld chmele a dalsi témata ryze technologicka,
marketingova nebo manazerska.
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BrewExpo America 2019
Vystava BrewExpo America 2019

Before the conference itself, the organizers always prepare a number
of trips to breweries. The group called “Fort Collins” took us to six
different sites. The first stop was at the Funkwerks Brewery, followed
by the Horse & Dragon Brewing Company. It was interesting to see
the presentation of three styles of beer paired with desserts in this
craft brewery. Picnic Rock Pale Ale was served with an apple-cinnamon
strudel, High Horse Blonde Baltic Porter with a banana cream dessert
and Dragonfire Imperial Stout with a coconut cream dessert. Pairing
food with beer is becoming more common with some styles.

Konference a zejména vystavy se ucastni fada Ceskych firem
pUsobicich ve chmelafstvi, sladafstvi a technologiich pro pivovarstvi.
Na stanku Bohemia Hop, na ktery se piislo mnoho pivovarnikd
seznamit s ceskym chmelem, byli pfitomni i zastupci Svazu péstitelt
chmele a Chmelafského institutu. Svoji Ucasti podpofili Ceské firmy
PetrJezek,agrarni diplomat v USA,a Karolina BartoSova z Ministerstva
zemédélstvi CR.

Kromé prednasek a vystavy bylo v programu konference pfipraveno
matchmakingové férum s nazvem ,Brewing Like Czechs Do’ Toto
férum pro pivovarniky uspofadalo a podpofilo v ramci programu
PROPED (v gesci Ministerstva zahrani¢i a Ministerstva zemédélstvi),
Velvyslanectvi CR ve Washingtonu DC. Na pfipravé féra spolupracoval
Svaz péstitelll chmele a Bohemia Hop.

Pfed samotnou konferenci organizatofi pfipravuji fadu vyjezdl do
pivovar(. Skupina pracovné oznacena jako ,Fort Collins“ méla na
programu 3est zastavek. Prvni zastavka byla v pivovaru Funkwerks.
Nasledoval pivovar Horse & Dragon Brewing Company. Zajimavosti
v tomto femeslném pivovaru byla Uvodni nabidka tfech styl( piva
parovanych s dezerty. Picnic Rock Pale Ale bylo mozné ochutnat
s jable¢nym zavinem se skofici, High Horse Blonde Baltic Porter
s bananovym créme dezertem a Dragonfire Imperial Stout s kokosovym
créme dezertem. Pravé parovani jidla s pivem se stava u nékterych
stylll stale Castéjsi.

Dalsi dvé zastavky smérovaly do zabéhlych velkych pivovart Odell
Brewing Co. a New Belgium Brewing Co. Tedy do pivovar(, které na
trhu operuji uz od devadesatych let dvacatého stoleti.

Part of the production matures in oak barrels. Funkwerks Brewery.
Cdst produkce zraje v dubovych sudech. Funkwerks pivovar.

Welcome selection of beers paired with desserts. Different flavors, various pleasant
and unpleasant surprises such as High Horse Blonde Baltic Porter with a pea soup
flavor.

Uvitaci nabidka piv pdrovanych s dezerty. Riizné chuté, riiznd prijemnd i nepiijemnd
prekvapeni, jako napriklad High Horse Blonde Baltic Porter s viini a chuti hrachovky.

Many visitors are often attracted to the raw materials warehouse
Mnohé ndvstévniky casto pritahuje sklad surovin

Odell Brewing Co. The founder Mr. Odell and other brewery employees came to
the Saaz region during the harvest last year. They visited the center of Emil Bures
in Holede¢ and hop fields of the Hop Research Institute in Steknik. The brewery
produces annually about 150 thousand hectoliters.

Odell Brewing Co. Zakladatel pan Odell a dalsi zaméstnanci pivovaru vloni
navstivili béhem sklizné Zateckou oblast. Navstivili stfedisko Emila Burese
v Holedeci a chmelnice Chmelarského institutu ve Stekniku. Pivovar uvafi ro¢né
zhruba 150 tis. hektolitrd.



The following two stops were at well-established large breweries
of Odell Brewing Co. and New Belgium Brewing Co. These breweries
have been operating on the market since the 1990s.

The last two breweries fall within the category of smaller breweries.
The beers from the Black Bottle Brewery and the Gilded Goat
Brewing Company topped off a fairly varied tour across the northern
suburb of Denver.

PLEASE REMEMBER:

HOPS ARE A FOOD PRODUCT!

OR FAVC BTN

Others’ attention is caught by the notice intended for the waiting staff and visitors
that hops are food. What language version should be added in the Czech Republic?
Jiné zajimd upozornéni obsluhy i ndvstévniku, Ze chmel je potravina.Jakou jazykovou
mutaci bychom méli pridat v Ceské republice?

New Belgium Brewing Co. is a brewery that is not unknown to Czech traders. Its
production is over one million hectoliters.

New Belgium Brewing Co. je pivovar, ktery neni ceskym obchodnikim nezndmy. Jeho
vystav se pohybuje pies milion hektolitrd.

W ERY “OLD ¢
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During the conference and in the immediate surroundings of the conference venue,
the participants could come across a number of beer styles also brewed from Czech
hops or right away a brewery with reference to our homeland and ,old school brewing”
V' rdmci konference a bezprostredniho okoli ticastnik narazi na fadu styld piv uvarenych
i z Ceského chmele nebo piimo na pivovar s odkazem na nasi viast a ,zplsob vareni
jako ze staré skoly”

The definition of a craft brewery according to BA is that it is a small
(with annual production of 6 million barrels of beer or less), independent
(the proportion of operators who are members of another beverage
alcohol industry (other than craft brewing) may not exceed 25%) and
traditional brewery (alcohol contained in beer comes from fermentation
of traditional raw materials).

CZECH HOPS CESKY CHMEL 2019

Posledni dva pivovary spadaly spiSe do téch menSich. Black Bottle
Brewery a Gilded Goat Brewing Company tak uzavrely svoji nabidkou
pomeérné pestry vyjezd po severni ¢asti pfedmésti Denveru.

Odell Brewing Co. Brewery
Varna pivovaru Odell Brewing Co.

On a separate trip to the
Bristol Brewing Co. Brewery
in Colorado Springs, we were
very pleasantly surprised by
the balanced taste of their
beers, in all sampled styles,
notably Yellow Kite Summer
Pils that uses Czech hops.

Piva v  pivovaru  Bristol
Brewing Co.z Colorado Springs
velmi mile prekvapila svoji
vyrovnanosti, a to ve vsech
ochutnanych  stylech, nevice
pak u Yellow Kite Summer Pils
za pouZiti i Ceského chmele.

Definice femeslného pivovaru dle BA je, Ze se jednd o maly (s vystavem
max. 6 miliond barel(l), nezdvisly (podil subjektd, ktefi jsou clenové
jiného alkoholového primyslu, nesmi prekrocit 25 %) a tradiéni pivovar
(alkohol obsaZeny v pivu pochdzi z fermentace tradicnich surovin).
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In addition to the conference and
tradeshow, a networking forum with
breweries called “Brewing Like Czechs
Do” was held in Denver. This event was
organized and supported by the Embassy
of the Czech Republic in Washington
DC under the PROPED program (under
the authority of the Ministry of Foreign
Affairs and the Ministry of Agriculture).
The Hop Growers Union and Bohemia
Hop took part in the forum preparations.
In addition to the Hop Growers Union
and the Hop Research Institute, Czech
companies such as Bohemia Hop a.s. and
Arix a.s., @ malting company Sekado Ltd.,
a technological family company CHEOPS
spol. s.r.o., Beerex s.ro. and Bines and
Vines Czech Imports (Canada) presented
their firms to hundreds of visitors.

The agriculture diplomat Petr Jezek
opened the forum on behalf of the
organizers, and explained the purpose
of the forum to brewers extending his
thanks to the cooperating breweries, and
introduced individual representatives of
Czech companies. Karolina BartoSova from
the Foreign Department of the Ministry of
Agriculture of the Czech Republic made US
brewers familiar with the quality of Czech
beer, significantly contributed by Czech raw materials, technologies
and know-how. Zdenék Rosa, Vice-chairman of the Hop Growers
Union (while tasting the good beer) acquainted the audience with the
current extent of Czech hop growing. It is interesting that the trend of
microbreweries in the Czech Republic is at such a level that the Czech
Republic has more microbreweries than the United States.

As part of the project, beers and Czech hops and samples of major, as
well as completely new Czech hop varieties were available to the Forum
participants. The beers were brewed by Aslan Brewing Co.from the state
of Washington, Live Oak Brewing Co. from Texas, Port City Brewing Co.
from Virginia and the Canadian brewery TransCanada Brewing Co.

Aslan Brewing Co. (Washington)

The history of Aslan Brewing Co. started to be written over a pint of
beer in 2012 at the local pub in Bellingham. Frank Trosset, Pat Haynes
and Jack Lamb exchanged their opinions

and dreams. Things gained momentum

and within twelve months, their own As LAN
microbrewery became a reality. The

brewery was named after the Turkish 0
term for the king of jungle, the lion. The BHEN'NE c'
philosophy of the brewery focuses on the

production from organic ingredients.

Live Oak Brewing Co. (Texas)

Since 2007, the Live Oak Brewery has been offering delicate lager beers
and ales to its customers not only in Austin (Texas). The brewery engages
in a very old style of brewing, which is
rarely found in America, but is commonly
used in Central Europe. The beer is
made only from the finest authentic
ingredients using a time-consuming
fermentation and lagering process. The
outcome gets favorable response both
at regional and national levels, but
more importantly, the satisfaction of
consumers who appreciate the efforts
made during brewing. After nineteen
years, the brewery moved its production
to the eastern part of Austin in 2015.

Live Oak Pilz

4.7% ABV / 36 IBU
Bohemian-Style Golden Pilsener

100% Saaz
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Kromé konference a veletrhu bylo
v Denveru pfipraveno setkani s pivovary
s nazvem ,Brewing Like Czechs Do".
Toto setkani pro pivovarniky usporadalo
a podpofilo v ramci programu PROPED
(v gesci MZV a MZe) Velvyslanectvi CR ve
Washingtonu DC. Na féru spolupracoval
Svaz péstiteld chmele a Bohemia
Hop. Stovkam navstévnikli se vedle
Svazu péstiteld chmele a Chmelarského
institutu predstavily Ceské spolecnosti
Bohemia Hop a.s. a Arix a.s., sladarska
spole¢nost Sekado s.r.o., technologicka
rodinna spole¢nost CHEOPS spol. s.r.o.,
Beerex s.r.o. a Bines and Vines Czech
Imports (Canada).

Forum jménem organizatora uvedl
agrarni diplomat Petr Jezek, ktery
pivovarniky seznamil s podstatou féra,
podékoval spolupracujicim pivovariim
a predstavil jednotlivé zastupce Ceskych
firem. Karolina BartoSova ze zahrani¢niho
odboru Ministerstva zemédélstvi CR
seznamila americké pivovarniky s kvalitou
Ceského piva, na kterém se vyznamnou
mirou podili ¢eské suroviny, technologie
a know-how. Zdenék Rosa, mistopredseda
Svazu péstiteld chmele, kratce seznamil
posluchate, ochutnavaje tou dobou
jiz dobré pivo, se soucasnym rozsahem ceského chmelafstvi. Je
zajimavosti, Ze trend minipivovari je v Ceské republice na takové
drovni, e na pocet obyvatel ma Ceska republika vice minipivovar
nez Spojené staty americké.

V ramci projektu byly pro ucastniky féra k dispozici piva s ceskym
chmelem a vzorky majoritnich, ale i zcela novych ceskych odrid
chmele. Piva uvafily pivovary Aslan Brewing Co. ze statu Washington,
Live Oak Brewing Co. z Texasu, Port City Brewing Co. z Virginie
a kanadsky pivovar TransCanada Brewing Co.

Aslan Brewing Co. (Washington)

Historie pivovaru Aslan Brewing Co. se zacala psat nad pullitrem
piva v roce 2012 v mistni hospodé v Bellinghamu. Frank Trosset,
Pat Haynes a Jack Lamb si vymeénili
své nazory a sny. Véci nabraly spad
a béhem 12 mésicG byl vlastni
minipivovar s restauraci skute¢nosti.
Pivovar dostal jméno podle tureckého
oznaceni pro krale dzungle, Llva.
Filozofie pivovaru se zaméfuje na
produkci z bio surovin.

Svetly 12

4,8% ABV / 30 IBU
Bohemian-Style Pilsener

100% Saaz

Live Oak Brewing Co. (Texas)

Uz od roku 2007 nabizi pivovar Live Oak zakaznikm nejen v Austinu
delikatni piva typu lezakd a ales. Pivovar se zabyva starodavnym stylem
v pivovarnictvi, ktery se v Americe
vyskytuje jen zfidka, ale je bézné
pouzivany ve stfedni Evropé. Pivo je
vyrabéno jen z nejlepsich autentickych
ingredienci za pouziti casové narocného
procesu vyroby kvaseni a lezeni.
Vysledek dosahuje jak regionalniho, tak

Grodziskie spokojenosti konzumentd, ktefi ocefiuji
3,0% ABV / 36 IBU Gsili pfi vyrobé piva. V roce 2015
Wheat beer presunul pivovar po 19 letech vyrobu

100% Saaz
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do vychodni ¢asti Austinu.
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Port City Brewing Co. (Virginia)

(2014) Gold - World Beer Championships

)
(2015) Silver - VA CRAFT BEER CUP
(2016) Gold - VA CRAFT BEER CUP
(2017) Bronze - VA CRAFT BEER CUP
(2018) Gold- VA CRAFT BEER CUP

The historical port city of Alexandria boasts traditional brewing in
the region, which dates back to the 19t century. The Robert Portner
Brewing Company, established in 1866, operated in Alexandria

for nearly fifty years. The company
flourished until prohibition in 1915.

The Port City Brewing Company
proudly continues the tradition. The
brewery started its activities in January
2011 because the founders concluded
that the DC area needed a larger
assortment of locally produced craft
beers.

TransCanada Brewing Co. (Winnipeg)

All products from the brewery are of a “premium quality”and the brewery
offers a wide range of beer styles that appeal to occasional beer drinkers

as well as to experienced connoisseurs.
The brewery equipment comes from
several North American and European
manufacturers, including  Canadian
35-hectolitre and 5-hectolitre breweries,
German bottles and French oak barrels.
All beers are developed, brewed and
packaged in Winnipeg, Manitoba.

CESKY CHMEL 2019
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Port City Brewing Co. (Virginia)

2014) Zlato - World Beer Championships
2015) Stfibro - VA CRAFT BEER CUP

2017) Bronz - VA CRAFT BEER CUP

(
(
(2016) Zlato - VA CRAFT BEER CUP
(
(

2018) Zlato- VA CRAFT BEER CUP

Downright Pilsner

4.8%ABV / 431BU
Bohemian-Style Pilsener

1009 Saaz

Historické pfistavni mésto Alexandrie se pysni tradici vafeni piva
v regionu, ktera saha az do 19. stoleti. Spole¢nost Robert Portner
Brewing Company, zaloZena v roce 1866, pdsobila v Alexandrii téméf

50 let. Spole¢nost se stala nejvétsim
pivovarem v jiznich Spojenych statech.
Spolecnost vzkvétala az do roku 1915,
kdy prisla prohibice.

Spole¢nost Port City Brewing Company
je hrda na to, ze v historii pokracuje.
Pivovar odstartoval Cinnost v lednu
2011, protoze zakladatelé dosli k nazoru,
Ze oblast DC potfebuje vétsi sortiment
lokalné vyrabénych femeslnych piv.

TransCanada Brewing Co. (Winnipeg)

Portager Pilsner
5.3%ABV / 25 IBU
1002 Saaz

Dark Lager

51% ABV / 28 1BU
Small batch series

1009 Saaz

Czech Hops
Tradition of Quality

Pivovar vyrabi viechny produkty s pfistupem ,prvotidni kvality” a nabizi
Sirokou Skalu styll piva, které oslovuji prilezitostné konzumenty piva,

ale i zkusené znalce. Zafizeni pivovaru
pochazi od nékolika severoamerickych
a evropskych vyrobc(, véetné kanadskych
35 a 5 hektolitrovych pivovard,
némeckych lahvi a francouzskych
dubovych sudl. Vsechna piva jsou
vyvijena, vafena a balena ve Winnipegu
v Manitobé.
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On May 8-11, a mission of the EU Commissioner for Agriculture
Phil Hogan took place in Tokyo. This high-level intergovernmental
mission followed on the EU-Japan Free Trade Agreement, which
entered into effect in February this year. Due to lower or no customs
duties, as well as the removal of numerous non-tariff barriers,
the agreement has brought about a great deal of opportunities
for European agricultural and food products on the Japanese
market.

The EC mission was attended by sixty representatives of European
agricultural and food companies and associations representing
twenty-two EU Member States in the fields of meat, dairy products,
fruits and vegetables, confectionery and alcoholic beverages.
Emphasis was also placed on protected geographical indications,
which under the agreement include such indications as Ceské pivo
(“Czech Beer”), Budéjovické pivo (“Budweiser Beer”) and Zatecky
chmel (“Saaz Hops”). The only representative of the Czech Republic
and at the same time the only representative of commodities
associated with the brewing industry was the vice-chairman of
the Czech Hop Growers Union and the chairman of CHMELARSTVI,
cooperative Zatec - Zden&k Rosa.

In addition to workshops dealing with the issues of the Japanese
market and individual specialized industries, the program included
tours of major Japanese companies within the industry. The
alcoholic beverages section included visits to the Sapporo and
Asahi breweries as well as to the experimental brewery of the Asahi
company. Interestingly, the visit to breweries was a very important
part of the program for European wine producers, as Japanese
breweries are the main importers of wine and spirits on the Japanese
market.

The official program included the Day of Europe celebrations at the
EU Embassy in Tokyo and a gala dinner attended by the Japanese
Minister of Agriculture at the ANA Intercontinental Hotel.

As part of an individual discussion with Commissioner Hogen and as
part of a joint meeting examining the issues of the Japanese market,
Zdenék Rosa emphasized the special position of the Japanese beer
market for European hops and especially for Saaz. In regards to
common market agreements, he stressed the importance of plant
protection products and the need to talk about harmonization of
maximum residue levels (MRLs) and the recognition of products
registered for hops within the EU as well as in Japan and other
countries.

During the official program attended by representatives from
embassies of EU Member States, meetings with the representative of
the Czech embassy Mr. Milan Slanec and the commercial counsellor
Mr. Stanislav Bene$ were held in order to discuss other possible
initiatives promoting Czech hops on the Japanese market.
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Ve dnech 8.-11. kvétna probéhla v Tokiu mise evropského komisare
pro zemédélstvi Phila Hogana. Tato mise na vysoké mezivladni urovni
navazovala na dohodu o volném obchodu mezi EU a Japonskem, ktera
vstoupila v platnost letos v tnoru. Dohoda pfinasi vlivem snizeni nebo
zrudeni cel a zruseni fady necelnich prekazek velké moznosti uplatnéni
evropskych zemédélskych a potravinarskych vyrobk{ na japonském trhu.

Mise Evropské komise se zucastnilo 60 zastupcl evropskych
zemédeélskych a potravinafskych firem a svazd zastupujicich
22 Clenskych statd EU v oblastech masa, mlécnych vyrobkd, ovoce
a zeleniny, cukrovinek a alkoholickych napojd. Ddraz byl kladen
také na chranéna zemeépisna oznaceni, mezi kterymi jsou v ramci
dohody zahrnuta oznaceni Ceské pivo, Budé&jovické pivo a Zatecky
chmel.Jedinym zastupcem CR a zarovef jedinym zastupcem komodit
navazanych na pivovarsky prdmysl byl mistopredseda Svazu péstitell
chmele CR a predseda CHMELARSTVI, druZstva Zatec - Zdenék Rosa.

Soucasti programu byla vedle seminard k problematice japonského
trhu a jednotlivych specializovanych odvétvi navstéva hlavnich
japonskych firem z oboru.V ramci sekce alkoholickych napojd probéhla
navstéva pivovarlli Sapporo a Asahi, vcetné navstévy pokusného
pivovaru spolecnosti Asahi. Zajimavé bylo, ze navstéva pivovarQ byla
velmi dulezitou soucasti programu pro evropské vyrobce vina, protoze
japonskeé pivovary jsou hlavnimi dovozci vina a lihovin na japonsky trh.

Oficialni program zahrnoval uUclast na oslavach dne Evropy na
velvyslanectvi EU v Tokiu a slavnostni veclefi za ucasti japonského
ministra zemédélstvi v hotelu ANA Intercontinetal.

V ramci individualni diskuse s komisafem Hogenem a v ramci
spole¢ného jednani o problematice japonského trhu pfipomnél Zdenék
Rosa vyjimecné postaveni japonského pivniho trhu pro evropsky chmel
a zejména pro Zatecky polorany ¢erveriak.V piipadé dohod o spoleéném
trhu zdlraznil problematiku pfipravkd na ochranu rostlin a potiebu
jednani o otadzce harmonizace limitd MRL a uznavani pfipravkd
registrovanych pro chmel v ramci EU také v Japonsku a dalSich zemich.

Pri oficialnich programech, kterych se zucastnili zastupci velvyslanectvi
Clenskych zemi EU, probéhla jednani se zastupcem ceského

velvyslanectvi, panem Milanem Slancem a obchodnim radou panem
Stanislavem BeneSem, k dalsim moznym aktivitam pro podporu ¢eského
chmele na japonském trhu.
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When one says “Brazil’, many first think of the art
of Tiki-Taka, made popular by Brazilian footballers
and the world-famous Rio Carnival. There is another
passion that Brazilians share with the Czechs -
beer! It is estimated that just over a million liters
of beer is consumed during the annual Carnival in
Rio de Janeiro. With its annual output of around
140 million hectoliters, Brazil ranks third on the
world so-called “brewing charts” The Brazilians like
having fun, enjoying good food and good drinks and
most importantly, they are in no hurry. They know
that sometimes it pays off to wait. Perhaps that
is why the “Pilsner Light Lager” is the most popular beer there, with
a strong tradition and 97% of market share. With its characteristics, it
differs quite a lot from the “Bohemian (Pilsener) Lager”.

AmBev NV and Heineken have long had the largest and most important
share in the total market. Heineken has recently taken over two other
major companies, Kirin Holdings Co. Ltd. and Cervejaria Petrépolis SA.
However, the influence of the craft brewery phenomenon is already
evident here. Especially “premiumization” is a trend that currently
affects the Brazilian beverage market the most. The generation of
“‘millennials” aged 21-43 is willing to pay more money for better
quality. And most of the breweries now focus on this target group.
This is one of the arguments that explains the rapid increase in craft
breweries in Brazil. Drink less, but better quality. Although the total
beer sales in 2017 dropped by 5% year-on-year, craft breweries saw
a 15% increase in sales. While in 2002 there were fifty registered
breweries; in 2018 their number increased to 889. It is anticipated
that at the end of 2019 their number will exceed a 1,000 breweries.

Most breweries are concentrated in the southern and southeastern

part of Brazil. Most registered ones are in the state of Rio Grande de
Sul (186 in 2018), Sao Paulo (165), Minas Gerais (115), Santa Catarina
(105) and Parana (95). Not surprisingly, these areas are also the center
of beer culture, with fairs, festivals and other similar events taking
place there. The largest beer festival and accompanying trade fair
dedicated to craft breweries called “The Brazilian Beer Fest”takes place
in Blumenau in the state of Santa Catarina every year. The program
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Kdyz se fekne ,Brazilie’, mnoho z nas si na prvnim
misté vybavi uméni Tiki-taka brazilskych fotbalist
a svétoznamy karneval v Riu. Je zde i dalsi vasen,
kterou maji Brazilci spole¢nou s Cechy - pivo!
Odhaduje se,Ze jen béhem kazdoroc¢niho karnevalu
v Riu de Janeiro se vypije vice jak milion Litrd piva.
Brazilie se svoji ro¢ni produkci kolem 140 mil. hl.
zaujima treti pricku na pomyslném Zebficku
svétovych producentl piva. Brazilci se radi bavi,
maji radi dobré jidlo, dobré piti, a hlavné nikam
nespéchaji. Vi, Zze je dobré si obcas pockat. Mozna
pravé proto je zde nejoblibené;si pivni styl ,Pilsner
Light Lager®, ktery zde ma silnou tradici a zaujima 97 % podilu na
trhu. Svoji charakteristikou se od ,Bohemian (Pilsener) Lager” dost
odlisuje.

Nejvétsi a zasadni podil na celkovém trhu zde maji dlouhodobé
spole¢nosti AmBev NV a Heineken. Ten v nedavné dobé prevzal dali dvé
vyznamné spole¢nosti Kirin Holdings Co. Ltd.a Cervejaria Petropolis SA.
Nicméné i zde je jiz patrny vliv fenoménu femeslnych pivovarG. Hlavné
Lprémiumizace” (produkce piv se surovinami nejvyssi kvality) je trend,
ktery v soucasné dobé ovliviiuje brazilsky trh s napoji nejvice. Generace
tzv.,mileniald“ ve véku 21-43 let je ochotna zaplatit vice penéz za lepsi
kvalitu.A na tuto zajmovou skupinu se nyni vétsina pivovari zaméfuje. To
byva jeden z argument(, kterym se vysvétluje rychly nardst femeslnych
pivovar( v Brazilii. Pit méné, ale v lep3i kvalité. Pfestoze celkovy prodej
pivvroce 2017 klesnul mezirocné o 5 %, femeslné pivovary zaznamenaly
narlst prodeje o 15 %.V roce 2002 bylo registrovanych 50 pivovard,
vroce 2018 zde bylo 889 registrovanych pivovar(. Pfedpoklada se, ze ke
konci roku 2019 bude prekrocena hranice 1 000 pivovar(.

Vétsina pivovar(ll je soustfedéna v jizni a jihovychodni ¢asti Brazilie.
Nejvice registrovanych jich je ve staté Rio Grande de Sul (186 subjektl
v roce 2018), Sao Paulo (165), Minas Gerais (115), Santa Catarina
(105) a Parana (95). Neni tedy divu, Ze tyto oblasti jsou i centrem
pivni kultury a konaji se zde veletrhy, festivaly a dalsi podobné akce.
Nejvétsi pivni festival a doprovodny veletrh zaméfeny na femeslné
pivovary ,The Brazilian Beer Fest” se kazdoro¢né odehrava ve mésté
Blumenau ve staté Santa Catarina. Soudasti programu je pivni soutéz
Concurso Brasileiro de Cervejas. Vyhlasovaci ceremonidl se kona
vzdy den pied zahajenim festivalu. V letoSnim roce bylo do soutéze
pfihlaseno 3 115 vzorkd z 505 brazilskych pivovar(. Mezi porotci
soutéze byli zastupci 24 zemi. Ceskou republiku zastupoval Jan Suran.

V roce 2018 byla za podpory MZe, MZV a Hospodaiské komory CR
uskute¢néna podnikatelska mise v ramci program( PROPED do stat(
Santa Catarina a Parana, které se ucastnili zastupci ceskych firem
z oblasti pivovarnického prdmyslu. Kromé spolecnosti Bragente,
Cheops spol. s.r.o. a Contechin s.r.o. se G¢astnila spole¢nost Bohemia
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includes the Concurso Brasileiro de Cervejas beer competition. The
award ceremony is held a day before the festival starts. This year,
3,115 samples from 505 Brazilian breweries were entered into the
competition. The jury members were representatives from twenty-four
countries. The Czech Republic was represented by Jan Suran.

In 2018,a trade mission with the support of the Ministry of Agriculture,
the Ministry of Foreign Affairs and the Chamber of Commerce was
conducted within the PROPED programs in the states of Santa
Catarina and Parana, and it was attended by representatives of Czech
companies in the brewing industry. In addition to Bragente, Cheops
spol. s.r.o. and Contechin s.r.o., also Bohemia Hop, a.s. participated
in the mission as a traditional supplier of Czech hops. The program
included a visit to the abovementioned festival. During the mission,
the participants had the opportunity to become acquainted with the
local market, the current trends, habits and mentality of local brewers.
As we soon learned, the dressed-up managers with ties and charts
in their hands are in a difficult position there and they do not inspire
much confidence in the local craft brewing community. We came to
understand that if we wanted to connect with them, we needed to
come up with something new. Something that would convince them
to buy Czech raw materials and technology from Czech companies.
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Hop, a.s., jakozto tradi¢ni dodavatel ceského chmele. Soucasti
programu byla navstéva i vySe zminéného festivalu. BEhem mise
se Ucastnici méli moznost seznamit s mistnim trhem, s aktualnimi
trendy, zvyklostmi a mentalitou mistnich pivovarnikd. Jak jsme zahy
poznali, nastrojeni manazefiv kravaté a s tabulkami v ruce to zde maji
obtizné a nevzbuzuji mimofadnou dlvéru u mistnich femeslnych
pivovarnikd. Pochopili jsme, Ze pokud je chceme oslovit, je potieba
pfijit s né¢im novym, co by je presvédcCilo odebirat ¢eské suroviny
a technologie od Ceskych firem.

Pro festival, ktery se konal v bfeznu 2019, jsme se rozhodli zaregistrovat
a vybudovat spolecny stanek, kde jsme chtéli priblizit ceskou kulturu
a ukazat, co délaji Ceska pivni kultura a tradice vareni piva svétovym
fenoménem, za kterym do Ceské republiky jezdi navitévnici z celého
svéta. Kromé toho jsme ve spolupraci s Generalnim konzulatem v Sao
Paulo pripravili opét v ramci programu PROPED prezentacni akce,
kde byla nabizena ¢eska piva, vyrobend z ¢eskych surovin, z pivovar(
Primator, Plzefisky Prazdroj a Budvar. Ceska vlajka, éepované pivo a viiné
Ceského chmele pritahly na stanek nespocet navstévniku. Dilezitost
této akce dokresluje fakt, Ze stanek Ceské republiky v ramci pivniho
veletrhu Feira Brasileira da Cerveja Blumenau 2019 navstivil guvernér
statu Santa Catarina, Carlos Moisés da Silva, spole¢né s prefektem
meésta Blumenau, Mariem Hildebrandtem. MoZnost ochutnat originalni
a hlavné Cerstvé Ceské pivo, pfiCichnout si k originalnim Ceskym
odriddm vyvolavala u nékterych aktérl vlnu emoci. O to vétsi
prekvapeni pro né bylo zjisténi, ze Pilsen ani Saaz nelezi v Némecku,
ani Ze se tak nefekne némecky ,pivo” Vlivy z Némecka jsou v Brazilii
dany historickym vyvojem. Bylo milym prekvapenim, ze vétSina sladkud
zna a pravideln& pouzivad kromé tradi¢niho Zateckého poloraného
Cervnaku i daldi ¢eské odridy Premiant a Sladek a Ze se chtéji dale
vzdélavat v oblasti vafeni piva. Mnoho dotazl bylo na dekokéni
zpUsob vareni piva, ktery se otekava, ze bude novym trendem v sektoru
femeslnych pivovarQ. VétSina brazilskych piv s oznacenim Pilsner
Lager se rmutuje infuznim zplsobem a jsou chmeleny na hofkost
10-20 IBU. K ndmi nabizenym piviim vétSina navstévnik( stanku
pristupovala s respektem a obezfetné, kdyz se dozvédéli jednotky
jejich hotkosti. Nakonec nikdo nezistal u jednoho doudku. Zivé
diskutovali o vysoké pitelnosti a pfijemném skloubeni sladké sladové
chuti s hotkou chuti ¢eskych chmeld.
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We decided to register for the festival held in March 2019 and to co-host
a booth where we wanted to portray the Czech culture and show what
had made the Czech beer culture and beer brewing tradition a global
phenomenon that attracts visitors from all over the world to the Czech
Republic. In addition, in cooperation with the Consulate General in Sao
Paulo and as part of the PROPED program, we again prepared events
where Czech beers made from Czech raw materials were presented -
from the Primator, Plzerisky Prazdroj and Budvar breweries. The Czech
flag, draught beer and the scent of Czech hops attracted countless
visitors to the booth. The importance of this event is illustrated by the
fact that the Czech Republic’s booth at the Feira Brasileira da Cerveja
Blumenau 2019 beer fair was visited by the governor of the state of
Santa Catarina, Carlos Moisés da Silva, together with the prefect of the
city of Blumenau, Mary Hildebrandt. The opportunity to taste original
and mainly fresh Czech beer, and to smell the original Czech varieties
caused a wave of emotions in some participants. They were even
more surprised to find out that neither Pilsen nor Saaz were located in
Germany, nor were these words for “beer” in German. German influences
are due to historical developments in Brazil. It was a pleasant surprise
to learn that most brewmasters know and regularly use other Czech
varieties such as Premiant and Sladek in addition to the traditional
Saaz, and that they wanted to further educate themselves in brewing.
Many inquiries were related to decoction brewing, which is expected
to be a new trend in the craft brewing sector. Most of the Brazilian
Pilsner Lager beers use infusion mashing method and are hopped for
10-20 IBU (bitterness index). Most visitors to our booth approached our
beers with respect and caution when they learned about their bitterness
units. In the end, nobody was satisfied with just one sip. They vividly
discussed the high drinkability and pleasant combination of sweet malt
flavor and the bitter taste of Czech hops.

The persistent interest in the traditional Czech brewing method
resulted in an incoming mission under the auspices of the Consulate
General in Sao Paulo and the Ministry of Agriculture, which took place
on May 20-25, 2019. Many visitors expressed their interest in this
event already at the trade fair. The number of applicants eventually
exceeded the mission’s capacity. The program included B2B meetings
at the Ministry of Agriculture with potential Czech partners and visits
to breweries and producers of brewing technologies. One day was
dedicated to Czech hops and a visit to CHMELARSTVI, cooperative
Zatec, as well as to the Hop Research Institute.
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Vytrvaly zajem o tradi¢ni Cesky zplUsob vafeni piva vyustil
vincomingovou misi v gesci GKv Sao Paulo a Mze, ktera se uskute¢nila
v dnech 20.-25. 5. 2019. Projevilo o ni zajem mnoho navstévnikd
jiz na veletrhu. Pocet prihlasenych nakonec prevysil kapacitu mise.
Soucasti programu byly B2B jednani na MZe s potencialnimi ¢eskymi
partnery a navstévy pivovarll a vyrobcl pivovarskych technologii.
Jeden den byl vénovany ¢eskému chmelu a navitévé CHMELARSTVI,
druzstvo Zatec a Chmelafského institutu s.r.o.




CZECH HOPS FILLED
THE CZECH EMBASSY IN TOKYO

CESKY CHMEL NAPLNIL
CESKE VELVYSLANECTVI V TOKIU

Mgr. ZDENEK ROSA, BA _ s
Hop Growers Union of the Czech Republic,‘./fsz' péstitelti chméle Ceské republiky




A record number of representatives from Japanese breweries and
microbreweries met on Friday June 14 at a seminar on Czech hop
growing. According to the commercial counsel Mr. Stanislav Benes,
it was the biggest participation in a presentation event held on the
premises of the Czech Embassy in Tokyo in recent memory.

The seminar and the following tasting of Czech beers from Czech
hop varieties under the motto “Brewing Like Czechs Do - Tokyo
2019” were prepared in cooperation with the Embassy of the Czech
Republic in Tokyo and with the support of the Ministry of Agriculture
of the Czech Republic (PROPED program), represented in Japan by
Ms. Irena Leopoldova, Bohemia Hop, a.s., CHMELARSTVI, cooperative
Zatec, Hop Growers Union of the Czech Republic, Chmelafsky institut
s.r.o. (“Hop Research Institute”), E.A.T. and Onishi Shoji.

More than 160 experts representing nearly ninety Japanese breweries,
who could not wait to hear new information about the Czech hop
growing business and to taste Czech beers, accepted the invitation to
this event. In addition to brewery representatives, there were Japanese
hop growers and Japanese brewing students. Among the guests were,
for example, Mr. Ikuya Yoshida, vice president of Sapporo Brewery,
Mr. Atsushi Murakami, Head of Research at the Kirin Brewery, and
Mr. Yuichiro Kobayashi, Head of Hop Procurement at the Suntory
Brewery. One of the participants was Mr. Toma$ Rehak, the Czech
owner and brewmaster at the Japanese brewery Ebina Beer.

The seminar was opened by the Ambassador of the Czech Republic
to Japan Mr. Martin Tomco, who welcomed the guests and reminisced
very good relations between the Czech Republic and Japan. The
ambassador was followed by the commercial counsel Mr. Stanislav
Benes who provided brief information about the Czech Republic and
mutual business relations, where hops play a very important role in
the agrarian export. Mr. Bene$ also presented the Czech Republic as
a sought-after tourist destination.

Several specialized presentations followed, including Mgr. Zdenék
Rosa who introduced Czech hop growing and its history, the long
history of Czech hop exports to Japan and the first order preserved
from 1905, high quality of Japanese beer and its importance for Czech
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Na seminafi k ¢eskému chmelafstvi se v patek 14. Cervna seSlo
rekordni mnozstvi zastupcl japonskych pivovarll a minipivovard.
Podle slov obchodniho rady pana Stanislava BeneSe se jednalo
0 nejvétsi Gcast na prezenta&ni akci, poradané v prostorach Ceského
velvyslanectvi v Tokiu, jakou pamatuiji.

Seminaf a naslednou degustaci Ceskych piv z ¢eskych odrid chmele
pod mottem ,Brewing Like Czechs Do - Tokio 2019“ pfipravily ve
spolupraci s Velvyslanectvim CR v Tokiu a za podpory Ministerstva
zemédélstvi CR (programu PROPED), které v Japonsku zastupovala
pani Irena Leopoldova, spole¢nosti Bohemia Hop, a.s., CHMELARSTVI,
druzstvo Zatec, Svaz péstiteldl chmele CR, Chmelafsky institut, s.r.o.,
E.A.T. a Onishi Shoji.

Pozvani na tuto akci pfijalo pres 160 odbornikd zastupujicich témér
90 japonskych pivovar(, ktefi se nemohli dockat novych informaci
o ¢eském chmelafstvi a degustace ceskych piv.Vedle zastupcl pivovard
se jednalo o japonské péstitele chmele nebo japonské studenty
pivovarnictvi. Mezi hosty byl napfiklad viceprezident pivovaru Sapporo
pan lkuya Yoshida, vedouci vyzkumu pivovaru Kirin pan Atsushi
Murakami a vedouci nakupu chmele pivovaru Suntory pan Yuichiro
Kobayashi.Jednim z G¢astnik{ byl také pan Tomas Rehak, ¢esky vlastnik
a sladek japonského pivovaru Ebina beer.

Seminal zahajil a hosty pFivital velvyslanec Ceské republiky
v Japonsku pan Martin Tomco, ktery pfipomnél velmi dobré vztahy
mezi Ceskou republikou a Japonskem. Na pana velvyslance navazal
obchodni rada pan Stanislav Bene$ s kratkou informaci o Ceské
republice a vzajemnych obchodnich vztazich, kde chmel hraje v ramci
agrarniho exportu velmi vyznamnou roli. Pan Bene$ prezentoval
Ceskou republiku rovné jako vyhledavany turisticky cil.

Nasledovalo nékolik odbornych prezentaci, kdy Mgr. Zdenék Rosa
predstavil na Uvod Ceské chmelafstvi, jeho historii, dlouhou historii
exportu ¢eského chmele do Japonska s prvni dochovanou objednavkou
z roku 1905, vysokou kvalitu japonského piva a jeho vyznam pro Ceské
chmelafstvi, ¢innost Svazu péstiteld chmele a Chmelarského institutu,
vyznam certifikace chmele s jedine¢nou roli UKZUZ, a aktualni stav
ploch chmelnic.

RETEYEE =

EMBASSY RESERNED Sti

Hlavni Ceskou odridou vyuzivanou japonskymi pivovary je tradi¢ni
jemna aromaticka odriida Zatecky polorany Cerveriak. Zdenék Rosa
priblizil japonskym pivovarim ceské odridy Sladek, Premiant, Saaz
Late, Harmonie, Agnus a Kazbek, uvedl riizné moznosti vyuziti ¢eskych
odriid chmele a zddraznil, jak velké Usili vynakladaji Cesti péstitelé
i zpracovatelé chmele na vysokou kvalitu.

V dalich prednaskach informoval Ing. Jan Podsednik a Ing. Vladimir
Seretka o ¢innosti spole¢nosti CHMELARSTVI, druZstva Zatec
a Bohemia Hop, a.s.Zminéna byla také soutéz Kazbek Cup a prezentace
Ceskych odrdd chmele na dalSich svétovych trzich s podporou
Ministerstva zemédélstvi CR.
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hop growing. He also mentioned activities of Hop Growers Union
and Hop Research Institute, importance of hop certification and the
unique role of the Central Institute for Supervising and Testing in
Agriculture, as well as the current condition of hop field area.

The main Czech variety used by Japanese breweries is the traditionally
fine Saaz aroma variety. Zdenék Rosa described the Czech varieties:
Sladek, Premiant, Saaz Late, Harmonie, Agnus and Kazbek in more
detail to Japanese brewers. He emphasized various possibilities of
using Czech varieties of hops and mentioned the emphasis on quality
placed by Czech growers and hop processors.

In other presentations, Ing. Jan Podsednik and Ing. Vladimir Seretka
talked about the activities of CHMELARSTVI, cooperative Zatec and
Bohemia Hop, a.s. They also mentioned the Kazbek Cup competition
and presentation of Czech hop varieties in other world markets with
the support of the Ministry of Agriculture.

Jan Hervert, the brewmaster of the experimental brewery of the Hop
Research Institute, concluded the specialist presentation section. His
talk presented the possibilities of using Czech varieties such as Saaz,
Sladek, Premiant, Kazbek, Harmonie, Agnus or Vital in various types
of beer using examples of real beers, in the production of which
Mr. Hervert participated.

Subsequently, the participants had the opportunity to see a film about
the course of the hop year at Agrofarma Karel Dittrich in LeneSice,
followed by a typical Czech buffet style dinner prepared by the Czech
Embassy’s chef Pavel Karpidek and a tasting of Czech beers brewed
from Czech hop varieties.

Thanks to the excellent cooperation of a number of large and small
Czech breweries, a high-quality display of the use of Czech hop varieties
in various breweries and in various types of beers was prepared. The
participants of the seminar had the opportunity to taste beers from
the following breweries: Zichovec Family Brewery (Krahulik 10-degree
and 12-degree beers), Havlickiv Brod Town Brewery (Rebel Drson
Indian Pale Lager), Volt Brewery (Single Hop 12-degree Kazbek, Single
Hop Sladek), Pioneer Beer Zatec (Rezident 11-degree beer), Matuska
Brewery (Special Dark), Strahov Monastery Brewery (St. Norbert Amber
Lager, St. Norbert Dark Lager), Plzerisky Prazdroj, a.s. (Pilsner Urquell)
and Bernard Family Brewery (Bohemian Ale). It was the Bohemia Hop
and EAT companies that helped to get these beers to the Japanese
market.
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Odbornou prezentacni ¢ast uzavrel prednaskou sladek pokusného
pivovaru Chmelafského institutu Jan Hervert. Pfednaska predstavila
moznosti pouZiti ¢eskych odriid Zatecky polorany cerverak, Sladek,
Premiant, Kazbek, Harmonie, Agnus nebo Vital v rliznych typech piva
na prikladech skute¢nych piv, na jejichz produkci se pan Hervert
podilel.

Nasledné méli pfitomni moznost shlédnout film o pribéhu chmelafského
roku ve spole¢nosti Agrofarma Karel Dittrich v LeneSicich, po kterém
nasledoval raut slozeny z typickych ceskych pokrm( pfipravenych
Séfkucharem Ceské ambasady panem Pavlem Karpiskem a degustace
Ceskych piv uvarenych z ¢eskych odriid chmele.

Zasluhou vyborné spoluprace fady Ceskych velkych i malych pivovar(
se podafilo pfipravit vysoce kvalitni prehlidku vyuziti ¢eskych odriid
chmele v riznych pivovarech a v réiznych typech piv. U¢astnici seminare
méli moznost ochutnat piva z nasledujicich pivovar(: Rodinny pivovar
Zichovec (Krahulik 10, 12), Méstansky pivovar Havlick(v Brod (Rebel
Drson Indian Pale Lager), Pivovaru Volt (Single Hop 12 Kazbek, Single
Hop Sladek), Pioneer Beer Zatec (Rezident 11), Pivovar Matuska
(Specialni tmavé), Klasterni pivovar Strahov (sv. Norbert Amber
Lager, sv. Norbert Dark Lager), Plzerisky Prazdroj, a.s. (Pilsner Urquell)
a Rodinny pivovar Bernard (Bohemian Ale). Tato piva pomohly do
Japonska dopravit spole¢nosti Bohemia Hop a EAT.

V ramci odpoledne byl zorganizovan odborny koutek, kde zastupctim
japonskych pivovard odpovidali Jan Hervert na dotazy tykajici se
zplisobl vafeni piva v Ceské republice a pouziti ¢eskych odrdd,
a Zdenék Rosa na dotazy ohledné péstovani chmele. Pivovary mély
moznost posoudit Ceské odridy v hlavkové i granulované formé.
Zajem o tyto konzultace vystihovala dlouha fronta na schodisti
velvyslanectvi.



In the afternoon,a Q & A session with Japanese brewery representatives
was organized where Jan Hervert answered questions related to beer
brewing methods in the Czech Republic and the use of Czech varieties,
and Zdenék Rosa answered questions about hop growing. The breweries
could assess Czech varieties both in form of cones and pellets. The long
line on the embassy’s staircase showed how great the interest was in
these consultations.

All participants received the Cesky chmel 2018 publication (‘Czech
Hops 2018”), Czech Beer and samples of the Kazbek variety, and
left with the knowledge that the Czech Republic is associated with
unique beer and hops.

The whole event met with an unprecedented response from both the
Japanese breweries and the Czech Embassy in Tokyo, and with great
dignity it recalled the importance of Japan for Czech hops.
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VSichni Ucastnici si odnesli publikaci Ciesky chmel 2018, Ceské
pivo, vzorky odriidy Kazbek a védomi, Ze Ceské republika je spojena
s jedine¢nym pivem a chmelem.

Celd akce méla nebyvale vysoky ohlas jak u japonskych pivovard,
tak u Ceského velvyslanectvi v Tokiu a velmi dustojné pfipomnéla
vyznam Japonska pro ¢esky chmel.




HOW WELL DO YOU KNOW
YOUR HOP CITY?

JAK DOBRE ZNAS
SVOJE CHMELOVE MESTO?

Ing. MICHAL KOVARIKY, NADA ZURKOVA?, VLADIMIR VALES?

9 Hop Growers Union of the Czech Republic / Svaz péstitelti chmele Ceské republiky
2 Hop Museum Zatec / Chmelafské muzeum Zatec



Raising children is very important in any society. It shapes society
for the years to come. At elementary school, we learn to read, write,
count, get to know the laws of nature, think independently - simply
socialize in society. Cities are founders of elementary schools in the
Czech Republic, so they have a major influence on them.

Hops were harvested from wild-growing plants in Zatec as early as
in the 10" century. The first development of hop growing in our
territory was documented during the reign of Charles IV. Hops
processing reached its heyday at the turn of the 19% and 20%
centuries. This was reflected on the character of both the landscape
and cities. Zatec became a hop-growing center where global hop
prices were determined. Zatec has undergone a varied development
throughout its history. The impact of war conflicts, in which a large
proportion of the population was displaced after World War II,
was also detrimental. Frankly speaking, this influence has been
(to a certain extent) apparent until now. In addition, we are now
seeing a strong influence of globalization and people dashing to
large urban agglomerations. Yet, Zatec is the only place in the world
where buildings related to hop processing have been preserved to
such a great extent. As a result, we can pass down a lot to the next
generation.

How well do the children growing up in Zatec know their city? This
might have been the initial question triggering a pilot project designed
for school children whose primary goal was to familiarize them with
the history and presence of hop growing in the Zatec region.

The 4" grade students at Komenského alej elementary school were
selected to participate in the pilot project week titled “Zatec - the
City of Hops” The whole project was divided into two parts. The
first part focusing on history took place in May, and the second one
dealing with the present day was held in September 2019.

The first part was launched on Monday, May 27, 2019. Individual
4t grade classes (4.A, 4.B, and 4.C) met their respective experts and
assistants. Each student received a workbook with artistically designed
pages where they could take notes, draw pictures and write down
interesting tasks throughout the week. Students had formed three to
five-member teams beforehand. The week began with a guided tour
of the Municipal Conservation Area and the Technical Sights Area.
Individual stops included sites connected with the processing of hops
in Zatec.

On the following day, the children visited indoor premises of selected
hops warehouses and packing halls in Prague suburbs.

On Wednesday, individual classes went to see the hop-growing
sights that were favored tourist spots provided by the hop-growing
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Vychova déti je v kazdé spolecnosti velmi dllezitou aktivitou. Utvari
spolecnost na léta dopredu. Na zakladni Skole se ucime Cist, psat,
pocitat, poznavat zakonitosti pfirody, pfemyslet samostatné a jednoduse
se ve spole¢nosti socializovat. Mésta jsou v podminkach Ceské republiky
zfizovateli zakladnich Skol, tudiz na né maji zasadni vliv.

Chmel se na Zatecku sbiral z plané rostoucich rostlin prokazatelné jiz
od 10. stoleti. Prvotni rozvoj péstovani chmele byl na naSem uzemi
zaznamenan za vlady Karla IV. Nejvétsiho rozmachu dosahlo zpracovani
chmele na prelomu 19.a 20.stoleti. To se projevilo na tvafi krajiny i mésta.
Zatec se stal chmelaFskou metropoli a byly zde uréovany svétové ceny
chmele. Zatec si ve své historii progel réiznorodym vyvojem. Neblahy byl
i dopad vale¢nych konfliktd, kdy se znacna ¢ast obyvatelstva po druhé
svétové valce vymeénila. Upfimé feceno, tento vliv je do jisté miry patrny
dodnes. V soucasnosti jsme navic svédky silného vlivu globalizace
a uprku lidi spide do vétsich méstskych aglomeraci. Presto v Zatci zdstaly
zachovany v tak rozsahlém méfitku, jako na jediném misté na svété,
budovy souvisejici se zpracovanim chmele. Vlivem toho mdzeme nové
generaci mnohé predat.

Jak moc asi znaji své mésto déti vyristajici v Zatci? Tato otazka mozna
stala na pocatku, a proto vznikl pilotni projekt urceny pro Skolni
mladez, jehoz prvotnim cilem je seznamit déti s historii a sou¢asnosti
péstovani chmele na Zatecku.

K Geasti v pilotnim projektovém tydnu ,Zatec — mésto chmele® byli
vybrani 7aci a zakyné 4. tfid ZS Komenského alej. Cely projekt byl
rozdélen na dvé Casti. Prvni,zaméfena na historii, probéhla v kvétnu
a druha zabyvajici se soutasnosti v zafi 2019.

Prvni ¢ast byla zahajena v pondéli 27. kvétna 2019. Jednotlivé
4. tfidy (4.A, 4.B a 4.C) se seznamily se svymi odbornymi pracovniky
a jejich asistentkami. Kazdy zak obdrzel sv{j pracovni sesit s vytvarné
zpracovanymi strankami, do kterého si mohl zaznamenavat béhem
celého tydne své poznamky, obrazky a plnit zajimavé ukoly. Zaci se
jiz pfedem zformovali do tfi az péti¢lennych pracovnich tymd. Tyden
zaCal komentovanou prochazkou po Méstské pamatkové rezervaci
a Zoné technickych pamatek. Jednotlivé zastavky tvofily objekty
spojené se zpracovanim chmele v Zatci.

Dalsi den, déti navstivily vnitfni prostory vybranych skladd a baliren
chmele na Prazském predmésti.

Ve stiedu si jednotlivé tfidy prohlédly ty chmelaiské objekty, které
jsou zapojeny do turistické nabidky chmelai'ské metropole. Cile tvofilo
Chmelarské muzeum, Chram Chmele a Piva a Klasterni zahrada.

Ve Ctvrtek pracovaly jednotlivé tymy ve svych tfidach na vytvarném
ztvarnéni celého projektového tydne na barevném plakatu. Tady
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center. The sights to see included the Hop Museum, the Hop and Beer
Temple and the Monastery Garden.

On Thursday, individual teams remained in their classrooms in
order to graphically depict the entire project week and make it into
a colorful poster. Here, the teams could use their notes, photos and
advice from their parents and other family members.

Class 4.A - gold medal
Trida 4.A - zlatd medaile

On Friday,May 31, the first part of the project week was ceremonially
closed in the elementary school gym. Individual teams displayed
their posters for their classmates and teachers. An expert jury
selected the winning posters from each class. In addition, a jury
prize was announced, as well as one special prize for a unique
graphic design.

The closing ceremony was attended by Mr. Jaroslav Spi¢ka, Deputy
Mayor of the City, Ing. Michal Kovafiik, Secretary of the Czech Hop
Growers Union, Mgr. Gabriela RUzi¢kova, representative of J.E. Purkyné

mohly jednotlivé tymy vyuzit svych dosavadnich poznamek,ziskanych
fotografii i rad od svych rodi¢l a dalsi rodinnych pfislusnikd.

V patek 31. kvétna byla prvni ¢ast projektového tydne slavnostné
ukoncena v télocvicné zakladni Skoly. Jednotlivé tymy prezentovaly
svUj plakat spoluzakim a uciteldm. Odborna komise vybrala vitézné
plakaty za jednotlivé tfidy. Navic byla vyhlasena cena poroty, a jesté
navic specialni cena za jedinetné grafické pojeti.

Slavnostniho ukon&eni se zdc¢astnili pan Jaroslav Spi¢ka, mistostarosta
mésta, Ing. Michal Kovafik, tajemnik Svazu péstiteld chmele CR,
Mgr. Gabriela Razi¢kova, zastupkyné University J. E. Purkyné v Usti nad
Labem, Mgr. Zdenék Srp, feditel ZS, Mgr. Marie Srajbrova, zastupkyné
feditele ZS.

Jednotlivé plakaty byly prevedeny do elektronické podoby a budou
zpfistupnény na webovych strankach vech partnerd projektového
tydne. Ve fyzické podobé jsou plakaty vystaveny ve Chmelarském
muzeu.

V zari nasledovala ¢ast druha, zamérena na chmelarskou soucasnost
a ur¢ena stejnym zakdm, ktefi mezitim postoupili do 5. t¥idy. Program
déti privedl do obce Steknik za chmelnicemi a sklizfiovymi stredisky.
Nechybéla ani navétéva arealu firmy CHMELARSTVI, druZstvo Zatec
v Mostecké ulici. Nabyté védomosti a zkuSenosti z druhé casti
projektového tydne opét zaci vyuzili pfi tvorbé tymovych plakatd.

Realizatorem celého projektu je CHMELARSTVI, druzstvo Zatec a jim
zfizované Chmelaiské muzeum. Partnery projektu jsou Narodni
pamatkovy Ustav, pracovisté Usti nad Labem, Univerzita J. E. Purkyné
v Usti nad Labem, M&sto Zatec a Ustecky kraj. Odbornymi garanty byli
Petr Bazant, Vladimir Vale$ a Nada Zurkova. Asistentkami byly studentky
UJEP, sle¢ny Lucie JaroSova, Martina Mullerova a Pavlina Michalovicova.

V planu je v projektu pokracovat v dalsich letech nejen na zminéné,
ale i na ostatnich zakladnich Skolach ve mésté. To viak sebou nese
potiebu takovy projekt notné podpofit a utvofit 3irSi zdatny tym.

b

Class 4.B - gold medal
Trida 4.B - zlatd medaile



University in Usti nad Labem, Mgr. Zdenék Srp, Elementary School
Head Teacher, and Mgr. Marie Srajbrova, Deputy Head Teacher of
Elementary School.

Since the event, individual posters have been converted into
electronic form and will be made available on all project week
partners’ websites. The students’ actual posters are exhibited in the
Hop Museum.

The second part of the project was held in September, focused on
the hops present time and was designed for the same students who
in the meantime advanced to the 5" grade. The program brought the
children to the village of Steknik to visit hop fields and harvesting
centers. There was also a visit to the premises of CHMELARSTVI,
cooperative Zatec on Mostecka Street. Students used the acquired
knowledge and experience from the second part of the project week
to create posters within their respective teams.
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Class 4.C - gold medal
Trida 4.C - zlatd medaile

The whole project was implemented by CHMELARSTVI, cooperative
Zatec and by the Hop Museum, which was founded by this cooperative.
The project partners are the National Heritage Institute, branch office
in Usti nad Labem, J. E. Purkyné University in Usti nad Labem, the City
of Zatec and the Usti Region. Expert guarantors were Petr BaZant,
Vladimir Vale$ and Nada Zurkova. Students of J.E. Purkyné University
- Ms. Lucie JaroSova, Martina Mullerova and Pavlina Michalovicova
acted as assistants.

The plan is to continue with the project in the years to come not only
at the above mentioned but also at other elementary schools in the
city. This project needs strong support and the formation of a team
with extensive skills to aid it. Even if it may seem unnecessary to
readers, the preparation must be detailed and takes a lot of time. On
the other hand, the time spent in such a manner will certainly return
several times to our society.

CZECH HOPS CESKY CHMEL 2019

Priprava, aniz se to ¢tenafi mozna nezda, musi byt precizni a zabere
mnoho ¢asu.Na druhou stranu se tento vénovany ¢as nasi spole¢nosti
jisté nékolikanasobné vrati.

Zatee e proshavil pisto-
vonim chinde.. UZ 58 o dx—
bu pEstuje nekolik steek fet

The prize of jury
Cena poroty

A
il I oowp
LOuTeAr wchas

= — gLl A g

" draiar, S s

A ek

The special prize of jury
Specidlni cena poroty



KAZBEK CUP
2103 [

KAZBEK CUP
2019

Bc. TOMAS ROUBIK

Bohemia Hop a.s.




At the end of March, the 22" annual
conference titled “Czech Hop Varieties in
Beer Production”was held. The conference
was organized as usual by Bohemia Hop,
a.s. and the Hop Research Institute. This
year saw a record attendance, which
was evident by the fact that expert
presentations and tastings were attended by almost 120 participants.
This year’s conference was also special in that the first year of the
competition called KAZBEK CUP 2019 was evaluated as a part of the
program. All participants became evaluators in both open categories.

The conference was ceremonially opened by Mgr. Zdenék Rosa, BA,
the Chairman of the Board of Directors of Bohemia Hop, a.s., who
together with the Managing Director of the Hop Research Institute,
Ing. Josef Patzak, Ph.D. welcomed all participants at this important
event. The opening remarks were followed by the first presentation on
Trends in Hop Growing. It was a highly original presentation filled with
information about current developments in the hop growing industry
not only in the Czech Republic, but also globally. The chairman updated
the participants on innovations and investments that were flowing into
our industry. He reported on activities of CHMELARSTVI, cooperative
Zatec and provided more specific information on individual branches
and services that the cooperative offered mainly to Czech hop growers.

The first series of tastings offered the participants a comparison of
beers that used the aroma varieties Harmonie (registration in 2004)
and Country (registration in 2018, a hop variety suitable for low
trellises). It was a beer with a bitterness of 30-32 IBU and gravity of
10.6 °. The hops were fed gradually during hop boiling (90 minutes)
- after 5 minutes, 40 minutes and 75 minutes.

Table 1 / Tabulka ¢. 1

Harmonie

29

The Table 1 clearly shows the difference in the value of alpha
bitter substances in individual varieties. However, according to the
evaluation of all beer-tasters, there is no significant difference in
the preferences for either variety. Harmonie variety received seven
preferential votes more than Country. In total, there were109 beer-
tasters in this series.

KAZBEK CUP - 1 round

Let us only briefly introduce the terms and conditions for the
participation in the KAZBEK CUP competition.To enroll,it was necessary
to enter beer in two open categories 1) bottom-fermented beer and 2)
top-fermented beer, where the most important condition was that the
beer should be at least 50% Kazbek-hopped. A total of 38 samples
(18 bottom-fermented and 20 top-fermented beers) were entered in
the competition. During the first round, the beer-tasters were divided
into a total of six committees, and each committee ensured only one
sample of the bottom-fermented beer would advance to the finals.
However, two samples were given the same score by one committee
and therefore both of them advanced. The advancing samples
were Radou$ Brewery, Hop Research Institute & U Orloje (At the
Astronomical Clock”) Brewery, Méstansky pivovar Havlickdv Brod a.s.
(“Havli¢kiv Brod City Brewery”), Volt Brewery, Petr Hauskrecht - Steam
Brewery, Pivovar Rudohor s.r.o. (‘Rudohor Brewery”) and the Brewery of
the University of Chemistry and Technology in Prague.

For top-fermented beers, two committees with four samples (two
samples advanced) and four committees with three samples (one
sample advanced) were formed. The range of top-fermented beers
was quite wide - from ALE, IPA, APA, EPA, Czech ALE, Red ALE,
Wiezen Bock and Cascadian Dark ALE to STOUT. The evaluation
of beers was subjective and the tasting committees advanced the
following samples to the finals: Hop Research Institute & U Orloje
(“At the Astronomical Clock”) Brewery, Radous$ Brewery, Experimental
Brewery of the Hop Reserach Institute, Masa Brewery, Falkenstejn

CZECH HOPS CESKY CHMEL 2019

Na konci bfezna se konal jiz 22. ro¢nik
konference ,Pouziti ¢eskych odrad
chmele v pivovarnictvi®. Organizatory
konference jsou jiz tradi¢né spoleCnosti
Bohemia Hop, a.s. a Chmelaisky institut
s.r.o. Leto3ni ro¢nik zaznamenal rekordni
Ucast.Dikazem toho je fakt,ze odbornych
prednasek a degustaci se zucastnilo bezmala 120 Ucastnikd. LetoSni
rocnik byl také specificky tim, Zze v ramci programu byl vyhodnocen
1. ro¢nik soutéze nazvané KAZBEK CUP 2019. V3ichni tGcastnici se tak
stali hodnotiteli obou otevienych kategorii.

Slavnostniho zahajeni se ujal predseda predstavenstva spole¢nosti
Bohemia Hop, a.s. pan Mgr. Zdenék Rosa, BA, ktery spole¢né
s jednatelem Chmelarského institutu panem Ing.Josefem Patzakem,
Ph.D. pfivitali vSechny u€astniky na tak vyznamné udalosti.Zaroven se
po uvodni feci prenesl k prvni prednasce na téma Trendy v péstovdni
chmele. Byla to velmi pfinosna prednaska plna informaci o aktualnim
déni v chmelaFském oboru, a to nejen v Ceské republice, ale také ve
svété. Pan predseda informoval o inovacich, investicich, které proudi
do naseho oboru. Informoval o ¢innosti CHMELARSTVI, druzstvo
Zatec a konkretizoval jednotlivd odvétvi a sluZby, které druzstvo
nabizi hlavné ¢eskym péstitelim chmele.

V prvni sérii degustaci bylo pro ucastniky pfipraveno porovnani
piv, a to za pouziti aromatickych odrid Harmonie (registrace 2004)
a Country (registrace 2018, odrlida pro nizkou konstrukci).Jednalo se
o pivo s horkosti 30-32 IBU a stupnovitosti 10,6°. Davkovani chmele
bylo v pribéhu chmelovaru (90 minut) v 5',40" a nasledné 75",

Sample / Vzorek | Alpha acids (% w.) / Alfa kys. (% hm.) | Original Wort Extract / EPM Evaluation / Hodnoceni | Ranking / Poradi
5.3 30 58 1

10.6

10.6

39

32 51 2

Ztabulky ¢.1 je patrny rozdil v hodnoté alfa horkych latek u jednotlivych
odrlid. Nicméné, podle hodnoceni v3ech degustatord neni ziejmy nijak
vyznamny rozdil v preferenci jedné ¢i druhé odridy. O 7 preferencnich
hlast vice obdrzela odriida Harmonie. Celkem v této sérii degustovalo
109 degustatord.

KAZBEK CUP - 1. kolo
Jen v kratkosti predstavujeme podminky pro Ucast soutézi KAZBEK
CUP.K tcasti bylo potfeba pfihlasit pivo do dvou otevienych kategorii

vvvvvv

podminkou bylo, Ze pivo bude chmeleno min. 50 % odridou Kazbek.
Celkem bylo do soutéze prihlaseno 38 vzorkl (18 spodné kvasenych
a 20 svrchné kvasenych piv). Béhem prvniho kola byli degustatofi
rozdéleni celkem do 6 komisi a kazda komise zajistila postup pouze
jednomu vzorku spodné kvaseného piva piimo do finale. U jedné
z komisi v3ak doslo ke shodé, a tak postoupily celkem dva vzorky.
Postupujicimi byli - Pivovar Radous$, Chmelarsky institut & Pivovar
U Orloje, Méstansky pivovar Havli¢k(v Brod a.s., Pivovar Volt, Petr
Hauskrecht - Parni pivovar, Pivovar Rudohor s.r.o. a Pivovar VSCHT
Praha.

U svrchné kvasenych piv byly vytvoreny dvé komise se ¢tyfmi vzorky
- dva postupujici a Ctyfi komise se tfemi vzorky - jeden postupujici.
Skala svrchné kvadenych piv byla pomérné $iroka ALE, IPA, APA, EPA,
Czech ALE, Red ALE, Wiezen Bock, Cascadian Dark ALE az po STOUT.
Hodnoceni piv bylo subjektivni a z jednotlivych degustacnich komisi
vzesli tito postupujici - Chmelafsky institut & Pivovar U Orloje,
Pivovar Radou$, Pokusny pivovar Chmelafsky institut, Pivovar
Masa, Pivovar Falkenstejn, Pivovar Trilobit, Petr Hauskrecht — Parni
pivovar a Pivovar Nomad. Celkem bylo tedy vybrano 8 finalistd v této
kategorii.

Nasledovala dalsi odborna prednaska, ktera tentokrat zaznéla z Ust pana
Ing. Vladimira Nesvadby, Ph.D. s nazvem Novinky ve Slechténi chmele.
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Brewery, Trilobit Brewery, Petr Hauskrecht - Steam Brewery and
Nomad Brewery. In total, eight finalists were selected in this category.

This was followed by another expert presentation titled News in Hop
Breeding, delivered by Ing. Vladimir Nesvadba, Ph.D. It was important
that he mentioned the outlook for the newly registered varieties Saaz
Brilliant, Saaz Comfort, Saaz Shine and Mimosa (Table 2). All these
varieties are labelled as aroma varieties and for the time being two of
them (Saaz Comfort and Saaz Shine) have been approved for the “Czech
Beer” designation. The registration process started in 2018-2019.

Table 2 / Tabulka ¢. 2

Beta acids
(% w.) / Beta
kys. (% hm.)

Alpha acids
(% w.) / Alfa
kys. (% hm.)

Alpha/Beta
Alfa/Beta

Saaz Brilliant Saaz

S AP 3 2.8-4.0 20-35 1.0-13
Saaz Comfort

(Serebrjanka x Saaz 35-6.0 4.0-6.5 0.8-1.1
progeny)

AN 0535  30-40  08-12
x Saaz progeny)

NS (5227 15-20  60-75  02-04

(CZ x JAR)

Cohumulone / | oils (% of w.) /
Kohumulon

Dulezitou zminkou byl plan nové registrovat odridy Saaz Brilliant,
Saaz Comfort, Saaz Shine a Mimosa (tabulka ¢. 2). VSechny zminéné
odrddy jsou oznacleny jako aromatické a prozatim dvé z nich (Saaz
Comfort a Saaz Shine) jsou schvaleny pro oznateni Ceské pivo.
V letech 2018-2019 se rozbéhl proces registrace.

Content of
Farnesene /

Farnesen
(% rel.)

Obsah silic Use / Pouziti

(% hm)

Lager, 3™ hopping /

AR 5 = 1 o=t Lager, 3. chmeleni
Czech beer, Lager, 3™
17-20 0.6-18 12-18 hopping / Ceské pivo,
Lezak, 3. chmeleni
Czech beer, Lager, 3rd
21-25 0.5-13 10-15 hopping / Ceské pivo,
Lezak, 3. chmeleni
<0.1
. Lager, IPA, APA, dry
28-33 06-17  OeUnenes/ . hing/ Lezak, IPA,
Selineny R .
o APA, studené chmeleni
30% rel.

Source / Zdroj: Ing. Vladimir Nesvadba, Ph.D., Hop Research Institute / Chmelarsky institut s.r.o.

Following the latest registration of bitter varieties of Gaia and
Boomerang, other bitter varieties, namely Uran and Venus (Table 3),
will also undergo the registration process. The registration process
began just like with previous varieties in 2018-2019.

Table 3 /Tabulka ¢. 3

Beta acids
(% w.) / Beta
kys. (% hm.)

Alpha acids
(% w.) / Alfa
kys. (% hm.)

Alpha/Beta
Alfa/Beta

5164 - Uran

ey 00135

5.0-70 20-28

5193 - Venus
(Columbus x C2)

85-110 40-65 20-26

Cohumulone /
Kohumulon

25-30

30-34

Po posledni registraci horkych odrid Gaia a Boomerang projdou
registra¢nim procesem také daldi horké odrldy, a to konkrétné
Uran a Venus (Tabulka ¢. 3). Proces registrace zapocal stejné jako
u predchozich odriid v letech 2018-2019.

Farnesene
(% rel)) /

Farnesen
(% rel.)

Content of

oils (% w.) /

Obsah silic
(% hm.)

Use /Pouziti

crisp spicy aroma, black
forest fruit, lager, IPA,

<2 A
1.3-20 Myrcen 60 dOijlve IVPA/'ostra'korenlta
vlné, ¢erné lesni ovoce,
lezak, IPA, double IPA

<7 fruity, tropical, hoppy IPA,

_ APA, dry hopping / ovocna,
MU= 8 DUIESHEEN  tropy, chmelova IPA, APA,

Humulen 20

studené chmeleni

Source / Zdroj: Ing. Vladimir Nesvadba, Ph.D., Hop Research Institute / Chmelafsky institut s.r.o.



And the latest newly registered variety in 2019 suitable for low
trellises is now Blues (Table 4), following the Country and Jazz
varieties.

Table 4 / Tabulka ¢. 4

Alpha acids Beta acids
(% w.) / Beta
kys. (% hm.)

Alpha/Beta
Alfa/Beta

(% w.) / Alfa
kys. (% hm.)

Cohumulone /
Kohumulon
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A posledni nové registrovanou odridou v roce 2019 urcenou pro
péstovani na nizké konstrukci bude po Country a Jazz nové odrdda
Blues (Tabulka ¢. 4).

Farnesene
(% rel)) /
Farnesen
(% rel.)

Content of

oils (% w.) /

Obsah silic
(% hm.)

Use / Pouziti

Blues (N3)

(First Gold) Y=

3.0-5.0 1.5-22

19-26

intense hoppy and spicy aroma,
<1 lager, ALE, dry hopping / intenzivni
Myrcen 35 chmelova a korenita, lezak, ALE,
studené chmeleni

06-15

Source / Zdroj: Ing. Vladimir Nesvadba, Ph.D., Hop Research Institute / Chmelar'sky institut s.r.o.

The fact that the average time of a new hop variety creation is
18-20 years is an interesting and surely self-explanatory piece of
information.

The second series of tasting included a triangle test for beer-tasters -
a comparison of the Saaz and Saaz Late varieties with a low alpha-bitter
acids content used during the third hopping. The task was not easy at
all. The first and the second hopping by Sladek took place after five and
forty minutes respectively, and the third hopping after eighty minutes.
The fact that both varieties are very similar to each other in terms of
their use is evident by the fact that less than a third of all beer-tasters
correctly named hop varieties in beer. There was a total of 104 beer-
tasters in this round and 31 of them were correct in identifying the hop
varieties (Table 5).

Table 5 / Tabulka ¢. 5

Zajimavosti a urcité vsefikajici informaci zarovenn maze byt fakt, ze
primérna délka tvorby nové odriidy chmele je 18-20 let.

Ve druhé sérii degustaci byl pfipraven pro degustatory trojuhelnikovy
test - porovnani odriid Zatecky polorany Cerverdk a Saaz Late
s nizkym obsahem alfa horkych kyselin pouzitych pfi 3. chmeleni.
Ukol to nebyl viibec jednoduchy. Chmeleni prvni a druhé odriidou
Sladek probéhlo v 5" a 40", tieti chmeleni potom v 80". O tom, Ze jsou
si obé odrddy svym pouzitim velmi blizké svéd¢i fakt, ze chmelové
odridy v pivu spravné oznacila neceld tfetina viech degustujicich.
Celkem degustovalo v tomto kole 104 degustatorll a z toho
31 spravné urcilo chmelové odridy (Tabulka ¢. 5).

Sample / Vzorek Alpha acids / Alfa kys.

SAAZ/ZPC 22 %
16%

Original Wort Extract / EPM
11.8 32
11.6 36

Source / Zdroj: Ing. Vladimir Nesvadba, Ph.D., Hop Research Institute / Chmelarsky institut s.r.o.

This test showed a very substantial finding, or rather a confirmation
that the content of alpha bitter substances in these fine aroma-type
hops was not decisive during the last hopping.

KAZBEK CUP - FINALS

In the finals, all the evaluators had the opportunity to taste and
evaluate all the final samples. Of seven final samples of bottom-
fermented beers, the following were chosen as the winning ones:

Velmi podstatnym zjisténim a vlastné spiSe potvrzenim u tohoto
testu bylo to, ze v pfipadé posledniho chmeleni neni rozhodujici
obsah alfa horkych latek u téchto jemné aromatickych chmeld.

KAZBEK CUP - FINALE

V samotném finale méli vSichni hodnotitelé moZnost ochutnat
a zhodnotit v3echny finalové vzorky. Ze sedmi finalovych vzorkd
spodné kvasenych piv vzesli tito vitézové:

In the middle: Brewmaster of Méstansky pivovar Havlickiiv Brod a.s.
Uprostred: sladek Mést'anského pivovaru Havlickiv Brod a.s.

In the middle: Brewmaster of VOLT Brewery
Uprostied: sladek pivovaru VOLT
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1. HarmoniKa - Hop Research Institute & U Orloje (At the
Astronomical Clock”) Brewery

2. 12-degree Kazbek Single Hop - VOLT Brewery,Jablonec nad Nisou

3. Rebel Drson - Méstansky pivovar Havli¢klyv Brod a.s. (‘Havli¢kav
Brod City Brewery”)

Top-fermented beer finals included one more sample and therefore
the evaluation was all the more difficult. After all the evaluators’
preferential votes had been counted, the following three winners
were selected in this category:

1. ExperimentAle - Hop Research Institute & U Orloje (‘At the
Astronomical Clock”) Brewery

2. Kazbek - Trilobit Brewery

3. Kazbek Ale - Experimental Brewery of the Hop Research Institute

In the middle: Brewmasters of Trilobit Brewery
Uprostred: sladci pivovaru Trilobit

Ing. Jan Podsednik, Jr. delivered a presentation of Bohemia Hop, a.s.
whose content was very informative and useful. Due to the increasing
demands and frequently asked questions from customers, the
colleague Podsednik prepared a presentation about hops calculations.
The presentation was based on the request for 70,000 hop cones. How
many heads are on one bine? How much Czech lager can be made from
one Saaz, Premiant or Sladek hop plant? How many hops are actually
needed to produce a typical Czech lager? These and many other
questions were answered by Mr. Podsednik during his presentation.

“Testing the Kazbek Hops Aging” was the title of another tasting
round. In total, four samples of ALE-type beers were prepared from
Kazbek variety, which was stored both in non air-conditioned and air-
conditioned warehouses. Two beer samples were hopped only during
the hop boiling and the other two were dry-hopped. The dose of hops
for dry hopping corresponds to 2 g/l of beer. The evaluators were
given the task to assign ranking position numbers from one to four.
The result was not surprising. It was evident that incorrect storage can
influence and actually does influence the taste of beer (Table 6).

Table 6 / Tabulka ¢. 6

1. HarmoniKa - Chmelafsky institut & Pivovar U Orloje
2. 12° Kazbek Single Hop - Pivovar VOLT, Jablonec nad Nisou
3. Rebel Drson - Méstansky pivovar Havli¢k(v Brod a.s.

Finale u svrchné kvasenych piv bylo o jeden vzorek 3irsi a hodnoceni
bylo o to vice slozité. Po seCteni v3ech udélenych preferenci od
pfitomnych hodnotitelll vzesli i v této kategorii tfi umisténi:

1. ExperimentAle - Chmelafsky institut & Pivovar U Orloje
2. Kazbek - Pivovar Trilobit
3. Kazbek Ale - Pokusny pivovar Chmelafsky institut

Ing. Jan Podsednik, ml. vystoupil s prfednaskou firmy Bohemia Hop,
a.s. a napln prednasky byla velmi poucna a pfinosna. Vzhledem ke
zvySujicim se pozadavklm a casto vznasenym dotazlim ze strany
zakaznikd, pFipravil kolega Podsednik prezentaci o kalkulacich v oblasti
chmele. Podnétem k vypracovani této prezentace byl pozadavek na
70.000 hlavek chmele.Zacaly se nabizet otazky typu: Kolik hlavek je na
jedné révé? Jaké mnozstvi ¢eského lezaku se da vyrobit z jedné rostliny
ZPC, Premianta ¢i Sladka? Kolik hlavek chmele je ve skute¢nosti
potfeba pro vyrobu typického ceského lezaku? Tyto a mnohé dalsi
otazky zodpovédél pan Podsednik béhem svého vystupu.

w

In the middle: Brewmaster of U Orloje Brewery
Uprostred: sladek pivovaru U Orloje

Test starnuti chmele Kazbek, tak znél nazev dalSiho degustacniho
kola. Celkem byly navareny ¢tyfi vzorky piv typu ALE za pouziti odriidy
Kazbek, ktera byla skladovana v neklimatizovanémavklimatizovaném
skladu. Dva vzorky piv byly chmeleny pouze v probéhu chmelovaru
a u dalsich dvou bylo pouzito studené chmeleni. Davka chmele na
studené chmeleni odpovida 2 g/l piva. Ukolem hodnotitel(i bylo
prifadit umisténi od 1. do 4. mista. Zjisténi neni nikterak prekvapivé.
Bylo prokazano, jaky dopad na chut piva mdze mit a ma nespravné
skladovani chmele (Tabulka ¢. 6).

Alpha acids (% w.) /

Sample / Vzorek Alfa kys. (% hm,)

Air-conditined / Klimatizovany

5.9 %
Non air-conditioned / Neklimatizovany 2.6 %
Air-conditioned + dry hopping / 599
Klimatizovany + SCH S
Non air-conditioned + dry hopping / 26 %

Neklimatizovany + SCH

Original wort extract

IBU | Evaluation / Hodnoceni | Ranking / Poradi

/ EPM

12.9 35 177 2
12.8 48 274 4
12.9 35 136 1
12.8 56 272 3

Source / Zdroj: Ing. Vladimir Nesvadba, Ph.D., Hop Research Institute / Chmelarsky institut s.r.o.



The Zichovec Family Brewery covered the last presentation of the
day and it was Ondfej Husak who took the microphone to deliver it.
The Zichovec is one of the frequently awarded and often mentioned
breweries all across the Czech brewing practice and has rightly earned
the respect of its colleagues. Ondrfej Husak talked about various
technological possibilities of dry hopping. The information about
these technologies, and especially own experience of the Zichovec
Family Brewery, was listened to by a packed auditorium.

The very end of the program was marked by the tasting of a New
England IPA beer with an Original Wort Extract of 16.5%, 31 IBU.
Hopping during the hop boiling and a dose of Kazbek in the
whirlpool. Dry hopping (hop bag) was done in two doses of 2.5 g and
3.5 g respectively, specifically by using genotype No. 5540 (Table 7).

Table 7 / Tabulka &. 7

Genotype /

Yield / Vynos

Genotyp (WAE)] Alfa kys. (% hm.)

Alpha acids (% w.) / | Beta acids (% w.) / | Cohumulone (% rel.) /
Beta kys. (% hm.)
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Posledni prednaskou celého dne byla prednaska Rodinného pivovaru
Zichovec, za ktery se mikrofonu chopil Ondrej Husak. Zichovec je
jednim z Casto ocenovanych a ¢asto sklofiovanych pivovard v celé
Ceské pivovarnické praxi a pravem si vyslouzil respekt svych koleg(.
Ondrej Husak pohovofil o raznych technologickych moznostech
studeného chmeleni. Informace o téchto technologiich, a hlavné
vlastnich zkuSenostech Rodinného pivovaru Zichovec vyslechl plny
sal posluchacd.

Na samotny zavér programu byla pfipravena ochutnavka piva New
England IPA 16,5 EPM, 31 IBU. Chmeleni v pribéhu chmelovaru
a davka Kazbeku do vifivky. Studené chmeleni (hop bag) probéhlo ve
dvou davkach 2,5 g a 3,5 g konkrétné genotypem ¢. 5540 (Tabulka
¢.7).

Kohumulon (% rel.) Origin / Pivod

5540 Jupiter 24 40-70 25-35

Kazbek x new genotype + American
and European varieties / Kazbek x nsL.
+ americké a evropské odrady

28-32

Source / Zdroj: Ing. Vladimir Nesvadba, Ph.D., Hop Research Institute / Chmelafsky institut s.r.o.

The New England IPA was the closing part of a busy program prepared
on the premises of the Hop Research Institute. The program continued
outside the Institute’s premises and some of the participants moved
to the newly-established microbrewery in Zatec for a tour. This
microbrewery is called Pioneer Beer and is located in the center of
Zatec, in the vicinity of the Hop Museum, Hop and Beer Temple and
the U Orloje (‘At the Astronomical Clock™ Microbrewery. The tour of
the new premises, equipment and, of course, beer tasting was provided
by the brewery owners themselves - by the brewmaster Michal Havrda
and Miriama Jobova.

New England IPA byla zavére¢nou teckou za naro¢nym programem,
ktery byl pfipraven v prostorach Chmelafského institutu. Dal3i program
pokracoval uz mimo prostory institutu a ¢ast Gcastnikd se presunula
k prohlidce nové vzniklého minipivovaru v Zatci.Jedna se o minipivovar
Pioneer Beer, ktery je umistén v centru Zatce hned v blizkosti
Chmelarského muzea, Chramu Chmele a Piva a minipivovaru U Orloje.
Prohlidku novych prostor, technologie a samoziejmé degustaci piv
zajiStovali pfimo majitelé pivovaru sladek Michal Havrda a Miriama
Jébova.

Prizes for winners — Kazbek hops
Ceny pro vitéze — chmel Kazbek

In the middle: Brewmaster of Experimental Brewery of the Hop Research Institut
Uprostred: sladek Pokusného pivovaru




SPRING FESTIVITY
WITH THE BLESSING OF THE HOPS

JARNI VESELENTI
S POZEHNANIM CHMELU

Ing. MICHAL KOVARIK®Y, Ing. RADEK VINCIK?

Y Hop Growers Union of the Czech Republic / Svaz péstitelii chmele Ceské republiky
2 Zatecky pivovar spol. s r. o.
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The first half of May regularly includes festivities and the welcoming
of spring in many villages. Spring is also welcomed by students
with their traditional celebration called “majales”. Despite all this
merriment, hop growers are working hard in hop fields at this time
of the year.

Also this year, Zatec - the Hops Town, witnessed the Hop March,
a parade made up of allegorical chariots, costume disguises and
various clubs. Representatives of nearby hop-growing villages,
such as Steknik, Zele¢, Libotice, Libédice, Nové Sedlo, Starkovice
and others, are coming to Zatec to celebrate the beginning of the
hop season. The mascot of the Hop Museum called the Hop ELf, is
accompanied by little Hop Elves. They are also among the perennial
stars of the parade. The parade is led by a horse-drawn carriage
carrying representatives of the town and the church. The carriage is
also guarded by the Hop Defense, which also accompanies the rest
of the parade.

The Hop March preparations were accompanied by rainfalls from
the early morning of May 11. It was the rain which was frequently
mentioned and awaited in the spring time of this year. As the
sunlight finally penetrated the clouds, Vladislav Cejka, a priest of the
Orthodox Church and administrator of the Church of St. James in
Zatec blessed the hops harvest. The representatives of hop growers,
the town of Zatec, the Hop Defense and the Zatec Brewery greeted
the cheering crowds. At the end of the parade, the Hop Defense
welcomed Vladislav Cejka to its ranks.

The positive mood of all the participants of the parade of the
chariots, costume disguises of all kinds, fans of hops, beer and the
town of Zatec probably caused the rainy weather to cease around one
oclock in the afternoon. Thus, the good weather enabled a successful
continuation of the Hop March as well as of the whole afternoon
program in the Zatec Brewery, including a tasting of 18 kinds of beers
brewed in the town of Zatec using the famous Saaz hops, traditional
team competition, Lojza Lupulin Memorial and subsequent concerts
of music bands. Throughout the day, the Hop Festival visitors could
also see the brewing premises of the Zatec Brewery, in the order
precisely following individual steps of the brewing process.

Despite the above mentioned weather, we managed to create an
unforgettable atmosphere of friendliness, lightheartedness and
general gaiety, which dominated the historical center and the
complex of the Zatec Brewery where entertainment was certainly
not thin on the ground.

This year’s Hop Festival has once again shown that good beer has
the ability to connect its supporters and build a sense of belonging
with the historical legacy of the town where people live, work and
enjoy themselves!
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Prvni polovina kvétna pravidelné patfi v mnoha vesnicich veselicim
a vitani jara. Jaro ve méstech vita i studentstvo svym majalesem.
Chmelafi touto dobou usilovné pracuji na svych chmelnicich.

V Zatci, mést& chmele, i v letodnim roce prodel Chmelmars, privod
tvofeny alegorickymi vozy, maskami a rdznymi spolky. Start
chmelové sezény pijizdéji do Zatce oslavit i zastupci z nedalekych
chmelafskych obci, jakymi jsou napfiklad Steknik, Zele¢, Liboftice,
Libédice, Nové Sedlo nebo Starikovice. Stalicemi privodu je i maskot
Chmelafského muzea Hopik za doprovodu malych skfitkd. Prvod
vede brycka vezouci zastupce mésta a cirkve. Bry¢ku zaroven strezi,
a zbytek prdvodu doprovazi, Chmelobrana Zatec.

Pripravu Chmelmarse jiz od rannich hodin 11. kvétna doprovazely
preprdky. Pravé dést byl v jarnich mésicich letoSniho roku casto
skloriovanym slovem. Za piitomnosti prostupujicich paprskld slunce
pozehnal chmelové Urodé Vladislav Cejka, pravoslavny duchovni
a spravce Chramu sv. Jakuba v Zatci. Zastupci chmelafd, mésta Zatce,
Chmelobrany a Zateckého pivovaru spol. s r.o. nasledné pozdravili
rozveselené pfihlizejici. Chmelobrana na zavér prdvodu Vladislava
Cejku pasovala do svych Fad.

Pozitivni nalada vSech ucastnikl privodu alegorickych voz{, masek
véeho druhu, pfiznivc(i chmele, piva a mésta Zatec patrné zpiisobila,
Ze destivé pocasi kolem jedné hodiny odpoledni ustalo a pocasi tak
umoznilo zdafily pribéh Chmelmar3e i celého odpoledniho programu
v Zateckém pivovaru, véetné degustace 18 druhd piv, uvafenych na
Uzemi mésta Zatce a za pouZiti slavného Zateckého chmele, tradi¢ni
soutéze druzstev, Memorialu Lojzy Lupulina a naslednych koncertt
hudebnich skupin. Po cely den si také navstévnici Chmelfestu mohli
prohlédnout vyrobni prostory Zateckého pivovaru v pofadi presné
kopirujicim pribéh varného procesu vyroby piva.

| pfes zmifnované pocasi se podafilo vytvofit neopakovatelnou
atmosféru privétivosti, bezstarostnosti a vSeobecného veseli, které
ovladlo na cely den historické centrum a areal Zateckého pivovaru,
kde o zabavu opravdu nebyla nouze.

Letosni Chmelfest znovu ukazal, Ze dobré pivo ma schopnost své
pfiznivce spojovat a budovat pocit sounalezitosti s historickym
odkazem mésta, kde lidé Ziji, pracuji a bavi se!




CZECH BREWING AND MALTING
INDUSTRY REPORTED 2018
AS A RECORD YEAR

CESKE PIVOVARSTVI A SLADARSTVI
HLASI REKORDNI ROK 2018

Ing. MARTINA FERENCOVA

_Czech brewing and malting association / Cesky svaz pivovarti a sladoven




According to the Czech Brewing and Malting Association, the Czech
brewing sector has had an extremely successful year full of records.
The total beer production grew by 4.7% to 21.3 million hectoliters
and domestic consumption rose by 2.9%. Beer exports abroad grew
by 11.8% to 5.2 million hectoliters of beer. The Czech malting sector
also reported a successful year, having produced 547.5 thousand tons
of malt in 2018, including 45% for exports. There was a 4.8% year-
on-year increase in malt exports. However, draught beer consumption
in Czech pubs decreased slightly. This is due to strict legislative
regulations and changes in lifestyle.

The brewing industry is suffering from a decline in draught beer
consumption

There is also a negative trend behind the great results of the Czech
brewing industry and a record total beer production of 21.3 million
hectoliters, which is the continuing decline in the number of visitors
to Czech pubs and therefore in the consumption of draught beer.
This is related to changes in lifestyle, which we witness in virtually
all countries with a long beer tradition. Especially in smaller
communities and villages, this decline is reinforced by the fact that
the traditional Czech pub is under constant pressure from various
regulations. Almost one tenth of pubs have closed in the past few
years due to the introduction of Electronic Records of Sales (EET) and
the adoption of Anti-Smoking Act. The latest consumption statistics
report a ratio of 36:64 in favor of packaged beer, which is the worst
situation over the past twenty-five years at least. The consumption
of draught beer has a strong tradition here and the Czech pub
phenomenon is part of our culture and national identity.

Chart: Off-trade and on-trade beer consumption development in 1994 and 2018
Graf: Vyvoj off-trade a on-trade spotreby piva v letech 1994 a 2018
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Ceské pivovarstvi ma za sebou podle Ceského svazu pivovarii
asladoven (CSPS) extrémné tspé$ny rok plny rekordii. Celkovy vystav
piva vzrostl o 4,7 % na 21,3 miliond hektolitr( a 0 2,9 % posilila
i tuzemska spotieba. Vyvoz piva do zahranici rostl dokonce 0 11,8 %
na 5,2 milionu hektolitri piva. Uspé$ny rok hlasi i ¢eské sladarstvi,
které v roce 2018 vyprodukovalo 547,5 tisice tun sladu, z ¢ehoz se
45 % vyvezlo do zahranici. V exportu sladu doSlo k meziro¢nimu
nardstu o 4,8 %. Cepovaného piva se ale v éeskych hospodach vypilo
zase 0 néco méné. Mlizou za to pfisna legislativni nafizeni i zména
Zivotniho stylu.

Pivovarstvi trapi pokles spotieby ¢epovaného piva

Za skvélymi vysledky Ceského pivovarstvi a rekordnim celkovém
vystavu 21,3 milion{ hektolitrd stoji i negativni trend a tim je trvajici
pokles navstévnosti Ceskych hospod a tim i spotifeby ¢epovaného
piva. Déje se tak v souvislosti se zménou zivotniho stylu, ¢ehoz jsme
svédky prakticky ve vSech zemich s dlouho pivni tradici. Pfedevsim
v mensich obcich a na vesnicich pak tento pokles posiluje i fakt,
Ze je tradi¢ni ¢eska hospoda pod neustalym tlakem nejriznéjsich
regulaci. TéméFf desetina hospod v poslednich nékolika letech
zaviela v dUsledku zavedeni EET ¢i protikurackého zakona. Posledni
statistiky spotfeby uvadi pomér 36:64 ve prospéch baleného piva, coz
je nejhorsi stav za poslednich nejméné dvacet pét let. Konzumace
Cepovaného piva ma u nas pfitom silnou tradici a fenomén ceské
hospody je soucasti nasi kultury a narodni identity.

YEAR / ROK 2018
36:64
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The Association and individual breweries
aim at reversing the trend of increased
packaged beer consumption. Therefore,
funds are invested in new pub concepts,
in seasonal specialty beers and new
editions available only on tap in pubs and
restaurants. Various events are being held
to promote draught beer - the biggest and
most famous one is the so-called “Czech
Beer Days”,which takes place in September
around the Feast of St. Wenceslas, patron
of Czech brewers.

Tropical summer affected the harvest

The results of the Czech brewing and malting
industry in 2018 were affected by very warm
weather, which resulted in lower harvest
of malting barleys as well as in higher
demand for malt. The quality of barley was
mainly affected by higher protein content
and in some areas also by smaller grains.
On the other hand, lower rainfall resulted
in a lower incidence of molds. Last year,
we could also see an alarming reduction of
arable land. Over the past twenty-five years,
it has shrunk by 10,000 hectares every year,
mainly as a result of construction and soil erosion. Since 1991, the Czech
malting sector has lost more than 260,000 hectares of arable land.

Czech malt goes to 47 countries

Last year, the Czech Republic maintained its fifth position among the
largest malt producers within the European Union, accounting for
6% of the European malting market. A total of 248 thousand tons
was exported abroad, with Poland maintaining the position of the
most important trading partner for our malt houses. Ninety thousand
tons of Czech malt was exported to Poland which accounted for 37%
of the total Czech exports. Other key partners were Germany (13%),
Austria (10%) and Japan (8%). Exports of malt to Great Britain and
Hungary decreased rather significantly, while exports to brand new
destinations such as Nigeria, Panama and Colombia increased.

In the Czech Republic, the largest producer is the malt house of
Soufflet CR, which accounts for 64% of domestic production and 97%
of Czech malt exports. Regarding malt types, Czech malt accounts for
approximately 96%, the remaining proportion consists of the Munich,
caramel, diastatic, color and wheat malts. The share of imported malt
in domestic beer production is 2.8%, imported mainly from Slovakia.

Snahou Svazu i jednotlivych pivovard je
trend posilovani konzumace baleného
piva zvratit. Investuje se proto do novych
konceptl hospod, do sezdnnich specialt
a novych edici dostupnych jen na Cepu
v hospodach a restauracich. Pfipravuji se
i nejrdznéjsi akce na podporu ¢epovaného
piva - nejvétsi a nejznaméjsi jsou tzv.
,Dny Ceského piva“, které probihaji v zafi
okolo svatku sv. Vaclava, patrona Ceskych
pivovarnikd.

Tropické léto ovlivnilo sklizen

Pod  vysledky cCeského  pivovarstvi
a sladarstvi v roce 2018 se podepsalo
velmi teplé pocasi, které pfineslo nizsi
sklizeni sladovnickych je¢mend, ale i vyssi
poptavku po sladu. Kvalita je¢mene byla
poznamenana predevsim vys$sim obsahem
bilkovin a v nékterych oblastech i mensim
zrnem. Na druhou stranu byl diky nizsimu
srazkovému Uhrnu zaznamenan mensi
vyskyt plisni. | vloni jsme pak byli svédky
alarmujiciho ubytku orné pudy. Ta zejména
v dusledku zastavovani Gzemi a pudnich
erozi ztraci za posledni Cctvrtstoleti
kazdoroc¢né 10 tisic hektard. Od roku 1991 tak Ceské sladafstvi pfislo
o0 vice nez 260 tisicich hektar(i orné pldy.

Cesky slad sméfuje do 47 zemi svéta

Ceska republika si i v lofiském roce udriela paté misto mezi
nejvétsimi vyrobci sladu v Evropské unii a podili se svou produkci
na 6 % evropského sladovnického trhu. Do zahranici se vyvezlo
celkem 248 tisic tun, pficemz roli nejvyznamnéjsiho obchodniho
partnera nasich sladoven si udrzelo Polsko. Devadesat tisic tun
Ceského sladu vyvezeného do Polska odpovida 37 % celkového
exportu CR. Dalsimi klicovymi partnery byly Némecko (13 %),
Rakousko (10 %) a Japonsko (8 %). Vyraznéji klesl vyvoz sladu do
Velké Britanie a Madarska, rostl naopak do zcela novych destinaci -
Nigérie, Panamy a Kolumbie.

V Ceské republice jsou nejvétsim producentem sladovny Soufflet
CR, které se podili 64 % na tuzemské produkci a 97 % na exportu
Ceského sladu.Z druhl sladu tvofi pfiblizné 96 % slad Cesky, zbyvajici
podil pfipada na slad mnichovsky, karamelovy, diastaticky, barevny
a pSenicny. Podil importovaného sladu na tuzemské produkci piva je
2,8 %, importoval se predevsim ze Slovenska.

Chart: Czech Republic’s malt export and import in the years 2002—2018 (in thousands of tons)

Graf: Vyvoz a dovoz sladu v CR v letech 2002-2018 (v tisicich tun)
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Chart: Malt export to major territories in the years 2016 to 2018 (in thousands of tons)
Graf: Export sladu do nejvyznamnéjsich teritorii v letech 2016 az 2018 (v tisicich tun)
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The only alcoholic beverage with a fully-fledged non-alcoholic
alternative

According to the study titled “Beer in Czech Society” conducted annually
by the Public Opinion Research Center of the Institute of Sociology,
Academy of Sciences of the Czech Republic, up to one half of men
(49%) and almost a quarter of women (22%) choose non-alcoholic
beer if they cannot drink an alcoholic beer. Domestic consumption of
non-alcoholic beer grew year-on-year by 8% in 2018. Also this year, the
traffic safety campaign conducted by the Czech Brewing and Malting
Association in cooperation with the Police of the Czech Republic and
the Ministry of Defense’s Road Safety Department encouraged its
consumption. The campaign titled “/ drive and drink non-alcoholic beer”
places emphasis on no alcohol behind the steering wheel. Up to now,
more than 38,000 drivers have been pulled over and checked on Czech
roads. They were rewarded with a non-alcoholic beer and a disposable
alcohol tester for their responsible driving behavior.

In addition to their initiatives promoting draught beer, the Association
and individual breweries have also promoted responsible beer
consumption for a long time. Another project targeting on raising
awareness and socially responsible behavior is implemented by the
Association in cooperation with retail chains and is titled “Man Don’t
Get Angry”. It focuses on preventing alcohol sales and restricting its
availability to minors. It is the retailers who are often faced with
attempts by minors to buy alcoholic beverages. Basic information on
both projects is available at www.rpnp.cz and www.do18ne.cz.
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Jediny alkoholicky napoj s plnohodnotnou nealko alternativou

Podle studie ,Pivo v Ceské spolecnosti“ zpracovavané kazdorocné
Centrem pro vyzkum vefejného minéni Sociologického Ustavu
Akademie v&d CR (CVVM) si v situaci, kdy si nem@ze dat alkoholické
pivo, zvoli pivo nealkoholické az polovina muzl (49 %) a témér
Ctvrtina zen (22 %). Tuzemska spotfeba nealkoholického piva v roce
2018 mezirocné rostla o 8 %. Pravé k jeho konzumaci vyzvala i letos
dopravné bezpe&nostni kampa# Ceského svazu pivovarti a sladoven ve
spolupraci s Policii CR a oddélenim BESIP Ministerstva obrany.Kampari
LRidim, piju nealko pivo“ klade ddrraz na prevenci alkoholu za volantem.
Dosud bylo na ¢eskych silnicich osloveno a zkontrolovano jiz vice nez
38 000 ridich, ktefi byli za zodpovédné chovani za volantem odménéni
nealkoholickym pivem a jednorazovym alkohol testerem.
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Vedle rozvoje aktivit na podporu ¢epovaného piva tak dlouhodobé
Svaz i jednotlivé pivovary dbaji i na osvétu v oblasti zodpovédné
konzumace piva. Dalsim projektem v oblasti osvéty a spolecensky
odpovédného chovani je spoluprace Svazu s obchodnimi fetézci
pod nazvem ,Clovéte, nezlob se”. Ten se zaméFuje na prevenci prodeje
a snizovani dostupnosti alkoholu mladistvym. Pravé prodejci
v maloobchodé se totiz Casto setkavaji s pokusy nezletilych o nakup
alkoholickych napojl. Zakladni informace o obou projektech jsou
k dispozici na www.rpnp.cz a www.do18ne.cz.



WANDERING THROUGH MICROBREWERIES
IN THE LAND OF THE RISING SUN

TOULKY PO MINIPIVOVARECH
V ZEMI VYCHAZEJICIHO SLUNCE

Ing. JAN PODSEDNIK mL.

Bohemia Hop, a.s.




Japan is traditionally one of the most important destinations for
Czech hops. Even though there was a seminar held at the Embassy
of the Czech Republic in Tokyo, we wanted to learn more about
Japanese craft brewing in practice. Therefore, together with Mr. Jan
Hervert, the brewmaster at the Experimental Brewery of the Hop
Research Institute in Zatec, we planned (and in cooperation with
the EAT company we arranged for) a visit to selected craft breweries
beforehand. Currently, the Land of the Rising Sun has over three
hundred craft breweries, which collect numerous international
awards in various beer categories.

The first day we visited the Kamakura
Brewery in the seaside town of the same
name near Tokyo. Representatives from
the owner and the brewmaster came to
greet us at the door. We bowed to each
other and before we could even cross
the brewery’s threshold, there were
slippers for us to put on for hygienic
reasons. We passed alongside a small
brewery overlooking the street and ’
made ourselves comfortable in a small : e
office where we discussed the Japanese B e sana oLt
beer and Czech hops, and exchanged
experience in brewing beer.
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On the table in front of us, there was
a thick multi-page booklet, a concept of
the beer planned to be produced. This
concept described the opportunity for
which the beer was to be made, as well
as the beer style. It also contained the
aroma profile of the future beer in the
form of radar charts and the brewing
methods. According to the brewmaster,
this method does not always produce
a 100% result, but the beer is fine-tuned
during the subsequent brews. However,
this was evidence of a professional
approach of Japanese brewers.

The brewery’s equipment was small, not entirely new, but very clean.
There was a restaurant by the brewery where we had an opportunity
to taste beers from the core range of standard production - Pilsner,
Session Ale, Garden Alt and American Pale Ale. We were fascinated by
the final result. The beers were fresh, clean, free from imperfections
and very well done when it comes to sensory attributes.Although they
have fewer bitterness units of 15-20 IBU, hops are nicely reflected in
them. On the contrary, Pilsner with a bitterness of 35 IBU had a high
drinkability even for the Japanese. The emphasis on hygiene, concept
and attention to detail give these beers an extra dimension.

The Kamakura Brewery was a model brewery with a similar concept.
There are several such breweries in Japan. In the center of Tokyo,
in the commercial district of Ginza, we visited Brewin’bar Brewery
which was located in a minimalist area next to the bar; in the Shiba
Park area, we visited the Ottootto Restaurant Brewery and Devils
Craft. The following day, we went to see the Fujiyama Beer Brewery,
located near the sacred Mount Fuji where we had the opportunity
to try the tasting menu (Pilz, Weizen, Dunkel) and to see the brewery
with a copper brewhouse.

In addition to craft breweries, we also visited the Suntory Musashino
industrial brewery during our week in Japan. As part of this tour,
we were intrigued by an exhibition devoted to ingredients for beer
production. The area devoted to hops contains information that
Suntory uses Czech hops from the Zatec region as well as Czech malt.
The hops were documented with photographs from the Saaz hop
fields and the booth of the Suntory Brewery at the Zatec Hop Harvest
Festival. In the beer-tasting room, we tasted three beer samples -
The Premium Malt's, The Premiuim Malt's Ale and the newcomer The
Premium Malt’s Master’s Dream. All these beers use Saaz hops, and
all beers were delicious.
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Japonsko je tradi¢né jednou z nejvyznamnéjsich destinaci ¢eského
chmele. Vedle seminafe na velvyslanectvi CR v Tokiu jsme chtéli
blize poznat japonské femeslné pivovarnictvi v praxi, a tak jsme si se
sladkem pokusného pivovaru Chmelafského institutu v Zatci panem
Janem Hervertem jesté pred touto akci naplanovali a ve spolupraci
s firmou EAT sjednali navstévu vybranych femeslnych pivovard.
V soucasné dobé je v zemi vychazejiciho slunce pres 300 femeslnych
pivovaru a tyto pivovary sbiraji ¢etna mezinarodni ocenéni v rliznych
pivnich kategoriich.

Prvni den jsme navstivili pivovar Kamakura ve stejnojmenném
primorském mésté blizko Tokia. Otevfit nam prisli zastupce majitele
a sladek. Uklonili jsme se a dfiv, nez jsme mohli prekrocit prah
pivovaru, lezely pfed nami pantofle, do kterych jsme se museli
z hygienickych dlivod( prezout. Prosli jsme kolem malého pivovarku
s vyhledem do ulice a usadili se v malé kancelafi, kde jsme debatovali
0 japonském pivu a ceském chmelu, a vyménovali si vzajemné
zkuSenosti s varenim piva.

Na stole pfed nami lezel silny mnohastrankovy sesit, coz byl
koncept piva, které se mélo zacit vyrabét. Tento koncept popisoval
pfilezitost, pro jakou se pivo bude délat, pivni styl, obsahoval
aromaticky profil budouciho piva ve formé pavoucich diagrami
a zplsob vyroby, jak toho docilit. Podle sladka se ne vzdy timto
zplUsobem dosahne hned vysledku na 100 %, ale béhem dalSich
varek se pivo pouze doladi. Pro nas to byl ale dikaz o odborném
pfistupu japonskych sladka.

Samotna technologie pivovaru byla mala, ne zcela nova, ale velmi
Cista. U pivovaru byla restaurace, kde jsme méli moznost ochutnat
piva ze stalé produkce - Pilsner, Session Ale, Garden Alt a American
vady a ze senzorického hlediska velmi povedena. Pfestoze maji mensi
jednotky hotkosti v rozmezi 15-20 IBU, chmel se v nich pfijemné
projevuje.Naopak Pilsner s horkosti 35 IBU mél i pro Japonce vysokou
pitelnost. Dliraz na hygienu, koncept a smysl pro detail davaji témto
pivlim vy3$si rozmér.

Pivovar v Kamakure byl vzorovym pivovarem s obdobnou koncepci,
kterych je v Japonsku nékolik. V centru Tokia v komer¢ni Ctvrti
Ginza jsme navstivili pivovar Brewin’bar, ktery se nachazel
v minimalistickém prostoru vedle baru.V oblasti Shiba Park jsme
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navstivili restauracni pivovar Ottootto brewery nebo Devils Craft.
Dalsi den jsme vyjeli do pivovaru Fujiyama Beer, ktery se nachazi
v blizkosti posvatné hory Fuji. Zde jsme méli moznost zkusit
degustacni menu (Pilz, Weizen, Dunkel) a prohlédli si pivovar
s médénou varnou.

Kromé femeslnych pivovard jsme béhem naseho japonského tydne
navstivili také primyslovy pivovar Suntory Musashino. V ramci této
prohlidky nas zaujala expozice vénovana surovinam pro vyrobu
piva. V prostoru vénovanému chmelu jsou informace o tom, Ze
Suntory pouZiva ¢esky chmel ze Zatecké oblasti a také Cesky slad.
Chmel byl dokumentovan fotografiemi ze Zateckych chmelnic
a stankem pivovaru Suntory na zatecké Docesné. V degustacni
mistnosti jsme ochutnali 3 vzorky piva - The Premium Malt's, The
Premiuim Malt's Ale a novinku The Premium Malt’s Master’s Dream.
Ve v3ech téchto pivech se pouziva Zatecky chmel, a vechna piva byla
excelentni.
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Nowadays, the phrase “DNA analysis” no longer surprises anyone
and is a well-known term. Especially in connection with criminology,
where it serves to accurately and uniquely identify both criminal
offenders and human victims. It is also used in determining paternity,
genealogical relationships in pedigrees and human medicine, in the
diagnosis of genetic and infectious diseases. Similarly, it is used in
veterinary medicine, breeding of farm animal and species evolution
studies. Universal information in DNA molecule makes it possible to
use this knowledge for the same purpose in the plant kingdom.

Based on our results, we developed DNA analyses system for hop
(see references), which serves as a highly effective tool for control of
hop cultivar authenticity, as well as human fingerprints or barcodes
in shops for accurate goods identification. Because DNA is the same
in each cell, 0.1 - 1 g of tissue from any part of living plant, even
from dry hop cones or pellets, is sufficient for its isolation. This system
for identification and determination of individual hop cultivars is
currently necessary, because even though Saaz is grown almost on
90 % of the acreage in the Czech Republic, 16 hop cultivars are now
released for cultivation. There are about 160 cultivars in the world,
which are also imported into the CR for use in breweries, therefore it is
necessary to effectively prevent their possible falsification. In addition,
processing companies also placed on market cultivar blends. However,
DNA analyses are so sensitive that it is possible to successfully detect
10 % of another cultivar in admixture of hop cones or pellets samples
(Figure 1).DNA qualityis a certain limitation that it is affected by sample
age and processing damage, in case of hop extracts DNA analyses are
unusable because processing conditions destroy and remove DNA.
Next limit is the existence of old local cultivars, which were selected
from Saaz population (Saaz, Spalt, Tettnang, Striesselspalt, Lubelski
a Nadwislavsky) and cultivar Fuggle (Fuggle, Golding, Hersbruck,
Styrian Golding and Izabela).

Just genetic heritability of DNA allows to use DNA analyses for study
of genetic variability and genealogical relationships within analysed
hop cultivars by a hierarchical cluster analysis. This analysis makes
it possible to find the genetic relationships of individual world hop
cultivars, which are clustered together (Figure 2). It is also very helpful
for breeding work, where it serves for the evaluation of genetic origins
of breeding lines and wild hop genotypes (Figure 3). At present time,
we have 230 hop cultivars, 101 breeding lines and 39 wild hops
from around the world in our database of genetic DNA profiles. Hop
Research Institute Co.Ltd in Zatec has available the efficient system
of DNA analyses for identification and authenticity control of hop
cultivars, propagation and breeding materials, which has been already
used by breeders, trade companies and breweries in the CR and abroad.

Experimental works were supported by the National Agency for
Agricultural Research of the Ministry of Agriculture of the CR in
project QH81052, by Grant Agency of the CR in project 13-03037S, by
Technological Agency of the CR in Centre of competence TE02000177
and by the Ministry of Agriculture of the CR in Long-term conceptual
development of research organizations RO1318.

For References contact author.
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V soucasné dobé jiz slovni spojeni ,Analyza DNA" nikoho nepfekvapi
a patfik obecnéznamym pojm0m.Predevsim ve spojeni s kriminalistikou,
kde slouzi k presné a jedine¢né identifikaci jak pachatelll trestnych
¢inG, tak lidskych obéti. Vyuziti nachazi i pfi urCovani otcovstvi,
genealogickych vztahl v rodokmenech a humanni mediciné, pfi
diagnostice dédic¢nych a infek&nich chorob. Podobné se dnes vyuziva
i ve veterinarni medicing, plemenitbé hospodarskych zvifat a pfi studiu
evoluce druhd. Univerzalni informace v molekule DNA umoziiuje vyuZit
tyto poznatky za stejnym Ucelem téz v rostlinné Fisi.

Na zakladé nasich vysledk( jsme vypracovali systém DNA analyz
chmele (viz. literatura), ktery slouzi jako vysoce Ucinny nastroj pro
kontrolu autenticity odrdd chmele, podobné jako otisky prstd u Lidi
nebo ¢arovy kéd v obchodé k presné identifikaci zbozi. JelikoZ je DNA
shodna v kazdé burice, postacikjejiizolaci 0,1-1 g pletivaz libovolnych
Casti zivé rostliny, dokonce i ze suchych hlavek ¢i chmelovych granuli.
Tento systém identifikace a determinace jednotlivych odrdd chmele je
v sou¢asné dobé nutnosti, protoze i kdyz je Zatecky polorany ¢ervenak
(ZPC) péstovan stale skoro na 90 % ploch v CR, pro péstovani je nyni
povoleno celkem jiz 16 odriid chmele. Ve svété je to pak néco kolem
160 odrid, které jsou téZ dovazeny do CR pro pouZiti v pivovarech, a je
tak nutné ucinné se branit jejich mozné falzifikaci. Navic zpracovatelské
firmy uvedly na trh i smési jednotlivych odrdd. DNA analyzy jsou
ovsem tak citlivé, ze je mozné Uspésné detekovat jiz 10 % piimési
jiné odridy ve vzorku chmelovych hlavek nebo granuli (obrazek
¢. 1). Urcitou limitaci je kvalita DNA, kterd je ovlivnéna stafim vzorku
a poskozenim zpracovanim, kdyz v pfipadé chmelovych extrakt( jsou
DNA analyzy nepouzitelné, protoze procesni podminky DNA destruuji
a odstranuji. DalSim limitem je existence starych lokalnich odr(id, které
vznikly vybérem z populace Zateckého chmele (ZPC, Spalt, Tettnang,
Striesselspalt, Lubelski a Nadwislavsky) a odridy Fuggle (Fuggle,
Golding, Hersbruck, Savinsky Golding a Izabela).

Pravé genetickd dédi¢nost DNA umoznuje vyuzit DNA analyzy ke
studiu genetické variability a genealogickych vztahl v analyzovanych
odriidach chmele pomoci hierarchické shlukové analyzy. Tato analyza
umozfuje nalézt genetické pfibuznosti jednotlivych svétovych odrid
chmele, kdyz jsou shlukovany spolecné (obrazek €. 2).Velice napomocna
je téz pro Slechtitelskou praci, kde slouzi pro hodnoceni genetickych
plvodl novoslechténcd a planych genotypl chmele (obrazek ¢. 3).
V soucasnosti mame v databazi genetickych DNA profild 230 odrid
chmele, 101 novoslechténcl a 39 planych chmeld z celého svéta.
Chmelaisky institut s.r.o. v Zatci tak disponuje U¢innym systémem
DNA analyz pro identifikaci a kontrolu autenticity odrid chmele,
mnozitelského a Slechtitelského materialu, ktery jiz vyuzili Slechtitelé,
obchodni firmy a pivovary v CR i zahraniéi.

Experimentalni prace byly podporovany v projektech Narodni
agentury pro zemédélsky vyzkum MZe (NAZV) QH81052, Grantové
agentury CR (GACR) 13-03037S, Technologické Agentury CR (TACR)
v ramci Centra kompetence TE02000177 a MZe v ramci Dlouhodobé
koncepce rozvoje vyzkumné organizace (DKRVO) RO1318.

V pfipadé zajmu o seznam zdroj( kontaktujte autora.

Figure |: Capillary electrophoresis analyses of PCR products of primer combinations for molecular markers LARI and F3Ha for a) two and b) three hop cultivars. Ratios of

individual cultivars in mixture are in percentage.

Obrazek ¢. I: Kapildrni elektroforetickd analyza PCR produkti kombinaci primeri molekularnich markert LARI a F3Ha pro a) dvé a b) tfi odriidy chmele. Podil jednotlivé

slozky ve smési vyjadien procenty.
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Figure 2: Dendrogram of genetic distances of 230 world hop cultivars. Czech cultivars are marked in blue. Revealed based on Jaccard’s similarity coefficient of 145 EST-SSR
polymorphic molecular markers determined by Neighbor-Joining (NJ) method of Unweighted Pair Group Method with Arithmetic means (UPGMA) in DARwin v. 5.0.155
(Dissimilarity Analysis and Representation for Windows, http://darwin.cirad.fr/darwin) software, visualized by Geneious Pro 4.8.2 (Biomatters Ltd., Auckland, New Zealand)

software.

Obrazek ¢ 2: Dendrogram genetickych vzddlenosti 230 odriid svétového sortimentu chmele. Ceské odriidy oznaceny modre. Odvozeno na zékladé Jaccardova podobnostniho
koeficientu 145 EST-SSR polymorfnich molekuldarnich markeri metodou blizkého spojovani (NJ) nevazenych pari skupin aritmetickych priméri (UPGMA) v programu
DARwin v. 5.0.155 (Dissimilarity Analysis and Representation for Windows, http://darwin.cirad.fr/darwin), vizualizovdno programem Geneious Pro 4.8.2 (Biomatters Ltd.,

Auckland, New Zealand).
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cultivars are marked in blue.

Ceské odridy oznaceny modre.
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Figure 3: Dendrogram of genetic distances of 221 hop cultivars, 101 breeding lines (marked in red and males in violet) and 39 wild hops (marked in green) from the world. Czech

Obrazek ¢ 3: Dendrogram genetickych vzddlenosti 22 | odriid, |01 novoslechténcii (oznaceny Cervené a samci fialové) a 39 planych (oznaceny zelené) chmelii svétového sortimentu.
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CZECH HOP-PICKING
TECHNOLOGIES

CESKE SKLIZNOVE
TECHNOLOGIE PRO CHMEL

Ing. JAN PODSEDNIK
CHMELARSTVI, cooperative Zatec / CHMELARSTVI, druZstvo Zatec
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The machinery plant of CHMELARSTVI, cooperative Zatec continues
developing and producing hop harvest technologies. These
technologies ensure high-quality of Czech hops and attract the
interest from both Czech and foreign hop growers.

HOP-PICKING LINES

The new picking lines, PT-1500, PT-2000 and PT-30/2000, are based
on a modular system which can be assembled and combined in
various ways. The options include either one picker or two pickers
with one air purifier with a width of 2,000 mm or two air purifiers
with a width of 1,500 mm, six or eight cleaning belts with a width of
2,000 mm (PT-2000) and a throughput of 800-1,600 vines per hour.
The technologies can be installed in existing halls, which saves the
cost of structural changes to buildings.

Structural changes include modernization of roller tracks, consisting
of 4HR rollers which have a width of 1,200, 1,500 and 2,000 mm and
a long service life and which gradually take over from the defective
and expensive wire mesh conveyer belts. The technical solution
and layout of rollers in combination with conveyor belts with side
guidance show high separation ability and have become the basis for
high quality of harvested hops.Air cleaning also underwent structural
changes allowing for higher efficiency of separation. The year 2018
saw changes to suction air control as the existing mechanical control
valves were replaced by frequency converter control allowing for
higher efficiency.

NEW PICKING LINES 2017-18

In 2017, a new version of PT-2000 picking line with the 1500/3
prototype of split separation underneath each of the picking walls
was installed in the Holede¢ complex. A single air purifier with
a width of 2,000 mm was replaced by two embedded air purifiers
with a width of 1,500 mm. Thus, it increased the effective area of
pneumatic separation by 33%.
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Zavod Mechanizace podniku CHMELARSTVI, druzstvo Zatec pokracuje
ve vyvoji a produkci skliziiovych technologii pro chmel. Vlivem téchto
technologii je zajiStovana vysoka kvalita ceského chmele. Velky zajem
o nase technologie je nejen u Ceskych péstiteld chmele, ale také
v zahranici.

CESACI LINKY NA CHMEL

Zakladem pro nové cesaci linky v provedeni PT-1500, PT-2000,
PT-30/2000 se stal modularni sytém, ktery umozfiuje sestavovani
a kombinovani linek. Kombinace je mozna od jedné Cesacky az po
dvé Cesani s jednou vzduchovou separaci 2 000 nebo dvéma 1 500
a 6-ti nebo 8-mi prekulovaci o Sifce 2 000 mm s oznacenim PT-2000
s vykonem 800-1 600 rév/hod. Technologie lze umistit do stavajicich
hal, ¢imz dochazi k uspore nakladd na stavebni Upravy objektd.

Konstrukéni zmény zahrnuji modernizaci valeckovych trati s pouzitim
4HR valeck o Sifce 1 200,1 500 a 2 000 mm s vysokou zivotnosti, které
nahrazuji stavajici valecky a postupné nahradi i poruchové a drahé
pletivové pasy. Technické feSeni a usporadani valeckl v kombinaci
s pasovymi dopravniky s bo¢nim vedenim vykazuje vysokou separacni
schopnost a stalo se zakladem vysoké kvality ¢esaného chmele. Dalsi
konstrukéni zména probéhla u vzduchového cisténi s vétsi dcinnosti
separace a v roce 2018 byla provedena zména v regulaci odsavaného
vzduchu, kdy stavajici mechanické regulacni klapky byly nahrazeny
regulaci pomoci frekvencniho ménice, ¢imz se docililo vy3$si u¢innosti.

NOVE CESACI LINKY 2017-18
V roce 2017 byla namontovana v arealu Holede¢ nova verze Cesaci
linky PT-2000 s prototypem oddélené separace 1500/3 pod kazdou
Cesaci sténou. Misto jednoho vzduchového Cisténi Sife 2 000 mm
byly zabudovany dvé o sifi 1 500 mm, ¢imz se zvétSila ucinna plocha
pneumatické separace o 33 %.

Ve stejném roce bylo vybudovano u Zatce kompletné nové skliziiové
stredisko s ¢esaci linkou PT-30/2000 od CHMELARSTVI, druzstva
Zatec a su$arnou chmele s uklidiiovacimi komorami s automatickym
rezimem suseni od némeckého dodavatele.

Cesaci linka PT-30/2000 se sklada z ¢esaci stény PT-30 DUPLEX,
vkladaci drahy AKH/DUPLEX, 19-ti fetézového docesavace, oddélené
separace 1500/5 pod cesaci sténou a separacni casti o Sifce
2 000 mm.

o e e
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In the same year, a completely new harvesting center was built near
Zatec with a PT-30/2000 picking line supplied by CHMELARSTVI,
cooperative Zatec and a kiln with plenum chambers using an
automated drying system from a German supplier.

The PT-30/2000 picking Lline consists of the PT-30 DUPLEX
picking wall, hanging tracks AKH/DUPLEX, a 19-chain secondary
picker, a 1500/5 split separation underneath the picking wall and
a separation section with a width of 2,000 mm.

Split separation underneath the picking wall

In recent years, substantial innovations to the picking lines supplied
by CHMELARSTVI have included installation of split separation
underneath picking walls.

The separation consists of 4HR roller separation, cleaning belts,
adjusting equipment and system of collection routes that transport
clean hop cones directly to the kiln filling box or to a bin for green hops.

The main benefit of split separation is a separation of 40% to 60%
of clean hop cones immediately after picking and conveying them
directly to the kiln, which prevents further damage to hop cones,
decreases losses and increases ultimate quality of picked hops.

The advantage is that the new structural design allows for the
installation of the equipment on all existing picking machines
including older production technology.

HOP DRYING LINES

An important role in the field of drying technology innovations
was played by the development and research project titled NAZV
QJ1510004 ,,A Gentle Method of Preservation of Brewing and Other
Hop Substances Valuable for Beer Brewing”, which was carried out in
cooperation with the Czech University of Life Sciences and the Hop
Research Institute in Zatec in 2015-2018.

Oddélena separace pod cesaci sténou ’
Zasadni inovaci ¢esacich linek CHMELARSTVI v poslednich nékolika
letech byla instalace oddélené separace pod Cesaci stény.

Separace se sklada z valetkové 4HR separace, prekulovacich
dopravnik(, stavéciho zafizeni a systému sbérnych dopravnich cest,
které dopravuji Cisté hlavky pfimo k nasypce susarny nebo zasobniku
zeleného chmele.

Hlavni pfednosti oddélené separace je odlouceni 40-60 % Cistych
hlavek okamzité po Cesani a odvedeni pfimo do susarny. Tim se
zabrani dalSimu poskozeni hlavek, dojde ke snizeni ztrat a zvy3eni
konec¢né kvality nacesaného chmele.
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The aim of the project was to provide the end user, i.e. hop growing
and hop processing businesses, with a fully innovated process of
drying in the existing belt and chamber kilns.

Emphasis was placed on increasing efficiency, innovating the existing
air-conditioning system and reducing energy demands for hop drying
as well as introducing an entirely new concept of low-temperature
drying of specialty hop varieties in a chamber kiln.

Vyhodou je, Ze nové konstrukéni feSeni umoziuje montaz zafizeni na
vsechny stavajici Cesaci stroje v€etné technologii starsi vyroby.

SUSICI LINKY NA CHMEL

Vyznamnou roli v oblasti inovace susarenskych technologii sehral
projekt vyvoje a vyzkumu NAZV Q1510004 ,Setrny zpiisob konzervace
pivovarskych a dalSich cennych latek chmele®, na kterém jsme
spole¢né pracovali s Ceskou zeméd&lskou univerzitou a Chmelai'skym
institutem v Zatci v letech 2015-2018.

Cilem projektu bylo predat koncovému uzivateli, tedy chmelaiskym
a zpracovatelskym podnikdim, komplexné inovovany proces suseni
na stavajicich pasovych a komorovych susarnach. Dlraz byl kladen
na zajisténi zvyseni ucinnosti, inovaci sou¢asné klimatizace a snizeni
energetické naroc¢nosti pfi suseni chmele a také zcela novou koncepci
nizkoteplotniho suseni specialnich odrid chmele v komorové
susarné.

Zvyseni intenzity suSeni pasovych susaren

- ¢echrac vrstvy chmele

V ramci projektu bylo pfistoupeno ke konstrukénim Gpravam a zméné
systému nasypu chmele do pasové susarny k docileni lepsi kvality
suseni a snizeni nakladd. Dale bylo zjisténo, Ze pretocenim susici vrstvy
chmele na prvnim pase v prvni 1/3 se ovlivni zvySeni vykonu suseni az
0 15 %.Byl tedy vyvinut ¢echrac, ktery pretoci vrstvu chmele na hornim
pase, ¢imz se zvysi intenzita suseni.Za vyuziti monitorovaciho systému
sledovani susiciho procesu bylo ziejmé, Ze intenzita suseni se zvysila
vlivem vétsi prdchodnosti susiciho vzduchu.

Monitoring suSeni chmele na pasovych susarnach

Monitorovaci zafizeni suSeni chmele snima pracovni prostiedi nad
jednotlivymi susicimi pasy. Umoznuje vizualni sledovani susiciho
procesu véetné optimalizace suseni nastavenim meznich hodnot, coz
se vyrazné projevi ve zvySené kvalité suseného chmele a snizenim
spotfeby topného media.

Rizena klimatizace usu$eného chmele

Rizena klimatizace je technologické zafizeni na plynulou automatickou
regulaci vlhkosti a teploty klimatizovaného vzduchu s vyuzitim rosicl
klimatizace a fidici programovaci jednotky. Prvni poznatky vykazaly
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German hop growers visited Czech hop picking technologies during harvest in 2019

Increased drying intensity in belt kilns — hop tedder

This project included design changes and changes to a belt kiln
filling system for the purposes of achieving better quality of drying
and lower costs. It was discovered that if the drying layer of hops
on the first belt in the first third of the drying time was turned over,
the drying efficiency increased by up to 15%. Therefore, a tedder was
developed to turn over the hop layer on the upper belt and thus
to increase the drying intensity. The system of the drying process
monitoring clearly shows that the drying intensity increases as
a result of increased drying air flow.

Monitoring of hop drying in belt kilns

The hop drying monitoring system scans the working area above
individual stainless steel mesh belts. It allows for visual monitoring
of the drying process including drying optimization by setting limit
values, which is translated into a significantly increased quality of
hops that are being dried and reduced consumption of the heating
medium.

Controlled air-conditioning of dried hops

Controlled air-conditioning is a technological device for continuous
automatic control of humidity and temperature of air-conditioned
air using dewing sprayers and control programming unit. The
first findings show very good results that have been manifested
especially in stable moisture content of dried hops and increased
drying performance.

Hop drying in belt kiln using plenum chambers

Plenum chambers consist of two bins where the hops coming out
of the kiln are continuously stored. The capacity and size of plenum
chambers must be designed while taking into account the time for
which the hop cones are to be homogenized (ca 4 to 8 hours). During
this time, the hop cone leaf and strig moisture contents become
equalized, thus preventing hops from being destroyed.
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velmi dobré vysledky, které se projevily zejména v stabilni vlhkosti
ususeného chmele a zvySeni vykonu suseni.

Suseni chmele na pasové susarné s vyuzitim uklidiiovacich komor
Uklidhovaci komory jsou vytvofeny dvéma zasobniky, do kterych
je chmel, tak jak vychazi ze su3arny, pribézné naskladnovan.
Kapacita a velikost uklidfiovacich komor musi byt konstruovana
s ohledem na dobu, kdy maji byt chmelové hlavky ponechany
k homogenizaci (cca 4 az 8 hod.). V tomto ¢ase dojde k vyrovnani
vlhkosti mezi lupinky a vieténkem chmelové hlavky, ¢imz se zabrani
znehodnoceni chmele.

Jedna se 0 novyzpUsob suseni s vyuzitim stavajicich pasovych susaren
s vypnutou nebo vyfazenou klimatizacni &asti, ktera je nahrazena
dvéma (pfip. vice) uklidiovacimi komorami. Vyznamnou piednosti
u tohoto zpUsobu sudeni je vyrazna Uspora energie, protoze odpada
faze presouseni chmele a nasledného zvlhcovani. Toto feseni bylo
vybudovano v podniku ve Velké Bystfici.

Jednokomorova ukliditovaci komora UK1-2000/10 m 2018

Ve sklizni 2018 byl realizovan a odzkousen mensi prototyp
jednokomorové uklidfiovaci komory na farmé v Holedeci. Komora
se sklada ze spodni ocelové nosné konstrukce, pohyblivého dna
s dérovanymi lamelami, horni difevéné nastavby. Ususeny chmel je
dopravovan systémem dopravnikd do zadni ¢asti komory. Po naplnéni
je komora postupné vyprazdnovana a chmel lisovan do hranold.
Pojezdovy nasypny dopravnik s reverznim pohonem umoziuje nasyp
dle potfeby péstitele v jakémkoliv misté komory. Technické Feseni
dale umoznuje i pfimé lisovani z klimatizace bez pouziti uklidfiovaci
komory.

Zavér
Péstitelé chmele v Ceské republice investuji v poslednich letech
vysoké ¢astky nejen do novych konstrukci chmelnic, ale hlavné do



It is a new method of drying using existing belt kilns with the air-
conditioning section switched off or disconnected and replaced by
two (or more) plenum chambers. An important benefit of this drying
method is significant energy savings, since the hop overdrying and
subsequent humidification phases are eliminated. This solution was
developed by a company in Velka Bystfice.

Single-chamber plenum chamber UK1-2000/10 m 2018

During the 2018 harvest, a small prototype of a single-chamber
plenum chamber was developed and tested on a farm in Hodele¢.The
chamber consists of a lower steel-supporting structure, a movable
bottom with perforated lamellae and a wooden upper extension.
The dried hops are transported by the conveyor system to the rear
part of the chamber. After filling the chamber, the hops are pressed
into prisms. A movable filling conveyor belt with a reversible drive
mechanism allows for filling according to hop growers’ requirements
in any part of the chamber. The technical solution also enables direct
pressing from the air-conditioning system without using a plenum
chamber.

Conclusion

In recent years, hop growers in the Czech Republic have invested
large amounts of money not only in new hop trellises, but mainly
in new hop-picking technologies. Thus the aim was not only to
modernize the existing technologies, but also to come up with
completely new technological solutions. As part of this development,
CHMELARSTVI, cooperative Zatec has applied new knowledge
in the field of automation control and the picking and drying
system monitoring and regulation. The growers thus will have the
opportunity to complete modernization of existing hop-picking
technologies, reduce operating costs and increase the quality of hops
in the upcoming years.

In 2019, new hop-picking technologies were introduced in Kounov,
Oc¢ihov, Senice in Hana, Zelatovice and others.

CESKY CHMEL 2019
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novych skliziovych technologii. Nejde tedy jiz jen o modernizace
pUvodnich technologii, ale predevsim o zcela nova technologicka
fedeni. V ramci tohoto vyvoje uplatiiuje CHMELARSTVI, druzstvo
Zatec nové poznatky v oblasti automatického Fizeni, sledovani
a regulace systému cesani a suseni. Péstitelé tak maji moznost
v nasledujicich letech dokoncit modernizaci stavajicich sklizecich
technologii na chmel a docilit snizeni provoznich nakladd a zvyseni
kvality chmele.

Vroce 2019 probéhly instalace novych sklizovych technologii napf.
v Kounové, O¢ihové, Senici na Hané nebo v Zelatovicich.
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CONTENT OF CZECH HOP VARIETIES IN
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Currently, the Hop Research Institute Zatec has seventeen registered
varieties of hops, including two suitable for low trellises (Country and
Jazz). Hop breeding has a long tradition in the Czech Republic. The first
clone selection was carried out on the Auscha population in 1853 by
Kry$tof Sems of Vrbice near Roudnice, who made a positive selection
in his hop vegetation. The founder of modern methods of hop breeding
by means of clone selection in the original regional vegetation was
Doc. Karel Osvald. He had been involved in clone selection since 1927.
His long-term efforts produced three clones for the Czech hop industry,
named after their breeder. The result of his work is Osvald’s clone
No. 114; clones No. 31 and No. 72 were chosen by the then-prominent
growers themselves. The clones were recognized in 1946 and allowed
for cultivation in 1952. At present, they still occupy 90% of the total hop
growing area in the Czech Republic. In the 1960s, the hybridization of
hops started to be used in hop breeding due to the work of Lubomir Vent
and later on also Franti3ek Beranek.

The Czech Republic is likely to be the only one in the world that
divides hop varieties according to their creation process into Saaz
hops (obtained by clone selection) and hybrid varieties (obtained by
hybridization). Bor and Sladek varieties were allowed for free cultivation
(under legal protection) in 1994.1n 1996, a new variety called Premiant
was registered, replacing the Bor variety for its higher throughput
parameters.In 2001, the first Czech bitter-type hop variety (Agnus) having
10% of alpha acid content was registered. Between the years 2004 and
2010, the Hop Research Institute Zatec registered other six hop varieties
- Harmonie (2004), Rubin (2007), Vital (2008), Kazbek (2008), Bohemie
(2010) and Saaz Late (2010).
Since 2017,a new generation of
hop varieties - Gaia (2017) and
Boomerang (2017) have been
registered. In 2018, a proposal
was submitted to register new
aroma hop varieties under the
names Saaz Brilliant and Saaz
Comfort, which have at least
50% of Saaz in their lineage.
At the same time, these varieties
are tested for “Czech Beer”. “Czech
Beer” is a protected geographical
indication of the European Union
whose purpose is to preserve the
reputation and quality of beer
produced in the Czech Republic.
The protected  geographical
indication (PGl) (Czech Beer
was registered by Commission
Regulation (EC) No. 1014/2008 [7]
entering certain names in the Register of protected designations of origin
and protected geographical indications Ceské pivo (PG), Cebreiro (PDO). We
should not forget to mention the registration of the first Czech varieties
of hops suitable for cultivation on low trellises named Country and Jazz,
which are currently being tested on the farms of Steknik and KnéZice.

Throughput evaluation focused on genotypes suitable for high trellises
in hop maintenance breeding. The maintenance breeding does not use
revived plants,but the original parent material. Therefore, the throughput
of some hop varieties may be lower than that of virus-free planting stock.
Each variety of forty plants at minimum is monitored in maintenance
breeding so that ten parent plants are evaluated each year. Each parent
plant is evaluated in terms of morphological characteristics, where
deviations from the uniformity of the given hop variety are observed.
Yields of hop, (method of determination of alpha acids content) and
mechanical analyses of dry cones are evaluated for each parent plant.
Each plant is harvested separately. Hop picking was carried out by an
experimental Wolf picking machine.Yields are given in kg of fresh hops/
plant. The evaluation also includes the Saaz Brilliant and Saaz Comfort
varieties that have not been registered yet.

Table 1 shows yields of individual parent plants for all varieties intended
for high trellises. The ranking of varieties is based on their breakdown into
aroma hops (Osvald’s clone No. 31 to Saaz Comfort) and bitter varieties
(Agnus to Boomerang). Groupings are based on the year of registration.
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V sou¢asné dob& ma Chmelafsky institut s.r.o. Zatec registrovano
17 odrid chmele, z toho 2 na nizkou konstrukci (Country a Jazz).
Slechténi chmele v Ceské republice ma dlouholetou tradici. Prvni
klonova selekce byla provedena v letech 1853 v UStécké populaci
Krystofem Sem3em z Vrbice u Roudnice, ktery provedl pozitivni vybér
ve svém porostu. Zakladatelem modernich metod Slechténi chmele
pomoci klonové selekce v plvodnich krajovych porostech byl Doc.Karel
Osvald. Klonovou selekci se zabyval od roku 1927.Z jeho dlouholetého
Usili ziskalo ¢eské chmelarstvi tfi klony, které byly pojmenovany po
tomto Slechtiteli. Vysledkem jeho prace je Osvalddv klon 114, klony
31 a 72 si vybrali tehdejsi predni péstitelé sami. Klony byly uznany
v roce 1946 a pro péstovani povoleny v roce 1952.V soucasné dobé
zaujimaji stale 90 % z celkové plochy péstovaného chmele v CR.
V 60. letech se ve Slechténi chmele diky praci Lubomira Venta a pozdéji
i Frantiska Beranka zacala uplatfovat hybridizace chmele, tj. Slechténi
pomoci kfizeni.

Ceska republika je pravdépodobné jedini na svét&, ktera rozdéluje
odrGidy chmele dle postupu jejich tvorby na Zatecky chmel (plvod ziskan
klonovou selekci) a hybridni odrldy (ziskané kfizenim). K volnému
péstovani (pod pravni ochranou) byly odriidy Bor a Sladek povoleny
v roce 1994.V roce 1996 byla registrovana nova odriida Premiant, ktera
z hlediska vys8ich vykonnostnich parametrli nahrazuje odrddu Bor.
V roce 2001 byla registrovana prvni ¢eska odriida chmele horkého typu
(Agnus), ktera vykazuje obsah alfa kyselin na trovni 10 %. Od roku 2004
do roku 2010 bylo ve ChmelaFském institutu s.r.o. Zatec registrovano
dalSich 6 odrld chmele - Harmonie (2004), Rubin (2007), Vital
(2008), Kazbek (2008), Bohemie
(2010) a Saaz Late (2010). Od
roku 2017 se registruje nova
generace odriid chmele - Gaia
(2017) a Boomerang (2017).
V roce 2018 byl podan navrh na
registraci novych aromatickych
odrlid chmele pod nazvy Saaz
Brilliant a Saaz Comfort, které
maji ve svém plvodu minimalné
50 % Zateckého poloraného
ervenaku (ZPC). Sou¢asné jsou
tyto odrdidy testovany pro ,Ceské
pivo" ,Ceské pivo je chrdnénym
zemépisnym oznacenim Evropské
unie, jehoZ ucelem je zachovat
dobré jméno a kvalitu piva
vyrdbéného na lzemi Ceské
republiky. Chrdnéné zemépisné
oznaceni (CHZO) Ceské pivo bylo
zapsdno Narizenim Rady (ES)
¢. 1014/2008, o zdpisu urcitych ndzvi do Rejstfiku chrdnénych oznaceni
pivodu a chrdnénych zemépisnych oznaceni Ceské pivo (CHZO), Cebreiro
(CHOP). Nelze opomenout registraci prvnich ¢eskych odrdd chmele
pro péstovani na nizké konstrukce pod nazvy Country a Jazz, které jsou
v soutasné dobé testovany na farmach Steknik a Knézice.

Hodnoceni vykonnosti bylo zaméfeno na genotypy pro vysoké
konstrukce v ramci udrZovaciho lechténi (US) chmele. V US nejsou
ozdravené rostliny, ale jedna se o plvodni mate¢ny material. Proto
vykonnost u nékterych odriid chmele mlze byt nizsi nez u porostd
z viruprosté sadby. Kazda odrdda je sledovana v US o min. pottu
40 rostlin tak, Ze je kazdoro¢né hodnoceno 10 matek. Kazda matka
je hodnocena z hlediska morfologickych znakd, kde jsou sledovany
odchylky od uniformity dané odridy chmele. U kazdé matky se
hodnoti vynos chmele, KH (konduktometricka hodnota - metoda
stanoveni obsahu alfa horkych latek) a mechanické rozbory suchych
hlavek. Kazda rostlina je sklizena samostatné. Cesani chmelovych
rostlin bylo provedeno na pokusném cesacim stroji Wolf. Vynos
je uveden v kg Cerstvého chmele/rostlinu. Do hodnoceni jsou téz
zarazeny odrudy pred registraci Saaz Brilliant a Saaz Comfort.

V tabulce ¢. 1 jsou uvedené vynosy jednotlivych matek u viech odrid
na vysoké konstrukce. Pofadi odrlid je podle rozdéleni na aromatické
(Osvaldlv klon 31 az Saaz Comfort) a horké (Agnus az Boomerang).
Sefazeni ve skupinach je podle roku registrace.
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Table |: Yields of hops (kg/plant) in parent plants of Czech varieties in maintenance breeding (Steknik, 2018)
Tabulka €. I: Vynos chmele (kg/rostlinu) u matecnych rostlin Ceskych odriid v udrZovacim slechténi (Steknik, 2018)

Saaz Osv.cl./ kL. 31 0.81 0.79 1.35 1.01
Saaz Osv.cl./kL72 0.67 1.27 1.40 1.05
Saaz Osv.cl./kl. 114 0.89 1.20 1.80 0.97
Bor 2.94 3.13 1.23 248
Sladek 2.53 3.10 2.34 2.79
Premiant 1.58 3.42 1.99 2.18
Harmonie 1.51 2.92 2.16 1.82
Kazbek 2.60 2.10 4.22 3.50
Bohemie 2.82 2.56 2.26 1.01
Saaz Late 3.40 1.60 1.69 2.90
Saaz Brilliant 2.52 2.81 2.95 3.60
Saaz Comfort 3.15 2.85 4.00 1.93
Agnus 3.86 3.49 1.68 3.77
Rubin 1.63 271 2.73 2.66
Vital 1.63 2.18 2.48 2.85
Gaia 2.82 2.59 2.17 4.00
Boomerang 2.59 1.90 2.18 3.18

Table 2 shows conductometric values for all parent plants of each
hop variety. The values are given in the original dry matter.

0.83 1.30 0.87 0.95 1.17 0.92
1.31 1.05 1.05 1.38 2.09 1.18
1.20 1.10 0.78 0.78 1.30 1.10
1.89 1.70 213 2.27 1.34 2.31
2.69 3.09 1.90 3.81 3.15 2.16
3.16 1.77 1.79 2.60 2.34 3.04
3.57 241 2.54 2.70 1.77 2.76
2.73 2.35 2.02 3.29 2.83 3.36
2.75 3.03 1.03 2.50 2.59 1.57
3.80 3.30 1.50 311 1.60 2.81
1.60 2.09 2.18 2.40 241 231
2.90 3.40 3.20 2.27 2.39 2.30
3.06 3.70 1.55 291 3.21 171
3.05 2.06 3.31 4.23 2.10 311
2.14 3.58 2.50 2.63 3.51 1.62
2.23 2.52 2.20 211 3.56 2.21
2.37 3.58 2.57 112 2.15 1.78

V tabulce ¢. 2 jsou uvedeny hodnoty KH u vSech matecnych rostlin
jednotlivych odrid chmele. Hodnoty jsou uvedeny v plivodni susiné.

Table 2: The content of conductometric values (%) in parent plants of Czech varieties in maintenance breeding (Steknik, 2018)
Tabulka ¢ 2: Obsah KH (%) u matecnych rostlin eskych odrid v udrZovacim $lechténi (Steknik. 2018)

Saaz Osv. cl./ kL. 31 2.66 2.79 2.73 2.97
Saaz Osv.cl./ kL. 72 2.34 2.38 2.45 2.02
Saaz Osv.cl./ klL. 114 2.66 2.49 2.80 2.46
Bor 6.84 741 6.64 5.37
Sladek 3.72 3.83 4.14 421
Premiant 4.75 4.98 5.43 5.44
Harmonie 5.19 4.68 5.07 5.85
Kazbek 4.02 3.73 3.74 4.39
Bohemie 4.48 391 3.46 3.70
Saaz Late 2.86 2.15 2.21 2.14
Saaz Brilliant 248 2.80 261 3.20
Saaz Comfort 3.81 4.28 4.19 3.52
Agnus 8.45 8.08 7.09 8.60
Rubin 7.94 7.44 7.60 7.87
Vital 10.32 9.63 10.34 9.51
Gaia 12.02 11.65 11.91 11.89
Boomerang 8.86 9.00 9.63 8.64

Chart 1 shows that hop yield above 2.5 kg/plant is generated only
by Sladek, Premiant, Kazbek, Saaz Late, Saaz Brilliant, Saaz Comfort,
Agnus, Rubin and Gaia varieties. In contrast, Osvald’s clones do not
exceed the yield limit of 2.5 kg/plant.

Chart 2 shows the adjusted dry hop yield in tons per hectare. Of
Osvald’s clones, clone No. 72 has the highest yield of 1.02 t/ha,
clone No. 114 has a hop yield of 0.92 t/ha, and clone No. 31 has only
0.82 t/ha. Among the hybrid aroma hop varieties, the highest yield is
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3.12 291 2.97 2.80 2.76 3.04
2.27 2.49 2.27 241 2.48 2.03
3.03 2.57 2.59 2.60 3.10 2.79
5.01 541 6.11 5.58 4.71 5.85
4.16 4.20 4.29 4.31 3.87 3.93
4.56 5.60 5.39 5.19 4.88 5.32
5.50 3.95 440 4.49 5.24 4.36
4.52 4.17 3.82 4.11 3.96 3.97
3.64 4.13 3.81 3.85 4.00 3.73
2.64 1.86 2.09 1.73 2.15 2.0.2
2.76 244 273 2.58 2.62 241
3.73 3.15 3.49 3.40 3.60 3.66
7.87 8.54 8.57 791 8.58 8.74
744 752 732 757 7.56 722
10.60 10.49 10.26 10.45 10.14 10.62
10.26 11.33 10.75 12.08 11.63 11.56
9.19 8.49 8.67 8.72 8.57 9.32

Z grafu ¢. 1 je patrné, Zze vynos chmele nad 2,5 kg/rostlinu vykazuji
pouze odridy Sladek, Premiant, Kazbek, Saaz Late, Saaz Brilliant, Saaz
Comfort, Agnus, Rubin a Gaia. Naopak Osvaldovo klony nepresahuji
vynosovou hranici 2,5 kg/rostlinu.

V grafu €. 2 je uveden prepocteny vynos suchého chmele v tunach na
1 hektar. Z Osvaldovych klonl ma nejvyssi vynos klon 72, a to
1,02 t/ha, dale klon 114 ma vynos chmele 0,92 t/ha a klon 31 pouze
0,82 t/ha.Z hybridnich aromatickych odriid chmele vykazuji nejvyssi
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generated by Kazbek (2.39 t/ha) and Saaz Comfort 2.34 t/ha. Yields vynos Kazbek (2,39 t/ha) a Saaz Comfort 2,34 t/ha.Vynos nad urovni
above 2 t/ha are generated by Sladek, Premiant, Saaz Late and Saaz 2 t/ha vykazuji odridy Sladek, Premiant, Saaz Late a Saaz Brilliant.
Brilliant. Of bitter hop varieties, the highest hop yield is generated by Z horkych odrdd chmele vykazuje nejvy3si vynos chmele odriida
Agnus (2.39 t/ha). Of the new varieties, Gaia shows a higher hop yield Agnus (2,39 t/ha). Z novych odrid vykazuje Gaia vy$si vynos chmele
(2.18 t/ha) than the Boomerang variety (1.93 t/ha). (2,18 t/ha) nez odriida Boomerang (1,93 t/ha).

Chart |: Average yield of fresh hops (kg/plant) in parent plants of Czech varieties in maintenance breeding (Steknik, 2018)
Graf ¢ |: Priimérny vynos Cerstvého chmele (kg/rostlinu) u matecnych rostlin ceskych odrid v udrZovacim slechténi (Steknik, 2018)
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Chart 2: Adjusted average yield of hops (t/ha) in parent plants of Czech varieties in maintenance breeding (Steknik, 2018)
Graf ¢ 2: Prepocteny primérny vynos chmele (t/ha) u matecnych rostlin ceskych odrid v udrZovacim $lechténi (Steknik, 2018)

3.0

2.5

0.0

\ %Y\ AV X & NS J IS & 2 9 & ° & N N S
SN A\ '\:\’ P 4 & > N S «Q N O &2 X N

<§9(\\l50 \0(\\{3000\\ \o‘\ ‘—)\’b e,’\(\\ «@o \l_’éi’o 6(8'& @4«\/ «\\\\ (_,0@ \?9’ ® N S &Q}'b

S AZa O T QL ¥ P S

PP SS A 2 < A2

0 4v0 /\,0 PP P K
2oy (.)’b,b (‘)'b/b(,)’b’b/\(;’bfbx



CZECH HOPS CESKY CHMEL 2019

The amount of hop vyield is a very important throughput feature.
Based on the results achieved, the variability of hop yield within the
variety was determined. A hundredfold of the variation coefficient
helped to identify the percentage of genetically determined
variability. Of course, these are one-year results in the year that had
unfavorable weather conditions. Nevertheless, variability indicates
which variety has a higher yield stability. Chart 3 shows that the
lowest variability is seen in the aroma varieties Sladek (20.29%), Saaz
Brilliant (21.79%) and Saaz Comfort (22.08%). Below the variability
level of 25% are still Osvald’s clone No. 31, Osvald’s clone No. 114,
Kazbek and Gaia. The limit of 30% variability is reached by Osvald’s
clone No.72,Bor and Boomerang. The highest variability is shown by
Saaz Late (34.29%) and Bohemia (33.46%) varieties.

Vyse vynosu chmele je velmi ddlezity vykonnostni znak.Z dosazenych
vysledkl byla stanovena variabilita vynosu chmele v ramci odrldy.
Pomoci stonasobku varia¢niho koeficientu se stanovilo z kolika
procent je variabilita geneticky zaloZena. Samoziejmé, Ze se
jedna o jednoleté vysledky v roce, ktery byl z pfirodnich podminek
nepfiznivy. Pfesto variabilita naznacuje, ktera odrlda ma vyssi
vykazuji aromatické odridy Sladek (20,29 %), Saaz Brilliant (21,79 %)
a Saaz Comfort (22,08 %). Pod hranici variability 25 % jsou jesté
Osv. klon 31, Osv. klon 114, Kazbek a Gaia. Hranici variability 30 %
dosahuji Osv. klon 72, Bor a Boomerang. Nejvyssi variabilitu vykazuji
odrldy Saaz Late (34,29 %) a Bohemie (33,46 %).

Chart 3: Variability (a hundredfold of variation coefficient) of yield in parent plants of Czech varieties in maintenance breeding (Steknik, 2018)
Graf ¢. 3: Variabilita (stondsobek variacniho koeficientu) vynosu u matecnych rostlin ceskych odriid v udrZovacim Slechténi (Steknik, 2018)
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Chart 4 shows that in 2018 Osvald’s clones did not exceed the 3%
conductometric value threshold. The new varieties Saaz Late and Saaz
Brilliant show similar conductometric values.Only the mild aroma variety
Saaz Comfort shows average conductometric values of 3.7%, similar to
Bohemie (conductometric value = 3.8%). Sladek and Kazbek varieties
have conductometric values of 4.0%. Harmonie (conductometric value
= 4.9%) and Premiant (conductometric value = 5.2%) varieties showed
a relatively low percentage in 2018. Among aroma hops, the Bor variety
has the highest average conductometric values of 5.9%. Bitter varieties
can be divided into two groups, which could be hypothetically divided
by the 10% conductometric value threshold. Lower conductometric
values can be seen in Rubin (7.5%), Agnus (8.2%) and Boomerang (8.9%)
varieties. The highest average conductometric values are shown in Gaia
(11.5%) and Vital (10.2%) varieties.

Depending on the variability level, the varieties concerned can be
divided into three groups (Chart 5). The first group consists of varieties
with variability of 5% or less. These are Osvald’s clone No. 31, Sladek,
Rubin (lowest variability - 2.9%), Vital, Gaia and Boomerang.The second
group consists of varieties with variability of 5-10%, namely Osvald’s
clone No. 72, Osvald’s clone No. 114, Premiant, Kazbek, Bohemia, Saaz
Brilliant, Saaz Comfort and Agnus. The third group with the highest
variability is Bor (14.5%), Harmonie (12.1%) and Saaz Late (15.9%).
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Z grafu €. 4 je patrné, Ze v roce 2018 Osvaldovy klony neprekracuji
hranici 3 % KH. Podobny obsah KH vykazuji i nové odriidy Saaz Late
a Saaz Brilliant. Pouze odrida jemného aromatického chmele Saaz
Comfort vykazuje prdmérny obsah KH 3,7 %, podobné jako odriida
Bohemie (KH = 3,8 %). Odridy Sladek a Kazbek maji obsah KH
4,0 %. Pomérné nizky obsah v roce 2018 vykazuji odridy Harmonie
(KH =4,9 %) a Premiant (KH = 5,2 %).Ze skupiny aromatickych chmell
vykazuje odrlida Bor nejvy$si prdimérny obsah KH a to 5,9 %.V ramci
horkych odriid lze odridy rozdélit do dvou skupin, které pomyslné
rozdéluje hranice obsahu KH 10 %. Nizsi obsah KH vykazuji odridy
Rubin (7,5 %), Agnus (8,2 %) a Boomerang (8,9 %). Nejvyssi primérny
obsah KH maji odrlidy Gaia (11,5 %) a Vital (10,2 %).

Podle vyse variability lze hodnocené odridy rozdélit do 3 skupin (Graf
€. 5). Prvni skupinu tvofi odrddy s variabilitou 5 a méné %. Jsou to
odrhdy Osvaldav klon 31, Sladek, Rubin (nejnizsi variabilita - 2,9 %),
Vital, Gaia a Boomerang. Druhou skupinu tvofi odrldy s variabilitou
5 -10 % a to Osvaldiv klon 72, Osvaldlv klon 114, Premiant,
Kazbek, Bohemie, Saaz Brilliant, Saaz Comfort a Agnus. Treti skupinu
s nejvyssi variabilitou tvofi odridy Bor (14,5 %), Harmonie (12,1 %)
a Saaz Late (15,9 %).
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Chart 4: Average conductometric values (% in the original dry matter) in parent plants of Czech varieties in maintenance breeding (Steknik, 2018)
Graf ¢ 4: Primérny obsah KH (% v pivodni susin€) u matecnych rostlin Ceskych odrid v udrZovacim slechténi (Steknik, 2018)
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Chart 5: Variability (a hundredfold of the variation coefficient) of conductometric values in parent plants of Czech varieties in maintenance breeding (Steknik, 2018)
Graf ¢. 5: Variabilita (stondsobek variacniho koeficientu) obsahu KH u matecnych rostlin ceskych odriid v udrZovacim Slechténi (Steknik, 2018)
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When comparing the yield variability and conductometric values, it is
apparent that the yield of hops shows higher variability, ranging from
20.3% (Sladek) to 34.3% (Saaz Late). The conductometric value variability
is significantly lower, ranging from 2.9% (Rubin) to 15.9% (Saaz Late). The
results show that the weather in 2018 was entirely inconvenient for the
Saaz Late variety. The new registered varieties Saaz Brilliant, Saaz Comfort,
Gaia and Boomerang show good throughput parameters and variability.

It can be stated that the results achieved show good throughput of Czech
hop varieties in maintenance breeding. The results show that the most
high-yielding varieties are Kazbek, Sladek and Agnus. Very interesting
results have been achieved by the new aroma hop varieties Saaz Brilliant
and Saaz Comfort, which exceed the range of current hop varieties
and at the same time show low yield variability. When it comes to
conductometric values, the lowest variability can be seen in Rubin, Vital
and Boomerang varieties. These varieties also show good results from
field trials in Steknik and Chrastany. In fall 2018, new aroma hop varieties
were planted in Bésno, Nesuchyné and Stankovice.A pilot plant with Gaia
and Boomerang varieties was established in Nesuchyné. In 2019, new
aroma varieties are expected to be planted in the pilot area in Chrastany.
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V ramci porovnani variability vynosu a obsahu KH je patrné, Zze vynos
chmele vykazuje vyssi variabilitu, ktera je v rozmezi 20,3 % (Sladek)
az 34,3 % (Saaz Late). Variabilita KH je vyrazné nizsi, a to v rozmezi
2,9 % (Rubin) az 15,9 % (Saaz Late). Z vysledku je patrné, ze priibéh
pocasi roce 2018 byl pro odridu Saaz Late zcela nevyhovujici. Dobré
vykonnostni parametry i variabilitu vykazuji nové registrované
odrudy Saaz Brilliant, Saaz Comfort, Gaia a Boomerang.

Lze konstatovat, Ze dosazené vysledky poukazuji na vykonnost ¢eskych
odrdd chmele v ramci udrZovaciho Slechténi. Vysledky poukazuji,
Ze nejvynosnéjsimi odrddami jsou Kazbek, Sladek a Agnus. Velmi
zajimavych vysledk( dosahuji nové aromatické odridy chmele Saaz
Brilliant a Saaz Comfort, které prevysuji fadu soucasnych odrdd chmele
a soucasné vykazuji i nizkou variabilitu vynosu. Z pohledu obsahu KH
vykazuji dobré vysledky i z polnich pokust na Steknikd a v Chrastanech.
Na podzim 2018 byly nové aromatické odrldy chmele vysazeny v Bésné,
Nesuchyni a Stankovicich.V Nesuchyni byla zalozena poloprovozni plocha
s odrldami Gaia a Boomerang. V roce 2019 se predpoklada vysadba
poloprovozni plochy s novymi aromatickymi odrlidami v Chrastanech.
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TE020000177 ,Centre for Innovative Use and Strengthening of
Competitiveness of Czech Brewery Raw Materials and Products®, ktery
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VISITORS TO CRAFT BEER
CHINA IN SHANGHAI SEARCHED
FOR CZECH HOPS

NAVSTEVNICI CRAFT BEER

CHINA V SANGHAJI VYHLEDAVALI
CESKY CHMEL

Bc. TOMAS ROUBIK

Bohemia Hop a.s.




The fourth year of the CRAFT BEER CHINA 2019 tradeshow held at the
World Expo Exhibition & Convention Center in Shanghai became once
again the place for promoting quality Czech ingredients, namely Czech
hops. The tradeshow is targeted at the segment of Craft Breweries.

In the section dedicated to ingredients, BOHEMIA HOP, a.s. together
with its partner company Beijing Greatbeer Tech. Developement Co.
presented Czech hop varieties that are used in China, especially Saaz,
Sladek, Premiant and Kazbek varieties, to the tradeshow visitors. In
addition to the Czech Republic, countries such as the USA, Belgium,
Italy, Germany, France, Great Britain, Latvia, Spain and South Korea
were represented there.

The total exhibition area was 15,000 sqm, the number of exhibitors
exceeded 200 and the number of visitors reached 10,649. The
tradeshow hall section called Craft Beer Community hosted a total of
250 brewery representatives.

CZECH HOPS CESKY CHMEL 2019

Prostorem k propagaci kvalitnich Ceskych surovin konkrétné tedy
Ceského chmele se opét stal 4.ro¢nik veletrhu Craft Beer China 2019
v Shanghai World Expo Exhibtion & Convention Center. Veletrh je
cilen na segment Craft pivovard.

Spole¢nost BOHEMIA HOP, a.s. spoletné se svou partnerskou
spolecnosti Beijing Greatbeer Tech. Developement Co. prezentovala
navstévnikim veletrhu v sekci surovin odridy ceského chmele,
které jsou v Cin& vyuzivané, zejména pak odridy Zatecky polorany
tervenak, Sladek, Premiant a Kazbek. Kromé Ceské republiky zde byly
zastoupeny zemé jako USA, Belgie, Italie, Némecko, Francie, Velka
Britanie, Loty$sko, Spanélsko a Jizni Korea.

Celkova vystavni plocha ¢inila 15 000 m?, pocet vystavovatell piekrodil
hranici 200 a pocet navstévnikd se vysplhal na ¢islo 10 649.V casti
veletrzni haly nazvané Craft Beer Community se pak prezentovalo
celkem 250 zastupct pivovar(.




DOCUMENTATION
OF HISTORICAL BUILDINGS USED
FOR HOP PROCESSING

DOKUMENTACE

HISTORICKYCH STAVEB SLOUZICICH
PRO ZPRACOVANI CHMELE

Mgr. LUCIE RADOVA

National Heritage Institute, territorial specialist division in Usti nad Labem /
Nérodni pamétkovy Ustav, izemni odborné pracovisté Usti nad Labem




Hop processing buildings (used for hop picking, drying, pressing)
have been a natural part of the Czech countryside for at least the last
150 years. However, after 1945, in connection with social and economic
changes, they ceased to be maintained. Today, many of them are in
serious technical disrepair and these structures are reaching the end of
their life expectancy. The aim of a scientific research project prepared
by the National Heritage Institute, territorial specialist division in Usti
nad Labem, together with the Documentation Center of J. E. Purkyné
University, is to carry out at least a basic spatial documentation of
these buildings and their technological equipment in time before
they disappear. The research carried out in the years 2016-2020 is
financed by the Ministry of Culture from the program of research and
development of national and cultural identity of the Czech Republic
(abbreviated to NAKI). It is based on field research, which includes
several documentation teams working in the regions of Zatec, Louny,
Podborany, Rakovnik and Litoméfice.

Preserved technology to control lath boxes. Oast kiln. Hfiskov (District of Louny)
Zachovand technologie k ovldddni lisek. Hvozdovd susdrna. Hriskov (okr. Louny)

Since its launch in 2016, this initiative has helped to identify over
3,200 structures, the most significant of which are currently registered
in a public map application, accessible in a trial version (at https://
arcg.is/1SLrS4). Along with the general survey of hop growing areas,
several extensive archival searches are being conducted, focusing not
only on the building plan documentation and historical iconography,
but also trying to document the technological development or life
stories of important personalities connected with hop growing, etc.
The research project will be topped off with an exhibition “You will
get a jug of beer when the hops are harvested”, accompanied by the
union catalogue. However, already last year, based on the results,
a traveling panel exhibition “The best hops are grown in the Czech
Land” was prepared, describing the history of hop growing in the
villages of Starkovice, Steknik, Radi¢eves and Trnovany.

Within the project, we cooperate with specialist institutions (mainly
with the Hop Museum in Zatec). The project also tries to communicate
as much as possible with the public and update it on current
events, for the purpose of which they use the NAKI Facebook page:
Documentation of historical buildings used for hop processing (link:
https://www.facebook.com/chmel.cz/). As part of the hop growing
popularization, a video (published as a presentation on Facebook)
about the process of drying in one of the last still operating oast
kilns in our country has been made. We would be pleased if the
Dear Reader visits our website and possibly shares their experiences
related to hops and the glorious past of their respective regions.

<« Steknik (District of Louny), granary and kiln, No. 41
<« Steknik (okr. Louny), Sypka se susdrnou, ¢.p. 41
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Stavby slouzici ke zpracovani chmele (sklizen, suseni, lisovani) byly
minimalné poslednich 150 let samozi'ejmou soucasti ¢eského venkova.
Po roce 1945, v souvislosti se spolecenskymi a hospodarskymi
zménami, viak prestaly byt udrzovany. Dnes je jejich technicky stav
v fadé pripadC havarijni a tyto stavby jsou na hranici své Zivotnosti.
Cilem védecko-vyzkumného projektu, pfipraveného Narodnim
pamatkovym Ustavem, Gzemnim odbornym pracoviétém v Usti nad
Labem spole¢né s Centrem dokumentace Univerzity Jana E. Purkyné,
je provést alespon zakladni prostorovou dokumentaci téchto staveb
a jejich technologického vybaveni v dobé tésné pred jejich zanikem.
Vyzkum, probihajici v letech 2016-2020 je financovan Ministerstvem
kultury z programu vyzkumu a vyvoje narodni a kulturni identity Ceské
republiky (zkracené NAKI). Jeho zakladem je terénni vyzkum, v jehoz
ramci se na Zatecku, Lounsku, PodboFansku, Rakovnicku a LitoméFicku
pohybuje nékolik dokumentacnich tyma.

0Od zahajeni v roce 2016 se diky této aktivité podafilo identifikovat
pres 3 200 objektd, nejvyznamnéjsi z nich jsou jiz v soucasné dobé
evidovany ve vefejné mapové aplikaci, pfistupné ve zkusebni verzi
(na odkazu https://arcg.is/1SLrS4). Zaroven s plosnym prizkumem
chmelarskych oblasti probiha nékolik rozsahlych archivnich redersi
zamérenych nejen na planovou stavebni dokumentaci a historickou
ikonografii, ale snazicich se postihnout také technologicky vyvoj
nebo Zivotni osudy vyznamnych osobnosti spojenych s chmelaistvim
apod. Vyzkumny projekt bude ukonéen vystavou ,Piva dZzbdn bude
ddn, aZ bude chmel olesdn’; doprovazenou soubornym katalogem.
Jiz v lonském roce v3ak byla na zakladé vystup( pfipravena putovni
panelova vystava ,Nejlepsi chmel rodi Ceskd zemé’, ktera priblizuje
vyvoj chmelafstvi v obcich Stankovice, Steknik, Raditeves a Trnovany.

Oast Koln Strachaly (District of Litomérice)
Hvozdovd susdrna Strachaly (okr. Litomérice)
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A research into the history of hop growing is profoundly important V ramci projektu spolupracujeme s odbornymi institucemi (zejm.

for understanding the past, present and future of the region, in which ChmelaFskym muzeem v Zatci). Projekt se zaroveri snazi co nejvice

hops have given such a distinct quality. We believe that the results of komunikovat s vefejnosti a informovat ji o aktualnim déni, k cemuz

the NAKI project will contribute to the general awareness of the hops slouzi Facebookova stranka NAKI: Dokumentace historickych staveb

extensive importance, especially for the Northwest Bohemia region. slouzicich pro zpracovani chmele (odkaz https://www.facebook.
com/chmel.cz/). V ramci popularizace chmelafstvi bylo i nato¢eno
video (zvefejnéné na Facebookové prezentaci) o pribéhu suseni
v jedné z poslednich fungujicich hvozdovych susaren u nas. Budeme
radi, pokud vazeny ¢tenar zavita na nase stranky a pfipadné se podéli
0 své zazitky spjaté s chmelem a slavnou minulosti svého kraje.

Vyzkum zaméreny na déjiny chmelafstvi ma svdj hluboky vyznam
pro pochopeni minulosti, soufasnosti a budoucnosti regionu,
kterému chmel vtiskl tak specificky raz. Véfime, Ze vysledky projektu
NAKI pfispéji k vdeobecnému povédomi o Sirokém vyznamu chmele
zejména pro oblast severozapadnich Cech.

A four-chamber kiln. Trnovany (District of Louny).
Ctyrkomorovd susdrna. Trnovany (okr. Louny).
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The current condition of public map application. Purple dots indicate proven structures and yellow dots indicate potential structures.
Aktudlni stav verejné mapové aplikace. Fialové body oznacuji objekty prokdzané, Zluté body objekty potencidlni.
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Trnovany No. 65 (Photographer: Tomds Broz)
Trnovany ¢ p. 65 (autor fotografie: Tomds Broz)

Kiln at Vacanovice farmstead No. 15 (Photographer: Jifi Kaldb) Hop attic in Konojedy u U§te"lga (Photographer: Roman Svec) 3
Susdrna u usedlosti ¢. p. 15, Vacanovice (autor fotografie: Jiri Kaldb) Chmelovd plida, Konojedy u Ustéka (autor fotografie: Roman Svec)
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HOP TRACES
ZDENEK ROSA (1919—2005), A STORY
OF A MAN WHOSE HOP-RELATED
ACTIVITIES ESTABLISHED A HOP DYNASTY

CHMELOVE STOPY
ZDENEK ROSA (1919—2005), PRIBEH

CLOVEKA, KTERY SVOU PRACI PRO CHMEL
ZALOZIL DYNASTII CHMELARU

VLADIMIR VALES

Hop Museum Zatec / Chmelarské muzeum Zatec




Time and location of the events:

September 1966, Rakovnik, Hufviny

“In the hop garden of the School of Agriculture, its manager, Zdenék Rosa,
is watching a group of 3 grade students cutting springs. He showed them
how to do it a few minutes ago and now he can see who has taken his
practical advice to heart. He does not blame those who are failing to do
it. He knows well that practice makes perfect. You cannot do everything
well right away, especially if you lack experience. Zdenék has worked with
students before and knows that it is not easy to educate them. Moreover,
he is to meet the head teacher Jaroslav Soukup today. He does not know
what to expect from the meeting. Soukup teaches hop growing at school.
He is a die-hard comrade. He knows well what is expected from him.
He pays great attention to unifying theory and practice. However, he is
more concerned with integrating the school into the concept of socialist
agriculture. But Zdenék has nothing to be ashamed of. Over a period of
three years, he has raised the hops at the school farm to an unprecedented
level. This year, they have achieved a record yield, almost 20 quintals per
hectare, and the quality of the processed hops was such that they were all
included in Quality Classes I to Ill. Thus the school farm achieved the best
results from among other state farms. Maybe, the head teacher Soukup
wants to thank me for the good results’, Zdenék thinks.

Zdenék Rosa was born in Velvary on February 10, 1919. His father
Richard was a qualified tailor and his mother Marie was a dressmaker.
They lived in Cernuc and later in Velvary. When Zdenék was born, only
his sister Marie (from the original four siblings) was still alive. The
other children died of typhoid fever in 1916. In 1925, as part of an
extensive land reform, the family was allocated 8 hectares of farmed
land and 1 hectare of hop gardens in Mil¢eves near Zatec. This turned
tradesmen into farmers and determined the direction of the young
Zdenék’s future life. The allocation of land had to be gradually repaid
to the state from the proceeds. This meant a lot of work for the
whole family, including the children. The new colonists, as the new
farmers called themselves, set up an Economic Cooperative in Zatec
where they sold grain. The hops were sold to merchants and dealers,
later to the founded Hop Cooperative. Zdenék completed the town
school in Mécholupy. His 1932 graduation certificate shows twelve
excellent and only three very good marks, including behavior. Why
he earned a lower mark in behavior, we do not know. He must have
ridden in the classroom on a horse since he loved horses. As his
orientation was already clear, he started to study at the Secondary
School of Economics in Kadan. His studies were interrupted a year
later. Sudetenland was annexed and all non-German students were
forced to leave the school. During World War Il and the Protectorate
of Bohemia and Moravia, Zdenék completed his studies at the
Secondary School of Economics in Roudnice nad Labem where he
graduated in 1941. After graduation, he acquired first professional
experience in agriculture on various large farms as a farm manager
or as an assistant manager - first in Prague, then in Cizkov, Velvary
and in Chrastany near Cesky Brod.

After the end of the war, he returned to Mil¢eves where he worked
on a family farm and as an external teacher at the Agricultural Hop
School in Zatec. In addition, he held the position of the secretary of
the United Federation of Czech Farmers. In 1947, he rented a large
sixty-hectare farm in MilCeves. A year later, his farm (among other
farms) was taken over by the Zatec State Farm. Zden&k Rosa became
the head of the Radiceves, Milceves and Mécholupy production
centers. This is where he met his future wife, BoZena Javirkova, who
worked on the farm as a poultry farm manager. Bozena came from
nearby Vysoké Trebusice. Together with her widowed mother, she
managed a farm of 96 hectares. The farm was well run and prospered
fairly well. During the war, the family had to hand over the farm to
German administrators, but after the war both women took it over
again. In 1948, the farm including the farmed land was seized by the
Podborany State Farm and Ms. Javirkova and her daughter had to
move out again with only furniture and clothes. A lucky wind carried
BoZena to Mil¢eves where she met her future husband Zdenék. The
marriage was formalized on July 26, 1950. In 1952, their son was
born and of course he was given the name Zdenék.

<« Z Rosa and F. Chvalovsky on board, a flight to the Unites States in 1998
<« Z Rosa a F. Chvalovsky na palubé letadla do USA, 1998
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Cas a misto déje:

Zdri 1966, Rakovnik, Hufviny

,Na chmelnici Skolniho statku Zemédélské skoly sleduje jeho sprdvce,
Zdenék Rosa, skupinu student( 3. rocniku pfi stfihdni pruzin. Pred chvili
jim ukdzal, jak na to, a uz ted mize vidét, kdo si jeho praktické rady vzal
k srdci. Tém, kterym se prdce nedari, nic nevycitd. Dobre vi, Zddny uceny
z nebe nespadne. VSechno se nemiZe podafit hned, zejména kdyZ chybi
zkusenost. Zdenék se studenty pracoval jiZ dfive a vi, Ze jejich vychova
neni snadnd. Dnes ho navic Cekd setkdni s feditelem Skoly, Jaroslavem
Soukupem. Nevi, co md od toho setkdni ocekdvat. Soukup na $kole
vyucuje chmelarstvi. Je to kovany soudruh. Vi, co se od néj chce. Velice
dbd na dodrZovdni jednoty teorie a praxe. Vice ale dbd na zaclenéni skoly
do koncepce socialistického zemédélstvi. Zdenék se ale nemd zac stydét.
Béhem tri let pozvedl chmel na skolnim statku na nebyvalou urover.
Letos dosdhli rekordniho vynosu, témér 20 celnich centii z hektaru
a kvalita zpracovaného chmele byla takovd, Ze byl vSechen zafazen do
I.az lll. jakostni tridy. Tim Skolni statek dosdhl nejlepsiho vysledku mezi
ostatnimi stdtnimi statky. MoZnd mi chce pan reditel Soukup za dobré
vysledky podékovat, mysli si Zdenék.”

CESKY SVAZ FOOTBALLOVY

Jméno vlastnika prukazky:

ose i’wl’u,é/

PRUKAZKA VVSTA\FEN‘ "
. k.
DNE

48

PLATNOST PRUKAZKY
KONC| DNEM

A4 1954,

Misto pie kontrolni zndmky pro ‘slevu na deabach.

Z. Rosa’s football licence, issued in 1948
Z. Rosa, fotbalovd prikazka, vystavena v roce 1948
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The 1950s totally disrupted society. In agriculture, landowners were
deprived of their property. There were extensive repressions and
intimidation. Rounds of political trials began and fear prevailed. People
began to realize that communism could not be built. Agricultural
production stagnated, reaching 80% of the 1937 level in 1953.

Those who wanted to survive at that time had to click their heels.Many
conformed, joined the party and were allowed to perform leadership
functions. Others were persuaded to join. They were promised
advancement, education for children, good-standard housing. Experts
in their respective fields were targeted most of all. And Zdenék Rosa,
despite his young age, was an excellent agricultural expert. Wherever
he started to work, within a relatively short period of time he was
able to improve even a malfunctioning farm. He kept refusing offers
to join the party. This was not accepted by his superiors, most of them
die-hard party members, and as a punishment they fired him. Given to
his level of expertise, it was no problem to find another job, but the
question was how long he could keep it.

-,

Mr. Z. Rosa and Mrs. B. Rosova, Maridnské Ldzné in 1951
Z. Rosa a B. Rosovd, Maridnské Ldzné, 1951

In 1953, a still young father Zdenék was dismissed. After that, he
started to work for a school farm in Tuchofice, which was being built
at the time. The farm had 100 hectares of fields and 15 hectares of
hop gardens. He liked it in Tuchofice. The whole family became close
to the locals. There was a great bunch of gamekeepers and football.
The friendship established there lasted a lifetime.

In 1954, he wrote his first article in the Chmelafstvi magazine. In
the article, he responded to the requirements for a hop production
increase of 34%.

In 1955, Zdenék Rosa was (as part of reorganization) transferred to
the branch of the Zatec State Farm in Libo¢any. The complex had
3,000 hectares of fields, 80 hectares of hop gardens and 30 hectares
of vegetables. His wife BoZzena worked at the poultry farm again and
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Zdenék Rosa se narodil 10. 2. 1919 ve Velvarech. Otec Richard byl
vyucenym krej¢i a matka Marie damskou krej¢ovou. Zili v Cernuci
a pozdéji ve Velvarech. Kdyz se narodil Zdenék, zbyla z pdvodnich &tyf
sourozencl jenom sestra Marie. Ostatni déti zemfely v roce 1916 na
tyfus.V roce 1925, v ramci rozsahlé pozemkové reformy, ziskala rodina
pFidél 8 hektarC polnosti a 1 hektaru chmele v Mil&evsi u Zatce. Tak se
ze zivnostnikd stali zemédélci. To urcilo smér i malému Zderikovi. Pridél
musel byt statu z vynosu hospodareni postupné splacen. To znamenalo
spoustu prace. A pracovala celd rodina, i déti. Novi kolonisté, jak si
novi zemédélci Fikali, si sami zaloZili Hospodarské druZstvo v Zatci,
kam prodavali obili. Chmel se prodaval obchodnikiim a prekupnikdm,
pozdéji do zalozeného Chmelafského druzstva. Méstanku absolvoval
Zdenék v nedalekych Mécholupech.V propoustécim vysvédceni z roku
1932 najdeme 12 vybornych a pouze tfi chvalitebné, véetné z mrav(.
Pro¢ si to zaslouzil, nevime. Zfejmé vjel do tfidy na koni, protoze
koné mél rad. Protoze uz bylo jasné, jakym smérem se bude ubirat,
nastoupil na Vy3si hospodaiskou Skolu v Kadani. Studoval tam jeden
rok. DoSlo k zabrani Sudet. V3ichni nenémecti studenti museli Skolu
opustit. Béhem 2. svétové valky a obdobi Protektoratu Cechy a Morava
dokoncuje Zdenék sva studia na Vyssi hospodarské Skole v Roudnici
nad Labem a v roce 1941 maturuje. Po studiich zacina ziskavat
vSeobecnou zemédélskou praxi na rdznych velkostatcich jako spravce
a adjunkt, tedy pfiru¢i nebo pomocnik spravce. Nejdfive v Praze, potom
v Cizkové, ve Velvarech a v Chragtanech u Ceského Brodu.

Mr. Zdenék Rosa and 3 years old son, Tuchorice, 1955
Z.Rosa a syn Zdenék ve trech letech, Tuchofice, 1955

Po konci vale¢nych let se vratil do MilCevse, kde pracoval na rodinném
hospodafstvi a externé vyucoval na Zemédélské chmelaiské Skole
v Zatci. Navic pusobil jako tajemnik Jednotného svazu ¢eskych
zemédélcl. V roce 1947 si pronajal v Milcevsi velky statek o rozloze
60 hektard. Za rok byl jeho statek, a nejenom jeho, prevzat Statnim
statkem Zatec. Zden&k Rosa se stal vedoucim vyrobniho stfediska
Radiceves, Mil¢eves a Mécholupy. Zde se seznamil se svou budouci
manzelkou, Bozenou Javlrkovou, kterd na statku pracovala jako
vedouci drlibezarny. BoZena pochazela z nedalekych Vysokych



his son Zdenék junior started to attend school. The most frequently
used means of transport was a horse and later a motorcycle. He
used his motorcycle (or more precisely the fuel tank) to take his son
for trips and his pointer Lovka for hunting. However, the dog had
to be dressed in a loden coat. The farm began to achieve excellent
results within a short period of time and the promising cadres of the
state farm were sent there for training. As there were the so-called
‘experts” specializing in staff screening among them, clashes began.

Z.Rosa and dog Lovka (Pointer), Libocany 1956
Z. Rosa a pointer Lovka, Libocany, 1956

In 1959, the work of Zdené&k Rosa in the Zatec region ended and the
family was expected to move away. Zdenék Rosa received several job
offers, finally choosing the unified agricultural cooperative Hredle in
the Rakovnik area. The cooperative had 700 hectares of fields and
70 hectares of hop gardens. He joined the Agricultural Administration
in Rakovnik to work there as an agronomist. This guaranteed him
a stable salary, because otherwise the wages in the cooperative
were based on the number units worked. Jan Konopik joined him
as a livestock specialist. They got along very well and remained
friends for life. His wife BoZena started to work for the canteen as
a warehouse manager and an assistant cook. Their son Zdenék junior
began to attend the second grade of elementary school.

At that time, the hops started to be planted at a wide spacing.
The width of the inter-row varied between 200 to 300 cm and the
distance between plants ranged from 100 to 150 cm. Zdenék Rosa
was a big fan of this planting stock method and pushed for the
spacing of 300 x 150 cm. At the same time, however, he proposed
that a uniform spacing in inter-rows should be introduced and that
the distance between plants should be governed by local climate
and soil conditions. From all the new knowledge in agricultural
development, he was able to literally put his finger on the most
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Trebusic. Hospodafila s ovdovélou matkou na statku s vymérou
96 hektar(. Hospodarstvi bylo dobfe vedeno a statek slusné
prosperoval. Béhem vale¢nych dob musela rodina statek predat
némecké spravé, ale po valce ho opét obé Zeny prevzaly.V roce 1948
pfipadla usedlost i s polnostmi Statnimu statku Podborany a maminka
Javlrkova s dcerou se musely, pouze s nabytkem a oblecenim, zase
vystéhovat. Dobry vitr zaval Bozenu do Milcevse, kde potkala svého
budouciho manzela, Zdenka. Snatek byl uzavien 26. ¢ervence 1950.
Vroce 1952 se narodil syn, samoziejmé dostal jméno Zdenék.

Padesata léta naprosto rozvratila spole¢nost. V zemédélstvi
doslo k tomu, Ze vlastnici plGdy byli zbaveni svych majetkl. Doslo
k rozsahlym represim a k zastrasovacim akcim. Rozbéhla se kola
politickych procest a zavladl strach. Lidé si zacali uvédomovat, ze
komunismus se vybudovat neda. Zemédélska vyroba stagnovala,
vroce 1953 dosahla 80% Urovné roku 1937.

Kdo chtél v této dobé prezit, musel srazit paty. Mnozi se podfridili,
vstoupili do strany a mohli vykonavat vedouci funkce. Dalsi byli
presvédcovani, aby vstoupili. Byl jim slibovan postup, vzdélani pro déti,
bydleni na Urovni. Obzvlasté spadeno méli na odborniky ve svém oboru.
A Zdenék Rosa, navzdory svému mladi, zemédélskym odbornikem
byl, dokonce vynikajicim. Kam pfiSel, v relativné kratké dobé dokazal
i Spatné fungujici hospodaistvi pozvednout. Nabidky na vstup do strany
odmital. To jeho nadfizeni, vétSinou kovani stranici, neakceptovali
a trestem byla zména mista. Vzhledem k odbornosti, kterou mél, nebyl
problém nové misto sehnat, ale vzdy byla otazka, na jak dlouho.

f
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Z.Rosa in hop garden called Na Ctverhondch
Z. Rosa, ve chmelnici Na ctverhondch

V roce 1953 dostal jeSté mlady tatinek Zdenék vypovéd a presel na
nové budované hospodarstvi skolniho statku v Tuchoficich. Statek mél
100 hektarG poli a 15 hektard chmelnic. V Tuchoficich se mu Libilo.
S mistnimi se sbliZila celd rodina. Byla zde vyborna parta myslivct
a hral se tady fotbal. Pratelstvi tady navazané trvalo cely zivot.



CZECH HOPS CESKY CHMEL 2019

important, achieve the desired goal and put into practice. He was
also able to eliminate or abolish practices and technologies that did
not achieve the respective goals, even though they were introduced
by advanced ‘experts”. In Hredle, for example, he changed the entire
management system, which was introduced here according to the
Soviet model consisting in individual teams only taking care of their
parts of the fields and hop gardens. After the introduction of a new
work logistics, the management of the entire unified agricultural
cooperative began to improve rapidly. In 1961, the then-chairman
died and therefore he led the whole cooperative together with the
vice chairman until 1962. The cooperative was one of the best in the
district at that time. The era of his collaboration and later lifelong
friendship with doc. Vaclav Fric from the University of Agriculture,
experts from the Hop Research Institute, Karel Makovec, Oldfich
Drexler and especially with its director, at that time Ing. Lubomir
Vent, started.

In 1962, a new, “properly trained” chairman joined the team. As
he could immediately see the qualities of his agronomist, he
forced Zdenék (after several opinion clashes over the principles of
agricultural production) to terminate his employment. Zdenék was
immediately offered a job by the director of the Secondary School of
Agriculture in Rakovnik who was looking for a manager for his school
farm. In January 1963, the family moved to the manager’s apartment
at Bulovna in Rakovnik. His wife BoZena joined a poultry farm and
his son Zdenék junior attended elementary school in Rakovnik,
which he completed there. Zdenék Rosa took a new job with his
usual enthusiasm. The farm had an area of 270 hectares, including
15 hectares of hop gardens and its own livestock production.

At that time, mechanized cutting of hops and new methods of hop
cultivation started to be introduced. The new manager immediately
put this then-modern knowledge into practice. In 1964, he became
a member of the editorial board of the Chmelafstvi magazine where
he remained for twenty years. He regularly supplied the magazine
with his articles and, as was in his nature, he was not afraid to argue
against and critically judge the then long-term economic plans
and insufficient work with people. At the same time, he was able
to give a practical opinion on new technologies and procedures in
hop growing. The head teacher, although he taught hop growing,
was a supporter of old, deep-rooted methods. In addition, he began
to worry that the new manager would become too much for him
to handle and his results would overshadow his. Thus, although
the management of the school farm was improving year after year,
the clashes in the hop-growing area increased. It all culminated in
1966. The school farm Rakovnik was ranked first among the state
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Z. Rosa, interview for Chmelarstvi magazine
Z. Rosa, rozhovor do casopisu Chmelarstvi
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V roce 1954 napsal svij prvni clanek do Casopisu Chmelafstvi.
Reagoval v ném na pozadované zvyseni vyroby chmele o 34 %.

V roce 1955 byl Zdenék Rosa v ramci reorganizace prelozen
na stiedisko Statniho statku Zatec do Libocan. Stfedisko mélo
3.000 hektar( poli, 80 hektar chmelnic a 30 hektarl zeleniny.
Manzelka Bozena opét pracovala v dribezarné a syn Zdenék junior
zacal chodit do $koly.Nejuzivanéjsim dopravnim prostifedkem byl ki
a pozdéji motocykl. Na ném, vlastné na nadrzi, vozil synka na vylety
nebo svého pointera Lovku na hony. Psa ovSem bylo nutno zapnout
do hubertusu. Stfedisko zacalo v kratké dobé dosahovat vynikajicich
vysledkd a byli sem na zaskolovani posilany budouci kadrové rezervy
statniho statku. Protoze mezi nimi byli ,odbornicina kadrovou praci,
zacalo dochazet ke stietim.

V roce 1959 skontila prace Zderika Rosy na Zatecku a rodinu
Cekalo stéhovani. Dostal nékolik nabidek a vybral si JZD Hredle na
Rakovnicku. Druzstvo mélo 700 hektarl poli a z toho 70 hektard
chmelnic. Nastoupil zde pres Zemédélskou spravu v Rakovniku na
misto agronoma. To mu zarucovalo stalou mzdu, protoze jinak byla
mzda v druzstvu vazana na odpracované pracovni jednotky. Spolu
s nim nastoupil jako zootechnik Jan Konopik. Velice dobfe spolu
vychazeli a prateli zUstali po cely Zivot. ManZelka BoZena zacala
pracovat v zavodni kuchyni jako vedouci skladu a pomocna kucharka.
Syn Zdenék junior zacal chodit do 2. t¥idy zakladni Skoly.

V té dobé se zacalo s vysazovanim chmele do $irokych spondl. Sitka
mezifadi byla riizna, mezi 200 az 300 cm a vzdalenost mezi rostlinami
byla 100 az 150 cm. Zdenék Rosa byl velkym propagatorem tohoto
zpUsobu vysazu a prosazoval spon 300 x 150 cm. Zaroven ale
navrhoval, aby se stanovil jednotny spon v mezifadech a vzdalenost
mezi rostlinami by se fFidila mistnimi klimatickymi i padnimi
podminkami. Velice rychle dokazal doslova vyhmatnout mezi novymi
je realizoval. Dokazal i odstranit nebo zrusit postupy a technologie,
které k cili nevedly, prestoZe byly zavedeny pokrokovymi ,odborniky".
Tak ve Hredlich zménil cely systém Fizeni, ktery zde byl zaveden po
sovétském vzoru a ktery znamenal, Ze se jednotlivé Cety staraly jen
0 svou ¢ast poli a chmelnic. Po zavedeni nové organizace prace se
zacalo hospodareni celého JZD rychle zvedat. V roce 1961 zemfrel
stavajici predseda, a tak az do roku 1962 vedl s mistopredsedou celé
druzstvo.To v té dobé patfilo mezi nejlepsi na okrese.Zacala éra jeho
spoluprace a pozdéjsiho celozZivotniho pratelstvi s doc. Vaclavem
Fricem z Vysoké Skoly zemédélské, odborniky z Vyzkumného Ustavu
chmelarského, Karlem Makovcem, Oldfichem Drexlerem a zejména
s jeho vedoucim, tehdy je$té Ing. Lubomirem Ventem.
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78" birthday celebration, from left L.Vent, V. Fric, Z. Rosa, Mutéjovice in 1997
Z.Rosa, oslava 78. narozenin, zleva L. Vent, V. Fric, Mutéjovice, 1997
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Z.Rosa and grandson Zdenék in the Unites States in 1998
Z.Rosa a vnuk Zdenék v USA, 1998

farms in the yield and quality of processed hops and the head teacher
filed a criminal complaint against the manager. He found the reason
in the payment of premiums to livestock workers. The court found an
unauthorized overpayment of CZK 1,100 and ordered the manager
to pay the amount.

At the beginning of 1967, he was approached again by the Rakovnik
Agricultural Administration Authority which was looking for highly
qualified and professional assets for the unified agricultural
cooperative in Mutéjovice, which was lagging behind. Bohumil
PoSmirny was appointed as the chairman and agronomist and Zdenék
Rosa as his deputy. He joined the unified agricultural cooperative in
Mutéjovice in April 1967, his wife Bozena started to work as a spare
parts warehouse manager and Zdenék junior began his studies at the
Secondary School of General Education, later called Z.Winter Grammar
School in Rakovnik.

After the merger with the unified agricultural cooperative in Nesuchyné
and Hredle, the unified agricultural cooperative in Mutéjovice had
3,000 hectares of agricultural farmed land, of which 330 hectares
were hop gardens. Before the arrival of a new agronomist, the unified
agricultural cooperative achieved an average yield of 8.4 quintals of
hops per hectare. During the three years he worked there, the yield
increased to 11.3 quintals. Although today it sounds like a cliché, it
was the result of a successful introduction of new scientific research
findings and the new methods intrinsic to Zdenék Rosa which were
put into practice. He knew that the only way how to achieve effective
improvements in hop harvesting was to use complex picking
machinery. He dedicated all his efforts to this goal. In order to make
full use of the capacities of picking machines, he introduced a two-
shift operation (day and night shifts) in the entire unified agricultural
cooperative, i.e.in Mutéjovice, Krupa and Lhota, which have been there
till the present day. At the same time, it was necessary to increase the
capacities for hop drying, for example by installing an automated hot-
air aggregate with air conditioning in the existing chamber driers or
by building new belt driers.

Zdenék Rosa became chairman of the Hop Commission for the
District of Rakovnik, a member of the Scientific Council of the Hop
Research Institute and vice-chairman of the Hop Section of the Czech
Agricultural Society. His expert knowledge clearly predetermined him
for these positions. He shared his practical experience on the pages of
the Chmelafstvi magazine and at specialized hop growing seminars.

The unified agricultural cooperative gradually improved and became
one of the well-managed companies in the district. Spice nurseries
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Z. Rosa, Hop Research lnstitufe, 2002
Z. Rosa, Chmelarsky institut Zatec, 2002

V roce 1962 nastoupil do druzstva novy predseda. Patfi¢né proskoleny.
Protoze ihned odhadl kvality svého agronoma, donutil Zdefka po
nékolika nazorovych stfetech v otazce principl zemédélské vyroby
k ukonceni pracovniho poméru. Praci mu okamzité nabidl feditel
Stfedni zemédélské Skoly v Rakovniku, ktery hledal spravce pro svij
Skolni statek. V lednu 1963 se rodina stéhovala do bytu spravce na
rakovnickou Bulovnu. ManZelka BoZena nastoupila do dribezarny a syn
Zdenék junior do zakladni Skoly, kterou v Rakovniku dokoncil. Zdenék
Rosa se chopil nové prace s obvyklou vehemenci. Statek mél vyméru
270 hektard, z toho 15 hektard chmelnic a vlastni ZivociSnou vyrobu.

V té dobé se zalinalo s mechanizovanym fezem chmele a s novymi
postupy obdélavani chmelnic. Novy spravce tyto, na svou dobu moderni
poznatky,okamzité uvadél do praxe.Od roku 1964 se stal clenem redakéni
rady Casopisu Chmelarstvi. Vydrzel tam dvacet let. Pravidelné pfispival
svymi odbornymi ¢lanky, a jak bylo jeho povaze blizké, nebal se jit ani
do polemik a kritickych soud( tehdejsich dlouhodobych hospodarskych
plan a nedostatecné prace s lidmi. Zaroven ale dokazal dat prakticky
nazor k novym technologiim a postup(im ve chmelafstvi. Reditel $koly,
prestoze vyucoval chmelafstvi, mél zazité staré metody. Navic se zacal
obavat, aby mu novy pan spravce neprerostl pres hlavu a svymi vysledky
nezastinil ty jeho. A tak, pfestoze hospodareni Skolniho statku se rok od
roku zlep3ovalo, stiety v odborné chmelarské roviné nar(staly. V3e to
vyvrcholilo v roce 1966. Skolni statek Rakovnik obsadil prvni misto mezi
statnimi statky ve vynosu a kvalité zpracovaného chmele a feditel podal
na pana spravce trestni oznameni. Dlvod nalezl ve vyplaté prémii pro
pracovniky zivocisné vyroby. Soud nalezl neopravnény preplatek ve vysi
1.100 korun a nafidil panu spravci tuto ¢astku uhradit.

Na pocatku roku 1967 byl osloven opét rakovnickou Zemédélskou
spravou, ktera shanéla kvalitni a odborné posily do zaostavajiciho JZD
Mutéjovice. Za predsedu byl vybran Bohumil PoSmurny a za agronoma
a jeho zastupce pravé Zdenék Rosa. Do JZD Mutéjovice nastoupil novy
agronom v dubnu 1967, manzelka Bozena zacala pracovat jako vedouci
skladu nahradnich dild a Zdenék junior zahajil studia na Stfedni
vSeobecné vzdélavaci $kole, pozdéji Gymnaziu Z. Wintera, v Rakovniku.

Po slouCeni s JZD Nesuchyné a Hiedle mélo JZD Mutéjovice
3.000 hektart zemédélské pady, a z toho 330 hektart chmelnic. Do
pfichodu nového agronoma dosahovalo JZD prdmérného vynosu
8,4 metrakd chmele z hektaru. Béhem tfi let jeho plsobeni se vynos
zvysil na 11,3 metrakd. Ackoliv to dnes zni jako fraze, zplsobilo to
Uspésné zavadéni novych poznatkd védeckého vyzkumu do praxe
a nové metody, které byly Zderku Rosovi vlastni. Védél, ze jedinou
moznosti, jak dosahnout efektivniho zlepSeni pfi sklizni chmele,
je zajistit komplexni skliziovou mechanizaci. Tomuto cili podfidil
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were introduced and new mechanization tools were developed and
tested in local workshops. Together with Jan Mike$, he invented
and manufactured a mechanized hop bine grabber and a hydraulic
platform behind a platform behind the tractor for rerouting deflected
hop bines, string hanging and repairing and building hop garden
trellises.

In 1969, Zdenék Rosa was awarded the Knight of the Order of the Hop
(Chevalier) prize for his merits in hop growing at the hop growers’
congress of the International Hop Growers’ Convention in Lujbljana.

In close cooperation with the Hop Research Institute, he was actively
involved in dealing with issues related to agricultural machinery,
mechanized hop cutting, loosening of inter-rows, propagation of
hop rhizomes and hop drying in belt driers. In addressing these
issues, a number of new methodologies, procedures and machines
emerged. In 1974, the workshops of the unified agricultural
cooperative in Mutéjovice developed a tractor mounted industrial
fertilizer spreader.

Who else than Zdenék Rosa could test in practice that dewing
sprayers would prove to be the most effective hop protection.

He prepared an extensive collection of several dozens of professional
articles, mainly for the Chmelaf'stvi magazine, discussing the current
issues of the hop growing practice. Just like his entire life, he passed
his knowledge on to others.

Time cannot be stopped. At the end of 1980 Zdenék Rosa retired,
but remained faithful to hops. He was replaced by his son Zdenék
who later represented him on the editorial board of the Chmelafstvi
magazine. Thus, the hops emeritus could dedicate his time to his big
love - nature and hunting. He was an excellent shooter, and even at
aripe old age he was able to often overshadow younger hunters with
his shooting skills. The saying “Who likes hops, does not grow old”,
was quite fitting for him. Even at his retirement age, he would help
with works at hop gardens whenever needed, and until the age of
eighty he held the position of a hop fiduciary.In 1997, his wife Bozena
Rosova died, so he had to start taking care of the household, which
he had never done before. He liked to travel, and therefore during
his retirement he worked as a guide for the Union of Cooperative
Farmers, mainly on their travels to Bulgaria and Slovakia. Due to his
good knowledge of German, he would accompany professional tours
of hop growers to Germany after 1989.
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veskeré své Usili. Aby byly plné vyuzity kapacity Cesacich stroj(, zacalo
se v celém JZD, tedy v Mutéjovicich, Krupé a ve Lhoté, s denni a nocni
sménou ve dvousménném provozu, ktery se uplatriuje dodnes. Zaroven
bylo nutno zvysit kapacitu pfi suSeni chmele, napfiklad montazi
automatického teplovzdusného agregatu s klimatizaci do stavajicich
komorovych susaren nebo vystavbou novych pasovych susaren.

Zdenék Rosa se stal predsedou chmelaiské komise okresu
Rakovnik, ¢lenem védecké rady Vyzkumného Ustavu chmelaiského
a mistopredsedou chmelafské sekce Ceské zemédélské spole¢nosti.
Jeho odborna fundovanost ho k témto funkcim jednoznac¢né ptiradila.
O své praktické zkuSenosti se délil na strankach ¢asopisu Chmelafstvi
a na odbornych chmelafskych seminafich.

JZD se postupné zlepSovalo a zacalo patfit mezi dobfe hospodafici
podniky na okrese. Byly zde zavedeny kofenacové Skolky a v mistnich
dilnach se vyvijely a ovérovaly nové mechanizacni prostiedky. SJanem
MikeSem vymysleli a zhotovili mechanizovany strhava¢ chmelové
révy a hydraulickou plosinu za traktor k zavadéni odklonénych hlay,
k zavéSovani chmelovodi¢l a k opravam a stavbam chmelnicovych
konstrukci.

V roce 1969 byl Zdenku Rosovi za jeho zasluhy o chmelafstvi na
chmelafském kongresu Mezinarodniho sdruzeni péstiteld chmele
v Lublani udélen titul Rytif chmelového radu (Chevalier).

V Uzké spolupraci s Vyzkumnym uUstavem chmelafskym se aktivné
podilel na otazkach agrotechniky, mechanizovaného fezu chmele,
kypfeni mezifadi,mnozeni chmelovych sadi a suseni chmele na pasovych
susarnach. Pri feSeni téchto otazek vznikla cela fada novych metodik,
postupll i pracovnich stroji. V dilnach JZD Mutéjovice bylo v roce 1974
vyvinuto nesené traktorové rozmetadlo primyslovych hnojiv.

Kdo jiny, nez Zdenék Rosa, mohl v praxi ovéfit, ze pfi ochrané chmele
se nejlépe uplatni rosice.

Zpracoval rozsahly soubor nékolika desitek odbornych ¢lankd, prevazné
pro casopis Chmelarstvi, orientovanych na aktualni problematiku
péstitelské praxe.Jako po cely svj zivot predaval své poznatky dalSim.

Cas nelze zastavit.Na konci roku 1980 odchazi Zdenék Rosa do dtichodu,
ale chmelu zGstal vérny. Na jeho misto nastoupil syn Zdenék a pozdéji
ho zastoupil i v redak¢ni radé casopisu Chmelafstvi. Tak se mohl
emeritni chmelaf vénovat své velké lasce - pfirodé a myslivosti. Byl



Time and location of the events:

July 1998, Western part of the USA

‘At the age of 79, Zdenék Rosa surprised his family by wanting to
participate in the 46" IHGC congress in the USA, associated with
a sightseeing tour of the US West coast. On his trip, he was accompanied
by his grandson Zdenék, who was already working in the Chmelarstvi
cooperative, helping the president of the Union, Mr. Frantisek Chvalovsky
senior, to represent the Czech Republic at the international IHGC
hop organization. Before the congress started, a group of Czech hop
growers travelled through the southwest part of the USA. They visited
San Francisco, Los Angeles including Hollywood and the Universal
Studios attractions, Sequoia National Park in Sierra Nevada and Las
Vegas where Zdenék Rosa insisted on putting several quarters into the
slot machines himself ... and he won.All the time the oldest participant
of the trip was inexhaustible. He thoroughly examined every sight
visited by the tour. Frantisek Chvalovsky, who was 67 years old, often
wanted to sit down on a bench together with Mr. Rosa and wait for the
others. He usually waited alone. On the way to the Death Valley, the
participants were shocked by the temperature exceeding 50 degrees.
They all crowded into the air-conditioned reception area. Outside,
in the devastating heat, only the oldest member of the expedition
remained, watching the arid wasteland. The others stared in disbelief
from the chilled room through a large window. Jaroslav Hdjek was sent
to the rescue. He took a diplomatic approach. He approached Zdenék
and said, “It's hot, isn’t it, Mr. Rosa? Shouldn’t we go inside and cool off
a bit? Mr. Rosa calmly replied: “Feel free to pop in there. I'll get a little
warm here.” His vitality subsequently tired out not only Mr. Chvalovsky,
but also much younger participants such as Mr. Paldn or Mr. Kellner.
And we could often hear the sentence: “Please make Mr. Rosa finally sit
down’”.

Zdenék Rosa was always strict and
demanding, both to his colleagues and
himself. He was used to constantly
checking the quality of the work done,
and he always carefully planned his time.
Until he was eighty-five years old, he took
regular walks in fields and hop gardens.
Every day he made at least 5 km and he
measured and standardized everything.
He would go for walks until the last
moments of his life. When he could no
longer go to the fields, he walked at
least in his son’s garden and measured
the distance made. His precision did not
abandon him even in the hospital where
his son could hear every day how many
times he walked along the corridors and
how many meters he made. On July 31,
2005, he made his last “trip” and died in
the hospital in Rakovnik.

He founded a true dynasty of farmers and
hop growers. To his successors from among
family members, he passed on not only his
love for hops, but also for football and
hunting. His son Zdenék, a graduate of the University of Agriculture,
still manages the farm in Mutéjovice. His grandson Zdenék,
a graduate of several universities, is the Chairman of the Board of
Directors of CHMELARSTVI, cooperative Zatec, and of Bohemia Hop.
Another grandson, Martin, a graduate of the University of Agriculture,
is a co-owner of several companies that supply agricultural chemical
products and provide complete irrigation systems for hop gardens as
well as for vegetable and fruit growing, including the construction of
water storage tanks.

The eldest Zdenék Rosa passed away as soon as he made sure that
all younger Rosas loved hops. The same way he loved them.

Written with the use of archival materials, documents and
photographs loaned by Ing. Zdenék Rosa from Mutéjovice, as well as
with the kind assistance and consent of the above mentioned, and of
Mgr. Zdenék Rosa and Ing.Jaroslav Hajek.
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skvély strelec, a jesté ve vysokém véku Castokrat zahanboval pfi stielbé
mlad$i myslivce. Platilo pro néj krasné pfislovi, ze kdo ma rad chmel,
ten nestarne. V dlchodovém véku vypomahal pravidelné v pripadé
potieby pfi pracich ve chmelnicich a az do svych 80 let zastaval funkci
chmelafského divérnika. V roce 1997 zemrela manzelka Bozena
Rosova, a tak se musel zadit starat i o domacnost, coz do té doby nikdy
nedélal. Rad cestoval, a proto i v dichodu nékolik let délal privodce
pro Svaz druzstevnich rolnikd, hlavné pfi cestach do Bulharska a na
Slovensko.Vzhledem k jeho dobré znalosti némciny doprovazel po roce
1989 odborné zajezdy péstitelll chmele do Némecka.

Cas a misto déje:

Cervenec 1998, zdpad USA

L,Zdenék Rosa ve svych 79 letech pfekvapuje rodinu svym pidnim zucastnit se
46.kongresu IHGCv USA, spojeného s pozndvaci cestou po zdpadnim pobreZi.
Na cesté ho doprovdzi vnuk Zdenék, ktery jiz pracuje v druzstvu Chmelarstvi
a pomdhd predsedovi Svazu, panu Frantisku Chvalovskému starsimu, se
zastupovdnim Ceské republiky v mezindrodni chmelarské organizaci IHGC.
Pred samotnym kongresem projela skupina Ceskych chmelarii jihozdpadni
cdst Ameriky. San Francisco, Los Angeles s Hollywoodem a atrakcemi
v Universal Studios, Sequoia National Park v Sierra Nevada, Las Vegas, kde
Zdenék Rosa trval na tom, Ze nékolik Ctvrtdku si do vyhernich stroji hodit
musi a... vyhrdl. Nejstarsi ucastnik vypravy byl po celou dobu k neutahdni.
Kazdé misto, které vyprava navstivila, si poctivé proSel. Frantisek Chvalovsky,
kterému bylo 67 let, si chtél s panem Rosou casto jenom sednout a pockat
na ostatni. Vétsinou cekal sdm. PFi cesté do Udolfi smrti pfekvapila tcastniky
teplota prevysujici 50 stuprid. VSichni se nahrnuli do klimatizované recepce.
Venku, ve znicujicim vedru, zdstal pouze nejstarsi clen vypravy, obhlizejici
vyprahlou pustinu. Ostatni na néj neveéricné hledéli z vychlazené mistnosti
velkym oknem. K zdchrané byl vysldn Jaroslav
Hdjek. Sel na to diplomaticky. Postavil se vedle
Zderika a prohodil: ,To je vedro, co, pane Rosa?
Nepdjdeme se na chvilku zchladit tam dovniti?".
Pan Rosa vyrovnané odpovédel: ,Klidné si tam
skoc. Jd se tady trochu ohfeju’. Svou vitalitou
ndsledné utahal nejen pana Chvalovského, ale
i mnohem mladsi ucastniky jako byl pan Paldn
nebo pan Kellner. A asto padala véta: At uz si
pan Rosa, prosim, konecné sedne”.

Zdenék Rosa byl vzdy pfisny a narocny, jak na
své spolupracovniky, tak i na sebe. Byl zvykly
neustale kontrolovat odvedenou praci a jeji
kvalituasvij¢asmélvzdy pevné naplanovany.
Do svych 85 let konal pravidelné prochazky
po polich a chmelnicich. Denné vzdy
urazil minimalné 5 km a v3e mél zméfené
a znormované. Chodil az do poslednich chvil.
Kdyz jiz nemohl na pole, tak alespon u syna
po zahradé a mél zmérené, kolik toho usel.
Jeho preciznost mu vydrzela i v nemocnici,
kde se syn kazdy den dozvedél, kolik chodeb
a kolik metrd ma za sebou. Dne 31.7.2005
usel pomyslnou posledni cestu a zemfel
v nemocnici v Rakovniku.

Zalozil skutetnou dynastii zemédélcd a chmelafG. Nasledujicim
pokracovateldm v rodinné tradici predal nejen svou lasku ke chmelu, ale
i k fotbalu a myslivosti. Syn Zdenék, absolvent Vysoké Skoly zemédélské,
vede zemédélsky podnik v Mutéjovicich do soucasné doby. Vnuk
Zdenék, absolvent nékolika vysokych kol, je pfredsedou predstavenstva
CHMELARSTVI, druzstvo Zatec, a spole¢nosti Bohemia Hop. Dal3i vnuk,
Martin, absolvent vysoké Skoly zemédélské, spoluvlastni spolecnosti,
které dodavaji chemické pripravky do zemédélstvi a realizuji kompletni
zavlahové systémy jak do chmelnic, tak i do zelinafstvi a ovocnaistvi,
vletné vystavby zasobnich nadrzi na vodu.

Zdenék Rosa nejstarsi odesel, az kdyz se ujistil, ze vSichni mladsi
Rosové maji radi chmel.Jako ho mél rad on.

Zpracovano za pouziti archivnich material(l, dokumentl a fotografii,
zapUjcenych Ing. Zdenkem Rosou z Mutéjovic, a s laskavou pomoci
vySe jmenovaného, dale Mgr. Zdenka Rosy a Ing.Jaroslava Hajka.



THE INTERNATIONAL ASSOCIATION
AWARDED PRESTIGIOUS HOP AWARDS
TO CZECH PERSONALITIES
IN SLOVENIA AND FRANCE

MEZINARODNI SDRUZENI UDELILO
VE SLOVINSKU A FRANCII PRESTIZNI

MEZINARODNI CHMELARSKA OCENENTI
CESKYM OSOBNOSTEM

Ing. MICHAL KOVARIK®, Ing. JOSEF JEZEK, Ph.D.2

9 Hop Growers Union of the Czech Republic / Svaz péstitelii chmele Ceské republiky
2 Hop Research Institute, Zatec / Chmelafsky institut s.r.o., Zatec
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With a slight overstatement, we can say that one generation has
passed since the last international Hop Growers’ Congress in Slovenia.
Throughout the history of the International Hop Growers’ Convention
(I.H.G.C.), the congress had occurred in the territory of today’s
Slovenia already in 1953 (Zalec), 1969 (Ljubljana) and 1992 (Zalec).
This year’s 57" congress took place in Ljubljana onJuly 29 - August 2,
2019. The program included visits to Zalec, hop-growing center, and
to surrounding hop-growing communities and farms. With less than
1,600 hectares of hop fields, Slovenia currently ranks sixth among
the largest hop producers in the world. The culture associated with
the cultivation of hops is felt on every corner especially in Zalec.
Not only is this due to the tradition of the hop princess and hop
doyen, it is also because of the Hop Research and Beer Brewing
Institute located in Zalec, as well as hop growers’ events organized
throughout the year or the so-called beer fountain which offers six
automated taps for draught beer.

The end of the Convention’s General Meeting is marked by the Order
of the Hop award ceremony. In Slovenia and a month earlier in France
during the meeting of the Scientific-Technical Commission, a total of
twenty-six first-degree and two second-degree awards were given
to awardees from seven different countries. Six personalities can be
newly addressed as the Knight of the Hop Order (first degree) also in
our home country.
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MUzeme s nadsazkou fFici, ze od posledniho mezinarodniho
chmelarského kongresu ve Slovinsku ubéhla jedna generace.V historii
Mezinarodniho sdruzeni péstiteld chmele (I.H.G.C) se uskutecnil
kongres na Uzemi dne$niho Slovinska v letech 1953 (Zalec), 1969
(Lublaf) a 1992 (Zalec). Leto3ni jiz 57. kongres probéhl v Lublani ve
dnech 29. Cervence - 2. srpna 2019. Na programu byly samoziejmé
navtévy Zalce, chmelaf'ského centra, a okolnich chmelaFskych obci
a farem. Slovinsko se v soucasnosti se svymi necelymi Sestnacti sty
hektary chmelnic fadi na Sestou pficku nejvétsich producentd chmele
na svété. Kultura spojena s péstovanim chmele je predeviim v Zalci
citit na kazdém rohu. MdZze za to nejen tradice chmelové princezny
a chmelového stafesiny, ale i v Zalci sidlici Vyzkumny chmela¥sky
a pivovarsky institut, chmelafské akce poradané v pribéhu celého
roku nebo tzv. pivni fontana, ktera nabizi Sest automatickych pip pro
nacepovani piva.

Soucasti zasedani valné hromady sdruzeni je v jejim zavéru slavnostni
ceremonial predavani ocenéni tzv. Chmelového fadu (The Order of
the Hop). Ve Slovinsku a o mésic dfive ve Francii, béhem zasedani
Védecko-technické komise, bylo udéleno celkem 26 ocenéni prvniho
a 2 ocenéni druhého stupné. Ocenéni putovala do 7 zemi. Sest
novych osobnosti lze prvnim stupném, tedy Rytifem chmelového
fadu, titulovat i v nasi vlasti.
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The Hop Growers’ Union of the Czech Republic nominated the following Za Ceskou republiku byli Svazem péstitelti chmele Ceské republiky
Czech personalities who were introduced to the legendary Hall of Fame navrzeni a do pomyslné siné slavy svétového chmelafstvi v Lublani
of the world hop growing in Ljubljana: uvedeni:

Mr. Jifi DRIML - PP servis a.s. ~
(Zatec hop growing region - district of Louny / Zatecka chmelarska oblast - okres Louny)

Mr. Vaclav KOCEK - Emil Bure$ Hopservis s.r.o. _
(Zatec hop growing region - district of Louny / Zatecka chmelarska oblast - okres Louny)

Ing. Radek GREGOR - DAG KnéZeves
(Zatec hop growing region - district of Rakovnik / Zatecka chmelafska oblast - okres Rakovnik)

Ing. Lubo3 HOSEK - CHMELEX spol. s r.o. 5
(Zatec hop growing region - district of Rakovnik / Zatecka chmelarska oblast — okres Rakovnik)

Ing. Ludék NOVY - Zavesky spol. s r.o. )
(Auscha hop growing region - district of Litomeérice / Ustécka chmelarska oblast — okres Litomérice)

The Hop Research Institute is a member of the above mentioned Chmelaisky institut s.ro. je ¢lenem zminéné Veédecko-technické
Scientific-Technical Commission of the International Hop Growers’ komise Mezinarodniho sdruzeni péstitelt chmele (Scientific-Technical
Convention. Commission of International Hop Growers’ Convention).

Group picture taken immediately after awards ceremony, from left Mrs. Ciniburkovd,
Mr. HoSek, Mr. Marsicek, Mr. Gregor, Mr. Hejda, Mr. Kocek, Mr. Rosa a Mrs. Rosa
Skupinovd fotografie bezprostredné po preddvidni ocenéni, zleva pani A. Ciniburkovd,
Ing. L. Hosek, Ing. M. Marsicek, Ing. R. Gregor, Ing. L. Hejda, pan V. Kocek, Mgr. Z. Rosa
a pani A. Rosa

In 2019, France became the hosting country of the congress. On V roce 2019 se poradatelskou zemi komise stala Francie. Ve
July 7 - 11, 2019, a meeting of hop researchers from all around the dnech 7.-11. ¢ervence 2019 se v prostorach konferencniho centra
world took place on the premises of the “Le Bischenberg” conference ,Le Bischenberg® u obce Bischoffsheim (Alsasko) konalo setkani
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center near the village of Bischoffsheim (Alsace) where the results
of their research were presented. Besides the Institute, the Czech
research was also represented by the Biology Center of the Academy
of Sciences of the Czech Republic, v.v.i., Ceské Budé&jovice, and the
company V. F. HUMULUS s.r.0., Zatec.

At the closing ceremony, the chairman of the Commission,
Dr. Florian Weihrauch, appreciated the long-term work of two selected
researchers who received the hop award by the decision of the .H.G.C.
The following awardee became the Knight of the Hop Order:

CZECH HOPS CESKY CHMEL 2019

chmelarskych vyzkumnikd z celého svéta, ktefi prezentovali vysledky
svého badani. Cesky vyzkum svou pFitomnosti zastupovaly kromé
institutu také Biologické centrum Akademie véd CR, v..i., Ceské
Budéjovice a firma V. F. HUMULUS s.r.0., Zatec.

Na zavéretném slavnostnim veleru ocenil predseda komise,
Dr. Florian Weihrauch, dlouholetou praci dvou vybranych vyzkumnikG
a z rozhodnuti .H.G.C. jim bylo pfedano chmelaiské vyznamenani.
Rytifem chmelové fadu byl jmenovan:

Ing. Karel KROFTA, Ph.D. - Hop Research Institute, Zatec / Chmelaisky institut s.r.o., Zatec

The tradition of the Hop Order was established by Jan Neohrozeny,
who was born in Dijon in 1371 as the son of Philip the Brave, Duke
of Burgundy and King of Brabant. The Order was to honor and
acknowledge all gentlemen who contributed to the development
and well-being of this noble plant, so important for beer production.
Forty-five years ago, this tradition was restored in order to honor the
successors of those awarded in the 14t century. “They are hop growers,
brewmasters, university chancellors, helpers, good beer drinkers and all
cheerful journeymen who are interested in the noble cultivation of hops
and in the noble taste of this libation.” Nominations for candidates for
this important award are submitted by hop growing organizations
from member countries of the International Hop Growers’ Convention
(IHGC) for those who contributed most to the development and fame
of hop growing.

The Czech Republic can boast of 229 “Hop Order” awards over the
award-giving period. A total of 67 prizes were awarded during the
existence of the independent Czech Republic. This number includes six
awardees of the second-degree order, the so-called “officers” and four
significant personalities who were awarded the highest third-degree
order, the so-called ‘commanders”. This award went to prof. Vaclav Fric,
doc. Lubomir Vent, Mr. FrantiSek Chvalovsky and Ing. Emil Bures, Sr.

The next 58" Congress of the International Hop Growers’ Association
(I.H.G.C)) will take place in the Czech Republic in the summer of 2021.
The last congress held in the Czech Republic was in 1997.

Tradice Chmelarského fadu byla zaloZzena Janem Neohrozenym,
narozenym v roce 1371 v Dijonu, synem Filipa Odvazného, vévody
burgundského a krale brabantského. Rad mél vyznamenat a poctit
viechny pany, ktefi prispéli svou praci k rozvoji a blahu této uslechtilé
rostliny, pro vyrobu piva tak dllezité. Pfed 45 lety byla tato tradice
obnovena a ma znovu poctit své nasledniky, jejichz predchddci byli
ocenéni ve 14. stoleti. ,Jsou to péstitelé chmele, slddci, rektori vysokych
skol, pomocnici, pijdci dobrého piva a vibec vsichni veseli tovarysi, ktefi maji
zdjem o uslechtilé péstovani chmele a uslechtile chutnajici mok.“Navrhy na
udéleni tohoto vyznamného fadu podavaji organizace péstitelli chmele
Clenskych zemi mezinarodni chmelai'ské organizace (.H.G.C.) pro ty, ktefi
se svym dilem zaslouzili nejvice o rozvoj a slavu chmelafstvi.

Ceska republika se miiZe za dobu udélovani py3nit 229 ocenénimi
,Chmelového fadu“ Celkem 67 bylo udéleno jiZ za samostatné Ceské
republiky. Z uvedeného poctu obdrzelo Sest osob vyznamenani
druhého fadu tzv. ,Officer” (dUstojnik) a Ctyfi vyznamné osobnosti
dosahly ocenéni nejvyssiho tretiho radu, kterym je tzv. ,Commander®
(velitel). Ten obdrzeli prof. Vaclav Fric, doc. Lubomir Vent, pan
Frantisek Chvalovsky a Ing. Emil Bures starsi.

Nasledujici 58. kongres Mezinarodniho sdruzeni péstiteld chmele
(1.H.G.C.) se uskutecni v Lété roku 2021 v Ceské republice. Posledni
kongres se v tuzemsku uskutecnil v roce 1997.



SUNNY WEATHER AND NICE HOP
VEGETATION MADE THE MEETING
IN STEKNIK MORE PLEASANT
FOR HOP GROWERS

SLUNECNE POCASI A PEKNE POROSTY

ZPRIJEMNILY PESTITELUM CHMELE
SETKANI VE STEKNIKU

Ing. MICHAL KOVARIK
Z elii chmele Ceské republiky
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On August 8, 2019, the Hop Research Institute in cooperation with
the Hop Growers Union organized the 67%" meeting of hop growers
(“The Hop Growers’ Day”) on the Steknik Research Farm. In the
atmosphere of sunny weather and rain-soaked hop fields from the
previous day, 215 duly registered visitors found their way to Steknik.
The actual participation was estimated to be higher by about thirty
people. According to the guarantor of the day and head of the farm
Dr.Pokorny, the participation was among the highest over the past ten
years. The event also attracted numerous exhibitors of technology,
hops, nutrition, etc. Hop growers could discuss hop growing related
topics, surrounded by a significantly higher number of machines,
exhibited equipment and other hop growing devices.

The Deputy Minister of Agriculture of the Czech Republic,Jifi Sir and the
Head of the Department of Plant Commodities, Miroslava Czetmayer
Ehrlichova accepted the invitation, thus showing their interest in the
event. Other guests included the president of the Agrarian Chamber,
Zdenék Jandejsek, the chairman of the Agricultural Association, Martin
Pycha, the representative of the Central Institute for Supervising and
Testing in Agriculture, Vladimir Barborka and a number of regional
and national journalists. The interest from the young generation was
also positive. A number of students from the Zatec secondary technical
school of agriculture also visited the Hop Growers’ Day.

Chmelafsky institut s. r. 0. ve spolupraci se Svazem péstitelt chmele
usporadaly 8. srpna 2019 na ucelovém hospodarstvi ve Stekniku
67. ro¢nik setkani chmelafl, tzv. Chmelafsky den. V atmosfére
slune¢ného pocasi a destém obohacenych chmelnic z predeslého
dne, naslo do Stekniku cestu 215 fadné zapsanych navstévnika.
Realna Ucast byla podle odhadd jesté o tii desitky osob vy3si. Ugast
lze podle garanta Dne a vedouciho hospodarstvi Dr. Pokorného fadit
mezi vibec nejvy3si za poslednich 10 let. Soucasné akce pfilakala
celou fadu vystavovatell techniky, pfipravkd na ochranu chmele,
vyzivy a podobné. Chmelafi mohli prodiskutovat chmelarska témata
obklopeni o poznani vy$sim poctem vystavované techniky a dalsich
potfeb pfi péstovani chmele.

Pozvani pfijali a svoji ucasti zajem potvrdili za Ministerstvo
zemédélstvi Ceské republiky naméstek ministra Jiii Sir a feditelka
odboru rostlinnych komodit Miroslava Czetmayer Ehrlichova. DalSimi
hosty byli prezident Agrarni komory Zdenék Jandejsek, predseda
Zemédélského svazu Martin Pycha, Vladimir Barborka, zastupce
UKzUZ a tada novinaiQi s oblastni i republikovou plisobnosti.
Pozitivni je rovnéz zajem mladé generace. Chmelaisky den navstivila
i fada student(l ze Zatecké stfedni zemédélské skoly.

< Hop growers listening to the information on interventions in hop vegetation on the Research Farm in Steknik, presented by the hop grower Pavel Kozlovsky. The drone

photograph provided by LABORATOR POSTOLOPRTY s.ro.

<« Chmelafi poslouchaji podrobnosti o zdsazich v jednotlivych porostech tcelového hospoddistvi ve Stekniku, které priblizil chmelar Pavel Kozlovsky. Foto z dronu poskytla

LABORATOR POSTOLOPRTY s.ro.
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The participants were welcomed in the yard of the Research Farm by
the Managing Director of the Hop Research Institute Dr.Josef Patzak.

Lubo$ Hejda, chairman of the Hop Growers Union, presented pre-
harvest estimates. In spite of the cold May, in spite of the extremely
hot June and in spite of the rainfall coming as late as at the end of
July and August in some locations, the hop vegetation was in a better
condition than last year. The first analyses of the alpha content have
so far been satisfactory.

CESKA
il POJISTOVNA

Zname jednodui?
“anl, jak zachr
drodu

Na dvofe UCelového hospodarstvi pfivital Ucastniky jednatel
Chmelafského institutu s. r. o. Dr. Josef Patzak. Pfedseda Svazu
péstiteldl chmele Lubo$ Hejda predstavil predskliziiové odhady.
Prestoze, byl kvéten studeny, Cerven mimoradné horky a srazky na
nékterych lokalitach prisly na pfelomu cervence a srpna, porosty byly
v lepsi kondici nez v lonském roce. Prvni rozbory obsahu alfa horkych
latek byly zatim uspokojiveé.




Zdenék Rosa, the chairman of CHMELARSTVI, cooperative Zatec briefly
summarized the information that emerged from the 57 congress
of the International Hop Growers’ Convention (I.H.G.C.) in Slovenia,
which was held a week before the Hop Growers’ Day. The global
area of hop fields again increased. The development of weather in
European hop-growing countries was similar to that in the Czech
Republic. On the date of the congress, most countries estimated
an average harvest. The topics presented at the congress included,
among others, hop protection products. All producer countries in the
EU are facing a shortage of active substances. The current situation is
unsustainable for the future. Therefore, a conference will take place
in Brussels this autumn to tackle this issue.

After the opening remarks, the participants, including all guests,
went on a walking tour of the hop fields along the so-called
“Imperial Road”, during which various employees of the Hop
Research Institute commented on the topics related to agricultural
machinery, nutritional experiments and protection of hops, breeding
or production of planting stock.

This year’s Hop Growers’ Day program was a very pleasant time for
discussions among hop growers. After a delicious and regionally
highly regarded Patak’s goulash and a high-quality beer, the
participants could again taste the “Zatec Greeting”, a Czech hop ice
cream from a renowned ice cream producer from Kladno, to go with
coffee. The organizers led by Dr. Pokorny deserve recognition for
a professional presentation of top-quality hop-growing business.

CZECH HOPS CESKY CHMEL 2019

Predseda CHMELARSTVI, druzstva Zatec Zdenék Rosa v kratkosti
shrnul informace, které vzesly z 57. kongresu Mezinarodniho sdruzeni
péstiteld chmele (I.H.G.C.) ve Slovinsku, ktery se uskutecnil tyden pred
Chmelarskym dnem. Svétova plocha chmelnic opét vzrostla. Vyvoj
pocasi byl v evropskych chmelafskych zemich podobny jako v tuzemsku.
K datu konani kongresu vétsina zemi odhadovala primérnou sklizen.
Jednim z témat na kongresu byla otazka pfipravk( na ochranu chmele.
Nedostatkem ucinnych latek se potykaji vSechny producentské zemé
v EU.Soucasny stav je do budoucnosti neudrzitelny. Proto se na podzim
uskute¢ni v Bruselu konference na toto téma.

Po uvodnich slovech se Uc&astnici v€etné vSech hostl presunuli na
pési prohlidku chmelnic po tzv.,Cisafské cesté’, pfi které se jednotlivi
pracovnici Chmelaiského institutu s.r.o.vyjadfili k tématim provedené
agrotechniky, pokusiim ve vyzivé a ochrané chmele, Slechténi nebo
vyrobé sadby chmele.

Program letosniho Chmelaiského dne byl velmi piijemné straveny
¢as vhodny k diskusi mezi péstiteli. Po vyborném, v Sirokém okoli
vyhladeném, guldsi od Patakd, zapitym kvalitnim pivem, mohli
Ucastnici ke kavé znovu ochutnat ,Zatecky pozdrav',zmrzlinu s ¢eskym
chmelem od vyhlaseného zmrzlinafe z Kladenska. Organizatordm vcele
s Dr. Pokornym patfi uznani za profesionalné vykonanou prezentaci
Spickového chmelarského provozu.




LIBESOVICE — LIBESICE,
CAN YOU FIND FIVE DIFFERENCES?

LIBESOVICE — LIBESICE,
NAJDETE PET ROZDILU?

Ing. MICHAL KOVARIK

Hop Growers Union of the Czech Republic / Svaz péstitelti chmele Ceské republiky




LibéSovice - LibéSice, can you find five differences? Czech hop growers
and locals are likely to find even more, strangers would have to content
themselves with the one difference in the title until they finish reading
this article.

Bothvillages are purely hop-growing areas with hop fields being around
for a considerable number of years. The first mention of LibéSovice as
part of BlSany goes back to 1281, the first mention of LibéSice near
Litoméfice dates back to as early as 1057. The population of Libé3ovice
alone is about 150 people, Libésice without neighboring villages has
1,049 inhabitants. Lib&3ovice belongs to the Zatec hop-growing region
and lies at the altitude of 264 meters while LibéSice, as suggested by
the specification, belongs to the Auscha hop-growing region and is
located at the elevation of 725 meters. Last year, the LibéSovice had
22.2 hectares and LibéSice had 31.4 hectares of prolific hop fields in
their respective territories. In Liebé3ovice, it is the Vostiel's family that
cultivates the land while in LibéSice it is an agricultural cooperative.
Yet this year, both villages had something in common (besides hop
growing) on August 10 - they were both honored to participate in
organizing St. Lawrence pre-harvest celebrations.

Every hop grower knows that according to folk saying it is inadvisable
to carry out works in hop fields on August 10 as this could interrupt
the meritorious activity of St. Lawrence who shovels hops in hop fields
to help the hop growers to achieve higher yields. Fortunately, after
the surprising last year, the harvest date returned back to normal, so
everyone could enjoy the traditional festivities.
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Lib&%ovice - Lib&ice, najdete pét rozdilti? Cesky chmelaf a nasinec
patrné i vice, pfespolni se asi bude muset, nez docte ¢lanek, spokojit
alespon s tim v nazvu.

Obé obce jsou ryze chmelaiské a chmelnice do jejich okoli patfi uz
notnou fadku let. O LibéSovicich spadajicich pod BlSany je evidovana
prvni zminka z roku 1281, o LibéSicich u Litoméfic dokonce z roku
1057.V LibéSovicich samotnych Zije zhruba 150 obyvatel, v Libé&Sicich
bez spadovych obci 1 049 obyvatel. Libé3ovice patfi do Zatecké
chmelafské oblasti a lezi v nadmoriské vysce 264 metrl, Libésice,
jak napovédélo upfesnéni, do U$técké chmelafské oblasti a leZi
v 725 metrech. LibéSovice mély vloni v katastru 22,2 hektar(, LibéSice
31,4 hektar(l plodnych chmelnic. V Lib&Sovicich hospodafi rodina
Vostrelovych, v LibéSicich Zemédélské druzstvo LibéSice. Presto letos
mély 10. srpna obé obce, vedle samotného péstovani chmele, jedno
spolecné, a to Cest v poradatelstvi predskliziiového veseli u pfilezitosti
svatého Vavfince.

Kazdy chmelaf vi, ze na desaty srpen se podle pranostiky
nedoporucuje provadét jakékoli prace ve chmelnici, aby nedoslo
k preruSeni bohulibé Cinnosti sv. Vavfince, ktery hazi ve chmelnici
chmel lopatou pro vyssi vynos péstitele. Termin sklizné se nastésti po
prekvapivém lonsku vratil do béznych koleji, tudiz se v3ichni mohli
vénovat tradi¢nimu veseli.
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In the largest Zatec hop-growing area, the above mentioned Vostfel’s
family organized the XV St. Lawrence joint meeting of the Zatec,
Rakovnik and Louny regions at their company’s headquarters. The
family business ZOS LibéSovice (‘agricultural trade company”)
cultivates roughly one thousand hectares including 40 hectares of
hop fields. The committee organizing the celebrations invited others,
in the presence of the Hop ELlf and St. Lawrence himself, to toast with
beer to a good harvest. The program was enriched by a knowledge
and skill competition prepared by the Hop Museum the topic of
which was of course related to hops.

The Agricultural Cooperative LibéSice took charge of the celebrations
on the part of the hop growers from the Auscha hop-growing region,
under the baton of hop grower Ondiej Opocensky. The celebrations
took place, just like in Libé3ovice, at the cooperative’s central office.

V nejvétsi Zatecké chmelai'ské oblasti usporadala setkani spole¢ného
XV. Vavfince Zatecka, Rakovnicka a Lounska jiz zminéna rodina
Vostrelovych v sidle své spole¢nosti.Rodinna spole¢nost ZOS Libé3ovice
hospodaii na priblizné tisicovce hektar(l, z toho na 40 hektarech
chmelnic. Na dobrou Urodu vyzval k pfipitku pivem organiza¢ni vybor
oslav za pfitomnosti skfitka Hopika a samotného sv. Vavfince. Program
doplnil védomostni kviz a soutéz zru¢nosti jak jinak nez se chmelarskou
tématikou, a to z produkce Chmelarského muzea.

Knight of the Order of the Hop Mr. Jifi Driml is taking over the hop award
Rytit chmelového rddu pan Jifi Driml prebird ocenéni

Pro péstitele Ustécké chmelai'ské oblasti se oslav ujalo Zemédélské
druzstvo LibéSice pod taktovkou chmelafe Ondreje Opocenského.



The cooperative manages almost 1,600 hectares including 71 hectares
of hop fields. St. Lawrence himself enhanced everyone’s good mood
with rain.

During St. Lawrence celebrations, Ing. Ludék Novy and Jifi Driml
received the Knight of the Order of the Hop award, presented at the
congress in Slovenia in July.
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Oslavy se podobné jako v LibéSovicich uskutec¢nili v sidle druzstva.
Druzstvo obhospodafuje necelych 1 600 hektar( véetné 71 hektar(
chmelnic. Dobrou naladu podpofil samotny svaty Vaviinec destém.

Béhem oslav Vaviince byla pfedana pandm Ing. Ludkovi Novému
a Jifimu Drimlovi ocenéni Rytif Chmelového fadu udélenych na
Cervencovém kongresu ve Slovinsku.

Knight of the Order of the Hops Mr. Ludék Novy
Ryti chmelového fddu Ing. Ludék Novy

Even in the Tirschitz region, they did not fall behind with their
St. Lawrence celebrations. Due to this year’s later hops ripening, the
trip took place on August 13, 2019. The planned trip included a tour
around hop fields from Kokory through Nele3ovice, Suchonice, Velky
Tynec, Svésedlice, Doloplazy, Tirschitz, Radvanice with a destination in
Prosenice where the participants were, besides good beer, welcomed
with an interesting tour of the municipal museum and a presentation
on the history of this hop-growing and sugar-making municipality.

Oslavy svatého Vaviince nezlstaly pozadu ani na Trsicku. Z dGvodu
letoSniho pozdéjsiho zrani chmele se vyjezd uskutecnil 13. srpna
2019. Naplanovana cesta citala okruh podél chmelnic z Kokor, pfes
NeleSovice, Suchonice, Velky Tynec, Svésedlice, Doloplazy, TrSice,
Radvanice s cilem v Prosenicich, kde Gcastniky vedle dobrého piva
Cekala zajimava prohlidka obecniho muzea a prednaska o historii
této chmelarské a cukrovarnické obce.



EXPERTS FOR THE REGISTRATION
OF SYNGENTA PRODUCTS
MET IN PRAGUE

EXPERTI NA REGISTRACE

PRIPRAVKU SPOLECNOSTI SYNGENTA
JEDNALI V PRAZE

Ing. JAROSLAV MARTINEK
Head of CP Regulatory CZ & SK - Syngenta / Reditel oddélent registraci pfipravk( na ochranu rostlin pro CZ/SK - Syngenta
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A total of sixty-four Syngenta staff and experts responsible for the
registration of active substances in plant protection products left
their offices in individual EU countries as well as at the headquarters
in Basel, Switzerland in the last week of June in order to visit Prague.

However, it was not a package tour. Between June 24 and 27, 2019,
a wide range of issues related to the future of Syngenta’s registration
of a number of active substances, issues related to sustainable use
of products, food safety, residues, legislative requirements, etc. were
intensely discussed there.

Such a concentration of experts in one place allows for a number of
formal as well as informal discussions, for example, over beer, which
is @ Czech phenomenon. This was one of the reasons why a half-day
program covered Czech hops, their cultivation in the Czech Republic
as well as a loss of active substances to protect them against harmful
factors.

That is why it was quite appropriate to visit the Zatec region, the
heart of hop growing in the Czech Republic, one day in the afternoon.
The Hop Research Institute Zatec and the Hop Growers Union of the
Czech Republic were very helpful in providing an expert program.

In the conference hall of the Hop Research Institute Ing. Michal Kovafrik,
Secretary of the Czech Hop Growers Union, introduced hop growing
in the Czech Republic. He described hop-growing areas, number of
hectares, the most popular hop varieties exported to the whole world
and the hops trade balance to the guests, but he also talked about
a lack of active substances for hops protection or comparison of total
consumption of plant protection products with other EU countries.
Compared to other EU countries, the Czech Republic belongs to
those with a significantly lower consumption. Equally interesting was
the presentation on exports of Czech hops abroad in terms of their
quantity, but also certification and packaging.

Dr. Krofta from the Hop Chemistry Department of the Hop Research
Institute informed the guests about the structure and running of this
organization, the focus of scientific and research activities in the
field of growing, harvesting and post-harvest treatment of hops. It
was interesting to listen to a presentation related to the monitoring
of residues of active substances and their metabolites in hops, their
limits required by Japan and the USA, or the instrumentation of the
local accredited laboratory and their own methods to determine the
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Celkem 64 pracovnikl a expertl zodpovédnych ve spole¢nosti
Syngenta za registrace ucinnych latek pripravkd na ochranu rostlin
v poslednim Cervnovém tydnu opustilo svoje kancelafe v zemich EU
a centrale ve Svycarské Basileji a navitivilo Prahu.

Nejednalo se ale o turisticky zajezd. V terminu 24.-27. 6. 2019 zde
intenzivné jednali o Sirokém okruhu otazek spjatych s budoucnosti
registraci fady ucinnych latek spole¢nosti Syngenta, problematice
udrzitelného pouzivani pripravk(, bezpecnosti potravin, rezidui,
legislativnich narocich apod.

Takova koncentrace specialistd na jednom misté umozruje fadu
formalnich, ale i neformalnich diskusi. Tfeba u piva, které je ¢eskym
fenoménem. | pravé proto se ptldenni program tykal ¢eského chmele,
jeho péstovani v Ceské republice a také Ubytku G¢innych latek k jeho
ochrané proti $kodlivym cinitellm.

The use of PPPs in Czech agriculture, do we use a lot?

i

Destiny of active substancies such as copper, thiometheoxam, strobduting. bifenozate

Any herbicid X 1
Supporting minor uses (Commodity Expert GroupsEUMUDA) 11

Proto bylo na misté za timto Ucelem jedno odpoledne navstivit
Zatecko jako srdce péstovani chmele v Ceské republice. V zajisténi
odborného programu nam vysly velice vstfic Chmelarsky institut
Zatec i Svaz péstitel(i chmele CR.

V konferencnim sale Chmelafského institutu pfedstavil Ing. Michal
Kovafik, tajemnik Svazu péstiteld chmele CR, péstovani chmele
v Ceské republice. Priblizil hostlm chmelaiské oblasti, pocty hektar(,
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levels of such residues. The equipment allows hundreds of substances
to be determined, the prevailing number of samples show these are at
the limit of determinability; only a small part is above the permitted
level. He also introduced the Institute’s current Methodology for
Plant Protection for the given year, which enables growers to use
products safely without the risk of occurrence of excess residues. The
presented results of analyses clearly show that in many cases the
values are far from being exceeded. This demonstrates an excellent
approach of growers to the use of hop protection products.

An engaging presentation by Ing. Markéta Werschallova was devoted
to the protection of hops and major pests, registration of active
substances for hops protection, including a summary of experiments
verifying the effectiveness of the products. The presentation also
touched upon the revocation of the Actara 25 WG insecticide
registration, without which hop growers do not have an adequate
substitute to fight hop flea beetle or alfalfa snout beetle, as well as
on the prepared and prematurely suspended registration of Reglone
(active substance L. diquat) to remove hop sprouts.

During presentations, it was possible to taste specially brewed beer
from a Small Experimental Brewery under the baton of brewmaster
Jan Hervert, which perfectly accompanied his talk and hit the spot
on this hot day!

The interesting discussion was followed by a tour of the production
and experimental hop fields managed by the Hop Research Institute
in Steknik.At a record tropical temperature,served refreshments came
in handy in the facility’s yard. Our guide was Ing. Jaroslav Pokorny,
Ph.D., head of the farm. Due to his engaging presentation delivered in
the hop field, the guests had the opportunity to become acquainted
with the morphology of the hop plant, demands for its cultivation,
agricultural machinery and hop protection. An authentic experience
was a tour of the hop picker and belt kiln facilities, supplemented
with information on production and financial management of the
site. A bonus to the visit of the hop field was a presentation delivered
by a representative of an external research organization engaged in
the monitoring of species composition and movement of birds in hop
fields, using animal control nets and radio transmitters.
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nejznaméjsi odrldy chmele vyvazené do celého svéta, obchodni
bilanci obchodu chmelem, ale do$lo rovnéz na nedostatek ucinnych
latek pro ochranu chmele, ¢i porovnani celkové spotieby pripravki
na ochranu rostlin v CR (nejen pfi ochrané chmele) s ostatnimi staty
EU. V porovnani s ostatnimi staty EU patii CR mezi staty s vyrazné
niz8i spotfebou. Neméné zajimava byla prezentace vyvozu Ceského
chmele do zahranici, co do mnozstvi, ale také certifikace a baleni.

Dr.Krofta z oddéleni chemie chmele Chmelarského institutu seznamil
hosty se strukturou a fungovanim této organizace, zamérenim
védeckovyzkumné ¢innosti na Useku péstovani, sklizné a posklizriové
Upravy chmele. Poutavy vyklad byl k problematice sledovani rezidui
ucinnych latek a jejich metabolitd ve chmelu a k jejich Llimitim
pozadovanym Japonskem a USA, ¢i pfistrojovém vybaveni zdejsi
akreditované laboratore a vlastnich vyvinutych metodach stanovujici
jejich hladinu. Vybaveni umoznuje stanovit stovky latek, v prevazném
mnozstvi vzorkd jsou tyto na hranici stanovitelnosti, pouze mala
¢ast je nad hranici povoleného limitu. Pfedstavil také kazdorocné
institutem vydavanou aktualni Metodiku ochrany rostlin pro dany
rok, umoznujici péstiteli bezpecné pouzivani pripravkl( bez rizika



Discussions on the topic of hops protection continued after the return
to Prague. This again confirms that Czech beer is popular, connects
people and can also be a springboard for establishing communication
with a large number of people.
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vyskytu nadlimitniho mnozstvi rezidui. Z prezentovanych vysledkd
analyz bylo patrné, ze k prekroceni limitd maji hodnoty v celé fadé
pfipadd hodné daleko. Svéd¢i to o vynikajicim pFistupu péstitelll
k pouzivani pfipravkl na ochranu chmele.

Poutava prednaska Ing. Markéty Werschallové byla vénovana ochrané
chmele a nejvyznamnéjsim Skodlivym organismdm, registraci
Ucinnych latek k jeho ochrané, se souhrnem pokusd ovérujici ucinnost
pripravkl. Dosla feC i na zrudeni registrace insekticidniho pripravku
Actara 25 WG, bez kterého péstitelé chmele nemaji adekvatni nahradu
proti drepcikovi chmelovému nebo lalokonosci libe¢kovému, i
pfipravovanou a predcasné zastavenou registraci pfipravku Reglone
(0. L. diquat) k odstrafiovani vyhond chmele.

Béhem prednasek bylo mozné ochutnat specialné uvafené pivo
z produkce Pokusného pivovarku pod taktovkou sladka Jana Herverta,
které bezvadné doplnilo mluvené slovo a obzvlasté pfrislo vhod
v tento horky den!

Po zajimavé diskusi nasledovala exkurze ucastnikd do produkénich
i pokusnych chmelnic U¢elového hospodafstvi Chmelai'ského institutu
ve Stekniku. Za rekordni tropické teploty pfislo k chuti obcerstveni
na dvore tohoto zafizeni. Nasim prdvodcem byl Ing.Jaroslav Pokorny,
Ph.D., vedouci hospodafstvi. Diky jeho poutavému vykladu piimo
na chmelnici méli hosté moznost seznamit se s morfologii rostliny
chmele, ndroky na jeho péstovani, agrotechnikou a ochranou chmele.
Autentickym zazitkem byla prohlidka zazemi s Cesackou a pasovou
susarnou chmele, doplnénd o produkéni informace a ekonomiku
pracovisté. Bonusem navstévy chmelnice byl pak vyklad zastupce
externi vyzkumné organizace monitorujici druhové sloZeni a pohyb
ptactva na chmelnicich, za pomoci odchytovych siti a radiovych
vysilacd.

Diskuse na téma ochrany chmele pokracovaly dale po navratu zpét
do Prahy.Znovu se tak potvrdilo, ze ¢eské pivo chutna, spojuje a mize
byt i odrazovym mustkem k navazani komunikace s velkym poctem
lidi.
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The 13* annual Czech Hand Hop-Picking Championship was held on
Saturday, August 24, 2019 at Kutileks’ in Prilepy. The event was again
supported by the European football champion Karol Dobias and former
elite referee Pavlin Jirkd. The competition was attended by almost forty
pickers and the winner Mr. Zdenék Ko3al broke the historical record of
this competition, when he picked twenty-one viertels in three hours.
In addition to the local hop companies DAG KnéZeves, Lupofyt, Zem-
Invest, ZS (Agricultural enterprise) Bl3any, Rakochmel, Probios Kounov
and insurance companies, the event was supported by the Bohemia
Hop a.s. company and CHMELARSTVI, cooperative Zatec, which
supplied chairs and hop picking baskets as they had done before.

The picking was accompanied by live music all afternoon and it was
possible to taste beers from the following breweries: Masa, Unétice
Brewery, U Flekd, Ossegg, Bernard, Svijany and Bakalat. Moreover, the
Maga Brewery from Revni¢ov prepared a special brew called Ptilepsky
Husperak for the event. Thanks for excellent event organization go to
Ms. Kutilkova and to Ing. Jifi Vejmélek from Agripos.

CZECH HOPS CESKY CHMEL 2019

Jiz 13. roénik mistrovstvi CR v ruénim ¢esani chmele se konal v sobotu
24.srpna 2019 u Kutilka v Prilepich. Akci prisli opét podpofit fotbalovy
mistr Evropy Karol Dobia$ a byvaly elitni rozhod¢i Pavlin Jirk(i. Soutéze
se UCastnilo témeér 40 cesacl a vitéz pan Zdenék Kosal prekonal
historicky rekord této soutéze, kdyz nacesal za 3 hodiny 21 vértell. Akci
vedle mistnich chmelafskych podnikd DAG Knézeves, Lupofyt, Zem-
Invest, ZS BlSany, Rakochmel, Probios Kounov a pojistoven podpofily
opét dodanim zidli¢ek a koSG pro Cesani chmele spole¢nosti Bohemia
Hop a.s.a CHMELARSTVI, druZstvo Zatec.

Celé odpoledne Cesani doprovazela ziva hudba a bylo mozné ochutnat
piva z pivovarl Masa, Unéticky pivovar, U Flek(, Ossegg, Bernard,
Svijany a Bakalat. Pivovar Masa z Revni¢ova uvafil pro akci dokonce
specialni varku Prilepsky HuSperak. Za vybornou organizaci soutéze
stoji vedle pani Kutilkové Ing.Jifi Vejmélek ze spolecnosti Agripos.




62N ZATEC HOP HARVEST
FESTIVAL WITH HUNDREDS
OF BEER SAMPLES

62. ZATECKA DOCESNA
SE STOVKAMI VZORKU PIV

Ing. MICHAL KOVARIK
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A beer-tasting competition took place during the 62" ZATEC HOP
HARVEST FESTIVAL at the Hop Research Institute on September 5
and 6, 2019. The beer tasting was organized by the Hop Research
Institute and the town of Zatec. Beer samples were evaluated not
only by experts but also by laymen, which is a very important factor
for breweries. A total of 223 beer tasters with various backgrounds
participated in the beer-tasting competition this year. Among them
was His Excellency Mr. ZHANG Jianmin, ambassador of the People’s
Republic of China to the Czech Republic, accompanied by attaché
Mr. WANG Qian (Vaclav). The event was also attended by Miroslava
Czetmayer Ehrlichova, director of the Ministry of Agriculture’s
commodities department, Jan Dolezal, secretary of the Agrarian
Chamber of the Czech Republic, and a delegation of Chinese hop
buyers as well as representatives of sister cities of Zatec in Germany,
Poland and Belgium.

CZECH HOPS CESKY CHMEL 2019

Ve dnech 5. a 6. zafi 2019 probéhla ve Chmelafském institutu s.r.o.,
Zatec degustace pii 62. ZATECKE DOCESNE poradana Chmelatskym
institutem a méstem Zatec. SloZeni 223 degustujicich bylo pestré.
Na 151 vzorkd piv hodnotili jak odbornici, tak laici, coz je pro
pivovary velmi dulezité. Mezi degustujicimi hosty byl jeho excelence
velvyslanec Cinské lidové republiky v Ceské republice pan ZHANG
Jianmin v doprovodu attaché pana WANG Qian (Vaclav). Dalsimi
hosty byla Feditelka odboru komodit Ministerstva zemédélstvi pani
Miroslava Czetmayer Ehrlichova, tajemnik Agrarni komory CR pan Jan
Dolezal a delegace ¢inskych odbératelll chmele a partnerskych mést
mésta Zatec z Némecka, Polska a Belgie.
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During the two days of competition, beer samples produced by
28 breweries competed in twelve categories. Winning breweries were
awarded a plaque at the end of the beer-tasting competition as well
as diplomas which were handed out during a ceremony on the main
stage on Freedom Square.

The official opening of the 62" ZATEC HOP HARVEST FESTIVAL took
place in the historic lounge of the Golden Lion hotel. The program was
opened by the mayor and senator Zderika Hamousova in the presence
of His Excellency Kaoru SHIMAZAKI, ambassador of Japan in the Czech
Republic and other numerous guests from sister cities and major
companies such as the Suntory brewery, the EAT and Koito companies
from Japan as well as Nexen from South Korea.

The chairman of the Hop Growers Union thanked the mayor for her
cooperation and presented her with a fresh hop wreath on behalf of
hop growers. Then, he gave the floor to Zdenék Rosa, vice-president of
the International Hop Growers Convention (I.H.G.C.) and vice-chairman
of the Hop Growers Union. The mayor received a letter from the
International Hop Growers Union expressing support for her efforts
aimed at achieving the inscription of the unique town of Zatec on the
UNESCO list.

The program of the Hop Harvest Festival took place on three stages
with the participation of more than 50 breweries from various
categories. The winners of the competition entitled “The Best Brewery
of the Hop Harvest Festival” were the local Zatec Brewery among large
breweries and the Millénium brewery from Usti nad Labem in the
microbrewery category. The Hop Growers Union is a traditional partner
of the Hop Harvest Festival.

Béhem dvou dnG se rozhodlo o stupnich vitéz( u dvanacti kategorii,
do nichZ své vzorky pfihlasilo 28 pivovarl. Vitézné pivovary byly
ocenény nejen plaketou na konci degustace, ale rovnéz diplomy,
které byly slavnostné predany na hlavnim podiu na nameésti Svobody.

Oficialni zahajeni 62. ZATECKE DOCESNE probéhlo nasledujici den
v historickém salénku hotelu Zlaty Lev starostkou a senatorkou
Zdenkou Hamousovou Ucasti jeho excelence japonského velvyslance
Kaoru SHIMAZAKI a celé fady dalSich hostd z partnerskych mést,
vyznamnych firem, jako napfiklad pivovaru Suntory, spole¢nosti EAT,
spolecnosti Koito z Japonska, Nexen z Jizni Koreje a dalSich.

Pfedseda Svazu péstiteld chmele podékoval jménem chmelaf( pani
starostce mésta za spolupraci a predal do jejich rukou chmelovy vénec.
Predsedu doplnil vice prezident Mezinarodniho sdruzeni péstiteld
chmele (I.H.G.C.) a mistopredseda Svazu Zdenék Rosa a pani starostka
obdrzela dopis od Mezinarodniho sdruzeni s vyjadfenou podporou
Usili o zapis jedine¢ného mésta chmele Zatce na seznam UNESCO.

V ramci tf scén pfi slavnostech sklizné chmele bylo pro vefejnost
k dispozici vice nez padesat pivovarl vsech kategorii. V soutézi
o nejlepsi pivovar Docesné vyhral mezi vétSimi pivovary domaci
Zatecky pivovar spol.s.r.o.a mezi minipivovary pivovar Millénium z Usti
nad Labem. Svaz péstiteld chmele je od nepaméti partnerem Docesné.




List of breweries that were successful in the beer-tasting competition during the 62" ZATEC HOP HARVEST FESTIVAL
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Listina usp&3nych pivovari z degustace na 62. ZATECKE DOCESNE

PALE LOWER
GRAVITY BEER / SVETLE
VYCEPNI PIVO

PALE LAGER 11°/
SVETLY LEZAK 11°

PALE LAGER
PREMIUM / SVETLY
LEZAK PREMIUM

DARK LOWER GRAVITY
BEER / TMAVE VYCEPNI
PIVO

DARK LAGER /
TMAVY LEZAK

SEMI-DARK BEER /
POLOTMAVE PIVO

STRONG PALE BEER /
SILNE PIVO SVETLE

STRONG DARK BEER /
SILNE PIVO TMAVE

STRONG SEMI-DARK
BEER / SILNE PIVO
POLOTMAVE

NON-ALCOHOLIC
BEER / NEALKO PIVO

WHEAT BEER /
PSENICNE PIVO

TOP-FERMENTED

ALE-STYLE BEER /

SVRCHNE KVASENE
PIVO TYPU ALE

Pivovar Cerna Hora, a.s.

Méstansky pivovar v Policce, a.s.

Pivovar Jihlava, a.s.JeZzek

1. DUDAK - Mé&&tansky pivovar Strakonice
2. Pivovar Rychtar, a.s.

3. Pivovar HOLBA, a.s.

Tradi¢ni pivovar v Rakovniku, a.s.

Zatecky pivovar, spol. s r.o.

3. Pivovar HOLBA, a.s.

Méstansky pivovar v Policce, a.s.

PIVOVAR ROHOZEC, a.s.

Tradi¢ni pivovar v Rakovniku, a.s.

Pivovar Protivin, a.s. Lobkowicz

Tradi¢ni pivovar v Rakovniku, a.s.

Pivovar NYMBURK spol. s r.o.

Pivovar NYMBURK spol. s r.o.

Heineken Ceska republika, a.s./Pivovar Velké Bfezno
Tradi¢ni pivovar v Rakovniku, a.s.
Méstansky pivovar v Policce, a.s.
PRIMATOR a.s.

Pivovar Svijany a.s.

Pivovar Svijany a.s.

PIVOVAR ROHOZEC, a.s.

Zatecky pivovar, spol. s r.o.

Pivovar Vysoky Chlumec, a.s.

PRIMATOR a.s.

Pivovar NYMBURK spol. s r.o.

Rodinny pivovar Bernard a.s. Bernard Free
Heineken Ceska republika, a.s./Pivovar Starobrno
Tradi¢ni pivovar v Rakovniku, a.s.
PRIMATOR a.s.

Pivovar Vysoky Chlumec, a.s. Lobkowicz
Pivovar Cerna Hora, a.s.

Zamecky pivovar Frydlant/Terra-felix s.r.o.
2.Zamecky pivovar Frydlant/Terra-felix s.r.o.

PRIMATOR a.s.
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HRADEBNI, sv&tlé vycepni pivo 10%

Senkovni 10%
Dudak 11

Rychtar Grunt
HOLBA Serak
Bakalar svétly lezak
Baronka Premium

HOLBA Keprnik

HRADEBNI, tmavé vy¢epni pivo 10%

ROHOZEC X
Bakalar tmava desitka
Lobkowicz Premium Cerny

Cernovar Cerné

Postfizinské pivo Tmavy lezak

Starocech polotmavy
Beranek polotmavy

Bakalar rezana desitka

FrantiSek BITTNER, svétlé silné pivo 13%

PRIMATOR 16 Exkluziv
Svijansky Knize 13%
Svijanska Knézna 13%
TRINACTKA TMAVA
Zatec Dark

Démon

PRIMATOR 13 Polotmavé

Postrizinské pivo Nézny Barbar

Bernard Free

Zlatopramen Nealko

Bakalar nealko za studena chmeleny

PRIMATOR Weizenbier

Lobkowicz Premium PSenic¢né

VELEN
15% IPA

12% Melchior

PRIMATOR Tchyné, India Pale Lager

CESKY CHMEL 2019



GATHERING OF LAUREATES
OF THE ORDER OF THE HOP
IN ZATEC

SETKANI NOSITELU
CHMELOVEHO RADU V ZATCI

VLADIMIR VALES

Hop Museum Zatec / Chmelarské muzeum Zatec




On Friday, September 27, 2019, laureates of the Order of the Hop
met for the third time at the Hop Museum in Zatec. The meeting was
organized by CHMELARSTVI, cooperative Zatec, the Hop Growers
Union of the Czech Republic,and the Hop Museum. The gathering took
place in order to commemorate several anniversaries significant for
hop growing - the 160" anniversary of the birth of Antonin Mohl and
the 120" anniversary of the birth of associate professor Karel Osvald.

The program started by welcoming a total of 38 laureates of the Order
of the Hop and their companions. The introductory speech was given by
the chairman of the Hop Growers Union of the Czech Republic Ing.Lubo3
Hejda, who focused on the anniversary of the birth of associate professor
Karel Osvald. He then handed over the floor to the chairman of the
board of directors of CHMELARSTVI, cooperative Zatec, Mgr. Zdenék
Rosa BA, who devoted his speech to the history of the Order of the Hop
awards as well as the current situation in hop growing. Vladimir Vales,
manager of the Hop Museum, provided detailed information on the
upcoming program: a guided tour of the Hop Museum, a visit to the
Knights of the Order of the Hop fountain and finally a visit to the newly
opened craft brewery “Pioneer Beer Zatec,” which included beer tasting.
Many photographs were taken during this meeting which provided
participants with a great opportunity to share their experiences and
memories, preserving them for future generations. The Knights of the
Order of the Hop met their colleagues, the current hop growers, strolled
down memory lane and spent a beautiful day together.

A total of 60 laureates of the Order of the Hop currently live in the
Czech Republic. Among them are four persons who were awarded
a third-degree order. The first gathering of laureates of the Order
of the Hop took place at the Hop Museum in Zatec in 2002 and the
second in September 2011. The date of the next meeting has yet to
be announced. However, the chronological sequence of the previous
meetings suggests that it could be in the year 2026 or earlier.

CZECH HOPS CESKY CHMEL 2019

V patek dne 27. 9. 2019 probéhlo v Zateckém Chmelarském
muzeu treti setkani nositeld Chmelového fadu, které spolecné
usporadaly CHMELARSTVI, druZstvo Zatec, Svaz péstitelli chmele
CR a Chmelai'ské muzeum. Impulsem pro konani setkani v letognim
roce bylo nékolik vyznamnych chmelafskych vyroci. Pripomnéli
jsme si 160. vyroCi narozeni Antonina Mohla a 120. vyroci narozeni
doc. Karla Osvalda.

Na pocatku pripraveného programu probéhlo uvitani celkem
38 nositeltl Chmelového fadu, z nichz mnozi dorazili s doprovodem. Na
Uvod promluvil predseda Svazu péstitelti chmele CR Ing. Lubo$ Hejda,
ktery se zaméfil zvlasté na vyroci doc. Karla Osvalda. Po ném promluvil
predseda predstavenstva CHMELARSTVI, druzstva Zatec Mgr. Zdené&k
Rosa BA, ktery se zaméfil na historii udélovani Chmelovych fadl a na
soucasnost péstovani chmele.S detailnim programem setkani seznamil
pfitomné Vladimir Vale$, manazer Chmelarského muzea. Nasledovala
komentovana prohlidka Chmelarského muzea, potom doslo k navstéveé
kasny Chmelovych rytifa v Klasterni zahradé, a nakonec k prohlidce
a ochutnavce piva v nové otevieném femeslném pivovaru Pioneer
Beer Zatec. B&hem setkani bylo pofizeno mnoho fotografii a G¢astnici
méli i ¢as podélit se o své zazitky a vzpominky, a tim je zachovat
pro budouci generace. Chmelovi rytifi se tak setkali se svymi kolegy,
soucasnymi chmelafi, zavzpominali a prozili hezky den.

V soucasné dobé je v Ceské republice 60 Zijicich nositeld Chmelového
fadu. Nejsou jiz mezi nimi Ctyfi, ktefi dosahli ocenéni 3. stupné.
Prvni setkani nositeld Chmelového radu probéhlo v roce 2002 ve
ChmelaFském institutu v Zatci. Druhé setkani probéhlo v zaFi 2011.
Zatim nebyl stanoven datum dalSiho setkani, ale v dosud naznacené
Casové posloupnosti se nabizi rok 2026, nebo dfive.
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CZECH HOP VARIETIES / CESKE ODRUDY CHMELE

reg|strat|on/ acreage/plocha alpha/alfa beta yield/vynos
- variety/odrida code/kod IHGC 2019 (ha) (% w/hm) (% w/hm) (MT/ha) type/typ

Saaz/Zatecky polorany Cervetiak 1952 4262 2,5-4,5 4,0-6,0 0,8-1,5
2 Saaz Late SAL 2010 47 2,5-5,0 3,0-5,5 1,8-2,6 FA
3 Country cou 2018 <1 3,0-4,5 1,5-2,5 =14 ALT
4 Jazz JAZ 2018 <1 2,5-6,0 2,0-4,0 =17 A/LT
5 Sladek SLD 1994 344 4,5-8,0 4,0-70 1,8-2,5 A
6 Kazbek KAZ 2008 33 5,0-7,0 4,0-6,0 2,1-30 A F
7 Bohemie BOH 2010 1 5,0-8,0 6,0-9,0 2,0-2,7 A
8 Harmonie HRM 2004 8 5,0-8,0 5,0-8,0 1,8-2,4 A
9  Bor BOR 1994 0 6,0-9,0 3,0-5,5 1,7-2,3 DP
10 Premiant PRE 1996 193 6,0-9,0 3,5-5,5 1,8-2,5 A,DP
11 Rubin RUB 2007 2 9,0-12,0 3,5-5,0 1,8-2,5 B
12 Agnus AGN 2001 58 9,0-12,0 4,0-6,5 1,8-2.2 B
13 Boomerang BOO 2017 <1 12,0-14,0 8,5-9,5 1,9-2,1 B,F
14  Gaia GAA 2017 <1 12,0-15,0 8,0-9,0 2,3-2,6 B,F
15 Vital VIT 2008 3 11,0-15,0 6,0-10,0 1,7-2,0 B, PHRM
FA - fine aroma hops/jemé aromaticky chmel DH - dry hopping/studené chmeleni
A/LT - aroma hops for low trellises/aromaticky chmel pro nizké konstrukce LGR - lager beers/pivo lezackého typu
A - aroma hops/aromaticky chmel ALE - ALEs/pivo typu svrchné kvasené typu ale
DP - dual purpose/vhodny jako aromaticky i horky chmel SPC - special types of beer/specialni typy piv
B - bitter hops/horky chmel CZBEER - Gl's Czech Beer/vhodné pro Ceské pivo (CHOP)
F - flavour hops/vonavy chmel

PHRM - pharmaceutical purposes (higher DMX)/chmel pro farmaceutické tGcely
(vy33i obsah DMX)

- single hopping/chmeleni jednou odridou

- first hop addition/prvni chmeleni

- second hop addition/druhé chmeleni

- third hop addition/tfeti chmeleni

W N R W0n

Ustécko
513 ha

s Praha
~ -» ¢
Zatecko ° .
3869 ha » we.
Tréicko = *
621 ha
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M Myrcene M Caryophyllene Farnesene
[ Humulene M Selinenes M others

brewery use - reccomendation,
Y P , v: ,/ ma character/charakter aroma
doporucené pivovar

S,1,2,3,DH, LGR, SPEC, CZBEER

S,1,2,3,DH, LGR, CZBEER

2,3,DH, LGR,ALE

2,3,DH, LGR, ALE, SPC

S,1,2, LGR,ALE, SPC, CZBEER

S,2,3,DH, LGR, ALE, SPC

2,LGR

1,2,DH, LGR, ALE, SPC

2,LGR

1,2, LGR, SPEC, CZBEER

2,DH, LGR, ALE, SPC

S,1,2,DH, LGR, ALE, SPC

S,1,2,DH, ALE, SPC

S,1,2,DH.LGR, ALE, SPC

1,2,DH, LGR, ALE, SPC

Spicy/
kofenéna

Herbal/bylinna

15

Spicy/
kofenéna

Herbal/bylinna

1

Herbal/bylinna

1
0,5

Spicy/
kofenéna

Herbal/bylinna

Spicy/
kofenéna

Herbal/bylinna

Fruity/ovocna
15
1

Citrusy/citrusova

Fruity/ovocna

1 .

Citrusy/citrusova

Fruity/ovocna

0,5
Spicy/ Floral/
kofenéna kvétinova

Citrusy/citrusova

Fruity/ovocna

Citrusy/citrusova

Fruity/ovocna
15

Citrusy/citrusova

fine hoppy aroma (clear)/
pravé jemné chmelové aroma

fine hoppy/jemné chmelové aroma

hoppy, grassy aroma, herbal, spicy/chmelové, travové aroma,
bylinné, kofenéné

spicy, citrusy, woody, pine, fruity/kofenéné, citrusové, drevité,
ovocné, borovice

fine hoppy, hoppy/jemné chmelové, chmelové

spicy, strong citrusy, black currant/kofenité citrusové, cerny
rybiz

slightly spicy, hoppy/slabé korenité, chmelové
hoppy, spicy/chmelové, kofenité

pleasant hoppy/pfijemné chmelové

pleasant hoppy/pfijemné chmelové

hoppy, very spicy/chmelové az hrubé korenité

hoppy, very spicy/chmelové az hrubé korenité

intensive spicy, hoppy, citrusy/intenzivni kofenité, chmelové,
citrusové

spicy, hoppy/korenité, chmelové

spicy, hoppy/kofenité, chmelové

Fruity/ovocna
15

Floral/
kvétinova

Floral/
kvétinova

Spicy/
kofenéna

Herbal/bylinna Citrusy/citrusova

Fruity/ovocna
15

Floral/
kvétinova

Floral/
kvétinova

Spicy/
kofenéna

Herbal/bylinna Citrusy/citrusova

Fruity/ovocna

Floral/
kvétinova

Spicy/
kofenéna

Herbal/bylinna Citrusy/citrusova

Fruity/ovocna
15

Floral/
kvétinova

Floral/
kvétinova

Spicy/
kofenéna

Herbal/bylinna Citrusy/citrusova

Fruity/ovocna
158

Floral/
kvétinova

Floral/
kvétinova

Spicy/
kofenéna

Herbal/bylinna Citrusy/citrusova
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gradually substituted by Premiant/
postupné nahrazovano odrddou Premiant

Ry,

Fruity/ovocna
2

Floral/
kvétinova

Spicy/
kofenéna

Herbal/bylinna Citrusy/citrusova

Fruity/ovocna
2
15

Floral/
kvétinova

Spicy/
kofenéna

Herbal/bylinna Citrusy/citrusova

Fruity/ovocna
15

1
05

Spicy/ v Floral/
kofenéna kvétinova

Herbal/bylinna Citrusy/citrusova

Fruity/ovocna
15
1
Lo

Spicy/ Floral/
kofenéna kvétinova

Herbal/bylinna Citrusy/citrusova

Fruity/ovocna

Spicy/
kofenéna

Floral/
kvétinova

Herbal/bylinna Citrusy/citrusova



2. rocnik soutéze o nejlepsi pivo
chmelené odrudou KAZBEK

Chmelarstvi
druzstvo Zatee

KAZBEK
CUP
2020

www.chizatec.cz > Kazbek Cup
www.bohemiahop.cz




CONTACT LIST FOR CZECH.HOPS

membe:‘§ of:the Assoc:atlon of hop merchants and' hop pr,osessors “of the Czech Republic

,OHEMIA HOP, a. s. LS -,
Mostecka 2580; 438 19 Zatec * Czech Republic Rl T - '
Tel.: +420 415 733 315 « Fax: +420 415 733 |14 - -~ S

www.bohemiahop.cz ' i Gt : | -F
———l ‘ L%
-— L ¥ 2

EMIL BURES HOPSERVIS s. r. o. T ——, =~ o
Holede¢ 14, 438 0| Zatec * Czech Republic - . y
Tel.: +420 415 722 515 . =

www.hopservis.cz

CHMELARSTVi, druzstvo Zatec
Mostecka 2580, 438 19 Zatec * Czech Republic
Tel.: +420 415 733 709 * Fax: +420 415 733 306

www.chmelarstvi.cz

TOP HOP spol. s r. o. :
Jilska 2, 110 00 Praha | » Czech Republic g T

Tel.: +420 224 218 624 . O
www.hop.cz

ZATEC HOP COMPANY, a. s
U koleji 8/317, 161 00 Praha 6 « Czech' Republic #
Tel.: +420 220 561 474 » Fax: + 420 220 562 124 ' 2

www.zhc.cz

OTHER HOP MERCHANTS

ARIX a.s.

Chomutovska 3137, 438 19 Zatec » Czech Republic ] FURTHER
Tel.: +420 415212 920 » Fax: +420 415 212 920 INFORMATION ON
www.arixhop.cz CZECH HOPS

BRELEX s.r.o. /
Kodymova 2535/16, 158 00 Praha 5 + Czech Republic™ Hop Growers U“'O.“
www.brelex.cz 400 / of the Czech Republic

Az Mostecka 2580, 438 19 Zatec « Czech Republic

£ . | Tel.: +420 415 733 401
& } : " www.czhops.cz
WWW. zate’ckychmel er

Hop Research Institute, Co., Ltd., Zatec
4 Kadarisk4 2525, 438 46 Zatec'» Czech/Republic
| Tel.: +420 415 732133

{www.chizat;eé.cz

.Central Institute for Supervising

and Testing in Agriculture
! f [ www.ukzuz.cz
Mlnlstry of Agrlculture of the Czech Republlc

www.eagri.cz/en

[







