|l
| Ll
H H\ L




o/

g
Q‘Q ’\ o,
) >
.’ -

MINISTERSTVO ZEMEDELSTVI

Vydalo Ministerstvo zemédélstvi
Tésnov 65/17, 110 00 Praha |
http://www.eagri.cz, e-mail: info@mze.cz

ve spoluprici se Svazem péstitelt chmele Ceské republiky

Mostecka 2580, 438 19 Zatec
tel.:415 733 401
http://www.czhops.cz, e-mail: svaz@czhops.cz

Published by the Ministry of Agriculture of the Czech Republic
in cooperation with the Hop Growers Union of the Czech Republic

Vedouci autorského kolektivu / Editor-in-Chief:
Ing. Michal Kovarik

Titulni strana a prvni strana publikace / Front cover and the first page
Zadni strana obalky / Back cover

Zadni vnitfni strana obalky / Inside back cover:

Martin Stross, www.fotospoust.cz

Fotografie / Photos:

Archiv Brewers Association

Archiv Ceska televize / Frmol s.r.o.— Vit B&lohradsky
Archiv Cesky svaz pivovar( a sladoven

Archiv Dan Satterthwaite

Archiv Chmelarsky institut, s. r. o. — Ing. Josef Jezek, Ph.D,,
Ing. Karel Krofta, Ph.D., Ing.Vladimir Nesvadba, Ph.D., Miroslav Brynda
Archiv ChmelaFské muzeum Zatec —Vladimir Vales
Archiv CHMELARSTVI, druzstvo Zatec, Bohemia Hop a.s.
— Mgr. Zdenék Rosa, BA,, Ing. Jan Podsednik, ml.,

Ing. Jaroslav Hajek, Tomas Roubik

Naklad / Issues:
2000 kust / Pieces

Vydalo Ministerstvo zemédélstvi

Tésnov 65/17,110 00 Praha |

internet: www.eagri.cz

e-mail: info@mze.cz

ISBN: 978-80-7434-366-7

Sazba a tisk: KLEINWACHTER holding s.r.o.

Archiv Libor Svacek

Archiv Mésto Zatec - strana / page 28,29

Archiv Ondrej Stastny

ArchivVaclav Mach

Archiv ChrisVan Orden

Archiv Ing.Andrea Rosova

Archiv Ing. Michal Vokral, CSc.

Archiv rodiny Dusku

Archiv Svaz péstiteldl chmele CR — Ing. Michal Kovarik
Archiv www.fotospoust.cz, strana / page 2,5






CZECH HOPS CESKY CHMEL 2017

INTRODUCTION

UvoD

Ing. Michal Kovarik
Hop Growers Union of the Czech Republic/Svaz péstiteld chmele Ceské republiky

Dear Reader,

Last year, | highlighted the 700* anniversary of the birth of the Father of
the Homeland among the numerous anniversaries we celebrated. This
year’s anniversaries are just as plentiful. What am | trying to say? When
writing the introduction to this year’s magazine,| wonder whether words
can describe the rich history and value of Czech hop growing. | think
that all of the anniversaries presented last year and this year speak
volumes and additional words are somewhat unnecessary. It must be
noted, however, that everyone can learn about the significance of Czech
hops in person — with their own eyes, with their own sense of smell and
finally with their own taste buds — from the wholesome beverage: beer
made from Czech hops.All it takes is one visit to the
Czech Republic’s hop growing regions. Dear reader,
| am convinced that you would not be disappointed.

This year’s issue of the Czech Hops magazine
once again provides interesting information not
only to hop growers and beer brewers but also
to consumers of beer and manufacturers of
pharmaceutical and food products containing
Czech hops. Much like four years ago, it was
necessary to begin working on the publication
earlier. The reason for this was the upcoming
prestigious beverage trade fair — drinktec in Munich.
The schedule change has brought about many
challenges and has made it all but impossible to
cover the myriad topics that are relevant this year.

Many historical sources show that the empress
Maria Theresa was well aware of the importance
of Czech hops on the world market. The
traces left by this significant female ruler will
be commemorated at the beginning of the
publication. Similarly, the final articles in the
publication are dedicated to the traces of the
important hop breeder KrysStof Sems and
academic Ctibor Blattny. Furthermore, the authors discuss the well-
received presentations of Czech hop varieties given in the United
States of America.The Embassy of the Czech Republic in Washington,
DC, was the venue for a meeting with representatives of hop
producers and breweries from around the world.T. G. Masaryk’s statue
symbolically oversaw the event on the embassy’s premises. Numerous
events have taken place this year. Among them are the traditional Hop
Festival and gatherings of hop growers at the Hop Growers’ Congress
as well as during the St. Lawrence celebrations. The publication also
includes scientific articles that focus on the root system of hops and
the newly registered hop varieties Boomerang and Gaia.The historical
series titled TRACES OF HOPS continues with an episode that is
dedicated to the personality of Mr. Jaroslav Duska. What would the
Czech Hops publication be without providing information on beer
brewing? This year’s beer-related article discusses the situation in the
Czech beer and malt sector in the previous year.The publication also
includes a story of an unattainable dream, which however became
reality in the life of a brewer from California.The story is also proof of
the renown that Czech hops and Zatec as the center of hop growing
enjoy around the world. Finally, the magazine provides interesting
information on the 56 International Hop Congress in Yakima.

Let me conclude by expressing our appreciation to the Czech Ministry
of Agriculture for making this publication possible. Last but not least,
our thanks belong to CHMELARSTVI, cooperative Zatec, for its
support and to all authors and everyone who has devoted time and
efforts to prepare this year‘s magazine issue.

|u

,,Chmelu chme
Editor

Vazena ctenarko, vazeny ctenari,

v loniském roce jsem na tomto misté vyzdvihl sedmisté vyrodi narozeni
Otce vlasti.Vyroci, ktera pripadaji na letosni rok, se v celkovém souctu
zminénému mozna i priblizi. Co tim vlastné chci Fici? Pri psani letosniho
Uvodu si pokladam otazku, zda je jesté mozné popsat slovy bohatou
historii a hodnotu ceského chmelarstvi. Myslim, Ze vSechna lonska
i letosSni uvadéna vyroci hovori za vse a dalSich slov netfeba. Snad
jen dluzno poznamenat, ze kazdy by se o vyznamu Ceského chmele
mohl presvédcit sam, a to na vlastni o¢i, vlastnim ¢ichem a konecné
také chutovymi poharky v tak blahodarném napoji, jakym je pivo,
pivo uvarené pravé z ceského chmele. Stadi jen do nékteré z ceskych
chmelarskych oblasti zavitat. Jsem
presvédéen, Ze nikdo z Vas, étenard
této publikace, nebude zklaman.

Leto3ni vydani Ceského chmele opét
prinasi radu zajimavych informaci nejen
odborné chmelarské a pivovarské
verejnosti, ale i spotfebitelim piva,
a koneckoncl i farmaceutickym
a dalSim potravinarskym provozim,
jejichz produkty cesky chmel obsahuiji.
Po ctyrech letech musely prace na
publikaci odstartovat mnohem drive.
Davodem je konéani prestizniho
napojového veletrhu drinktec
v Mnichové.S ¢asovym posunem byla
spojena rada komplikaci v pripravé
a néktera témata, ktera letosni rok
nabizi, se do obsahu bohuzel nevesla.

Vyznamu ceského chmele na
svétovém trhu si byla uz védoma
cisafovna Marie Terezie. Doklada
to rada historickych pramenu.
Stopu vyznamné vladarky v historii
chmelafstvi pfipomeneme v Uvodu publikace, tak jako stopu
vyznamného Slechtitele Krystofa Semse a akademika Ctibora
Blattného v jejim zavéru. Dale se autori v publikaci zabyvaji ispéSnou
prezentaci Ceskych odrud, ktera probéhla ve Spojenych stitech
americkych. Velvyslanectvi Ceské republiky ve Washingtonu, DC
bylo centrem setkani svétovych producentd chmele, ale také celé
rady pivovart. Na udélosti v prostorach velvyslanectvi symbolicky
dohlizel T. G. Masaryk v podobé sochy.V letoSnim roce probéhla
celd Fada akci. Zminit Ize tradiéni Chmelfest, setkani péstiteld na
Chmelarském kongresu, nebo pri oslavach sv. Vavrince.V publikaci
nechybi védecké clanky, které se zabyvaji korenovym systémem chmele
a nové registrovanymi odridami Boomerang a Gaia. DalSim dilem
pokracuje historicky seridl CHMELOVE STOPY, ktery je tentokrat
vénovan osobnosti panu Jaroslavu Duskovi. Co by to bylo za publikaci
Cesky chmel, kdybychom nezaradili pivovarské téma. Letosni se vénuje
stavu Ceského pivovarstvi a sladarstvi za uplynulé obdobi. Pivovarstvi
dopliuje pribéh nedosazitelného snu, ktery se ale stal skutecnosti
v zivoté jednoho pivovarnika z Kalifornie. Tento pribéh doklada, jak
velké ma Zatecky chmel, a Zatec jako chmelafské centrum, jméno
ve svété.V publikaci nechybi také zajimavosti z 56. mezinarodniho
chmelarského kongresu v Yakimé.

Zavérem mi dovolte podékovat zejména Ministerstvu zemédélstvi
Ceské republiky, které nam umoznilo publikaci realizovat.V neposledni
radé patrl podekovanl za podporu CHMELARSTVI, druzstvu Zatec,
a samozi'ejmé v§em autorim i ostatnim, kter se svym ¢asem a Usilim
podileli na pripravé této publikace.

,,Chmelu chmel*
Editor
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MARIA THERESA - A RULER MARIE TEREZIE - VLADARKA,
THAT PROTECTED HER HEREDITARY  KTERA, KROME SVYCH DEDICNYCH
LANDS AND CZECH HOPS ZEMi, OCHRANILA | CESKY CHMEL

VLADIMIR VALES

Hop Museum Zatec/Chmelafské muzeum Zatec

In May 2017, we commemorated the 300*" anniversary of
the birth of Maria Theresa, one of the most significant
figures in the history of Central Europe. She was the first
female ruler on the Bohemian and Habsburg thrones,
known as the mother of her subjects and mother-in-law
of Europe (May 13, 1717 — November 20, 1780).

Maria Theresa ascended the Habsburg throne and became
the Bohemian and Hungarian queen when her father,
Charles VI, died. She was 23 years old and expecting
her fourth child. The young female ruler had to face
aggression coming from all directions as her succession
rights, seemingly guaranteed by the Pragmatic Sanction,
were suddenly contested by neighboring monarchs.
The expansionism of Bavaria, Saxony and Prussia was
directed at the historic Lands of the Bohemian Crown.
The Elector of Bavaria claimed Bohemia with the title of
king, the Elector of Saxony required Moravia, and the
King of Prussia insisted on the permanent occupation of
the annexed Silesia. The Lands of the Bohemian Crown
were under imminent threat of destruction. The cold-
blooded plan to erase our state from the map of Europe
would have meant the destruction of our nation as well.
In that situation, the only hope for the Czech nation
was the Habsburgs. And a miracle, which did eventually
happen. The long and protracted war throughout the
entire territory of the Habsburg Empire lasted until 1748.
It resulted in the loss of Silesia and the confirmation of
Francis | Stephen of Lorraine, Maria Theresa’s spouse, as
the Holy Roman Emperor and the King of Germany. Nine
years of peace followed. Maria Theresa used that time to
introduce numerous internal reforms.

By the end of the hard struggle to rescue her hereditary
lands, the 3l-year-old Maria Theresa had become
a mature woman with extensive political experience;
she was now a sober and realistic ruler. The weakened
monarchy was drowning in financial problems, state
administration was failing and the army was lagging
behind. First of all, Maria Theresa introduced tax reform.
The primary objective was to be able to finance the
one hundred thousand troops. To assess taxes justly,
new land registers were created — the First Theresian
Cadaster in 1748 and the Second Theresian Cadaster in
1757. The latter remarkably documented the quality of
soil, dividing land into eight categories according to soil
fertility. Furthermore, the first population census was
taken in the entire monarchy. Bohemia had 2,265,867
inhabitants, Moravia 1,417,423 and the remaining part
of Silesia 199,680. Subsequently, state administration
of the individual lands in the Habsburg monarchy was
established. Bohemia was divided into 16 regions, Moravia
into 6 regions and the rest of Silesia into 2 regions. The
regions were administered by regional authorities, led
by governors. The Zatec region was bordered by the
Litomérice, Rakovnik, Plzen and Loket regions.

The aforementioned five regions were the only areas
significant for hop growing, accounting for 92 % of hop
acreage. Among them, Zatec had a leading position. This
is apparent from the Theresian cadaster, which shows that
hop acreage of Zatec in 1757 was 370 ha, corresponding
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V kvétnovych dnech roku 2017 jsme si pripomnéli
vyroci jedné z nejvyznamnéjsich politickych osobnosti
v déjinach stredni Evropy. Pred trfemi sty lety se narodila
Marie Terezie, pozd€&jsi prvni panovnice na ceském
i habsburském trinu, matka vSech poddanych a tchyné
celé Evropy (¥13. 5. 1717 +20. 11. 1780).

KdyZ Marie Terezie dosedla po smrti cisare Karla VI,
svého otce, na habsbursky trin a stala se ceskou
a uherskou kralovnou, bylo ji 23 let a ¢ekala ¢tvrté dité. Jeji
dédické naroky, zdanlivé zarucené pragmatickou sankci,
byly nahle sousednimi panovniky zpochybnény a mladicka
panovnice musela Celit agresi ze vSech stran. Vrcholem
rozpinavosti byly naroky Bavorska, Saska a Pruska, mifici
na komplex historickych zemi Koruny ceské. Bavorsky
kurfift pozadoval Cechy i s kralovskym titulem, sasky
kurfiFt chtél Moravu a prusky kral si vyminil trvaly zabor
jiz anektovaného Slezska. Nasemu statopravnimu celku
Koruny ceské hrozila bezprostredni zkaza. Chladnokrevné
naplanovani vygumovani naseho statu z mapy Evropy by
znamenalo i zkazu naroda. Ceskému narodu mohlo v této
situaci pomoci jen habsburské Rakousko a ... zazrak. A ten
se skutecné stal. Dlouha a vlekla valka po celém uzemi
habsburské rise probihala az do roku 1748. Vysledkem
byla ztrita Slezska a potvrzeni Frantidka I. St&pana
Lotrinského, manzela Marie Terezie, v roli némeckého
cisare. Nasledovalo devét mirovych let, ktera vyuzila
Marie Terezie k provedeni Fady vnitrnich reforem.

Tézky zapas o zachranu dédicnych zemi udinil z Marie
Terezie v jejich 31 letech zralou ostrilenou Zenu s mnoha
politickymi zkuSenostmi a strizlivosti realistického
statnika. Oslabend monarchie se topila zejména
v nedostatku financi, ale selhavala i statni sprava a vynikla
zaostalost armady. Nejdrive byla provedena reforma
danového systému, pricemz cilem bylo ziskat prostredky
na vydrzovani vice nez stotisicové armady. Aby se dané
spravedlivé vymérily, musel byt porizen novy katastr.
Prvni byl proveden v roce 1748 a druhy v roce 1757.



to the total hop acreage of the remaining four large hop growing
towns — Rakovnik, Louny, Usték and Sokolov.

As early as the 16™ century, the Zatec hop-growing area was
renowned for the quality of its hops. Increasing popularity of the
hops brought about a higher risk of falsification. The hops were
sealed and verified in Bohemia. However, the local rules of individual
towns were not always fully observed and grew to be insufficient
over the years. Rhizomes of Bohemian hops were often sought-
after by hop growers from neighboring countries. Charles IV issued
a prohibition against exports of rhizomes of Bohemian hops
under penalty of death. However, this prohibition was not always
respected. Therefore, Maria Theresa issued a new decree on
March 5, 1750, followed by the patent of July 15, 1758. All exports of
hop rhizomes were prohibited, subject to a penalty to be imposed by
provincial judicial authorities. The patent also prohibited the mixing
of Bohemian and foreign hops, introducing penalties for falsifiers
and the confiscation of such hops.

On August 14, 1769, Maria Theresa issued the second patent,
which focused on the indication of provenience of hops. The patent
introduced the duty for town authorities and nobility clerks to
seal hops grown by towns and villeins and to provide them with an
accompanying certificate. According to the patent, the certificate
had to be properly tied up and stamped with an official seal. The
certification document had to specify the type of hops (with red
or green vines, in Czech “Cervenak® or “zelenak®), and the place of
origin and number of sacks. The verification document had to bear
a seal imprint. Only hops sealed in such a manner were permitted
to cross the borders by customs authorities.

Photo by/Foto: M. Stross
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Pravé druhy tereziansky katastr kvalitné zachytil i bonitu pudy
rozdélenou do osmi kategorii podle urodnosti. Rovnéz bylo
provedeno prvni séitani lidu v celé monarchii. V Cechach bylo
napocitano 2 265 867 obyvatel, na Moravé | 417 423 a ve zbytku
Slezska 199 680 obyvatel. Hned poté byla zestatnéna sprava
jednotlivych zemi habsburské monarchie. Cechy byly rozdéleny
na |6 kraji, Morava na 6 a zbytek Slezska na 2. Jejich spravu
prrevzaly krajské GFady v Cele s hejtmany. Zatecky kraj sousedil
s Litomérickym, Rakovnickym, Plzefiskym a Loketskym.

Pro chmelarstvi mélo vyznam pouze téchto pét kraji. Zde bylo
soustiedéno 92 % plochy vsech chmelnic. Vadéi postaveni Zatce
je patrno z terezidnského katastru, ktery dokladd, ze Zatec se
svymi 370 ha mél v roce 1757 témér tolik chmelnic jako ostatni
Ctyri nejvétsi chmelarska mésta, Rakovnik, Louny, Usték a Sokolov,
dohromady.

Zatecko bylo jiz od 16. stoleti proslulé kvalitou svého chmele.
S oblibou tohoto chmele v zahraniéi vzrustalo i nebezpedi jeho
falsovani. Chmel se sice v Cechéch pecetil a ovéroval, ale tato
mistni opatfeni jednotlivych mést nebyla vzdy pIné dodrzovana
a béhem casu se ukazala jako nedostatecna. Sad’ z ceského chmele
byla ¢asto vyhledavana péstiteli ze sousednich zemi. Pfestoze zakaz
vyvozu sadi ceského chmele vydal jiz Karel IV., dokonce pod trestem
smrti, toto nafizeni se jiz priliS§ nedodrzovalo. Proto vydala Marie
Terezie 5. brezna 1750 narizeni, které bylo opétovano patentem
z |5. ¢ervence 1758, ve kterém byl zakazan veskery vyvoz chmelné
sadé pod trestem vymérenym provinénim soudnim Gradem. V tomto
patentu byl obsazen i zdkaz michani ¢eskych chmelt s cizim chmelem
s trestem pro falSovatele a se zabavenim takového chmele.
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All of these measures were well thought-out but their enforcement
eventually started to become lax. In the end, they fell into oblivion.
The reason for this was that hop growing was not organized at
that time, and the situation did not change until the end of the
19%" century. Despite the difficulties, hop fields continued to expand.
Over the years, they concentrated in areas where climate and soil
conditions were most suitable for the development and growth
of hops.

Maria Theresa initiated an extensive reconstruction of the
Prague Castle although she paid only one visit to Prague — for
her coronation. Therefore, the Hradcany castle district owes its
appearance to this ruler as well. Maria Theresa was not very fond
of Prague but she did not neglect it.

The years of peace ended when the Seven Years’ War broke out
in 1756. Once again, the time came to defend the monarchy and to
protect Bohemia from Prussians. A peace was concluded in 1763. The
war had not changed anything and only led to a greater loss of life.

Maria Theresa continued her reforms. She focused on education, the
judiciary and the church. She also unified length and mass units, which
was necessary due to the development of manufactories, crafts
and trade. The unified Austrian (“Viennese”) system of length and
mass units was adopted in 1764 and remained valid until 1876. The
Viennese centner (= 56 kilograms) was the mass unit used for hops.

In 1765, Maria Theresa’s spouse Francis | Stephan of Lorraine
(1708—1765) died. His son Joseph Il (1741-1790) ascended the throne
and become his mother’s co-ruler.

At the end of Maria Theresa’s reign and during the reign of Joseph I,
many innovations were introduced in agriculture. They included
more efficient plows, sowing machines and new crops such as
tobacco, corn, flax and hemp. The large-scale growing of potatoes
started. However, the years 1771-1772 brought a population
disaster — the most severe famine of the century, to which nearly
half a million people fell victim in Bohemia.

In 1775, a peasant rebellion broke out in Bohemia. The multi-faceted
efforts of Joseph Il, Maria Theresa’s co-ruler, aimed at eliminating
injustice and the suppression of subjects, were generally well known.
The rustics believed that he had also issued a “Golden Patent*,
granting freedom to all serfs and that the lords intentionally kept
and concealed it. In one fourth of Bohemia, peasants stopped
performing corvée labor and attacked castles and chateaus to
claim their rights. The rebellion was suppressed with shootings in
Prague and Chlumec nad Cidlinou. The peasants had to wait for the
abolishment of serfdom in 1781.

Maria Theresa was affected by fatigue and was exhausted by
numerous births. She started feeling depressed and empty. However,
some of her daughters, which she managed to marry off to the most
important courts in Europe, were a source of happiness for her. She
died on November 29, 1780. According to historian Vaclav Vladivoj
Tomek, Maria Theresa was “...a lady of great spirit, surpassing many
of her male predecessors.*
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Druhy patent, zaméreny na oznaceni provenience chmele, vydala
Marie Terezie 14. srpna 1769. Tento patent narizoval magistratim
a vrchnostenskym Urednikim, aby se chmel vypéstovany ve méstech
nebo poddanymi pecetil a opatfoval privodnim osvédéenim. Pri tom
musel byt, jak bylo vyslovné v patentu uréeno, dobre zasnérovan
a zapecetén Uredni peceti. V ovérovaci listiné muselo byt uvedeno,
zda se jedna o Cervenak ¢i zelenak, misto, odkud chmel pochazi,
a poradové Cislo Zoku. Ovérovaci listina musela byt opatrena
otiskem peceti. Pfes hranice se mohl celnimi Urady propustit jen
chmel, ktery byl takto zapecetén. Tato vSechna opatreni byla sice
dobre myslena, ale jejich provadéni postupné polevovalo a upadla
az témér v zapomenuti. Divodem byla neexistence organizovaného
chmelarstvi, které nastoupilo teprve v |9. stoleti. Pfes vSechny
problémy pokracovalo rozsifovani plochy chmelnic a k postupnému
soustredovani chmelnic do oblasti, které svym podnebim a plidou
nejlépe vyhovovaly vyvoji a rastu chmele.

Marie Terezie byla i iniciatorkou rozsahlé prestavby Prazského
hradu, pfestoze v Cechach byla béhem své vlady pouze jednou,
pri korunovaci. A tak HradZany vdééi za svij dnesni vzhled také
panovnici, ktera sice Prahu v lasce prilis neméla, ale nic ji dluzna
nezlstala.

Mirové ¢asy v monarchii skoncily vypuknutim tzv. sedmileté valky
v roce 1756. Opét nastal &as k obrané monarchie a Cech pied Prusy.
Kdyz byl v roce 1763 uzavien mir, zjistilo se, Ze valka kromé mnoha
obéti nic nezménila.

Marie Terezie pokracovala ve svych reformach. Doslo na Skolstvi,
soudnictvi, cirkev a oblast mér a vah. Sjednoceni mér a vah si
vynutil rozvoj manufakturni i FemesIné vyroby a obchodu. Jednotna
celorakouska, tzv. videniska soustava mér a vah byla prijata v roce
1764 a platila az do roku 1876. Chmel se zacal vazit na videnské
centy, jeden cent vazil dnesnich 56 kg.

V roce 1765 zemi‘el manzel Marie Terezie Frantidek . Stépan Lotrinsky
(1708-1765) a na cisarsky trin usedl syn Josef Il. (1741-1790),
ktery se stal i spoluvladcem své matky.

Na sklonku vlady Marie Terezie a za vladareni Josefa Il. doslo
postupné k mnoha inovacim v zemédélstvi. Objevily se vykonnéjsi
pluhy. Existovaly jiZ seci stroje. Zavadély se nové kultury jako tabak,
kukuFice, len a konopi. Ve velkém se zacaly péstovat brambory.
Presto v letech 1771-1772 nastala populacni katastrofa, hladomor
stoleti, kterému v Cechach padla za ob&t’ tém&F pil milionu obyvatel.

V roce 1775 vypuklo v Cechich selské povstani. Viechno zacalo
tim, Ze jiz bylo obecné znamo mnohostranné usili Josefa Il., jako
spoluvladare Marie Terezie, vedouci k odstranéni krivd a utlaku
poddanych. Vsichni venkované vérili, Ze existuje tzv. ,,zlaty patent®,
kterym bude vSem nevolnikiim udélena svoboda, ale jeho zverejnéni
vrchnost schvalné zdrzuje a taji. Prakticky ve ¢tvrtiné Cech sedlaci
prestali robotovat a vrhli se na zamky, aby se domohli svych prav.
Nakonec vse skoncilo stfelbou v Praze a u Chlumce nad Cidlinou.
Na zruseni nevolnictvi si sedlaci museli pockat az do roku 1781.

Na Marii Terezii dolehla Unava, podepsaly se na ni nescetné porody,
dostavily se deprese i pocity prazdnoty. Radost ji Cinily nékteré
jeji dcery, které se podarilo vyvdat k nejvyznamnéjsim evropskym
dvortim. Cas Marie Terezie definitivné vypr3el 29. listopadu 1780.
Podle historika Vaclava Vladivoje Tomka ,,...odesla pani velkych
vlastnosti ducha, kterymi prevysovala mnohé muzskeé predky své.“
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25 LET CHMELARSTVI,
DRUZSTVO ZATEC

Mgr. ZDENEK ROSA, BA
CHMELARSTVI, cooperative Zatec/CHMELARSTVI, druzstvo Zatec

The history of today’s cooperative dates back to 1945, when the
Hop Growers Cooperative was established in Zatec. Another
important milestone was January |, 1960 — the Hop Purchasing
Warehouse and the Hop Growing Station merged into
Chmelafstvi, national enterprise.

The enterprise went through numerous organizational and
legal changes, which culminated with its denationalization
and transfer of its assets to the Cooperative for Hop
Growing, Processing and Sale on August I, 1990. Based on
aresolution adopted by the cooperative’s successor — the Interest
Association of Hop Entrepreneurs in Zatec —- CHMELARSTVi,
cooperative Zatec, was established on October I, 1992.

The cooperative was established to support its members in the
primary production of hops, hop processing and sale of hops.

Basic historical facts

3.12. 1945 Hop Growers Cooperative
26. 6. 1952 Hop Purchasing Warehouse, national enterprise
20.9. 1954 Hop Growing Station

I. 1. 1960 Chmelarstvi, national enterprise

11967 Chmelarstvi, specialized enterprise
1.7.1988

Chmelarstvi, state enterprise
7.3.1990 Cooperative for Hop Growing,
Processing and Sale
I.8.1990 Chmelafstvi, cooperative enterprise
1. 10. 1992 CHMELARSTVI, cooperative Zatec

Cooperative’s chairmen

1990 — 1999 FrantiSek Chvalovsky
1999 — 2009 Pavel Patrovsky
2009 — to present Zdenék Rosa

Reditelé druzstva
1990 — 1992 Milos Knakal
1993 — to present Petr Palan

Members of the cooperative’s executive board

from 1992 to present

September 11, 1992 - June I, 1995

FrantiSek Chvalovsky chairman, Vladislav Cyprian, Ing. Miloslav Pénicka,
Milo% Sourek, Karel Dittrich, Cestmir Theimer, Ing. Jaroslav Blaha, Vaclav
Eminger, Ing. Josef Nehyba, Ing. Marie Havelkova, Ing. Miroslav Kavan,
Vojtéch Temlik, Ing. Zdenék Bucek, Ing. Jaroslav Kares

June |, 1995 = June 23, 1999

Frantiek Chvalovsky — cooperative’s chairman, Cestmir Theimer,
Ing. Miloslav Pénicka, Vladimir Cyprian, Karel Dittrich, Vaclav
Eminger, Ing. Josef Nehyba, Ing. Marie Havelkova, Ing. Miroslav Kavan

June 23, 1999 - June 15, 2004
Ing. Pavel Patrovsky — cooperative’s chairman, Ing. Ladislav Papez,
Ing. FrantiSek Ritter, Ing. Lubomir Vodicka, Ing. Lubomir Vent,
Ing. Pavel Repik, Ing. Pavel Frolik

June 15, 2004 - June 18, 2009
Ing. Pavel Patrovsky — cooperative’s chairman, Ing. Ladislav Papez,
Ing. Frantisek Ritter, Ing. Lubomir Vodicka, Ing. Lubomir Vent,
Ing. Pavel Repik, Ing. Pavel Frolik

June 18,2009 - June 11, 2014

Mgr. Zdenék Rosa BA — cooperative’s chairman, Ing. Lubomir Vent,
Ing. FrantiSek Ritter, Ing. Pavel Repik, Ing. Jifi Masek, Ing. Radek
Gregor, Ing. Frantisek Kretek

Za pocatek historie fungovani dnesniho druzstva Ize povazovat rok

1945, kdy vzniklo v Zatci DruZstvo péstiteld chmele, a nasledné

|. leden 1960, kdy slou¢enim Vykupniho skladu chmele

a Stanice pro péstovani chmele vzniklo Chmelarstvi, narodnf
podnik.

Tento subjekt prosel postupné radou organizacnich
a pravnich forem, které vyvrcholily |. srpna 1990
odstatnénim a prevodem majetku do Druzstva pro
péstovani, zpracovani a prodej chmele. Usnesenim
élenské schuze nastupce tohoto Druistva — Zajmového
sdruzeni podnikatel(i chmelem v Zatci — vzniklo dne 1. 10. 1992
CHMELARSTYVI, druistvo Zatec.

Druzstvo bylo zalozeno za Ucelem podpory svych éElenl pri
zajistovani chmelarské prvovyroby, zpracovani a prodeje chmele.

Zakladni historicka data

3. 12. 1945 Druzstvo péstiteld chmele

26. 6. 1952 Vykupni sklad chmele n.p.

20.9. 1954 Stanice pro péstovani chmele
I. 1. 1960 Chmelarstvi, n.p.

. 1967 Chmelarstvi, o.p.

I 1
1.7.1988 Chmelarstvi, s.p.
7.3. 1990 Druzstvo pro péstovani, zpracovani
a prodej chmele
1.8.1990 Chmelafstvi, druzstevni podnik
1. 10. 1992 CHMELARSTVI, druistvo Zatec

Predsedové druzstva

1990 — 1999 FrantiSek Chvalovsky
1999 — 2009 Pavel Patrovsky
2009 — dodnes Zdenék Rosa

Reditelé druistva
1990 — 1992 Milo$ Knakal
1993 — dodnes  Petr Palan

Clenové predstavenstva druzstva od roku 1992 dosud
11.9.1992 -1 .6. 1995

FrantiSek Chvalovsky — predseda, Vladislav Cyprian, Ing. Miloslav
Pénicka, Milos Sourek, Karel Dittrich, Cestmir Theimer, Ing. Jaroslav
Blaha, Vaclav Eminger, Ing. Josef Nehyba, Ing. Marie Havelkova,
Ing. Miroslav Kavan, Vojtéch Temlik, Ing. Zdenék Bucek, Ing. Jaroslav
Kares

1.6.1995-23.6.1999

FrantiSek Chvalovsky — pfedseda druzstva, Cestmir Theimer,
Ing. Miloslav Pénicka, Vladimir Cyprian, Karel Dittrich, Vaclav
Eminger, Ing. Josef Nehyba, Ing. Marie Havelkova, Ing. Miroslav Kavan

23.6.1999 - 15. 6.2004

Ing. Pavel Patrovsky — predseda druzstva, Ing. Ladislav Papez,
Ing. FrantiSek Ritter, Ing. Lubomir Vodicka, Ing. Lubomir Vent,
Ing. Pavel Repik, Ing. Pavel Frolik

15.6.2004 - 18. 6. 2009

Ing. Pavel Patrovsky — predseda druzstva, Ing. Ladislav Papez,
Ing. Frantisek Ritter, Ing. Lubomir Vodicka, Ing. Lubomir Vent,
Ing. Pavel Repik, Ing. Pavel Frolik

18.6.2009 - 11.6.2014

Mgr. Zdenék Rosa BA — predseda druzstva, Ing. Lubomir Vent,
Ing. FrantiSek Ritter, Ing. Pavel Repik, Ing. Jii Masek, Ing. Radek
Gregor, Ing. Frantisek Kretek
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Board of Directors of the Cooperative, chairman of Audit Committee of the Cooperative, managing economic director of the
Cooperative, chairman of Hop Growers Union and director of Bohemia Hop a.s.

Predstavenstvo druzstva, predseda kontrolni komise druzstva, ekonomicky fFeditel druzstva, pfedseda Svazu péstiteld chmele

a Feditel Bohemia Hop a.s. 5 5
From left/zleva: Lubo$ Hejda (Hop Growers Union/Svaz péstitelii chmele), Pavel Repik, FrantiSek Kretek, Pavel Sponer(Bohemia Hop a.s.), Jifi Masek,
Zdenék Rosa (chairman of the Cooperative/predseda druzstva), Petr Paldn (managing economic director of the Cooperative/ekonomicky feditel druZstva),
Radek Gregor, Jaroslav Linhart (Audit Committee/kontrolni komise), Josef Fric, Lubomir Vent (vice-chairman of the Cooperative/mistopredseda druzstva)

June 11, 2014 to present

Mgr. Zdenék Rosa BA — cooperative’s chairman, Ing. Lubomir
Vent, Josef Fric, Ing. Pavel Repik, Ing. JiFi Masek, Ing. Radek Gregor,
Ing. Frantisek Kretek

Heads of plants since 1992

Saaz Hops plant 1992-2012 Ing. Jaroslav Urban,
since 2013 Milan Strnad

since 1992 Ing. Jan Podsednik
1992-2013 Jiri Gregorik,

since 2014 Ctirad Roska

since 1992 Ing. Jaroslav Hajek
since 1992 Ing. Eduard Gregor
1992-2006 Ing. Ludvik Seba

(the plant was abolished in 2006)

Machinery plant
Operation of Services

Hop Purchasing
Tirschitz Hops plant
Auscha Hops plant

CHMELARSTVI, cooperative Zatec - comprehensive
services for the hop sector

Plants of CHMELARSTYVi, cooperative Zatec in 2017
Saaz Hops plant

Hop processing and storage

The heart of the cooperative’s activities is a modern high-capacity
processing line that produces T90 and T45 pellets. In addition, the
plant supplies pressed hop cones. During a season, the cooperative
processes two thirds of the Czech Republic’s hop harvest.

The line is directly connected to the cooperative’s specialized
laboratories. The Central Institute for Supervising and Testing in
Agriculture, a supervising government body, constantly monitors
the processes. Furthermore, the plant has an excellent team of
employees. All of this is a guarantee of top quality.

11.6.2014 dosud

Mgr. Zdenék Rosa BA — predseda druzstva, Ing. Lubomir Vent,
Josef Fric, Ing. Pavel Repik, Ing. Jifi Masek, Ing. Radek Gregor,
Ing. FrantiSek Kretek

Vedouci zavodt od roku 1992

Zivod Zatecky chmel 1992-2012 Ing. Jaroslav Urban,
od 2013 Milan Strnad

od 1992 Ing. Jan Podsednik
1992-2013 Jiri Gregorik,

od 2014 Ctirad Roska

od 1992 Ing. Jaroslav Hajek

od 1992 Ing. Eduard Gregor
1992-2006 Ing. Ludvik Seba
(poté zavod zrusen)

Zavod Mechanizace
Provoz Sluzeb

Nakup chmele
Zavod Trsicky chmel
Zavod Ustécky chmel

CHMELARSTVI, druistvo Zatec - Komplexni servis pro
obor chmele

Zavody CHMELARSTVI, druistvo Zatec v roce 2017
Zavod Zatecky chmel

Zpracovani a skladovani chmele

Srdcem cinnosti druzstva je moderni velkokapacitni zpracovatelska
linka na vyrobu chmelovych granuli typu 90 a 45. Vedle toho je
zavod schopen nabidnout také formu lisovaného chmele. Za sezonu
zpracuje druzstvo 2/3 sklizné chmele v CR.

PFimé napojeni linky na cinnost vlastni specializované laboratore,
neustaly dohled statni kontrolni instituce UKZUZ nad celym
pribéhem zpracovani, ale zejména kmenovy tym odbornych
pracovniki jsou zarukou nejvyssi kvality.



Over the last 25 years, the cooperative has abandoned traditional
warehouses in the center of Zatec and converted its storage capacity
into cold storage facilities. In addition, it has built new warehouses
that can be used to store hops purchased by the cooperative but
also the hops and hop products of its customers in modern cold
storage facilities.

Machinery plant

Specialized hop machinery

The Machinery plant is a complex of workshops with a long
production and assembly tradition and experience from both the
Czech Republic and other countries. The primary focus of its
production program is agricultural machinery and equipment. It also
designs and develops technologies for hop growers. Currently, the
plant mostly produces and assembles picking lines PT 1500 and PT
2000. In addition, it modernizes belt dryers and chamber dryers to
achieve the optimum quality of hops.

Its portfolio also includes soil cultivators, hop cutters, dewing
sprayers, grabbers, presses and numerous other specialized tools
for hop growing.

Operation of Services

Construction of hop trellises

Services provided to hop growers include the design, construction,
repair and renovation of hop trellises. Over the last 25 years, wire
trellises have been replaced by rope trellises that have better
strength parameters. Recently, the plant has tested embedded
trellises as well as the utilization of concrete poles. In addition, the
portfolio includes specialized tools for hop growing.

The Operation of Services distributes packaging to hop growers.
During the hop harvest, it also offers the collection and
transportation of hops from hop growers. Hop growers very much
appreciate the rental of the Terraland subsoiler, which helps them
to prepare soil when establishing a new hop field.

Hop purchasing and selling

Czech hop trade

The purchasing department of CHMELARSTVI, cooperative Zatec,
in cooperation with the subsidiary BOHEMIA HOP, a.s. is in charge
of purchasing Czech hops and selling them to breweries around
the world based on long-term contractual relationships. Thanks
to a system of advance prices, hop suppliers can participate in the
actual profits from hop sales. The cooperative buys about one third
of the Czech Republic’s total hop production. The cooperative
has been the leader in the Czech hop trade for a long period
of time.
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Druzstvo v poslednich 25 letech opustilo tradi¢ni sklady chmele
v centru mésta Zatce a piebudovalo velkeré stavajici skladové
kapacity na chlazené sklady a vystavélo nové kapacity, umoznujici
uskladnéni nejen chmele nakupovaného druzstvem, ale i chmel
a chmelové produkty dalSich zakaznikd v modernich chlazenych
prostorach.

Zavod Mechanizace

Specializovana chmelarska mechanizace

Zavod Mechanizace je komplex strojnich dilen s dlouholetou vyrobni
a montazni tradici u nas i v zahranici. Vyrobni program je zaméren
predevsim na oblast strojnich zarizeni a zemédélskou mechanizaci
véetné navrhu a vyvoje technologii pro péstitele chmele. Hlavni
naplni ¢innosti zavodu v soucasné dobé je vyroba a montaze
skliziovych éesacich linek PT 1500 a PT 2000. Neméné dulezité
jsou téz modernizace pasovych a komorovych susaren chmele pro
dosazeni optimalni kvality chmele.

Sortiment chmelarskych technologii dale zahrnuje stroje na kultivaci
pudy, orezavace chmele, rosice, strhavace, lisy a radu dalSich
specializovanych stroju pro chmel.

Provoz sluzeb

Vystavba chmelnicovych konstrukci

Ddalezitou souéasti nabidky sluzeb péstitelim je projektovani,
vystavba, opravy a rekonstrukce chmelnicovych konstrukei.
Postupem casu dosSlo v uplynulych 25 letech k prechodu
z draténych konstrukci na lanové konstrukce s vy$simi pevnostnimi
parametry. Nové zavod ovéfuje zapusténé konstrukce a moznosti
vyuZiti betonovych sloupd. Provoz ziroven nabizi sortiment
specializovanych chmelarskych potreb.

Provoz zaji§tuje rozvoz péstitelskych oball a nabizi v prubéhu sklizné
také svoz chmele od péstiteld vlastnimi dopravnimi prostredky.
Se znaénym zajmem u péstitell se setkala nabidka pronijmu
podryvaciho pluhu Terraland pro pripravu pozemku pred zalozenim
chmelnice.

Nakup a prodej chmele

Obchod s ceskym chmelem

CHMELARSTVI, druzstvo Zatec svym ndkupnim oddélenim a spolu
s dcerinou obchodni spoleé¢nosti BOHEMIA HOP, a.s. zajist'uji
nakup a odbyt ¢eského chmele pivovarum celého svéta na zikladé
dlouhodobych smluvnich vztahl. Diky systému zalohovych cen se
dodavatelé chmele do druzstva podileji na skutecnych vysledcich
realizace chmele. Druzstvo timto zplUsobem vykupuje cca 1/3
veskeré produkce chmele v CR, coz jej Fadi dlouhodobé na I. misto
obchodu s ¢eskym chmelem.
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Hop processing plant, warehouses and administrative building of CHMELARSTVI, cooperative Zatec
Zpracovatelsky zavod chmele, sklady a administrativni budova CHMELARSTVI, druistvo Zatec
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The purchasing department, in cooperation with the cooperative’s
plants also supplies hop wires to hop growers and produces its own
ties for hop plants, which are necessary for work performed in hop
fields in the spring.

Quality standards

From CHMELARSTVi in Zatec, Czech hops are exported to many
countries around the world. Therefore, it is crucial to meet the
highest quality standards.

The entire process of hop purchasing, storage and processing as well
as the final sale are subject to the ISO 9001:2008 quality management
systems, the ISO 14001:2004 environmental management system
and the HACCP risk analysis system. In addition, the
process is certified for exports to the United States.
The ISO standards apply to the Machinery plantas well.

Hop Museum

The Hop Museum in Zatec is the world's largest

exposition of its kind. The development of hop

growing, from the Early Middle Ages to present day,

is presented on an area of 4,000 m% CHMELARSTVI, cooperative
Zatec, opened the Hop Museum in 1997 in a building that had
originally served for hop storage and packing. CHMELARST VI also
operates the museum.

Additional services provided to hop growers by the cooperative
Financing

Assistance to the cooperative’s members includes various forms
of financing — deferred payments for services provided by the
cooperative, loans for short-term financing of operating costs
related to hop production in the current year and long-term loans
for larger investment projects.

IT support
Today, it is difficult to imagine the hop sector without reliable IT
support. The Zoky 3 (“Sacks 3“) application developed by the
cooperative’s IT center, and most importantly the HOPWIN 2
application, create a unified information system that is used by
hop growers, hop processors and hop traders. The system makes
it possible to get directly connected to the registers of the Czech
Ministry of Agriculture and to the monitoring and certification systems
of the Central Institute for Supervising and Testing in Agriculture.

The cooperative’s subsidiaries

BOHEMIA HOP, a.s.

The cooperative is a partner of hop growers when it
comes to hop purchasing. Similarly, BOHEMIA HOP, a.s.

is a partner of breweries in the hop trade. For a long
time, BOHEMIA HOP has supplied hops to breweries
around the world, from large international brewery groups
to craft breweries. The motto of its supplies is:

,,Czech fine aroma hops for premium beers around the world.”

MORAVA HOP, s.r.o.

This hop enterprise is located in Lipnik nad Becvou in the Tirschitz
hop-growing area. It contributes considerably to the introduction of
new Czech hop varieties to hop fields. This is where CHMELARSTVi
grows and tests hop varieties such as Saaz, Saaz Late, Sladek,
Premiant, Kazbek and Bohemie in a commercial hop field. Additional
Czech hop varieties are monitored in cooperation with the Hop
Research Institute in a smaller hop field.

In 2017, the cooperative’s plants have a total of 156 employees.
During this year, important investment projects have been financed
within the framework of the Rural Development Program. In
particular, cold storage capacity has been expanded and additional
changes have been introduced to modernize the hop-processing line.

The cooperative’s aim is to continue to be the cornerstone
of Czech hop growing, assist Czech hop growers in the
development of their activities and maintain a strong position
of Czech hops on the global market for many years to come.

Nakupni oddéleni ve spolupraci s ostatnimi zavody druzstva
zajistuje rovnéz dodavky chmelovych dratkl a vlastni vyrobu
Gvazkd pro jarni prace ve chmelnicich.

Systémy kvalitativnich standardid
Cesky chmel je z CHMELARSTVI v Zatci vyvazen do celého
svéta —zasadni je proto plnéni nejvyssich kvalitativnich standardu.

Cely proces nakupu chmele, jeho skladovani a zpracovani,
az po konecny odbyt jsou podfizeny systémum Fizeni kvality
ISO 9001:2008, environmentalnimu systému ISO 14001:2004,
systému analyzy rizik HACCP, a rovnéz je certifikovan vyvoz do
USA. Systém ISO je zaveden také v ramci zavodu Mechanizace.

Chmelarské muzeum
ChmelaFské muzeum v Zatci je
nejvétsi expozici svého druhu na svéte.
Na plose 4 000 m? piedstavuje vyvoj
chmelafstvi od raného stfedovéku
do soucasnosti. CHMELARSTVI,
druzstvo Zatec otevielo chmelaFské
muzeum v plvodnim skladu a balirné chmele v roce 1997 a zajistuje
jeho kompletni provoz ve vlastni rezii.

CHMELARSKE
MUZEUM
ZATEC

Dalsi sluzby druzstva pro péstitele chmele

Financovani

Vyznamnou oblasti pomoci ¢lendm druzstva jsou rizné formy
financovani zahrnujici moznosti odlozeni splatek za dodavky
veskerych sluZzeb od druzstva a poskytovani pljcek jednak na
kratkodobé financovani provozni potreby na produkci chmele
v daném roce, a dale poskytovini dlouhodobych pujcek,
umoznujicich realizaci vétsich investicnich projektd.

IT podpora

Bez spolehlivé IT podpory si dnes obor chmele ani nelze
predstavit. Program Zoky 3 vyvinuty IT stfediskem druzstva
a zejména program HOPWIN 2 vytvari jednotny informacni
systém vyuzivany péstiteli chmele pres zpracovatele az po finalni
realizaci chmele obchodnimi firmami. Systém umoznuje primé
napojeni na registry MZe, a kontrolni a certifikaéni ¢innost
uKzuz.

DceFiné spolecnosti druzstva
BOHEMIA HOP, a.s.
V nakupu chmele je partnerem péstiteld druZstvo
a v obchodu chmelem je partnerem pivovaru
spole¢nost BOHEMIA HOP, a.s. Zakazniky
BOHEMIA HOP jsou dlouhodobé pivovary ve
vSech castech svéta od nejvétSich mezinarodnich
pivovarskych skupin po pivovary v segmentu craft
breweries. Mottem dodavek je:
,Cesky jemny aromaticky chmel pro prémiova piva celého
svéta.”

MORAVA HOP, s.r.o.

Chmelarsky podnik sidli v Lipniku n. Beé¢vou v trsické chmelarské
oblasti a vyznamnou mérou se podili na uvadéni novych ceskych
odrad do péstitelské praxe. CHMELARSTVI zde péstuje a ovéfuje
na komeréni plode odridy Zatecky polorany erveriak, Saaz
Late, Sladek, Premiant, Kazbek a Bohemie. Dalsi éeské odrudy
jsou zde sledovany na mensi plose ve spolupraci s Chmelarskym
institutem, s.r.o.

V roce 2017 ma druzstvo ve vSech svych zavodech 156 zaméstnancd.
V pribéhu tohoto roku byly realizovany vyznamné investice, zejména
doslo k dal$imu rozsireni chlazenych skladovych kapacit a radé
modernizaci na lince zpracovani chmele podporené prostrednictvim
Programu rozvoje venkova.

Cilem spolecnosti je zGstat nadale zakladnim kamenem
ceského chmelafstvia pomahat éeskym péstitelim chmele
v rozvoji jejich ¢innosti a udrzeni silné pozice ¢eského
chmele na svétovém trhu po mnoho dalSich let.



EUROPEAN UNION’S PROTECTED
DESIGNATION OF ORIGIN WAS
GRANTED TO SAAZ HOPS TEN

YEARS AGO
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~ DESET LET OCHRANY
PUVODU ZATECKEHO CHMELE
V EVROPSKE UNII

Ing. MICHAL KOVARIK
Hop Growers Union of the Czech Republic/Svaz péstitelii chmele Ceské republiky

On May 8, 2017, we commemorated the 72" anniversary of the end
of World War Il. At the same time, 10 years had passed since Saaz
hops were included in the European Union’s register of protected
geographical indications as a result of long-standing efforts.

In connection with the registration, Lukas Hajek, a graphic designer
from Zatec, created the prestige logo Zatecky chmel — Saaz Hops —
Saazer Hopfen. In September 2007, the registration was presented
and celebrated with the participation of the Minister of Agriculture
during the Hop Harvest Festival in Zatec.

EU quality logos are divided into three categories: Protected
Designation of Origin (PDO), which is subject to the strictest
criteria, the Protected Geographical Indication (PGIl) and the
Traditional Specialty Guaranteed (TSG). Saaz hops fall into the
PDO category. The protected designation of origin is the name
of an area, a specific place or, in exceptional cases, the name of
a country used as a designation for an agricultural product or
foodstuff which comes from such an area, place or country. The
quality or properties must be significantly or exclusively determined
by the geographical environment, including natural and human
factors and the production, processing and preparation must also
take place within the determined geographical area. Factors that
played a crucial role with respect to the registration of Saaz hops
included the long tradition of hop growing documented for hundreds
of years, the exceptional quality of the mild aroma hops resulting
from specific natural and climatic conditions, and the nationwide
importance of Saaz hops. Negotiations preceding the registration
were supported by the Czech government.

Dne 8. kvétna 2017 jsme si pripomnéli 72. vyroci konce druhé
svétové valky, ale také to bylo deset let, kdy byl po nékolikaletém
Gsili zapsan Zatecky chmel do rejstfiku chranénych zemépisnych
oznaceni Evropské unie.

V navaznosti na zapis bylo k tradi¢ni znamce chranéného oznaéeni EU
vytvoreno Zateckym grafikem LukdSem Hajkem i reprezentacni logo
Zatecky chmel — Saaz Hops — Saazer Hopfen. Slavnostni predstaveni
zépisu probéhlo na Zatecké docesné v zafi 2007 za Ucasti ministra
zemédélstvi.

Pro pripomenuti zemépisna oznadeni jsou rozdélena do tfi
kategorii. Vibec nejprisnéjsi na posuzovani je Chranéné oznaceni
puvodu (CHOP), déle pak Chrinéné zemépisné oznaceni (CHZO)
a Zarulena tradiéni specialita (ZTS). Zatecky chmel patfi do
kategorie CHOP, v nizZ jde o nazev regionu, urcitého mista nebo
vyjimeéné i zemé, ktery se pouziva k oznaceni zemédélského
produktu nebo potraviny pochazejici z tohoto regionu, mista nebo
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The European Union
attaches great importance
to its quality logos. This has
also been confirmed during
numerous missions of EU
commissioners to non-EU
countries. Saaz hops were
the only representative
of the hop sector to
participate in the “Tastes
of Europe® mission of the
European Commissioner
for Agriculture and Rural
Development to Japan
and Korea, which took
place in 2014, as well as in
“Europe Day* in Beijing in
the presence of the High
Representative of the Union
for Foreign Policy one year
later. In 2015, Saaz hops
were also part of the “EU’s
Tree of Quality* at Milan
EXPO 2015.

In the EU’s foreign policy, protected geographical indications are
among the top priorities in negotiations on various free trade
agreements (USA, China, Japan, Canada etc.).

The Saaz hops logo could be noticed by the visitors to the Czech
House during the 2012 Summer Olympics in London. Furthermore,
the logo is visible in the entry hall of the Hop Museum in Zatec,
which annually attracts thousands of domestic and foreign visitors,
buyers and partners of Czech hops, employees of breweries and
state administrative bodies. Saaz hops have been presented at
numerous international beer and drink trade fairs and conferences
such as BrauBeviale, drinktec, Craft Brewers Conference, SIAL
China, FoodEx in Japan, Soul Food in Korea as well as in the
Czech House at Milan Expo. Most recently, Czech hops and the
Protected Designation of Origin “Saaz Hops” have been the topics

zemé, jejiz jakost nebo vlastnosti jsou prevazné nebo vyluéné dany
zvlastnim zemépisnym prostredim (coz zahrnuje prirodni i lidské
cinitele) a jejichz produkce, zpracovani a priprava probiha ve
vymezené zemé&pisné oblasti. V pFipadé Zateckého chmele hrala
roli pri registraci nékolik set let dlouha dolozena tradice jeho
péstovani, vyjimecna kvalita tohoto jemného aromatického chmele
dana prirodnimi a klimatickymi podminkami, a jeho narodni vyznam,
ktery byl podporen pri jednanich ¢eskym statem.

Evropskd unie témto znackam priklada znacnou dulezitost. To
potvrzuje znaény pocet misi evropskych komisari do zemi mimo
EU. Zatecky chmel se jako jediny zastupce za chmel G&astnil mise
,,Chuté Evropy* s komisarem pro zemédélstvi a venkov v Japonsku
a Koreji vroce 2014 nebo ,,Dne Evropy“ v Pekingu s komisarkou pro
zahranicni politiku v roce 2015. Tentyz rok byl Zatecky chmel také




of presentations for brewers at the Embassy of the Czech Republic
in Washington, DC, in April 2017.

The quality logo on the actual commodity, i.e. on the processed
hops, plays a crucial and irreplaceable role as well.

Every year, pallets of Saaz hops bearing the PDO logo travel to
dozens of countries around the world. The origin and quality of
Czech hops as well as the hallmark of the origin of Saaz hops from the
Zatec hop growing region are checked by the state administration.

The Central Institute for Supervising and Testing in Agriculture,
a state administrative body, has a unique certification system which
provides a guarantee of origin for all Czech hop varieties and serves
as a protection against falsification and alteration. At the same time,
the system gives breweries a modern tool to track the origin of their
ingredients. Attempts have been made to grow Saaz hops in other
countries around the world (e.g. German Saazer, Zuper Saazer in
the United States, Southern Saaz in Australia, efforts to grow Saaz
in China etc.). However, the quality parameters have never been
comparable to the Saaz hops from the Czech Republic. Hundreds
of years of development in the natural Czech conditions cannot
easily be surpassed.

It is our top priority to ensure that breweries always receive Saaz
hops from the Czech Republic for the production of their unique
beers in the original and time-tested quality.

CZECH HOPS CESKY CHMEL 2017

soudasti ,,Stromu kvality EU“ na EXPO 2015 v Milané. Chranéna
zemépisna oznaceni jsou v ramci zahranicni politiky EU jednou
z priorit v riznych dohodéch pfi vyjednavani o volném obchodu
(USA, Cina, Japonsko, Kanada a podobné).

Znacku Zateckého chmele mohli jiz dFive vidét také navitévnici
ceského domu béhem Letnich olympijskych her v Londyné v roce
2012. Neprehlédnutelné je logo ve vstupni hale do Chmelarského
muzea v Zatci, které kazdoroéné navstivi nékolik tisic navitévnikd
tuzemskych i zahraniénich, odbérateld a partneru ceského chmele,
zaméstnancl pivovarl nebo statni spravy. Samoziejmosti je také
prezentace na fadé svétovych nipojovych a pivovarskych veletrhu
a konferenci, jakymi jsou BrauBeviale, drinktec, Craft Brewers
Conference, SIAL China, FoodEx v Japonsku, Soul Food v Koreji,
v ¢eském domé na Expo v Milané atd. Naposledy byl ¢esky chmel
a CHOP Zatecky chmel pFedstaven pivovarnikiim na Velvyslanectvi
CR ve Washingtonu, DC v dubnu 2017.

Podstatnou a nezastupitelnou roli ale hraje oznaceni na samotné
suroving, tedy na zpracovaném chmelu.

Oznalené palety Zateckého chmele se znamkou CHOP putuji
kazdorocné do nékolika desitek zemi svéta. Pivod ¢eského chmele,
kvalita, a navic je$té punc piivodu Zateckého poloraného Eerveridku
ze zatecké oblasti je kontrolovan statni spravou.

Jedinecny systém certifikace, ktery je v Ceské republice pod statni
organizaci UKZUZ, zarucuje pravost puvodu ¢eského chmele vSech
odrid proti falsifikaci a zaménovani. Zaroven slouzi pivovarim
jako moderni prostfedek k dosledovéni pivodu suroviny. Pokusy
o péstovani Zateckého chmele (Saaz hops) ve svété byly a jsou (napF.
German Saazer, Zuper Saazer v USA, Southern Saaz v Australii nebo
Saaz ve snaze vypéstovat v Ciné a podobng), aviak nikdy nedosahly
ani porovnatelnych kvalitativnich parametri. Stovky let vyvoje
v podminkach ceské prirody nelze jen tak predbéhnout.

Nasi prioritou je, aby pivovary dostaly vidy puvodni a ¢asem
provéfenou kvalitni surovinu pro pfipravu svého jedinecného
piva — Zatecky polorany cervenak z Ceské republiky.

SAAZ HOPS
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EVALUATION OF THE PREVIOUS
HOP-GROWING YEAR AND
RECENT DEVELOPMENTS AT THE
HOP GROWERS' CONGRESS

KONGRESOVE HODNOCENI
CHMELARSKEHO ROCNIKU
A DENIV OBORU

Ing. MICHAL VOKRAL, CSc. ", Ing. MICHAL KOVARIK?

"Agricultural Journalist/Zem&dé&lsky novinaF, 2 Hop Growers Union of the Czech Republic/Svaz péstiteli chmele Ceské republiky

The world of hops and beer is constantly changing. In this agricultural
and food processing sector, many changes are made as we go along.
Everythingis in a state of flux — customers’ tastes, the requirements
of hop traders and breweries, legislation applicable to hop protection
products, domestic beer consumption, number of pubs, sale of beer
and much more.

The primary topic of this year’s Hop Growers’ Congress was how
to respond to recent developments in hop growing. The Congress
took place on the congress premises of the SEN hotel resort
in Senohraby at the beginning of February. The two-day event
attracted |55 participants —hop growers, hop traders, researchers,
representatives of public institutions and other experts. The hop is
a perennial plant. Therefore, similarly to grapevine and fruit trees, all
risks and benefits in hop cultivation are determined by the longevity
of hop plants. And it is not an easy task to meet all the challenges.

On the first day of the Hop Growers’ Congress, there was
a discussion dedicated to hop protection as well as to a successful
study trip to the United States during the hop harvest. Mgr. Zdenék
Rosa explained what is different in hop cultivation in the United
States and provided details on the previous year’s harvest in Yakima
Valley. Experience from other countries serves as a source of
inspiration, raising awareness of the latest trends. It also contributes
to the world-class performance of Czech hop growing.

The first part of the main program was comprised of lectures
given by researchers of the Hop Research Institute in Zatec. The
managing director Dr. Josef Patzak presented the Hop Research
Institute’s scientific and research activities. Production of the
Institute’s research farm is a significant source of co-financing for
projects. Currently, hop breeding is primarily aimed at developing
hop varieties with specific aromas (flavor hops), bittering varieties,
aroma hops as well as hop varieties to be grown under low trellises.
Novelties include two new hop varieties — Gaia and Boomerang.
The decision about which hop variety is to be planted is very often
determined by the economic factors of hop cultivation, i.e. different
costs related to protection against harmful factors.

Chmel a pivo v neustdlych zménach. V tomto zemédélsko-
potravinarském odvétvi se mnoho méni za pochodu. Chuté
zékazniku, pozadavky pivovart a obchodnikd chmelem, legislativa
pro pripravky na ochranu chmele, konzumace piva doma, pocet
hospod, prodej piva a jiné a jiné. Vse je neustale v pohybu.

Jak na to vsSe reagovat v pripadé péstovani chmele bylo obsahem
letosniho Chmelarského kongresu konaného pocatkem unora
v kongresovych prostorach EA Hotelového resortu SEN
v Senohrabech. Nové dvoudenniho jednani se zicastnilo 155 Gcastnika
z f'ad péstitell chmele, obchodnikli chmelem, védeckych pracovnika,
zéstupcu statnich organizaci, a dalSich odborniki. Chmel je v prvni
radé vytrvalou rostlinou. Stejné jako u révy vinné nebo ovocnych
drevin je veskeré uskali jeho péstovani, stejné jako zpenézeni,
ukryto v jeho dlouholetosti. Z toho je zfejmé, ze to nema
jednoduché.

Prvni den probéhla beseda. Ta byla vénovana hloubéji tématu
ochrany chmele a UspéSnému poznavacimu zajezdu do USA v dobé
sklizné. Mgr. Zdenék Rosa seznamil péstitele s odliSnostmi péstovani
chmele v USA a se sklizni v lofiském roce v oblasti udoli Yakima.
Pravé zkusenosti ze zahranici ¢asto prispivaji k inspiraci a povédomi
o soucasnych trendech a pomahaji byt ¢eskému chmelarstvi na
svétové urovni.

)

Prvni ¢ast hlavniho programu kongresu byla vénovana odbornym
prednaskam prednesenych vyzkumnymi pracovniky Chmelarského
institutu s.r.o., Zatec. Védecko-vyzkumnou &innost vyzkumného
pracovisté predstavil jednatel Chmelarského institutu Dr. Josef
Patzak. Projekty jsou vyznamnou mérou spolufinancovany vyrobni
c¢innosti Ucelového hospodarstvi. K hlavnim $lechtitelskym cilim
patfi prace na Slechténi odrad na specifické viné, na horké
a aromatické odrudy a také na odrudy pro nizké konstrukce.
K novinkam patfi odridy Gaia a Boomerang. Vysadba jednotlivych
odrud je velmi éasto dina ekonomikou jejich péstovani. Tu vyraznym
zpusobem ovliviiuji rozdilné naklady na ochranu proti Skodlivym
Cinitelm.
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What approach will be taken to copper fungicides. Hop
protection has been and will continue to be a very attractive topic
for hop growers. Both speakers and participants commented on
several issues. Ing. Josef Vostrel, CSc. provided detailed information
on copper fungicides and various aspects related to the use of
fungicides in hop cultivation in 2017. According to his statement,
the destiny of copper fungicides in the European Union is still on
the agenda. 2016 was a year characterized by the extremely strong
impact of Pseudoperonospora humuli. According to Mr. Vostrel,
Kuprikol 250 SC + FarmFos (3+5 kg/ha) proved to be the most
effective mixture. Agnus, which is the most sensitive hop variety,
was used for evaluations.

Influence of biotic factors on hop quality. Dr. Karel Krofta
spoke on the development of alpha acid content in Saaz hops. He also
touched upon weather conditions and their impact on hop growing.
The annual value of Czech hops exported from the Czech Republic
amounts to about one billion Czech crowns. Therefore, hops must
be 100 % safe for health and must not contain any pesticide or
fertilizer residues. In 2016, the Hop Research Institute made a multi-
million crown investment into a modern analytical system for the
detection of pesticide residues. The system can detect hundreds of
active ingredients used in pesticides. Results of screening confirmed
pesticide products most commonly used in the previous year
—ayear that was strongly influenced by Pseudoperonospora humuli.

The Czech Crop Protection Association (CCPA) was
represented by Ing. Michal Vokral, CSc. The purpose of this
organization is to protect the interests of its members —
manufacturers of crop protection products —but also the interests of
users of their products. CCPA is a sister organization of the European
Crop Protection Association (ECPA), which has its seat in Brussels
and has 65 members (21 companies and 32 national associations).
CCPA is currently focusing on the following tasks:

Jak dale s méd’natymi fungicidy. Ochrana chmele byla, je
a bude i nadéle velmi atraktivnim tématem pro péstitele chmele.
K nékterym problémdm se vyjadrovali jak programovi recnici, tak
i diskutujici. Detailni informace nejen k médi, ale i dalSim aspektim
poutziti fungicid ve chmelu v roce 2017 podal Ing. Josef Vostrel, CSc.
Podle jeho sdéleni je stale aktudlni problematika osudu médnatych
fungicidl v Evropské unii. Rok 2016 byl charakterizovan extrémné
silnym tlakem peronospory chmelové. V téchto podminkach se podle
Vostrela ukazala jako nejcinnéjsi smés Kuprikol 250 SC + FarmFos
(3+5 kg/ha). Hodnoceni probihala na nejcitlivéjsi odrudé Agnus.

Vliv biotickych faktori na kvalitu chmele. Dr. Karel Krofta,
kromé tématu vyvoje obsahu alfa kyselin v odriidé Zatecky polorany
cervenak, zabrousil do pribéhu pocasi a jeho vlivu na ekonomiku
péstovani chmele. Paklize roéné Ceska republika exportuje do
zahranici ¢esky chmel v hodnoté priblizné jedné miliardy korun,
je jasné, ze chmel musi byt stoprocentné zdravotné nezavadny,
bez rezidui pesticidi nebo hnojiv. Od roku 2016 je Chmelarsky
institut diky vlastni mnohamilionové investici vybaven modernim
analytickym systémem pro detekci rezidui nékolika stovek Gcinnych
latek pesticidi. Vysledky screeningu potvrdily, jaké byly nejcastéji
pouzivané fungicidni pripravky v silné peronosporovém loriském roce.

Ceskou asociaci ochrany rostlin (CCPA) predstavil Ing. Michal
Vokral, CSc. Jedna se o organizaci, ktera si dala do vinku nejen
ochranu zajmu svych élent — vyrobcl pripravkd na ochranu
rostlin, ale také jejich uZivateli. CCPA je sesterskou organizaci
ECPA — Evropské asociace ochrany rostlin. ECPA se sidlem
v Bruselu zahrnuje 65 élent — 21 firem a 32 narodnich asociaci.
K nejaktualnéjsim ukolim Fesenym CCPA patFi:

- ochrana proti obchodu s nelegalnimi a padélanymi pripravky,
- snaha o zrychleni registraéniho procesu na Statnim zdravotnim
ustavu,
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- protection against trade in illegal and counterfeit products,

- efforts to speed up the registration process at the National
Institute of Public Health,

- commenting procedure for an amendment to the Act on
Phytosanitary Care,

- maximum limits for copper in hops.

Hop growing is still not possible without synthetic products
protecting hops against harmful factors, including Pseudo-
peronospora humuli, two-spotted spider mite and other pests.
Therefore, it is essential to explain to the general public that crop
protection preparations used in agriculture are thoroughly tested
and registered products rather than poisons. Ing. Vokral emphasized
the fact that it costs USD 250 million to develop an active ingredient.
At the moment, 480 active ingredients are permitted in the European
Union.

Planting stock provided by the Hop Research Institute last year and
this year was the topic of a presentation given by Miroslav Brynda.
In 2016, all hop-growing areas had a record-high hop harvest. Thanks
to subsidies, hops were replanted on more than 250 hectares. Some
hop growers did not use any subsidies for replanting hop fields,
and therefore the total replanted area is likely to be even higher.
However, the figure slightly dropped compared to previous years.
This may be due to issues pertaining to the possession and leasehold
of land. Mr. Brynda reminded participants of the importance
of a proper vegetation structure, in particular spacing. Whereas
a spacing of 280 x 100 — 115 cm is wide-spread, he recommended
a less common spacing of 300 x 100 — 115 cm. The most productive
vegetation of Saaz hops was vegetation with yields amounting to
2.05 tons per hectare.

Activities of the Central Institute for Supervising and
Testing in Agriculture related to hop growing were presented
by Ing. Vladimir Barborka, head of the Department of Hops and
Hop Field Registration. The hop department in Zatec is in charge
of hop certification, hop field registration, recognition of planting
stock and testing of new hop varieties. Ing. Barborka commented
on major stages in the certification process. A certificate issued by
the Institute serves as a proof of origin, weight and purity.

Hops are among the top priorities of the Ministry of
Agriculture. It was confirmed in the speeches of two deputy
ministers, Ing. Jifi Sir and Ing. Pavel Sekac. The Ministry of Agriculture

- pripominkové fizeni k novelizaci zakona o rostlinolékarské péci,
- maximalni limit médi ve chmelu.

Ani péstovani chmele se bez jeho ochrany proti $kodlivym Cinitelim
synteticky vyrabénymi pripravky dosud neobejde. At se jedna
o peronosporu chmelovou, svilusku chmelovou nebo jiné. Je proto
pIné na misté, obhajovat a zadit vysvétlovat hlavné laické verejnosti,
Ze se v pripadé ochrany rostlin v zemédélstvi nejedna o jedy, ale
o dukladné provérené a registrované pripravky. Ing. Vokfél zdaraznil,
Ze vyvoj jedné jediné Gcinné latky stoji 250 mil. USD. V Evropské
unii je v soucasnosti povoleno 480 Gcinnych latek.

Problematika sadby z produkce Chmelarského institutu, ve
vztahu k lonskému i letosnimu roku, byla prezentovana Miroslavem
Bryndou. V roce 2016 bylo ve vSech chmelarskych oblastech
dosazeno rekordni sklizné chmele. V ramci dotaéni podpory
péstitelé obnovili vice jak 250 ha chmelnic. Néktefi z nich ale dotacni
podporu nevyuzili, coz znamena, Ze toto Cislo bude pravdépodobné
jesté vyssi. V porovnani s predchozimi lety se vSak jedna o mensi
pokles. PFi¢inou je zfejmé problematika drzby pozemkdi a jejich
néjem. Pan Brynda pripomnél dlleZitost vlastni organizace porostu,
konkrétné sponu. Oproti dosud zavedenému sponu 280 x 100 —
115 ¢cm, doporudil zvazit méné obvykly spon 300 x 100 — I15 cm.
Za nejlepsi porost vysazu Zateckého poloraného &erveridku byl
vyhlasen porost s vynosem 2,05 tuny z hektaru.

Cinnost UKZUZ pFi péstovani chmele predstavil Ing. Vladimir
Barborka, vedouci Oddéleni chmele a registru chmelnic. Oddéleni
chmele v Zatci se vénuje certifikaci chmele, registru chmelnic,
uznivacimu Fizeni sadby chmele a zkous$eni novych odrud.
Ing. Barborka okomentoval dulezZité faze procesu certifikace. Vydany
certifikat doklada pivod, hmotnost a odridovou Eistotu chmele.

Chmel pat¥i k prioritam ministerstva zemé&délstvi. Ze tomu
tak je, potvrdili ve svych vystoupenich Ing. JiFi Sir a Ing. Pavel Sekag,
naméstci ministra zemédélstvi. | kdyz Ministerstvo zemédélstvi resi
radu dilezitych témat a ikoll, chmel v kategorii citlivych plodin stale
patii k jeho prioritam. Je tomu tak i proto, ze chmel je pro Ceskou
republiku vyznamnou exportni komoditou s kladnym saldem. Jak
pred casem uved| sam ministr, pivo a chmel jsou také ¢asto prvotnim
tématem pri navazovani komunikace béhem exportnich zahranicnich
misi. Z divodu posileni mandatu eské pozice v EU vyzval Sekié
vsechny pritomné k Gcasti na dotaznikové akci, tykajici se budouci
spolecné zemédélské politiky v ramci EU. | timto zpUsobem bude
mozné se vyjadrit k nové podobé prvniho, druhého nebo snad
i tretiho piliFe.

| —_

Zprava za péstitelsky rok 2016 byla stézejnim bodem celého
programu Chmelarské konference. Zpravu prednesl Ing. Lubos
Hejda, predseda Svazu péstiteld chmele CR. Organizace eviduje
86 ¢lenu, cozZ reprezentuje 93 % celkové plochy péstovani chmele
v Ceské republice. V roce 2016 byl chmel péstovan na vymére



has to tackle many critical issues and tasks. However, hops as
a sensitive crop rank among its top priorities. For the Czech
Republic, hops are an important export commodity with a positive
balance. As the minister mentioned some time ago, beer and
hops are often the first topic of communication during export
missions abroad. To strengthen the Czech Republic’s position in
the European Union, Mr. Seka¢ urged all attendees to participate
in a questionnaire campaign concerning the European Union’s
future Common Agricultural Policy (CAP). This is an opportunity
to express opinions on the new shape of CAP’s first, second and
possibly third pillar.

Report on the 2016 hop-growing year was a fundamental point
on the agenda of the Hop Growers’ Congress. It was presented by
Ing. Lubos Hejda, chairman of the Hop Growers Union of the Czech
Republic. The Union has 86 members, accounting for 93 % of the
Czech Republic’s total hop acreage. In 2016, hops were grown on
4,775 hectares and 7,712 tons were harvested. Compared to 2015,
hop production increased by 59.2 %. Saaz hops are the principal hop
variety grown in the Czech Republic. The age structure of trellises
is alarming, and therefore it is necessary to support investment in
trellises and technologies. Land leasehold is a problem. Similarly,
mobility of labor remains problematic. As a result of a dramatic
increase in the number of craft breweries in the United States,
Czech hops are in high demand around the world. This concerns
mainly mild aroma hops.

According to estimates of Ing. Sponer, president of the Union of
Hop Traders and Processors, the global market can absorb an
average harvest from the Czech Republic’s current hop acreage.
Consumption is influenced by the growing number of small
breweries and by changes in hopping. In many industrial breweries,
saving measures aimed at reducing hopping doses are now being
replaced by increasing amounts of hops per hectoliter of beer.
Production of beer from substitutes is stagnating. In contrast,
special beers are on the rise. It is apparent that Saaz hops have been
and will be in high demand. At the same time, growing interest in
the new hop varieties should not be overlooked. Their production
is lagging behind demand. Furthermore, Ing. Sponer highlighted the
unique and well-functioning certification system as a substantial
tool for the Czech hop trade.

Beer production and challenges in the brewing sector
were the topics of a presentation given by Ing. Martina Ferencova,
executive director of the Czech Beer and Malt Association.
She provided figures for 2015 and the months of January to
August 2016. During this period, the Czech Republic’s beer
production went up by 2.2 %. The structure of demand changed.
The sales of bottled and canned beer increased. On the contrary,
beer consumption on the on-trade market (in pubs) slightly
dropped. Breweries responded to the decrease in keg beer
sales by increasing exports. Mrs. Ferencova also touched upon
the major tasks of the brewery sector, which include a positive
perception of beer, freedom of sale and marketing as well as fair tax
conditions.

This article cannot provide all of the details of the two-day
congress, its presentations and discussions. Among the most
important topics was also water, more specifically methods for
water retention and collection as well as irrigation. RNDr. Pavel
Puncochar, a representative of the Ministry of Agriculture, accepted
an invitation to the Congress as an expert dealing with water-
related issues for many years. In addition, Mgr. Rosa presented
activities of CHMELARSTYVI, cooperative Zatec, and its plants in
the previous period.

The Hop Growers” Congress with its rich program, excellent
lectures and participation of various experts in the field, from
hop growing to hop processing, is an ideal opportunity to meet,
exchange knowledge and share opinions. Attendance of hop
growers and guests in high numbers is proof of that. Partners
and beer sponsors contributed to the smooth organization of the
Congress and deserve our thanks.
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4775 ha a bylo sklizeno 7 712 tun. PrirGstek produkce chmele proti
roku 2015 ¢inil 59,2 %. Nosnou odrudou ¢eského chmelarstvi je
Zatecky polorany Eervendk. Varuijici je predevsim nevyhodna vékova
struktura konstrukei. Podpofit je potreba investice jak do konstrukci,
tak technologii. Problémem je pachtovné, stejné jako pretrvava
problém se zajisténim mobilni pracovnisily. Vlivem prudkého naristu
poctu Femeslnych pivovaru v USA, existuje ve svété velkd poptavka
i po ¢eském chmelu. Zvlasté pak po jemném aromatickém chmelu.

Ing. Sponer, prezident Unie obchodnikil a zpracovatelt chmele,
odhaduje, Ze na svétovém trhu Ize umistit pramérnou sklizer
soucasné vyméry ceského chmele. Vliv na jeho spotrebu ma nejen

naruast poétu malych pivovard, ale také zména ve chmeleni. Politika
Setreni na davce chmeleni se v Fadé i primyslovych pivovard méni
ve prospéch narlstu mnozstvi chmele na jeden hektolitr piva.
Produkce piv vyrabénych z nahrazek stagnuje, roste segment
speciald. | kdy? je jisté, ze Zatecky polorany Eerveridk byl, je a bude,
nelze prehliZet zdjem pivovar(i o nové odridy. Chybi vsak jejich
produkee. Ing. Sponer vyzdvihl funkéni a jedineény systém certifikace
jako zasadni nastroj obchodu ¢eskym chmelem.

Produkci piva a vyzvy pivovarského sektoru predstavila
Ing. Martina Ferencova, vykonna Feditelka Ceského svazu pivovara
a sladoven. Jednalo se o ¢isla za obdobi roku 2015 a za leden az
srpen 2016. V této dobé celkovy vystav piva v Ceské republice
vzrostl 0 2,2 %. Méni se rozlozeni poptavky po pivu s tim, Ze dochazi
k nardstu prodeje piva v lahvich a plechovkach. Naopak spotreba piva
v on-trade sektoru (hospody) mirné poklesla. Na pokles prodeje
piva v sudech zareagovaly pivovary zvysenim jeho exportu. Jako
hlavni vyzvy pivovarského sektoru predstavila Ferencova pozitivni
vnimani piva, svobodu prodeje a marketingu a férové podminky
pro zdanovani.

Tento clanek si neklade za cil uvést zde do posledniho detailu vse,
co v prubéhu dvoudenniho kongresu zaznélo a bylo prezentovano.
Zavazinym tématem byla i voda, zpUsoby jejiho zadrzeni,
shromazdovani a aplikace zavlah. K tomuto tématu na kongres prijal
pozvani také RNDr. Pavel Puncochar z Ministerstva zemédélstvi,
ktery se problematice radu let vénuje. Dale Mgr. Rosa priblizil
&innost CHMELARSTVI, druzstva a jeho zévoda za uplynulé obdobi.

Chmelarsky kongres je svym programem, vysokou odbornou
naplni prednisek, pribéhem i Gcasti vSech odbornikd &innych
v problematice od jeho péstovani az po zpracovani a pouziti idealnim
mistem pro setkani, pouceni a vyménu nazorli. O tom, Ze se to
podarilo, svédéi vysoka icast péstitelt a hostu. K bezproblémovému
prubéhu patri podékovani také partnerim a sponzorim piva.
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CRAFT BREWERS CONFERENCE
AND BREWEXPO AMERICA® 2017

CRAFT BREWERS CONFERENCE
A BREWEXPO AMERICA® 2017

Ing. MICHAL KOVARIK", Ing. JAN PODSEDNIK Jr./ml.2, Ing. KAREL KROFTA, Ph.D.
" Hop Growers Union of the Czech Republic/Svaz péstiteld chmele Ceské republiky
2 Bohemia Hop a.s.
3 Hop Research Institute, Zatec/ChmelaFsky institut s.r.o., Zatec

The Craft Brewers Conference (CBC) and the BrewExpo America®
trade show took place on April 10-13, 2017, in the capital city of the
United States, Washington DC, under the auspices of the Brewers
Association (BA). CBC is the beer industry’s major professional
and social event. Its importance has exceeded the borders of the
United States over the years. This year’s three-day conference and
trade show at the Washington Convention Center was attended
by 13,300 visitors, who could choose from more than 70 lecture

Craft Brewers Conference. Photo © Brewers Association
Craft Brewers Conference. Foto © Brewers Association

sessions and visit over 900 exhibitors. The scope of presentations
was very broad, ranging from primary ingredient production and
brewing processes to legislation, marketing and activities focusing
on end-customers. Topics particularly useful for attendees included
brewing technologies, dry hopping, developments in quality
management, sustainability and the Global GAP monitoring system
for hop cultivation, to name a few. In addition, a lecture dedicated
to the production of Pilsner-style lagers was very successful and
attracted participants in great numbers. Since the last Craft Brewers
Conference in Washington, DC, which was held in 2013, the number
of visitors and exhibitors has doubled.

Situation in the craft brewery sector. In 2016, the United States
total beer production did not show any major changes, remaining
at the same level as the previous year. However, beer production in
the craft brewery sector went up by six percent year on year. This
increase was at the expense of large brewery groups. A total of 5,301
craft breweries operated in the United States in 2016 but this figure
is constantly changing. According to the Brewers Association, it is
increasing by two breweries per day on average. At the moment,
7,700 entities hold the license required to run a craft brewery. 2,400
of these are inactive and it remains to be seen whether they decide
to make use of the license in the future.

Ve dnech 10. - 13. dubna 2017 se konala v hlavnim mésté Spojenych
statl, Washingtonu, DC, konference CBC a doprovodna vystava
BrewExpo America® (CBC) pod zastitou Brewers Association (BA).
CBC je vyznamnou odbornou a spolecenskou udalosti pivovarského
prumyslu, jejiz rozsah jiz nékolik let presahuje hranice USA. Béhem tri
dnu zavitalo do Washington Convention Center 13 300 navstévnika,
kteri si mohli v ramci Craft Brewers Conference vybrat z vice jak
70 prednaskovych blokl, nebo navstivit pres 900 vystavovateld.
Okruhy prednasek mély Siroky rozsah a svymi obsahy pokryly
oblasti od vyroby primarnich surovin, pres pivovarské vyrobni
procesy, legislativu, marketing az po aktivity zamérené na koncového
zakaznika. Kromé mnoha jinych, stoji za zminku obzvlasté prinosné
prednasky, které se vénovaly pivovarské technologii, chmeleni za
studena, nebo vyvoji Fizeni kvality, udrzitelnosti a kontrolnimu
systému GlobalGAP pri péstovani chmele. Velky Gspéch podtrzeny
vysokou navstévnosti méla prednaska zamérena na vyrobu lezaku
plzenského typu. V porovnani s rokem 2013, kdy se konference ve
Washingtonu konala naposledy, se pocet navstévniku a vystavovatelu
zdvojnasobil.

P

Official conference opening and the BA’s state of the sector
address attracted the greatest number of visitors.

Photo © Brewers Association

Nejpocetnéjsi navstéva byla samoziejmé pFi uvitacim
ceremonialu a prednasky BA ke stavu sektoru.

Foto © Brewers Association

Stav sektoru Femeslnych pivovaru. Celkovy vystav piva v USA
nezaznamenal vyrazné zmény a zUstal proti predchozimu roku na
podobné Grovni. Sektor Femesinych pivovard vSak zaznamenal
meziroéni 6% rust v produkci. Tento narust byl na Ukor velkych
pivovarskych skupin. V roce 2016 operovalo na uzemi USA 5 301
remeslnych pivovarid. Toto Eislo se kazdym dnem méni. Brewers
Association uvadi v prdméru narust dvou novych pivovard kazdym
dnem. Aktualné vlastni licenci na provozovani femesiného pivovaru
7 700 subjektd. Jestli ji 2 400 z nich, v souéasnosti neaktivnich, do
budoucna vyuzije, zlstava otazkou.




The craft brewery sector is undergoing
noticeable changes. Some breweries
disappeared from the sector as they can no
longer be considered craft breweries. They
became part of larger brewery groups, and
therefore do not meet the criterion of
being independent. The most important
examples include Lagunitas (now owned
by Heineken) and Goose Island (Anheuser-
Busch). Other breweries established
business alliances to fight increasing
competition as well as obstacles in retail
distribution networks. For example,
Victory Brewing Company and Southern
Tier Brewing merged into Artisanal
Brewing Ventures. In contrast, brewpubs
and regional microbreweries that have
their own on-premise sales and offer
beer on tap are on the rise. Furthermore,
customer requirements and trends are
changing. As soon as an expanding brewery
begins to make use of the distribution
channels of retail networks, it loses its
appeal as a unique craft brewery for some
of its customers, who then change over to
other local brands.

Top-fermented beers (IPAs, ales, seasonal ales etc.), typical of the
US market, still have a leading position. However, there is growing
demand for lighter beers and for pilsners. In 2016, the sector’s total
production amounted to 28.3 million hectoliters (production in 2013
totaled 18.3 million hectoliters). According to the data published
by the Czech Beer and Malt Association, the Czech Republic’s beer
production in 2016 amounted to 20.48 million hectoliters.
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V soucdasné dobé Ize pozorovat v sektoru
remeslnych pivovarl zmény. Nékteré
pivovary z této skupiny zmizely, protoze
se staly soucasti vétsich pivovarskych
koncernl a nespliuji tak podminku
nezavislosti. Mezi nejvyznamné;jsi priklady
patri pivovary Lagunitas (nyni vlastnén
pivovarem Heineken) nebo Goose Island
(Anheuser-Busch). Dalsi pivovary se
slu€uji do obchodnich alianci a snazi se
tak bojovat proti vzrustajici konkurenci
a prekazkam v maloobchodnich
distribucnich sitich. Prikladem jsou
pivovary Victory a Southern Tier brands,
které se sloucily do Artisanal Brewing
Venture. Naopak restauraéni pivovary
amensi regionalni pivovary s vlastnim ,,on-
premise” prodejem a s vlastnim ¢epem
zazivaji svij boom. Beze zmén nezulstaly
pozadavky a trendy zakaznikd. Jakmile
stale se rozsifujici pivovar zaéne vyuzivat
distribucni kanaly maloobchodnich siti,
ztrati u ¢asti svych zdkaznikd atraktivitu
jedinecnosti Femesiného pivovaru. Tito
zakaznici pak prechazi k jinym lokalnim
znackam.

Navzdory vedouci pozici typu piva s hornim kvasenim (IPA,
Ales, sezonni Ales atd.), typickych pravé pro americky trh, roste
i poptavka po lehcich pivech a pivech typu Pils, Pilsner. Celkova
produkce sektoru dosihla 28,3 mil. hektolitrt (celkova produkce
v roce 2013 dosahla 18,3 mil. hl.). Cesky svaz pivovart a sladoven
(CSPS) zvefejnil data za rok 2016, podle kterych celkovy vystav piva
v Ceské republice dosahl hodnoty 20,48 mil. hl.

The welcome reception took place in museums located near the White House
Recepce v muzeich byla nedaleko Bilého domu



Media Check-In
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conterence

& BrewExpo Ametica

Does this half-liter mug seem familiar to you? The inha-
bitants of Washington, DC, could enjoy a Czech lager

in a local Irish pub

JeVam tento pulitr povédomy, ano, i obyvatelé Washingtonu,
DC si mohli pochutnat na ¢eském lezaku v irském hostinci

BrewExpo trade show. Among the more than 900 exhibitors
participating in the BrewExpo trade show were several exhibitors
from the Czech Republic. The Hop Research Institute from Zatec
and the Hop Growers Association of the Czech Republic were
represented at the exhibition stand of BOHEMIA HOP a.s., which
also provided hop cones and pellets of numerous hop varieties —
Saaz, Saaz Late, Kazbek, Premiant, Sladek and Bohemie. Among the
participating exhibitors from the Czech Republic was also the hop-
trading company Arix. The event’s attendees could visit exhibition
stands of long-established foreign hop-trading companies but also
those of many newcomers, predominantly from the United States.
Thanks to existing cooperation and partnerships, numerous foreign
companies have Czech hop varieties in their portfolios.

The welcome reception took place in the evening hours of the first
BrewExpo day. It was held in Washington at the National Museum
of American History and National Museum of Natural History.
Attendees were delighted to see valuable museum collections that
were opened up for this event. They could also try and taste various
beers produced by 47 local breweries from Virginia, Maryland and
Washington, DC.
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A significant motto of Tin Cannon Brewing Co. in Gainesville,
Virginia

Vyznamné motto pivovaru Tin Cannon Brewing Co.,
Gainesville,Virginia

Vystava BrewExpo. Vystavy BrewExpo America se ztcastnilo 900
vystavovatel(, mezi nimiz bylo i nékolik z Ceské republiky. Na stanku
BOHEMIA HOP as. se prezentoval i CHI Zatec a Svaz péstiteld
chmele CR. K dispozici byly v hldvkové i granulované formé odridy
Zatecky &ervenak, Saaz Late, Kazbek, Premiant, Slidek a Bohemie.
Z dalsich ceskych obchodnich firem prodavajici chmel se G¢astnila
spoleénost Arix a.s.. Na vystavé mély stanky zahranicni tradicni firmy
obchodujici chmelem, ale rovnéz znacny pocet novych, vétSinou
americkych. Vzhledem k partnerské spolupraci ma rada zahranicnich
firem ve svém portfoliu i éeské odridy chmele.

Ve vecernich hodinach prvniho dne BrewExpo se v prostorach
washingtonskych muzei (Muzeum americké historie, Prirodovédné
muzeum) konala uvitaci recepce. K potéseni navstévniku kongresu
byly v ramci této akce zpristupnény hodnotné muzejni sbirky.
V prostorach obou muzei nabizelo sva piva k ochutnani 47 mistnich
pivovarl ze statl Virginia, Maryland a Washington, DC.



Brewery tours. Conference attendees also had the opportunity
to take organized tours of local breweries. Washington, DC, has
numerous beer cellars, beer bars and traditional pubs, yet not as
many as other cities such as Philadelphia. Most of them are located
in the suburbs rather than in the city center, which is due to the
character of Washington, DC. Among the best-known places are
Churchkey, Meridian Pint, Smoke and Barrel, Black Squirrel, The
Bier Baron Tavern, City Tap HJouse, Lost and Found and Jackpot.
The majority of these establishments offer at least 10 to 23 draft
beers and an additional 100 bottled beers brewed by local craft
breweries and breweries from all over the United States. Beers on
tap are usually local beers from the following breweries: Bluejacket,
Flying Dog, Port City, DC Brau, Devils Backbone Brewing Company,
Denizens Brewing Co., 3 Stars, Heavy Seas, Lost Rhino, Great
Lakes Brewing Co., New Belgium, Bell’s Brewery, Mad Fox Brewing
Company, Right Proper Brewing Company, Atlas Brew Works, Iron
Horse, Capitol City Brewery, Gordon Biersch Brewery and Oskar
Blues Brewery.

The Port City brewery produces a Bohemian-style lager, which is
hopped exclusively with Saaz hops. Czech hops are used by other
breweries as well. Frederic Brewing Company (owned by Flying
Dog) adds Saaz hops to its Numero UNO, a beer released as Agave
Cerveza. The brewery’s current capacity is 120,000 hectoliters per
year. It has won several awards in the “World Beer Cup®, which is
proof of the superior quality of its beers. Another brewery that offers
a Pilsner beer is Bluejacket. Its Harbourcoat is hopped with Saaz as
well. The brewery has a small fermentation room for this purpose.

One of the remarkable breweries that conference attendees could
visit as part of brewery tours was Milkhouse — a typical small farm
brewery. It is located on one of the numerous agricultural farms in
the predominantly agricultural state of Maryland. Beer production
and sale contribute to the farm’s economic self-sufficiency. The
farm grows hops for its own beer production on about one hectare
and intends to expand this area. Red Shadman is another example
of a small farm brewery located in the agricultural landscape of
Maryland. Part of the hops needed for the brewery’s beer production
are grown directly in the hop fields belonging to the farm.

Next year’s 2018 Craft Brewers Conference and BrewExpo
America® will take place in Nashville, Tennessee, on April 30 —
May 3, 2018.

The Brewers Association defines craft breweries as breweries that are
small (with a maximum production of 6 million barrels), independent
(the share of entities associated with other alcohol industries must
not exceed 25 %) and traditional (alcohol in beer originates from
the fermentation of traditional ingredients).

Bluejacket Brewery Vv »
Bluejacket Brewery Vv »
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Pivovarské exkurze (Brewery tours). Soucasti konference
je také rada organizovanych vyjezdd po mistnich pivovarech. Ve
Washingtonu se nachézi Fada pivnic, pivoték a tradiénich pubd.
Je jich v§ak méné ve srovnani napf. s Philadelphii. S ohledem na
charakter mésta se vétSinou nenachazi v centru mésta, ale spise
na predmésti. Mezi nejznaméjsi patri Churchkey, Meridian Pint,
Smoke and Barrel, Black Squirrel, The Bier Baron Tavern, City Tap
HJouse, Lost and Found nebo Jackpot. Vétsina jich nabizi minimalné
10 az 23 cepovanych piv a kolem 100 dalSich lahvovych z mistnich
remeslnych pivovaru i z celych USA. Nejvice se na cepu objevuji
mistni piva z pivovary Bluejacket, Flying Dog, Port City, DC Brau,
Devils Backbone Brewing Company, Denizens Brewing Co., 3 Stars,
Heavy Seas, Lost Rhino, Great Lakes Brewing Co., New Belgium,
Bell’s Brewery, Mad Fox Brewing Company, Right Proper Brewing
Company, Atlas Brew Works, Iron Horse, Capitol City Brewery,
Gordon Biersch Brewery a Oskar Blues Brewery.

Pivovar Port City méa ve svém portfoliu lezék ceského typu
chmeleny ]en Zateckym poloranym cervenakem. Také dalsi
pivovary pouzivaji Cesky chmel. Do svého piva Numero UNO stylu
Agave cervesa pridava Zatecky polorany ¢ervenak pivovar Frederic
Brewing Company (ve vlastnictvi Flying Dog). Jeho soucasna
kapacita je 120 tisic hl/rok. O kvalité piv z tohoto pivovaru svédci
i nékolik ocenéni ze soutéze ,,World Beer Cup*. Pivovar Bluejacket
ma ve své nabidce pivo plzenského typu Harbourcoat chmelené
mimo jiné Zateckym poloranym &ervefidkem. Pro tyto Géely ma
zr'izenou mali¢kou spilku.

Mezi zajimavé patril pivovar Milkhouse. Je typickym malym
farmarskym pivovarem, ktery se nachazi na jedné z cetnych
zemédélskych farem v prevazné zemédélském statu Maryland.
Vyroba a prodej piva prispivaji k tomu, Ze farma je ekonomicky
sobéstacna. Farmar si péstuje chmel pro vlastni potrebu na rozloze
cca | hektaru. Péstovani chmele planuje rozsirit. Také pivovar Red
Shadman je dalSim prikladem malého farméarského pivovaru, ktery
se nachazi v zemédélské krajiné stitu Maryland. Cast chmele si
péstuji na vlastnich chmelnicich.

Dalsi ro¢nik Craft Brewers Conference a BrewExpo America®
2018 se bude konat v Nashville, Tennessee ve dnech 30. dubna
— 3. kvétna 2018.

Definice Femesiného pivovaru dle BA je, Ze se jednd o maly (s vystavem
max. 6 milioni barelt), nezavisly (podil subjekti, ktefi jsou clenové
jiného alkoholového priimyslu, nesmi prekrocit 25 %) a tradicni pivovar
(alkohol obsaZeny v pivu pochdzi z fermentace tradicnich surovin).
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CZECH EMBASSY
IN WASHINGTON, DC HOSTED
A UNIQUE INTERNATIONAL
MEETING OF HOP GROWERS

CESKE VELVYSLANECTViI
VE WASHINGTONU, DC
HOSTILO SVETOVE SETKANI
PESTITELU CHMELE

Mgr. ZDENEK ROSA, BA, Ing. MICHAL KOVARIK
Hop Growers Union of the Czech Republic/Svaz péstitelii chmele Ceské republiky

The Hop Growers Union of the Czech Republic,
which has its seat in Zatec, facilitated a successful
international meeting of hop growers in the
United States.

On Sunday, April 9, 2017, a meeting of the International
Hop Growers’ Convention took place on the premises
of the Czech Embassy. The meeting was attended by
delegates from |4 major member organizations, including

representatives of hop growers from the United States,
Germany, France, the United Kingdom, New Zealand, Slovenia and
the Czech Republic.

The mostimportant part of the agenda was a meeting of the .H.G.C.
Economic Committee, whose chairman is Mgr. Zdenék Rosa, BA.
Ing. Michal Kovarik of the Czech Hop Growers Union is in charge
of preparing worldwide summary reports.

The Czech Republic was also represented by Ing. LuboS Hejda,
chairman of the Czech Hop Growers Union, and Ing. Pavel Sponer,
president of the Union of Hop Traders and Processors.

Global hop acreage slightly increased in comparison to the previous
year. In particular, this applies to special hop varieties used for
top-fermented beers in the USA and bittering hop varieties for
hop extracts.

The event continued with
a meeting of the .LH.G.C.
Executive Committee,
which accepted the Czech
Republic’s candidacy to
organize the I.H.G.C.
Congress in 2021. The
Czech Republic’sinitiative
was highly valued by the
president of I.H.G.C.
— Mr. Leslie Roy from
the United States. The
event contributed to
the strengthening of the
Czech Republic’s position
within the international
organization and to the
promotion of the Czech
Republic and Czech
hop growing around the
world.

Svaz péstitelt chmele Ceské republiky se sidlem v Zatci

*‘?‘l?\" pomohl GspéSnému svétovému chmela¥skému
ﬁ P setkani v USA.

2=

2V nedéli 9. dubna 2017 se na pudé velvyslanectvi uskutecnilo
¥ jednani Mezinarodniho sdruzeni péstiteld chmele
(International Hop Growers‘ Convention), kde se sesli
zastupci 14 hlavnich ¢lenskych organizaci véetné zastupcu

péstiteld napr. z USA, Némecka, Francie, Velké Britanie,
Nového Zélandu, Slovinska a Ceské republiky.

Hlavni soucasti jednani byla Ekonomicka komise, pro kterou pripravuje
souhrnné podklady za cely svét Ing. Michal Kovarik ze Svazu péstitelli
chmele CR, a predsedou komise je Mgr. Zdenék Rosa, BA.

Ceskou republiku dale zastupoval predseda Svazu péstiteld chmele
Ing. Lubo$ Hejda a prezident Unie obchodniki a zpracovatelii chmele
Ing. Pavel Sponer.

Svétova plocha chmele mezirocné opét mirné vzrostla, a to predevsim
v oblasti specidlnich odrid pro svrchné kvasend piva v USA a v oblasti
horkych odrid pro vyrobu chmelového extraktu.

Jednani dale pokracovala schiizi predstavenstva I.H.G.C., které
prijalo kandidaturu Ceské republiky na usporadani mezinarodniho
chmelarského kongresu v roce 2021.

Prezident .H.G.C. pan Leslie Roy z USA velmi ocenil tento krok Ceské
republiky. PoFadani této akce prispélo k upevnéni silné pozice Ceské
republiky v ramci této mezinarodni organizace a zaroven k propagaci
Ceské republiky a eského chmelaFstvi ve svété.

22



CZECH HOPS CESKY CHMEL 2017

HOP GROWERS FROM ZATEC ZATECTI CHMELARI

PRESENTED CZECH HOPS AT PREZENTOVALI CESKY CHMEL NA

THE EMBASSY OF THE CZECH VELVYSLANECTVI CESKE REPUBLIKY
REPUBLIC IN WASHINGTON, DC VE WASHINGTONU, DC

Mgr. ZDENEK ROSA, BA, Ing. JAN PODSEDNIK Jr./ml.

Bohemia Hop a.s.

The Czech Embassy in Washington,
DC, hosted an event dedicated to
hop growing in the Czech Republic,
beer production as well as the
development of business contacts
of Czech companies.

On April 12, the Embassy of the
Czech Republic in Washington, DC,
was the venue for very well-received
presentations given by representatives of
Czech hop growing and major companies
exporting Czech hops to the United
States. The gathering of hop and beer
experts was organized by the Czech
Embassy in cooperation with BOHEMIA
HOP, a.s., from Zatec. It took place
within the framework of commercial
diplomacy projects of the Ministry of
Foreign Affairs as a means of supporting
the participation of Czech companies at
the Craft Brewers Conference, which
took place in Washington, DC, on April
10-13.

Tomas Hart, commercial counselor
in Washington, DC, was the host of
the evening event, which consisted

Na Velvyslanectvi ve Washingtonu,
DC probéhl veéer vénovany
péstovani chmele u nas, vyrobé
piva a rozvijeni obchodnich
kontakta ceskych firem.

Velice uspésné se 12. dubna na
Velvyslanectvi CR ve Washingtonu, DC
prezentoval cesky chmelarsky obora jeho
hlavni spolecnosti prodavajici ¢esky chmel
do Spojenych statu. Setkani s chmelovymi
a pivnimi experty usporadala ceska
ambasada spolu s Zateckou spoleénosti
BOHEMIA HOP, a.s. v ramci projektl
ekonomické diplomacie Ministerstva
zahranicnich véci, ktera tak podporila
Ucast Ceskych firem na Craft Brewery
Conference ve Washingtonu, DC ve
dnech 10.—13. dubna.

Vecer, ktery uvadél obchodni rada
ve Washingtonu, DC Tomas Hart,
spocival v prezentacich ceskych
chmelafskych odbornikd a zastupce
amerického pivovaru, ktery vari svétly
lezak z Ceského Zateckého chmele.
Zdenék Rosa, predseda predstavenstva
BOHEMIA HOP, a.s., sezndmil pritomné

of presentations given by Czech hop experts as well as one zastupce pivovard s méstem Zatec a jeho vyznamem pro Ceské
representative of a US brewery that produces a pale lager from the chmelafstvi a popsal historii a soucasny vyvoj chmele v Ceské
Czech Republic’s Saaz hops. Zdenék Rosa, chairman of the board of republice. Josef Patzak, reditel Chmelarského institutu s.r.o.,
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BOHEMIA HOP, a.s., provided the attending guests with information
on the town of Zatec and its significance for Czech hop growing. He
also described the history and recent developments in Czech hop
cultivation. Josef Patzak, director of the Hop Research Institute,
presented the individual Czech hop varieties and their use in beer
brewing. Jonathan Reeves, brewmaster of Port City Brewery in
Virginia, introduced a special edition of lager brewed from Saaz hops.
Afterwards, participants enjoyed typical Czech dishes prepared by
Zdenék Pecka, chef of the diplomatic mission, and tasted two types
of beer produced from the same Czech hop variety — Pilsner Urquell
and Pils lager. The export of Czech hops to the United States is
increasing, which is due to the continuing growth of small “craft
breweries”. Their number on the US market has already exceeded
the 5,000 mark. The event was attended by more than 130 persons,
in particular business partners of Czech companies. These included
operators of small craft breweries from the United States and other
countries as well as representatives of the world’s largest breweries.
The event was also visited by innovation-oriented brewmasters of
one of the largest brewery groups. At the end of the presentations,
more than an hour was spent testing and analyzing various samples
of Czech hop varieties, which were prepared for the event by the
commercial department of CHMELARSTVI, cooperative Zatec.
All participants from the Czech Republic and representatives of
US breweries expressed their satisfaction with the event. Tomas
Hart, commercial counselor in Washington, DC, commented on
the event as follows: “This is the third time that the Ministry of
Foreign Affairs and the Ministry of Agriculture have supported the
participation of Czech hop growers at CBC. This year’s conference
venue in Washington, DC, made it possible to take full advantage of
our embassy’s contacts and facilities. In particular, we focused on
the cultivation of existing business contacts as well as the search
for new contacts.”
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prezentoval jednotlivé ceské odrudy chmele a jejich vyuziti
v pivovarstvi a Jonathan Reeves, sladek pivovaru Port City
Brewery ze statu Virginia, uved| specialni edici lezaku uvareného
ze Zateckého chmele. Nasledovalo poho3téni z Eeské kuchyné,
pripravené kucharem ZU Zdefikem Peckou a doplnéné o ochutnavku
Plzenského Prazdroje a lezaku Pils, pfi jejichz vyrobé se pouziva
stejny druh ¢eského chmele.

Prodeje ceského chmele do Spojenych statd rostou, coZ souvisi
s pokracujicim rustem poctu malych, tzv. femesinych pivovaru,
kterych je dnes v USA jiz pres pét tisic. Akce se zucastnilo vice
nez 130 lidi, z nichz nejdulezZitéj$i ¢ast predstavovali obchodni
partneri Ceskych firem, a to jak provozovatelé malych remeslnych
pivovarl, a to nejen z USA, tak zastupci nejvétSich svétovych
pivovaru. Jedna z nejvétSich svétovych pivnich skupin dokonce na
akci vyslala svoje sladky zamérené na inovace, ktefi po akci na misté
jesté vice jak jednu hodinu zkouseli a analyzovali vystavené vzorky
ceskych odrid chmele, které pro akci pFipravilo obchodni oddéleni
CHMELARSTVI, druzstvo Zatec. S akci projevili spokojenost
vSichni esti zastupci i hosté z americkych pivovard. )iz tfikrat
Ministerstvo zahranicnich véci a Ministerstvo zemédélstvi podpofrily
Gcast eskych chmelari na CBC. Leto$ni konani ve Washingtonu,
DC nam umoznilo naplno vyuzit kontakty a zazemi nasi ambasady,
takze jsme se letos zamérili hlavné na kultivaci stavajicich a hledani
novych obchodnich kontaktl,” zhodnotil akci obchodni rada ve
Washingtonu, DC Tomas Hart.




DOWNRIGHT PILSNER
- SIX WEEKS LAGERING,
HOPPING ONLY BY SAAZ
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DOWNRIGHT PILSNER, LEZAK

ZRAJICI SEST TYDNU A CHMELENY JEN
ZATECKYM POLORANYM CERVENAKEM

CHRIS VAN ORDEN
Port City Brewing Company

Port City Brewing Company is a craft brewery in Alexandria,
Virginia. It is the first production brewery to operate in Alexandria
since Prohibition, when the Robert Portner Brewing Company
closed its doors. Port City was named the 2015 Small Brewing
Company of the Year at the Great American Beer Festival.

oy Cory

The brewery was founded in 2011 by Bill and Karen Butcher,
a former fine wine sales manager and intellectual property attorney,
respectively. The couple found that the DC area did not have enough
high quality, locally produced craft beer and chose to open a brewery in
Alexandria, where the Butcher family has been based for generations.

Heading up brewing operations is Jonathan Reeves, an accomplished
brewer with over a decade of experience and numerous awards to
his name, including several GABF medals. Since its founding, Port
City has garnered a number of awards, including 9 medals at the
Great American Beer Festival, 4 Good Food Awards, and |12 medals
at the Virginia Craft Brewers Festival.

Among their year-round flagship offerings is Downright Pilsner,
a traditional Bohemian-style pilsner. The bright gold lager features
pilsner maltand 100% Czech Zatec (Saaz) hops and is lagered for six
weeks. It debuted in 2012 as our first summer seasonal. To further
accentuate the spicy aroma, we dry hop our pilsner with additional
Saaz hops. Downright Pilsner has 34 IBU. The brewery produces
1,000 bbs a year, i.e. 234 thousand pints of beer or 2,340 kegs.

TAP TARECVER: PORT CITY

ke et o0 i

DOWNRIGHT |

FILEMNER

Taghiny wowi prey i o g pendil |
1AM BTYLE PILINEF

¥1.poini]_

25

Port City Brewing Company je Femeslny pivovar sidlici v Alexandrii
ve staté Virginia. Je prvnim produkénim pivovarem v Alexandrii od
té doby, kdy prohibice uzavrela pivovar Robert Portner Brewing
Company. V roce 2015 Port City pivovar obdrzel ocenéni maly
pivovar roku na festivalu Great American Beer Festival (GABF).

Pivovar byl zaloZen v roce 2011 Billem a Karen Butcher. Bill drive
pracoval jako manazer prodeje vina a Karen jako advokatka v oblasti
duSevniho vlastnictvi. Manzelé zjistili, Ze v DC chybélo remesiné
pivo vysoké kvality, které by bylo i v metropoli vyrobené. Misto pro
otevreni pivovaru vybrali pravé v Alexandrii, kde rodina Butchert
po generace Zije.

Hlavni postavou provozu pivovaru je Jonathan Reeves, Uspésny
pivovarnik s vice nez desetiletou zkuSenosti a mnoha ocenénimi.
Jonathan obdrzel také nékolik GABF medaili. Od zalozeni pivovar
Port City posbiral radu ocenéni, mezi kterymi je 9 medaili z GABF,
4 medaile z Good Food Awards a také 12 medaili z Virginia Craft
Brewers Festival.

Vlajkovym pivem v celoroéni nabidce je lezak tradicniho ceského
typu Downright Pilsner. Lezak ma zarivé zlatou sladovou barvu a je
100% chmelen Eeskym Zateckym poloranym Eervefidkem. Downright
Pilsner zraje Sest tydni. Poprvé byl nabizen v roce 2012 jako prvni
letni sezonni pivo. Ke zvyraznéni korenéného aroma je pro lezak
pouzivan Zatecky polorany Zervefidk na studené chmeleni. Hofkost
dosahuje 34 IBU. Pivovar roéné uvari tisic bareld, to je 234 tis. piv
nebo 2 340 kegl s timto lezdkem.
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THE WORLD’S SMALLEST
HOP GARDEN NEWLY REPLANTED
WITH SAAZ HOPS

NEJMENSI CHMELNICKA NA SVETE
S NOVOU VYSADBOU ZATECKEHO
POLORANEHO CERVENAKU

Ing. JOSEF JEZEK, Ph.D.

Hop Research Institute, zatec/ChmeIank)'l institut s.r.o., Zatec

Hop growing in the Zatec region and the royal town of Zatec are
inseparably connected. Unknowing tourists are made aware of that
by the world’s smallest hop garden, which is located in Zatec on
Freedom Square near the town hall. It is in the same place where the
medieval Church of the Holy Cross used to be. Later on, a municipal
guardhouse, a Joseph || monument and a memorial for the victims
of World War | existed there. Established in 1967, the hop garden is
also near a Jewish synagogue.

View from the town hall in December 2016. Photo by |. JeZek
Pohled od radnice v prosinci 2016. Foto: . Jezek

The Hop Research Institute, which provides the town with
agricultural technology and hop protection products for the hop
garden, recommended that hops be replanted and soil exchanged.
The reason was that the lifetime of the Premiant hybrid variety was
coming to an end. Replanting was financed by the town’s sponsors.
Disposal of the old soil and delivery of the new soil were financed
by a local construction company. The actual work associated with
replanting was performed by employees of the Hop Research
Institute and students of the High School for Agriculture and
Ecology in Zatec.

The hop garden was replanted with 113 plants of the traditional Saaz
hop variety on December 14, 2016. The world-renowned variety is
expected to provide ripe hop cones by the opening of the largest hop
and beer festivity, the Hop Harvest Festival in Zatec. This is despite
the fact that sunshine cannot easily reach the bines over the edges
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Péstovani chmele na Zatecku spolu s kralovskym méstem Zatec
k sobé neodmyslitelné patfi, na coz neznalé turisty upozorni
stavba v podobé nejmensi chmelnicky na svété na namésti Svobody
v Zatci u radnice. Stoji v mistech stfedovékého kostela Svatého
KFize, pozdéji zde byla méstska straznice, pomnik cisare Josefa Il.
a pamatnik obétem |. svétové valky. Chmelnicka se také nachazi
v blizkosti Zidovské synagogy a vybudovana byla v roce 1967.

Hop garden after replanting (December 14,2016). Photo by J. JeZek
Chmelnicka po vysadbé (14. 12.2016). Foto: J. JeZek

Chmelafsky institut s. r. o., ktery pro mésto zajiStuje agrotechniku
a ochranu chmele na této konstrukci, navrhl méstu celkovou
obnovu porostu véetné doporuceni pro vyménu zeminy, nebot’
hybridni odrida Premiant se bliZila ke konci Zivotnosti porostu.
Obnova porostu byla zajisténa pro mésto sponzorsky. Prace
s odvozem staré a navozem nové zeminy financovala mistni
stavebni firma, prace s vysadbou chmele zajistili zaméstnanci
Chmelarského institutu s. r. o. spolu se studenty Stredni odborné
$koly zemé&délské a ekologické v Zatci.

Chmelni¢ka byla 14. 12. 2016 osazena tradiéni odridou Zateckého
poloraného &ervenaku v poctu 113 ks. Od svétové proslulé odridy
se ocekava, ze chmelové hlavky budou vyzralé do zacatku konani
nejvétiich slavnosti chmele a piva — Zatecké Docesné, atkoliv
sluneéni paprsky pres lem starobylych doml nesnadno na révy
dopadaji. Na prelomu srpna a zari se o sklizen postaraji navstévnici
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of historic buildings. At the end of August and at the beginning of ~ Docesné sami, kdyz si ze strzenych rév ¢i pazochi pletou na hlavu
September, visitors of the Hop Harvest Festival harvest the hops, vénce Ci si jinak své postavy zkrasluji. Na jare se také za celou
making wreaths from the bines and stems and otherwise decorating chmelarskou obec chmelnicce zehna v ramci majové veselice —
themselves. In the spring, during the May festivities known as the Chmelfestu.

Hop Festival, a blessing is pronounced upon the hop garden on
behalf of the entire hop growers’ community.

A group photo of employees of the Hop Research Institute
Fiag and interns from the High School for Agriculture and
31 - ; + Ecology in Zatec. Photo Hop Research Institute’s archive

- - e R Sepi - Spolecné foto zaméstnancii Chmelarského institutu s. r. o.
i a praktikantti Stfedni odborné skoly zemédélské
a ekologické v Zatci. Foto: archiv CHI
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Hop Garden in July 2017. Photo by M. Kovarik
Chmelnicka v ¢ervenci 2017. Foto: M. Kovarik

The hop garden was replanted with the traditional Saaz hop
variety. Photo by J. Jezek

Chmelni¢ka se osazela tradi¢ni odriidou Zateckého Hop Garden in July 2017 (back side). Photo by M. Kovarik
poloraného &ervefiaku. Foto: . JeZek Chmelni¢ka v éervenci 2017 (zadni strana). Foto: M. Kovatik
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NOMINATION DOCUMENTATION
OF ZATEC HAS BEEN SENT
TO PARIS

ZATEC ZASLAL
NOMINACNI DOKUMENTACI
DO PARIZE

Ing. MICHAL KOVARIK
Hop Growers Union of the Czech Republic/Svaz péstitelii chmele Ceské republiky

Nowhere else in the world does such a high concentration of
buildings related to hop processing exist as does in Zatec. Massive
towers of the town’s dominant historical buildings — the town hall and
the church — are complemented by the slim chimneys of historical
oast houses, hop warehouses and packing halls, which together
characterize the skyline of the town. The first efforts to protect
this heritage and to present it to the rest of the world date back
more than ten years. This is apparent from the news coverage of the
regional TV channel “OK plus Zatec” from January 2007. Over the
years, Zatec has undergone various transformations. For example,
the Hop and Beer Temple complex was built in the historical hop
growers’ buildings.

T T — e

Dreher brewery
Pivovar Dreher © Ceskad televize / Frmol s.r.o.—V. B&lohradsky

Zatec je mésto s celosvétové nejvétsi koncentraci staveb spojenych
se zpracovanim chmele. Mohutné véze historickych dominant mésta
— radnice a kostela — doplnuji stihlé kominy historickych susaren,
skladi a baliren chmele a spoleéné dotvéreji panorama mésta. Prvni
Usili, Ze toto dédictvi je potreba chranit a vice predstavit svétu, je
staré vice jak deset let. To doklada reportaz regionalni televize OK
plus Zatec z ledna roku 2007. B&hem tohoto obdobi mésto Zatec
proslo rdznymi proménami. Napriklad byl vybudovan komplex
Chramu chmele a piva v historickych chmelarskych stavbach.

Ministerstvo kultury na pocatku Unora 2017 odeslalo svétovému
vyboru UNESCO v PaFizi nominaci mésta Zatce na Seznam
svétového dédictvi. Po posouzeni odborniky a pripadném doplnéni
Zadosti ze strany Ceského statu by se nominace mohla probirat na
jednani v lété 2018. Mezitim probéhnou cetné navstévy ze strany
komisaru ohldsené i neohlasené.

Moznost seznamit se nejen s jedine¢nymi pamatkami zapsanymi na
seznamu kulturniho dédictvi UNESCO, ale i historii jejich vzniku
a presahem do mist a kraju, kde se nachézeji, nabizi dokumentarni
cyklus vyrobeny v koprodukci Ceské televize a Frmol s.r.o. Narodni
klenoty. Prvni fada tohoto cyklu obsahovala jiz zapsané pamatky.
Druha rada, ktera se natacela na prelomu let 2015 a 2016 obsahuje
pamatky, které jsou na seznam teprve navrhované. Indikativni
seznam pripravilo Ministerstvo kultury spolu se Statnim ustavem
pamatkové péce a z tohoto navrhu vychazi i pocet dilt druhé rady.
Jeden z Sestnacti dilii je také vénovan pravé Zatci. Vice jak dvacet
Sest minut, které mély premiéru prvniho brezna, velmi profesionalné
pFibliZuji historii Zatce a s nim spojené pé&stovani chmele.

Zatec, Svobody Square with the Zatec Town Hall and part of the historic town centre in an aerial view from the northeast.
Photo by L. Svacek
Zatec, letecky pohled od severovychodu na namésti Svobody s radnici mésta Zatec a &asti historického centra.
Foto: L. Svacek
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Zatec, view of the characteristic panorama of the Prague Suburb with hop processing buildings and their chimneys,

‘“forest of chimneys*‘. Photo by V. Mach

Zatec, pohled na charakteristické panorama Prazského pfedmésti s budovami na zpracovani chmele a jejich kominy,

,,les komina“. Foto: V. Mach

At the beginning of February 2017, the Ministry of Culture sent the
nomination of Zatec for inscription on the World Heritage List to
UNESCO’s World Heritage Committee in Paris. The nomination
should be on the agenda of its meeting in the summer of 2018,
following evaluations by experts and possibly a completion of
the application by the Czech state. In the meantime, numerous
announced and unannounced visits of UNESCO commissioners
will take place.

Monuments inscribed on the UNESCO World Heritage List and
their history and impact on the sites and regions where they
are located are the topic of a cycle of a documentary series co-
produced by Czech Television and Frmol s.r.o. The first series of
the cycle presents monuments that have already been included
on the list. The second series, which was made at the end of 2015
and at the beginning of 2016, focuses on monuments nominated
for inscription. Such monuments are shown on the Tentative List,
which was prepared by the Ministry of Culture and the National
Heritage Institute. One of the sixteen episodes is dedicated to Zatec.
Premiering on March I, the 26-minute documentary provides an
expert presentation of the history of Zatec and its hop growing.

Description of the documentary in the Czech Television’s official
materials:

“The Zatec region is world-renowned for its unique hops. Hop growing
has been documented in the town since the Middle Ages. The hops and
malt produced from local barley were a guarantee for superior beer,
which soon gained a leading position among Czech beers. Thanks to the
extraordinary quality of its beer, Zatec was a rich royal town for many
centuries. During the Thirty Years’ War, the precious hop fields in the
Zatec region were almost destroyed. To rescue them, the ruler Maria
Theresa, issued several patents prohibiting the export of hop rhizomes.
It was also prohibited to mix hop varieties, and all hops for export had
to be properly labeled. Production of the exceptionally popular beer
survived both world wars and the continuing construction of industrial
buildings associated with beer brewing gradually left an impression on
the face of the town.“

The documentary on Zatec was made with the contribution of the
Hop Museum (Vladimir Vale3 and Nada Zurkova), the Hop Research
Institute, the Research Farm in Steknik (Josef Patzak, Jaroslav
Pokorny, Pavel Kozlovsky), the public interest company Rakovnicko
o. p. s. and representatives of the town of Zatec.

Sources / Zdroje:

Zatec, Prague Suburb - additionally installed typical electric
freight elevator for transporting hop bales, house No. 305
on Prokop Velky square. Photo by V. Mach

Praiské pfedmésti, Zatec — dodateéné instalovany vytah
typicky pro manipulaci chmelovych zokd, budova éislo 305
na namésti Prokopa Velkého. Foto: V. Mach

Z oficialnich zdroja Ceské televize je dil popsan takto:

.Zatecko je ve sv&té proslulé svym jedine¢nym chmelem. Jeho péstovani
je doloZeno od stfedovéku. Zdejsi chmel i slad vyrobeny z mistniho
jecmene byly zdrukou dobrych vdrek piva a brzy zaujaly nejprednéjsi
pficky mezi ceskymi pivy vibec. Prdvé pro mimofadnou kvalitu piva
byl Zatec po staleti bohatym krdlovskym méstem. Vzdcné Zatecké
chmelnice témér zdecimovala aZ tficetileta valka, na jejich podporu
dokonce vydala panovnice Marie Terezie hned nékolik patenti
zakazujicich vyvoz chmelové sdd€, platil zakaz michdani chmelovych
odriid a veskery chmel na vyvoz musel byt specidlné oznacen. Vyroba
mimoradné oblibeného piva preckala nakonec i obé svétové valky
a rostouci stavby industridlnich objekt(i spojenych s pivovarnictvim se
postupné otiskly i do samotné tvare mésta.“

Na tvorbé dilu o Zatci se podilelo Chmelaf'ské muzeum (Vladimir Vales
a Nada Zurkova), Chmelafsky institut s.r.o., Uelové hospodastvi
Steknik (Josef Patzak, Jaroslav Pokorny, Pavel Kozlovsky), Rakovnicko
0. p. 5. a samozi'ejmé zastupci mésta Zatec.

https://www.mesto-zatec.cz/mesto/videa/archiv-do-30-06-2007/zatec-usiluje-o-zaacutepis-do-unesca.html
https://www.ceskatelevize.cz/porady/10361869257-narodni-klenoty/215562235200002-zatec-zelene-zlato/
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TWENTIETH SEMINAR DVACATY ROCNIK SEMINARE
ON CZECH HOP VARIETIES O CESKYCH ODRUDACH
ORGANIZED FOR BEER BREWERS PRO PIVOVARNIKY

Ing. JAN PODSEDNIK Jr./ml.

Bohemia Hop a.s.

Bohemia Hop, a.s., in cooperation with the E.IMIA
Hop Research Institute, once again organized
the traditional seminar dedicated to the use
of Czech hop varieties in beer production,
now in its anniversary-marking 20% year. This
year’s seminar, which presented two newly
registered Czech hop varieties (GAIA and e < 3
BOOMERANG), took place in the auditorium # REV
of the Hop Research Institute on March 29, 2017,

Bohemia Hop spole¢né s ChmelaFskym
institutem s. r. o. (CHI) poradaly jubilejni
20. roénik tradicniho seminare zaméreného

na pouziti ¢eskych chmelovych odrud

v pivovarnictvi. LetoSni seminar, ktery se
konal 29. 3. 2017 v aule CHI a kde byly
predstaveny 2 nové zaregistrované cCeské
odridy (GAIA a BOOMERANG), nalakal pres
100 registrovanych ucastnikl. Jedna se tak o jednu

and attracted more than 100 registered visitors. Being z nejvétsSich odbornych a spolecenskych akci svého
one of the largest expert and social events of its kind in our country, druhu, ktera se kona na nasem uzemi. Vétsina pivovarnikl ocenuje
the seminar annually presents participants with the welcome kazdoroéné moznost potkat se s ostatnimi sladky a odborniky
opportunity to meet and share experience with other brewers z praxe a prodiskutovat své zkusenosti. Pro vsechny zlcastnéné
and experts. Beer for the event was brewed in the Hop Research byla pripravena piva z Pokusného pivovaru, ktera uvaril sladek Jan
Institute’s experimental brewery by brewmaster Jan Hervert. Hervert (CHI s.r.0.).

After introductory remarks given by Mgr. Zdenék Rosa (Bohemia Uvodniho slova se ujali Mgr. Zdenék Rosa (BH) a Dr. Josef Patzak
Hops) and Dr. Josef Patzak (Hop Research Institute), four lecture (CHI s.r.0.). Dale nasledovala 4 kola prednasek podporena 4 koly

sessions were completed by four beer-tasting rounds. degustaci.
Specialized lectures focused on the following topics: Témata odbornych prednasek se dotykala:
* Recent developments in hop breeding (Vladimir Nesvadba, Hop * novinek ve Slechténi chmele (Vladimir Nesvadba, CHI),
Research Institute) * vlastnich zkuSenosti s ceskymi odridami chmele a novoslechténci
* Practical experience with Czech hop varieties and new genotypes (Pavel Palous, Zamecky pivovar ve Frydlantu),
(Pavel Palous, Frydlant Chateau Brewery) ¢ metod analyzy chmele a jejich porovnani (Karel Krofta, CHI),
* Methods for hop analyses and comparisons (Karel Krofta, Hop e aktualni situace chmele v CR a ve svété, priblizeni reakéni doby
Research Institute), pro poskytnuti novych ¢i stavajicich odrid (Zdenék Rosa,
* Current situation on the Czech and international hop markets, Bohemia Hop a.s.).

response time when supplying new or existing hop varieties
(Zdenék Rosa, Bohemia Hop a.s.).

Pavel Palous presents his experience with the use of Czech hop varieties.

He highlighted Rubin as a hop variety that is close to his heart.

Pavel Palous seznamuje pFritomné se svymi zkuSenostmi s pouzitim éeskych odrud.
Jako jemu velmi blizkou odridu vyzdvihl Rubin.
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Beer-tasting sessions
were comprised of the
following beers:

* Pale lager with an
original wort extract
of 12% — various
hopping methods were
compared (hopping
performed three times;
at the beginning; in
the whirlpool tank),
hopping with Sladek
and Saaz hop varieties

* Palelager with an original
wort extract of 12% —
hopping with Agnus and
Vital as well as with the
newly registered Gaia
hop variety

* Season Ale with an
original wort extract of
10% — dry hopping with
varieties from the hop
breeding program

* Black Ale and Pale Ale
with an original wort
extract of 14% — dry
hopping with Kazbek,
a new genotype and
the newly registered
Boomerang hop variety

BEER TASTING

I** round - pale lager
with an original wort
extract of 12%
Traditional (1/3 in the 5* minute; I/3 in the 40" minute; 1/3 in the
80" minute)

At the beginning (100 % of the total amount of hops in the 5% minute)
Whirlpool tank (in the 80* minute + whirlpool tank)

Hop boiling for 90 minutes

overall
impression/
Sample/Vzorek celkovy dojem
score/  ranking/
body  poradi
Saaz — one dose at the beginning / 180 |
ZPC — davka na zadatek
Saaz — one dose at the end + whirlpool tank / 196 )
ZPC — davka na konec + whirlpool
Saaz — traditional three doses of hops / 204 3
ZPC — tradiéni 3 davky chmeleni
Sladek — traditional three doses of hops / 217 3
Sladek — tradi¢ni 3 davky chmelenfi
Sladek — one dose at the end + whirlpool tank / 189 |
Sladek — na konec + whirlpool
Sladek — one dose at the beginning / 192 )

Sladek — davka na zacatek

2" round - pale lager with an original wort extract of 12%
Hopping: hopping performed three times, hop cones

Bitterness: VITAL —35.6 IBU, GAIA - 33.1 IBU, AGNUS - 36.8 IBU
3" round - Season Ale with an original wort extract of 10%
Dry hopping: 2.0 g/l (hop cones), 14 days, temperature 10 -> 2 °C,
5520 (Sun) — 39 IBU, 5489 (Orion) — 40.9 IBU, 5527 (Ceres) — 44.4
IBU, 5571 (Eris) —41.9 IBU

31

CZECH HOPS CESKY CHMEL 2017

Degustacni kola sestavala z piv:

» svétly lezak 12% EPM — srovnani riznych zpusobu (3 chmeleni;
do predku; do viFivky) chmeleni u odrid Sladek a ZPC,

» svétly lezdk 12% EPM — chmeleni odridami Agnus, Vital a nové
registrovanou odridou Gaia,

* Season Ale 10% EPM — studené chmeleni odridami
z Slechtitelského programu,

* Black Ale a Pale Ale 4% EPM — studené chmeleni Kazbek,
novoslechténec a nové registrovana odrida Boomerang.

DEGUSTACE

I. kolo — Svétly lezak 12° EPM

Tradicni | (5. minuta = 1/3; 40. minuta = 1/3; 80. minuta = 1/3)
Na zacatek 2 (5. minuta... 100 % davky chmele)

whirlpool (80. minuta + vifiva kad’)

Chmelovar 90 minut

2. kolo - Svétly lezak 12° EPM
Chmeleni: chmeleni 3x, hlavky
Horkosti: VITAL = 35,6 IBU; GAIA = 33,1 IBU; AGNUS = 36,8 IBU

overall
impression/
Sample/Vzorek celkovy dojem
score/  ranking/
body  poradi
Agnus 194 |
Vital 204 2
Gaia 214 3

3. kolo - Season Ale 10° EPM

Studené chmeleni: 2,0 g/L (hlavky); 14 dni; teplota 10 -> 2 °C,
5520 (Slunce) = 39 IBU; 5489 (Orion) = 40,9 IBU; 5527 (Ceres) =
44,4 IBU; 5571 (Eris) = 41,9 IBU
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overall
impression/
celkovy dojem
Sample/Vzorek
score/  ranking/
body  poradi
5520 228 2
5489 250
5527 199 |
5571 272 4

4*" round- IPA with an original wort extract of 15.1% & IBA
with an original wort extract of 16.5%
Dry hopping: 3 g/l, 14 days, temperature 2 °C

EVENING PROGRAM AT THE HOP AND BEER
TEMPLE AND IN THE HOP MUSEUM

At the end of the seminar, participants took a guided tour of
a hop-processing plant with Mr. Milan Strnad. In the evening,
they met in the Hop and Beer Temple’s restaurant. The program
was enlivened by a trivia contest, which tested both the visitors’
theoretical knowledge of hop growing and their practical
experience with the measuring of individual ingredients for
beer brewing. The entire day was characterized by a friendly
atmosphere. We appreciate your positive feedback and look
forward to seeing you again next year!
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4. kolo - IPA (15,1° EPM) + IBA (16,5° EPM)
Chmeleni za studena: 3 g/L; 14 dni; teplota 2 °C

overall
impression/
Sample/ celkovy dojem
Vzorek
score/  ranking/
body  poradi
IPA — Kazbek 139 |
IPA — 5580 166 D)
IPA — Boomerang 242 3
IBA — Kazbek 170 2
IBA — 5580 148 |
IBA — Boomerang 234 3

VECERNi PROGRAM NA CHRAMU CHMELE
A PIVA A VE CHMELARSKEM MUZEU

Po skonéeni programu navstivili degustatori zpracovatelskou linku
chmele. Zavodem je proved| p. Milan Strnad. Vecer se Gcastnici sesli
v restauraci na Chramu chmele a piva. Vecerni program byl zpestren
soutézi, pri které si mohli vSichni ovérit své teoretické znalosti
z oboru chmelarstvi a zurocit praktické zkusenosti pri odmérovani
surovin pro vyrobu piva. Cely den probéhl v pratelské atmosfére
a vSem dékujeme za pozitivni ohlasy. Za rok zase na vidénou!




MAY FESTIVITIES KNOWN
AS THE “HOP FESTIVAL’
PAY TRIBUTE TO SAAZ HOPS
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MAJOVA VESELICE ,,CHMELFEST*
_ VZDAVA HOLD
ZATECKEMU CHMELU

Ing. JOSEF JEZEK, Ph.D.

Hop Research Institute, Zatec/ChmelaFsky institut s.r.o., Zatec

This year’s May festivities — “Hop Festival 2017” — took place
on Saturday, May 6, 2017. The event was organized by the Hop
Defense Zatec civic association, in cooperation with the Zatec
brewery, regional associations, local kindergartens and hop-growing
municipalities of the Zatec region.

=

Ob¢éanské sdruzeni Chmelobrana Zatec ve spolupraci se Zateckym
pivovarem, spol. s r. o. a regionalnimi spolky, mistnimi Skolkami
a obcemi chmelarské oblasti Zatecko usporadaly v sobotu 6. kvétna
2017 dalsi roénik majové veselice — Chmelfest 2017.

On the left: the event’s host. From the right: member of Hop Defense Zatec; Martin Kec, managing director of the Zatec
brewery; Ing. Lubos Hejda, chairman of the Czech Hop Growers Union; Mgr. Zderika Hamousova, mayor of Zatec and senator;

and clergyman Vladislav Cejka

Zleva moderator a zprava élen Chmelobrany Zatec, jednatel Zateckého pivovaru Martin Kec, pFedseda Svazu péstiteli chmele €R
Ing. Lubos Hejda, starostka mésta Zatec a senatorka Mgr. Zderika Hamousova a duchovni Viadislav Cejka

After 2 pm, a procession led by pranksters from Hop Defense Zatec
started moving from the Hop Museum and the Hop and Beer Temple
tourist complex. The procession was accompanied by shiny historic
vehicles and allegorical chariots of the individual municipalities and
companies, which presented entertaining texts related to hops and
beer, by musical ensembles playing marching music as well as by
kindergarten children, majorettes and numerous supporters waving
at spectators. The procession stopped in front of the smallest hop
garden in the world near the town hall.

The event’s host from Hop Defense Zatec invited Mgr. Zdefika
Hamousova, mayor of Zatec and senator, to give a ceremonial
speech. From an elevated point on a flatbed trailer, speeches were
also held by Vladislav Cejka, clergyman of the Orthodox Church;
Martin Kec, a representative of the Zatec brewery; and Ing. Lubo3
Hejda, chairman of the Czech Hop Growers Union.
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Po 14. hodiné se od chmelarského muzea a turistického komplexu
Chramu chmele a piva dala do pohybu kolona v cele s recesisty
z Chmelobrany Zatec, za kterymi popojizdély nablyskané historické
a alegorické vozy obci a firem s legracnimi napisy ke chmelu a pivu,
do pochodu vyhravala hudebni télesa, na prihlizejici mavaly skolky,
mazoretky a rozliéni sympatizanti. Privod se zastavil pFed nejmensi
chmelnickou na svété v blizkosti radnice.

Moderator Chmelobrany vybidl starostku mésta Zatce a senatorku
Mgr. Zdenku Hamousovou ke slavnostnimu proslovu. Z vyvyseného
mista, z podvalniku, k pfitomnym promluvili duchovni pravoslavné
cirkve Vladislav Cejka, zastupce Zateckého pivovaru, spol. s r. o.
Martin Kec a pfedseda Svazu péstitelt chmele CR Ing. Lubos Hejda.
Po proslovu celebrit se u chmelnicky na namésti Svobody pristoupilo
k pozehnani letosni Grodé chmele, prosebné formule ke Stvoriteli
recitoval duchovni Vladislav Cejka. Zavér patfil symbolickému
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Vladislav Cejka, clergyman of the Orthodox Church, pronounces a blessing upon this year’s hop harvest
Duchovni pravoslavné cirkve Vladislav Cejka ehna leto$ni arodé chmele

After the celebrity speeches, a blessing was pronounced upon
this year’s harvest at the small hop garden on Freedom Square.
Clergymen Vladislav Cejka recited a bidding prayer to the Creator. In
the end, a hop lager was symbolically tapped. The “hop summer* or
the tourist season in Zatec was opened with flying balloons released
by the Hop EIf, who lives in the unique Hop Museum operated by
CHMELARSTVI, cooperative Zatec.

Formalities at the smallest hop garden in the world, which is
gradually being replanted with young hop plants

Oficiality se odehravaly u nejmensi chmelnicky na svété, kde
se postupné zapojuje nova chmelova sadba
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May festivities known as the ‘“Hop Festival”’ under the baton
of the Hop Defense Zatec civic association

Majova veselice ,,Chmelfest‘ je v rezii obcanského sdruzeni
Chmelobrana Zatec

narazeni chmelového lezaku. Chmelové léto alias podporu turistické
sezoné v Zatci v podobé vypusténi nafukovacich balonki inicioval
chmelovy skFitek Hopik, ktery prebyva v jedinecném Chmelaf'ském
muzeu provozovaném firmou CHMELARSTVI, druzstvo Zatec.

Po skonceni ceremonialu se dav presunul do pivovaru, kde byla
pFipravena netradi¢ni prohlidka vyrobnich prostor Zateckého
pivovaru, herci z divadla nastudovali tematické scénické vyjevy
z vareni piva. Probihal kulturni a zabavny program, vyudovala
se chmelarska skola pedagogem Hopikem (Vladimir Vales
z chmelarského muzea) a nejvétsim lakadlem byla samozrejmé
degustace piv s vazbou na mésto Zatec. Zaplacenim vstupného
obdrzel navstévnik sklenici piva s logem pivovaru, do které si podle
preference nechal nadepovat pivo za Zetony. Tato vitana spolecenska
odpovédnost prispiva k verejné vyzvé jako Cistého festivalu, tj. bez
zbyteénych plastovych obald.



Program in the first courtyard of the Zatec brewery »
complex, which is owned by Carlsberg Breweries

Program na prvnim nadvo#i v arealu Zateckého pivovaru, »
spol.s r. 0., jenz vlastni Carlsberg Breweries

After the ceremony, the numerous participants moved to the Zatec
brewery. There they had the opportunity to take an unconventional
tour of the brewery’s production premises during which theater
actors played scenes related to beer brewing. Visitors also
participated in a cultural and entertaining program and attended
a hop school with professor Hop (Vladimir Vales of the Hop
Museum). The most popular visitor attraction was undoubtedly
the tasting of various beers associated with Zatec. After paying an
entrance fee, visitors received beer glasses with the brewery’s logo,
which were filled with draft beer of their choice, sold for tokens
at beer stands. This approach was a welcome example of social
responsibility and a contribution to the public challenge to have
a clean festival without any unnecessary plastic packaging.

Beer stands offered beers brewed at the restaurant U Orloje (“At
the Astronomical Clock“), in the Zatec brewery and in the Hop
Research Institute’s experimental brewery. Beer was also provided
by the hop trading company Arix a.s. and by brewmaster Jakub Vesely
from Zatec, who produced beer in the style of a flying brewery.

Visitors enjoying sunny weather, socializing and excellent beer
proved once again that the Hop Festival has a firm place among
other events organized in Zatec. It was also attended by the well-
known Czech actor Miroslav Taborsky, who excelled in March in
a Czech Television documentary presenting Zatec as the Czech
Republic’s national jewel.
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Ve stancich se cepovala piva uvarena v restaurantu U Orloje,
Zateckém pivovaru, spol. s r. 0., pokusném pivovarku Chmelai'ského
institutu s. r. o., pivo Zateckého sladka Jakuba Veselého s konceptem
létajiciho pivovaru a piva firmy Arix a. s., obchodnika s chmelem.

Slunné pocasi, kvalitni mok a potreba druzit se opét prokazaly, Ze tato
akce méa v Zatci své misto. A co vic, nenechal si ji ujit ani znamy Eesky
herec Miroslav Taborskx ktery v breznu exceloval v dokumentu
Ceské televize o mésté Zatci jako narodnim klenotu CR.

Beer brewed on the territory of Zatec or otherwise associated with Zatec was drawn in the second courtyard of the brewery
complex
Piva uvafena na tzemi mésta Zatce nebo s vazbou na Zatec se tocila na druhém nadvori v arealu pivovaru
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CZECH BREWERIES REPORTED
A RECORD-HIGH BEER PRODUCTION
VOLUME LAST YEAR, RECORDING
AN INCREASE IN BOTH DOMESTIC
CONSUMPTION AND EXPORT

CESKE PIVOVARY
V LONSKEM ROCE UVARILY
REKORDNI MNOZSTVI PIVA,
ROSTLA DOMACI SPOTREBA
| EXPORT

Ing. MARTINA FERENCOVA

Czech brewing and malting association/Cesky svaz pivovara a sladoven

The development of the Czech beer sector always reflects the
changing lifestyle of consumers as well as the situation in the national
and international economy. Last year’s results in the beer sector
show an upward trend in beer consumption and production. Another
positive aspect was the increased consumption of low gravity beer
in the Czech Republic (for the first time in eleven years) in spite
of slight growth in the consumption of lagers. In addition to the
encouraging results on the domestic market, exports of Czech
beer thrived as well.

The results of the Czech beer sector for 2016 are good reason for
optimism. The downturn in the Czech Republic’s beer production
ended last year. Compared to 2015, total beer production volume
for the domestic market went up by 1.3 % but did not reach the
level reported prior to the increase in the excise tax on beer in
2010. Previously, beer consumption on the domestic market had not
grown since 2013. In terms of volume, the Czech Republic’s total
beer consumption amounted to nearly 16.4 million hectoliters in
2016 compared to 16.2 million hectoliters in 2015.

Beer production

Compared to 2015, total beer production in the Czech Republic,
including non-alcoholic beer, went up by 1.9 % to a record-high
20.5 million hectoliters of beer. It is good news that this increase in
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Vyvoj ceského pivovarnictvi odrazi, jak se méni Zivotni styl
spotrebitell i aktudlni stav domaci i svétové ekonomiky. Vysledky
sektoru za lonisky rok ukazuji vzristajici trend ve spotrebé i produkci
piva. Pozitivni také je, Ze loni se viibec po jedenacti letech zvysila
spotieba vy&epniho piva v CR a ziroven nadale mirné stoupa
spotreba lezdkd. Kromé potésujicich vysledkd na domaci pudé, se
darilo i exportu Ceského piva do zahranici.

Vysledky ceského pivovarnictvi za rok 2016 nas mohou napliovat
mirnym optimismem. Pokles spotieby piva v Ceské republice se
loni zastavil a oproti roku 2015 vzrostl o 1,3 % i celkovy vystav piva
pro tuzemsky trh. Pfesto vsak stale nedosahl irovné pred zvySenim
sazby spotrebni dané v roce 2010. Posledni narlst spotreby piva
na tuzemském trhu pivovary pfitom zaznamenaly v roce 2013.
VyjadFeno v celkovych objemech, piedloni se v CR zkonzumovalo
16,2 miliond hektolitrd piva. Loni to bylo takrka 16,4 miliont
hektolitru.

Produkce piva

Celkovy vystav piva v CR véetné nealkoholického loni oproti roku
2015 stoupl o 1,9 % na rekordnich 20,5 milioni hektolitrd piva.
Potésujici na tomto stavu je, Ze za nartstem vyroby piva stoji jak vyssi
vystav pro tuzemsky trh, tak pokracujici trend v oblasti exportu,
ktery stabilné roste jiz ¢tyri roky za sebou.
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beer production was due to both higher beer production for the
domestic market and the upward trend in export, which has been
steadily growing for four consecutive years.

Even though beer production for the domestic market increased,
the Czech Republic’s average beer consumption per capita remained
at the same level as in the previous year, i.e. 143 liters. The main
reason for this is that the number of inhabitants in the Czech
Republic went up last year. The average consumption per capita
remained flat at a level of between 143 and 146 liters for seven
years. For comparison, in 2009 — a crucial year in which the beer
market suffered a deep shock — consumption per capita amounted
to 153 liters.

A slight change with respect to low gravity beer

In 2016, consumption of low gravity beer on the domestic market
grew for the first time in ten years. The increase amounted to
0.7 %. It is very positive that this was not at the expense of lagers.
Lager consumption also went up slightly year-to-year. Therefore,
the market share of both categories remained stable at a level of
47 %, as in the previous year.

The positive results in beer consumption on the domestic market
are also due to the recovery of tourism. The number of tourists
visiting the Czech Republic was up by 2.2 million compared to
the previous year. Tourists consumed 785 thousand hectoliters of
beer, which is a 19% increase year-to-year. The figures also show
the great potential of Czech beer in terms of tourism.

Czech Beer Days celebrate the Czech pub tradition
The motto of the Czech Beer Days in 2016 was “Czech pubs are
part of our culture and our national identity“. Already in its fourth
year, the event took place with the participation of more than six
thousand Czech pubs and restaurants. The visitors could enjoy
special beers and the event’s major gastronomic specialty — wild
boar with rosehip sauce. The event for all beer lovers has been
organized by the Czech Beer and Malt Association since 2013.
Its objective is to promote draft beer and revive the Czech pub
tradition. This year, the Czech Beer Days will take place from
September 27 to October |.

In 2016, the sector witnessed a deepening gap between the amount
of beer consumed in pubs or restaurants and packaged beer sold in
stores. The on-trade/off-trade ratio changed to 39 : 61 % last year.

It is also worth mentioning that breweries and restaurants try to
offer experiences to their customers that will encourage them
to come back to their favorite establishments, whether it be
beer gastronomy, special beers, meetings with brewers, sports
broadcasts or special events taking place directly in the pubs. The
Czech Beer and Malt Association is also active in this respect. Every
year, it organizes the Czech Beer Days to promote draft beer.

Consumption by packaging type

As far as beer consumption by packaging type is concerned, canned
beer recorded a 12 % increase and beer in PET bottles grew slightly
by 3 %. Beer in classic beer bottles remained at the same level as
in 2015. Beer in tanks went up slightly by 2 %, while traditional keg
beer fell by 4 %. An interesting market trend isa 17.3 % decrease in
the production of beer-based beverages, referred to as beer mixes.

Non-alcoholic beer

In 2016, production of non-alcoholic beer rose by 17.7 % to
555 thousand hectoliters. Two years ago, it amounted to 546
thousand hectoliters. The highest volume of non-alcoholic beer —
581 thousand hectoliters — was produced in 2011. Production of
non-alcoholic beer has recorded a steady upward trend over the
years. Market research conducted on a regular basis shows that
non-alcoholic beer is increasingly becoming a full substitute for
normal beer. More than 50 % of Czech men automatically choose
non-alcoholic beer in situations in which they cannot drink normal
beer. Among women, the share amounts to 27 %.
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Ackoli vystav na tuzemském trhu vzrostl, primérna spotreba piva
na jednoho Cecha zistala v meziro&nim srovnani stejna, drzi se na
143 litrech. Je to dano predevsim tim, Ze loni se zvysil pocet obyvatel
Ceské republiky. Primérna spotieba na osobu se pFitom mezi 143 aZ
146 litry drzi poslednich sedm let. Pro srovnani, v ,,prelomovém® roce
2009, kdy prosel nejen pivni trh hlubokym otresem, to bylo 153 litrd.

Mirny obrat u vycepniho piva

Vibec poprvé za poslednich deset let doslo v roce 2016 ke zvySeni
spotreby vycepniho piva na domacim trhu, a to o 0,7 %. Dobrou
zpravou pfitom je, Ze se tak nestalo na ukor spotreby lezaku, ktera
i loni v meziro¢nim srovnani mirné stoupala. Obé kategorie se tak
drzi na predlonské vyrovnané trovni kolem 47 %.

Pozitivni vysledky ve spotrebé piva na tuzemském trhu Ize pripsat
i na vrub oZiveni cestovniho ruchu. Do Ceské republiky v roce 2016
pricestovalo o 2,2 mil. turistl vice nez predloni. Jenom turisté u nas
loni vypili 785 tisic hektolitrd piva, coZ ve srovnani s predlofiskem
znadi 19% narust. Mimo jiné to ukazuje i na to, jaky potenciil ma
ceské pivo z hlediska cestovniho ruchu.

V lonském roce se dale prohluboval rozdil mezi mnozstvim piva
vypitého v pohostinskych zafizenich ve prospéch baleného piva
prodaného v obchodech. Pomér spotreby on-trade vs. off-trade se
tak loni posunul na 39 ku 61 %.

Zde je tfeba nutné Fici, Ze pivovary i restaurace se snazi nabizet
zékaznikum takovy zazitek, kvili kterému se budou chtit do svych
oblibenych podniki vracet. At uz je to pivni gastronomie, specialni
piva, setkani se sladky, ale tfeba i sportovni prenosy ci specialni
akce pfimo v hospodach. Aktivity v tomto sméru vyviji i Cesky svaz
pivovaru a sladoven, ktery kazdoroéné na podporu ¢epovaného piva
organizuje tradicni Dny ceského piva.

Spotieba dle obalu

Z hlediska spotFeby piva dle oballi vzrostly o 12 % plechovky, mirny
narust zaznamenaly i PET lahve (3 %). Klasické pivni lahve zistaly
na stejné drovni jako v roce 2015. U sudového piva mirné vzrostly
cisterny (2 %), klasické sudy pak poklesly o 4 %. Zajimavym trendem
na trhu je pak i lorisky pokles vystav ndpoju na bazi piva, takzvanych
pivnich mixt o 17,3 %.

Nealkoholické pivo
Nardst (o 17,7 %) loni zaznamenala vyroba nealkoholického
piva, celkem na 555 tis. hektolitri. Predloni ¢inila jeSté 546 tisic

Dny ceského piva pripominaji tradici ceské hospody
,.Ceska hospoda je soucdsti nasi kultury — nasi ndrodni identity, znélo
heslo jiz étvrtého roéniku Dnu Eeského piva 2016, do kterého
se na prelomu zari a Fijna zapojilo vice nez Sest tisic ceskych
hospod a restauraci. Jejich navstévnici si tak mohli pochutnat
nejen na pivnich specialech, ale i na hlavni kulinarské specialité
akce — kanéim se Sipkovou omackou. Cilem tohoto svatku vSech
milovnikd piva, ktery organizuje Cesky svaz pivovarti a sladoven
jiz od roku 2013, je podporit ¢epované pivo a ozivovat tradici
Ceské hospody. V letosnim roce se Dny ceského piva budou
konat od 27. zari do |. Fijna.
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Czech beer as a renowned name and a quality logo

In the Czech Republic, beer is rightly considered the national
beverage and an integral part of the country’s cultural heritage.
Sensory characteristics and production methods differentiate
traditional Czech beer from foreign products. Czech beer is not
just a renowned name. For nine years, it has been a Protected
Geographical Indication (PGI) as well. The PGI guarantees
that the exceptional sensory characteristics of Czech beer
will remain unchanged, by providing a binding specification of
ingredients and production methods. It is not allowed to use
the indication “Czech Beer” for beverages that were produced
with different technological methods and from different
ingredients, and therefore cannot have the same characteristics
as traditional Czech beer. The Czech Agriculture and Food
Inspection Authority is in charge of monitoring the compliance
with technological methods and the use of permitted ingredients.
Last year, the PGl logo was used for more than 80 beer brands
from 17 breweries.

Exports of (not only) Czech beer

Over the last seven years, beer exports have been record-high
for each consecutive year. Last year, beer export grew as did
beer production for the domestic market. A total of 4.4 million
hectoliters were exported from the Czech Republic, representing
a year-to-year increase by 4.5 %. The growth in exports to EU
countries slowed down to 2.5 %. However, the majority of beer
for exports was still heading to Slovakia, Germany and Poland. The
export of beer to non-EU countries grew by 16 %, with Russia,
the Republic of Korea and the United States being the largest
consumers of Czech beer.

In 2016, beer imports recorded an increase as well — by 4.6 %, which
was less than in 2015. The Czech Republic’s beer import remained
at the lowest level in Europe. Among EU members states, Poland
was the leading exporter of beer to the Czech Republic. Mexico
had the highest share in the Czech Republic’s beer imports from
non-EU countries.

Maltsters and export

In terms of export, results of the malt sector are worth mentioning
as well. Czech malt is exported to 5| countries. Last year, 267,714
tons were exported, which is a year-to-year increase of 9.5 %.
Export accounted for 49 % of total malt production, compared
to 45 % in 2015. Traditionally, the most important buyers of malt
from the Czech Republic have been Poland and Germany; recently
Hungary and the United Kingdom have grown in importance. The
most dynamic year-to-year increase in exports has been to Poland,
Austria and Cuba, and newly to Thailand and Mexico. In 2016,
domestic malt houses produced about 544 thousand tons of malt.
Itis 0.7 % less than in 2015 but still a very good result.

All of the above confirms that Czech beer is renowned around the
world, which is not just a cliché or reminiscence of a bygone era.
After all, the Czech bottom-fermented beer produced from domestic
hops and other local ingredients has its own Protected Geographical
Indication label — “Czech Beer*.

May God grant good luck and joy!

Czech Republic’s beer production in 2016
Produkce piva v CR v roce 2016

Czech Republic’s beer production in (thsd. hl)/ Vystav piva v CR (tis. hl)

Export (thsd. hl)/Export (tis. hl)
Import (thsd. hl)/Import (tis. hl)

Production of beer for the domestic market, including non-alcoholic beer (thsd. hl)/

Vystav piva pro domaci trh véetné nealkoholického piva (tis. hl)

Beer consumption per capita (liters)/Spotreba piva na osobu (litry)

581 000 hektolitrt nealko piva. Vyroba nealko piva stabilné roste
kazdy rok. Jak ukazuji nase pravidelné prizkumy, nealkoholické pivo
se ¢im dal tim vice stava plnohodnotnou nahradou bézného piva.
V situaci, kdy si normalni pivo dat nemuze, automaticky nealkoholické
pivo voli dnes jiz vice nez 50 % Eeskych muzd pokazdé, kdyz si
alkoholické pivo dat nemohou. Mezi Zenami, které piji pivo, je to 27 %.

Export nejen ceského piva

Za poslednich sedm let se nestalo, Ze by z pohledu exportu ¢eského
piva nebyl kazdy nasleduijici rok rekordni. Vedle domaci produkce piva
loni tedy znovu rostl i export. Celkem bylo z CR vyvezeno 4,4 miliond
hektolitrl, coz je v meziroénim srovnani narust o 4,5 %. | kdyz se
tempo ristu exportu do zemi Evropské unie meziroéné zpomalilo na
2,5 %, stale se celkové nejvice piva vyvezlo na Slovensko, do Némecka
a Polska. V pripadé zemi mimo EU se narust oproti pfedchazejicimu
roku zvysil o 16 % a nejvétsimi spotrebiteli ¢eského piva bylo Rusko,
Korejska republika a Spojené staty americké.

O 4,6 % loni vzrostl i dovoz piva, coz je v§ak mensi narUst nez v roce
2015. Import piva do Ceské republiky tak ziistava na nejnizsi Grovni
v Evropé. Ze zemi Evropské unie se do CR nejvice piva dovezlo
z Polska a mimo unijni zemé pak z Mexika.

Ceské pivo jako pojem i znacka

Pivo je v Cesku pravem povaZovano za narodni ndpoja za nedilnou
soucast kulturniho dédictvi. Tradi¢ni éeské pivo se od zahranicni
produkce odlisuje jak svymi senzorickymi vlastnostmi, tak
zptisobem vyroby. Ceské pivo neni jen pojem, ale jiz devét let jde
také o chranéné zemépisné oznaceni (CHZO). Pro konzumenty
zarucuje zachovani vyjimeénych senzorickych vlastnosti ¢eského
piva, nebot’ zavazné stanovi surovinovou skladbu a zpusob
jeho vyroby. Za ,,ceské” pivo nelze vydavat napoje, které byly
vyrobeny jinym technologickym postupem, z jinych surovin,
a tudiz nemohou vykazovat vlastnosti charakteristické pro
tradi¢ni Ceské pivo. Dodrzovanim technologického postupu
a pouzitim povolenych surovin je povérena Statni zemédélska
a potravinarska inspekce. CHZO a prislusné logo pouzivalo
v loriském roce vice nez 80 pivnich znacek ze 17 pivovaru.

Sladari a export

Z hlediska exportu je na misté zminit i vysledky sladarského odvétvi.
Cesky slad se vyvazi do 51 zemi. Do zahranii se pFitom vyvezlo
267 714 tun, coz je v mezirocnim srovnani 9,5% narust. Podil vyvozu
z celkové produkce tak ¢inil 49 %, v roce 2015 byl tento podil 45%.
Tradiéné nejvyznamnéjsimi odbérateli sladu z Ceské republiky jsou
Polsko, Némecko a v poslednich letech i Madarsko a Velka Britanie.
Rakouska a na Kubu, nové i do Thajska a Mexika. Tuzemské sladovny
v roce 2016 vyprodukovaly zhruba 544 tisic tun sladu, a i kdyZ to
je 0 0,7 % méné nez v roce 2015, stale jde o velmi dobry vysledek.

Vyse uvedené jenom potvrzuje, Ze pojem ,,Ceské pivo” ve svété
skutecné néco znamena. Neni to jen néjaka fraze nebo vzpominka
na doby davno minulé. Koneckonci ma ceské spodné kvasené
pivo z tuzemského chmele a dalSich surovin i své vlastni chranéné
zemé&pisné oznaceni Ceské pivo.

Dej Biih stéstil

2016 2015 differen'ce/
rozdil
20,475 20,091 +19%
4,412 4,221 +4.5%
326 311 +4.6 %
16,389 16,181 +1.3%
143 143 -
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Production of beer for the domestic market, Beer consumption per capta (litres)/
including non-alcoholic beer and import (thsd. hl)/ Spotieba piva na obyvatele/litry

Vystav piva pro domaci trh véetné nealkoholického 153
146
—
144 144
143 143 I I I 143 143

piva a importu (tis. hl)
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Total beer import/
Import piva celkem

Total beer export including non-alcoholic beer/
Export piva celkem véetné NA
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Malt production in the Czech Republic
and its export in 2015 and 2016 (in tonnes)/
Vyroba sladu v CR a jeho export v letech 2015 a 2016 (v tunach)
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Malt export to the most important destination
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CRAFT BEER CHINA 2017
EXHIBITION AND CONFERENCE
IN SHANGHAI
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PIVOVARSKA VYSTAVA
A KONFERENCE CRAFT BEER
CHINA 2017 V SANGHAJI

TOMAS ROUBIK

Bohemia Hop a.s.

In May 2017, BOHEMIA HOP presented Czech hops to Chinese
breweries at the Craft Beer China 2017 exhibition and conference.
The conference took place for the second time and was attended by
almost 100 exhibitors from 14 countries.

Visitors of Bohemia Hop’s exhibition stand included MUDr. Viera
Sediva, Czech Deputy Minister of Agriculture; Ing. JindFich Fialka,
director of the Section for Food at the Ministry of Agriculture;
Ing. Martin St&panek, head of the Department for Food Law and Food
Quality; and Vladimir Randacek, the Czech Republic’s agricultural
diplomat in China.

Representatives of Bohemia Hop, a.s., in cooperation with their
Chinese partner, Beijing Greatbeer Technology Development Co.,
welcomed numerous Chinese attendees at the exhibition stand.
These included both representatives of the newly developing craft
beer sector and traditional partners from large Chinese breweries.

The exhibit was financially supported with export promotion funds
of the Czech Ministry of Agriculture. As a result, Czech hops,
represented by Bohemia Hop, had a strong presence among the
product offerings of the world’s leading hop producers.

V ramci vystavy pri pivovarské konferenci Craft Beer China 2017
v kvétnu 2017 prezentovala BOHEMIA HOP ¢&esky chmel cinskym
pivovartim v Sanghaji. Druhého roéniku této konference se zi¢astnilo
témér 100 vystavovatell ze 14 zemi.

Stanek Bohemia Hop navstivila také naméstkyné Ministerstva
zemé&délstvi MUDr. Viera Sediva, Feditel potravinaFské sekce
Ministerstva zemédélstvi Ing. JindFich Fialka, vedouci oddéleni
potravinového prava a kvality potravin Ing. Martin Stépanek a cesky
zemé&dé&lsky diplomat v Ciné Vladimir Randacek.

Zastupci Bohemia Hop a.s., spolecné se svym cinskym partnerem
firmou Beijing Greatbeer Tech. Development Co., pfivitali na stanku
radu ¢inskych navstévnik( nové se rozvijejiciho segmentu femeslnych
pivovard, ale také tradiéni partnery z Fad velkych &inskych pivovara.

Expozice byla podpoFena z prostfedkli na podporu exportu
z Ministerstva zemédélstvi CR a Bohemia Hop a.s. tak dUstojné
zastupovala cesky chmel mezi nabidkami dalSich svétovych producentt
chmele.
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TRAVELING TO THE HOME OF SAAZ
HOPS — ZATEC, CZECH REPUBLIC

CESTA DO ZATCE,
DOMOVA ZATECKEHO CHMELE

DAN SATTERTHWAITE

New Bohemia Brewing Co.

Sometimes, the things that seem so impossibly distant and
improbable in life, come to pass as though they were always meant
to be. As an American brewer, there are places that conjure images
of mysticism and awe on this planet. One such place is the humble
town of Zatec in Northern Czech Republic. It is the origin of the
landrace of Saaz hops. In fact, Zatec, is the Czech word for Saaz.
The world beer market would be completely different without
the success of a group of brewers in the town of Pilsen, Czech
Republic. In the year 1842, under the direction of Brewmaster,
Josef Groll, the first modern Pilsner Beer was brewed. It was an
instant success then, and now the world’s most popular beer style.
No doubt, that original pilsner as well as thousands of subsequent
ones was brewed with Saaz hops. It is the clean, fresh, gentile hop
aroma and flavor that dances perfectly with the light golden malt of
a Czech lager that makes this beer style so refreshing and popular.
My name is Dan Satterthwaite and | have been brewing for 20 years.
In all that time, | have known about the famous hops from Czech
Republic. | have used them for many recipes from Black Lagers to
Strong Honey Bocks to Crisp Czech-Style Pilsner. Their flavor is
not matched by anything on the American or German hop markets.
For decades, | could only buy these hops in small quantities at beer
supply companies here in America and only one variety, Saaz, was
sold. | thought that | was going to never be able to experience these
hops direct from the source and learn from Czech Professionals
about their production and processing. | even started a brewery that
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Véci, které se v zivoté nékdy zdaji byt tak neskutecné vzdalené
a nemozné, se stanou skuteénymi jako by byly béZnou soucasti
naseho zivota. Pro mé jako amerického pivovarnika jsou na této
planet€ rovnéz mista obestfend v obrazu tajuplnosti a respektu.
Jednim z takovych mist je skromné mésto Zatec na severu Ceské
republiky. Je piivodnim mistem odriidy Zatecky polorany Eervenak.

£ATEC [SAAT
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Ve skute&nosti znamena slovo Saaz pravé Zatec. Svétovy trh pivem
by byl zcela jisté odlisny, nebyt uspéchu skupiny pivovari ve mésté
Plzen. Prvni moderni pivo plzeiského typu bylo uvareno pod
vedenim sladka Josefa Grolla v roce 1842. Toto pivo se okamzité
stalo UspéSnym a v soucasnosti nejpopularnéjsSim pivnim stylem.
Neni divu, protoze plvodni plzenské pivo, tak jako tisice jemu
podobnych, bylo vaFeno z Zateckého poloraného Eervefiaku. Tato
odrida chmele ma &isté, svézi, jemné chmelové aroma a vuni, kterd
perfektné ladi s lehce zlatavym sladem ceského lezaku a spolec¢né
délaji tento pivni styl tak osvézujici a popularni. Mé jméno je Dan
Satterthwaite a pivo varim uz dvacet let. Po celou tu dobu jsem védél
o véhlasu chmele z Ceské republiky. Pouzivam Eesky chmel do mnoha
receptur pocinaje tmavymi lezaky, pfes Strong Honey Bock (silny
medovy Bock), aZ po jiskfivy éesky plzensky styl piva. Jejich vani
nelze srovnat s ni¢im jinym na americkém nebo némeckém trhu. Po
léta jsem mél moznost nakupovat ¢esky chmel v malém mnozstvi od
dodavatell zde v Americe. Jen jedina odrida byla ¢asto vyprodana
byl to Zatecky polorany &ervenak. Zil jsem v domnéni, Ze nikdy
nebudu mit tu moznost dostat se ke zdroji tohoto chmelu a udit se
od Ceskych profesionéll o jeho vyrobé a zpracovani. Protoze jsem si
zamiloval ¢eské pivo, zalozil jsem dokonce pivovar, ktery se zaméril
na Ceské typy lezakd. Pivovar nese nazev New Bohemia Brewmg
Co. (volné prelozeno Pivovar Nové Cesko). Po dvou letech vafeni
lezakd ceského typu se mij sen o navstévé chmelafského centra
v Ceské republice stal skuteénosti.

Jakmile jsem védél, ze mam moznost v listopadu 2016 navstivit
Ceskou republiku, kontaktoval jsem Svaz péstiteld chmele.
Prostrednictvim jejich profesionidlniho webu www.czhops.cz
jsem zacal za pomoci Michala Kovarika pripravovat navstévu. Ve
skutecnosti to ale bylo sté vyroci narozeni babi¢cky mé zeny, které
nas privedlo do Evropy. Babicka je Anglicanka a zije asi 50 km od
mésta Burton-on-Trent, coz je znamé pivovarské méstecko v Anglii.
Navstivili jsme ji spolecné s pocetnou rodinou, oslavovali jejich
sto let zivota na této planeté, a pri tom popijeli mistni typické
teplé pivo s nizSim obsahem oxidu uhli¢itého. Z Anglie jsme se
presunuli do Bamberka v Némecku, domova kourového lezaku
a pSeni¢ného piva. Mél jsem tedy moznost pri navstévé spolecnosti
Weyermann Malting Company vsechna piva poznat. Je pravdou,
ze v pivovaru New Bohemia Brewing Co. pouzivam vice nez 80 %



was focused on Czech Style Lagers called New Bohemia Brewing
Co. because | fell in love with Czech beers. After two years brewing
Czech Style lagers, my distant hop infused dreams of visiting the
Czech Republic Hop Growing Regional Hub had come to life.

As soon as | knew that | had an opportunity to visit the Czech
Republic in November of 2016, | reached out to the Hop Growers
Union of the Czech Republic. From their very professional website,
www.czhops.cz, | started to coordinate a visit with Michal Kovarik.
It was actually the 100®" birthday of my wife’s grandmother that
brought us to Europe. She was English and living just 50 kms from
Burton-on-Trent, the famous brewing town of England. We visited
with the extended family and drank many a warm, under carbonated
beer, and celebrated 100 years of life on this planet. From there,
we traveled to Bamberg, Germany. Home of Smoked Lagers and
Hefeweizens, we had the pleasure to celebrate all things beer at the
Weyermann Malting Company. In fact, at New Bohemia Brewing Co.,
| use more than 80% of Weyermann Malt in my beers. Weyermann
has even purchased a small Czech Floor Malting Company for
traditional Czech Hana Malt, but that is another story. | drove
my family across the border, through the snow covered hills of
Franconian Switzerland (Frankische Schweiz), in North East Bavaria
to the town of Karlovy Vary in the Czech Republic. It was there in
the town famous for dozens of piping hot mineral springs that we
made our base for travel in the Czech Republic. Between glasses of
Gambrinus, Kozel, and Pilsner Urquell as well as smaller craft brewed
lagers such as St. Florian from Loket and Chodovar from the town
with the same name, my children fell in love with goulash, yeasted
dumplings, and Schnitzel. Under the back drop of gothic castles and
rugged hillside landscapes, my wife and | enjoyed foraging for wild
mushrooms and exploring the small towns in a normally, non-tourist
area of Czech. My sons loved to sip warm mineral water, sometimes
even effervescent, right out of the ground. It was truly a storybook
setting for our travels to the source of Saaz Hops.

The drive to Zatec took us through lots of countryside farms and
small towns. It was beautiful and uncongested. | wanted to stop
everywhere, but we were scheduled to meet with Michal so we
continued on. Coming into the commanding town center of Zatec
during a rainy day in November gave me chills up my spine as
| imagined the cobblestone streets filled with hop farmers hundreds
of years ago bring their crop to be identified and processed in
the hop oasts and package houses. Today, the old hop processing
facility, perched on a hill in the center of town is the home of the
Hop Temple and Hop Museum. It is a one of a kind space that
showcases the beautiful history of the region and the advancements
in hop production and packaging. In mid-November, the museum
is closed to the public, however, Michal arranged for a tour with
their curator, Nadia. My wife and two sons ages 7 and 9 entered
into the grand building and started to hear all about the history
and processing of hops from Zatec. Everything was represented.
Farming tools, plows, tractors, machinery, and most importantly,
their very accurate and detailed accounting of traceability. Every
bale of hops grown in the Czech Republic is carefully identified to
the exact farm and even to the exact area of the farm from where
it came. It is an amazing tool to research hop flavors and strengths.
| learned that as a customer, | can request this information and
use it to advance the quality of my beers based in specific regional
differences. It was an amazing tour that was both historically
educational and useful.

After the tour, we followed Michal to a small Guest House Brewery
next door for a few beers and to meet with Jan from Bohemia Hop
to start a conversation about importing more varieties of Czech
Hops into the US for use at New Bohemia Brewing Co. Hops such
as Premiant, Bohemie, and Kazbek are not readily available in the US.
It was a lively conversation in English which | know was challenging
but better than my attempts at the Czech language. | will always
remember that tour on a rainy day in Zatec. The unfiltered Svetly
Lager was crisp and clean and the experiences for me as a brewer
are going to inspire many new Lagers in the years to come.

Na Zdravi! From New Bohemia!
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sladu od spolecnosti Weyermann. Weyermann dokonce koupil
malou Ceskou spolecnost, ktera vyrabi slad tradicnim zplGsobem
(Czech Floor Malting Company) z hanackého sladu, ale to uz je jiny
pribéh. Po navstéveé Bamberka jsem vzal rodinu smérem k hranicim
skrze zasnézené kopce Franckého Svycarska v severovychodnim
Bavorsku a nasledné do mésta Karlovy Vary v Ceské republice.
Mésto je proslulé desitkami minerélnich prament. Karlovy Vary se
pro nés staly vychozim bodem pro nase cestovani po Cesku. Mezi
sklenicemi piv Gambrinus, Kozel a Pilsner Urquell, a také malych
pivovar(, jako jsou sv. Florian v Lokti a Chodovar (ndzev pivovaru
je shodny s nazvem mésta), se moje déti zamilovaly do gulase,
kynutych knedlika a Fizkd. V pozadi zastavek u gotickych hradu
a drsného Uboci krajiny jsme si uzili dokonce houbareni a poznavani
obci mimo turistické oblasti. Moji synové usrkavali horkou mineralni
vodu, nékdy dokonce Sumivou, vyvéravajici primo ze zemé. Bylo to
opravdu pohadkové putovani ke zdroji zateckého chmele.

Cesta do Zatce nas vedla podél mnoha venkovskych farem a skrze
radu obci. Bylo to krasné a neprekonatelné. Chtél jsem zastavit
vsude, ale byli jsme limitovani naplanovanym setkanim s Michalem,
a tak jsme pokracovali dal v nasi cesté. PFi prijezdu do centra mésta
Zatce v listopadovém destivém dni mi aZ piebéhl mraz po zadech,
kdyz jsem si predstavil ty dlazdéné ulice pred mnoha lety pIné
péstitelt chmele vezoucich jejich Grodu k oznaceni a zpracovani do
susaren a baliren. Staré chmelarské budovy a zarizeni pro zpracovani
chmele, usporadané na kopci v centru mésta, jsou v soucasnosti
domovem Chramu chmele a piva a Chmelarského muzea. Jsou to
prostory jedinecné svého druhu, které pripominaji historii regionu
a pokrok v produkci a baleni chmele. V poloviné listopadu je pro
veFejnost muzeum uzaviené, avSak Michal ndm i s pravodkyni
Nadou prohlidku zajistili. Moje Zena a dva synové ve véku 7 az 9 let
vstoupili do velké budovy a naslouchali historii a zpracovani chmele
v Zatci. Muzeum ukazuje snad vie, co s p&stovanim chmele souvisi.
velmi precizni systém dohledatelnosti. Kazdy hranol chmele
vypéstovany v Ceské republice je peélivé oznacen konkrétni farmou
a Gzemim (katastralni Gzemi), odkud pochazi. Je to GZasny nastroj
k poznini chmelové viné a intenzity aroma. Jako zédkaznik mohu
pozadat o tyto informace a vyuzit je pro posileni kvality svych piv na
zakladé specifickych regionalnich rozdild. Byla to Uzasna prohlidka,
ktera nam dala jak historické znalosti, tak uzitecné informace.

Po prohlidce muzea jsme nasledovali Michala do navstévnické casti
malého pivovaru v sousedstvi muzea, kde jsme ochutnali nékolik piv.
Tam jsme se také potkali s Honzou ze spolecnosti Bohemia Hop
a prodiskutovali moznosti dovozu ceskych odrid chmele pro New
Bohemia Brewing Co., jako napriklad Premiant, Bohemie a Kazbek.
Tyto odrudy nejsou v USA bézné dostupné. Byla to Ziva, a je mi
jasné, Ze i narocna, diskuse v anglictiné. Porad lepsi, néz jakékoliv
moje pokusy v cestiné. Vzdy si budu pamatovat na ten destivy den
v Zatci a nefiltrovany svétly lezak s jiskFivou a Eistou barvou. Tyto
zkuSenosti mé budou, jako pivovarnika, inspirovat v nasledujicich
letech pfi vareni novych lezaku.

Na zdravi z pivovaru New Bohemia!
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ROOT SYSTEM AS A FOUNDATION
FOR GROWING HUMULUS LUPULUS
(COMMON HOP)

KORENOVY SYSTEM
— ZAKLAD PESTOVANI
CHMELE OTACIVEHO

Doc. Ing. VACLAYV BRANT, Ph.D.", Ing. KAREL KROFTA, Ph.D.?, Doc. Ing. MILAN KROULIK, Ph.D.",
Ing. JAROSLAV POKORNY, Ph.D.?
" Czech University of Life Sciences Prague/Ceska zemé&d&lska univerzita v Praze
2 Hop Research Institute, zatec/ChmeIank)'l institut s.r.o., Zatec

The root system with its anatomy, morphology, spatial distribution
in the soil, chemical composition, physiology etc. provides basic
information on interactions between the plant and its environment,
interspecific competition and organism coactions. In hop growing
systems, the “optimal” development of the root system is rightly
associated with photosynthetic production and the economic
productivity of hop plants.

Saaz, |5 years, excavation work
Zatecky polorany cervenak, 15 let, vykopové prace

The root system plays a crucial role with respect to a plant’s water
and nutrient supply. In contrast to annual plants, the root system
of hop plants develops throughout the entire period of the plant’s
existence on a particular site. Development of the root system
in the soil profile is primarily influenced by the soil and moisture
conditions of the site. Secondarily, the horizontal and vertical spatial
distribution of the roots is modified by soil cultivation.

In contrast to systems not applying inter-row cultivation, regular
soil cultivation between the rows reduces the lateral development
of roots. Reduction of the inter-row root development also cuts
down the volume of the soil zone from which plants absorb water
and nutrients.

By concentrating the root system into a smaller part of the soil
profile, favorable conditions are created for the development
of targeted systems of root zone fertilization. In such systems,
fertilizers are applied directly in the absorption zone of roots in
lower soil layers, which increases the likelihood of their utilization
by the plants. At the same time, the amount of fertilizer per
soil unit can be reduced compared to the area-wide application.
A higher availability of nutrients from fertilizers can be expected
in lower topsoil layers because of higher moisture levels. However,
inter-row soil cultivation systems must not contribute to soil
compaction. Formation of an impermeable layer in the soil profile
limits infiltration and increases the risk of erosion processes.
On the contrary, inter-row soil cultivation should contribute to
water infiltration, in particular towards the plant row where root
penetration is most intensive.
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Korenovy systém z hlediska anatomie, morfologie, prostorového
usporadani v pudé, chemického slozeni, fyziologie apod. poskytuje
zakladni informace o interakcich mezi rostlinou a prostfedim a o
vnitrodruhové a mezidruhové kompetici ¢i koakci mezi organismy.
V péstebnich systémech chmele je zajiSténi ,,optimalniho* vyvoje
koFenového systému opravnéné spojovano s fotosyntetickou
produkei porostu a s jejich hospodarskou produktivitou.

Z hlediska zasobeni rostliny vodou a Zivinami hraje korenovy systém
chmele samozrejmé zasadni roli. Na rozdil od jednoletych rostlin
se vSak korenovy systém chmele vyviji po celou dobu setrvani
rostliny na stanovisti. Rozvoj korenového systému v ptidnim profilu
je primarné ovlivnén pudnimi a vlihovymi podminkami stanovisté.
Sekundarné dochazi k modifikaci jeho horizontalniho a vertikalniho
prostorového rozmisténi v pudé kultivaci.

Na rozdil od systému bez kultivace meziradi, omezuje pravidelné
zpracovani pudy mezi Fadami rostlin boéni vyvoj korenu. V dusledku
snizeni rozvoje korenového v meziradi se snizuje rovnéz objem zény
pldy, ze které rostliny pfijimaji vodu a Ziviny.

Koncentrace kofenového systému do mensi €asti pudniho profilu
naopak nabizi vhodné podminky pro rozvoj cilenych systému
zonalniho hnojeni do spodnich vrstev pudy pfimo do zény erpani
korend. Aplikace hnojiv do spodnich vrstev pudy ke korenim
zvysuje pravdépodobnost jejich vyuziti rostlinami a zaroven ve
srovnani s celoplosnou aplikaci muze snizit celkové mnoZstvi
hnojiv aplikované na jednotku plochy. Ve spodnich vrstvach ornice
Ize rovnéz predpokladat lepsi dostupnost zivin vnesenych hnojivy
v disledku vyssi vihkosti. Systémy kultivace pudy v meziradi v§ak
nesmi pFispivat ke vzniku zhutnéni pudy. Vznik nepropustné vrstvy
pldy v pidnim profilu omezuje infiltraci a zvysuje riziko eroznich
procesu. Kultivace pidy v mezifadi by méla naopak prispét
k podpore infiltrace vody, zejména smérem k radku rostlin, kde je
prokorenéni piidy nejintenzivnéjsi.

Agnus, 14 years, excavation work
Agnus, 14 let, vykopové prace



Figure B1/0Obr. B1

The above facts have been the basis for research carried out since
2015. The research seeks to examine the root system distribution
of common hops in the soil profile in hop growing systems with
inter-row cultivation. The objective of performed experiments is
to specify the vertical and horizontal root distribution of common
hops, depending on soil conditions, plant age, hop variety etc.

In the years 2015 to 2017, root systems of ten plants of three
Czech hop varieties in the age of 3—15 years were analyzed in the
Zatec hop growing area (in Steknik near Zatec, having an altitude
of 197 — 203 m). The soil profile in the evaluated locations was
characterized by Quaternary sediments from the Holocene and
Pleistocene epochs on the surface. They consisted of topsoil
and brown/red soil. Under the soil, there were alluvial sediments
represented by black-grey soil and sandy clay.

Most of the soil was removed by heavy machinery. The actual
preparation of the root system was accomplished by manually
removing soil from the root zone. During the preparation of
roots, their spatial distribution in the soil was recorded, using
marks placed on backbone roots. The location of roots was
determined on the basis of x/y/z axis coordinates from the center
of rootstock. Following the extraction of the roots from the soil,
spatial reconstruction and graphical analysis with infra-images were
carried out.

soil depth/
“____\hloubka

e —

y } 1.6 m

Cotmon hop — plant root§
Lotation: Steknik, April 14,2015 Lokalita: Stekni

Chimel otativy — kofen rostiinmy
42015

lateral view towards the row  bocni pohled na fadek

Harmonie, 4 years - side view of the root system
Harmonie, 4 roky — bo¢ni pohled na kofenovy systém

Depending on hop varieties and ages of hop plants, the root
penetration depth was 1.0 m (Saaz, 3 years, 2015), 2.0 — 2.3 m
(Saaz, I5 years, 2017), 1.4 — 1.6 m (Agnus, 14 years, 2016) and [.5m
(Harmonie, 4 years, 2015). The lateral root penetration at a right
angle to the row was limited, mostly 0.5 to 0.6 m, measured from
the center of the rootstock towards the inter-row. Capillary roots
growing from thicker roots were found in the entire root system
profile. The limited formation of horizontal roots in the upper part
of the soil profile (at a right angle to the row) is due to the regular
cultivation of hop fields into a depth of 0.1 — 0.2 m during the entire
vegetation period.

The objective of this study is not to provide a comprehensive
description of the issues under review, which would not even be
possible on the basis of one-year results. The study is primarily
aimed at highlighting various factors and directions for future
research as well as for practical applications, which could lead to
an optimization of agrotechnological measures in hop production
in terms of production parameters and the elimination of soil
degradation processes.
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Na zakladé vyse uvedenych skuteénosti probiha od roku 2015
vyzkum zaméreny na stanoveni rozlozeni korenového systému
chmele otacivého v pudnim profilu v systémech péstovéni s vyuzitim
kultivace meziradku. Cilem experimenti je specifikovat vertikalni
a horizontdlni rozlozeni kofenli chmele v zavislosti na plidnich
podminkéch, stafi rostliny, odrudé apod.

Agnus, 14 years - root system after spatial reconstruction
Agnus, 14 let - kofenovy systém po prostorové rekonstrukci

V letech 2015 az 2017 byl analyzovan korenovy systém deseti
rostlin tfi ¢eskych odrid chmele o stari 3 az |5 let v Zatecké
chmelaFské oblasti (lokalita Steknik u Zatce, nadmo¥ska vyska
197 — 203 m). Padni profil na hodnocenych lokalitdch se vyznacoval
na povrchu kvarternimi sedimenty holocenniho a pleistocenniho
stari, sestavajici z ornice a hnédych az cervenych hlin. Pod hlinami
byly niplavové sedimenty zastoupené cernoSedymi hlinami az
piscitymi jily.

Pomoci tézké mechanizace bylo odstranéno prevazné mnozstvi
zeminy, vlastni preparace korfenového systému byla dokoncena
ruénim odstranénim zeminy z korenové zény. PFi preparaci korenl
byl provadén zaznam jejich prostorového uloZeni v pudé pomoci
znacek umistovanych na paterni koreny. Poloha kofenl tak byla
stanovena na zakladé osovych souradnic x/y/z od stredu babky.
Po vyjmuti kofenl ze zemé byla provedena jejich prostorova
rekonstrukce a nasledna graficka analyza pomoci infrasnimka.

V zévislosti na stari chmele se hloubka prokorenéni pudy v zavislosti
na odrtdé a véku rostliny pohybovala v rozmezi 1,0 m (odrida
Zatecky polorany &erveridk, staii 3 roky, 2015) a 2,0 — 2,3 m
(Zatecky polorany &erveridk, 15 let, 2017), 1,4 — 1,6 m (Agnus,
14 let, 2016) a 1,5 m (Harmonie, 4 roky, 2015). Bocni prokorenéni
kolmo na radek bylo omezené, vétsSinou do vzdalenosti 0,5 az
0,6 m, méreno od stfedu babky smérem do meziradi. Vlasecnicové
koreny vyristajici ze silnéjSich kor'enl byly nalezeny v celém profilu
korenového systému. Omezena tvorba horizontilnich kofenl
v horni &asti pudniho profilu (kolmo na Fiadek) je zplsobena
pravidelnou kultivaci chmelnic do hloubky 0,1 — 0,2 m v prubéhu
celé vegetace.

Predlozena prace si neklade za cil komplexné popsat sledovanou
problematiku, ani to na zdkladé jednoletych vysledkd neni
mozné. Primarné se vSak snazi poukazat na faktory a dalsi cesty
vyzkumu a praktickych aplikaci, které mohou vést k optimalizaci
agrotechnickych opatfeni pri péstovani chmele z hlediska
produkénich parametrd, ale i z hlediska eliminace degradacnich
procest pudy.
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GAIA AND BOOMERANG
— NEW CZECH HOP VARIETIES

NOVE CESKE ODRUDY CHMELE
GAIA A BOOMERANG

Ing. VLADIMIR NESVADBA, Ph.D., Ing. JITKA CHARVATOVA, Ing. LUCIE STEFANOVA

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

Czech hop breeding started with clone selection in population
vegetations, applying the positive selection method. Selections from
wild hop populations created a basis for hop cultivation and led to the
development of the original hop varieties in the individual hop-growing
areas (e.g. Zatec/Saaz, Usté&k/Auscha and Duba/Dauba hops). The
quality of beer brewed from different regional hop varieties clearly
demonstrated that hops from the Zatec region were the best for
beer brewing. Back then, hop breeding was not yet deliberate. Later
on, the results of work by Dr. Karel Osvald became fundamental for
Czech hop growing. The clones registered in 1952 as Osvald clones
31, 72 and 14 still rank among the most important hop varieties and
account for the majority of hop acreage in all hop-growing areas. The
clones are characterized by a fine and noble hoppy aroma, which is
due to a unique composition of hop oils.

In the 1960s, hop hybridization was introduced to hop breeding.
This method can be applied to develop high-yielding hop genotypes.
In addition, it makes hop breeding more efficient and increases
the variability of descendants. In 1995, the importance of the
new hybrid hop varieties began to grow. Sladek, Premiant, Agnus,
Harmonie, Kazbek and most recently Saaz Late were all developed
by hybridization. Nowadays, hybridization is the only method used
in hop breeding. The breeding process is continuous with numerous

Table I: Bittering hop genotypes — hop yield, content and composition

of hop resins (2016)

Tabulka I: Vynos chmele, obsah a slozeni chmelovych prysky¥Fic u hotkych

genotypt chmele (2016)

Bittering  vield (ha)l  a acids B acids .
gea‘:glf:“ Vynos Gwya  (ewyp YBratol

T (t/ha) kys. (% hm.)  kys. (% hm.)
4849 2,6 14,1 8,8 1,6
4914 2,0 13,7 9,0 1,5
4915 2,1 12,5 7,3 17
4932 16 1,6 49 24
4964 17 13,7 7.8 1.8
5164 32 1,1 6,0 1,9
5166 35 12,7 47 2,7
5169 26 12,2 45 27
5193 17 66 52 13
5196 27 8,5 6.4 13

Table 2: Bittering hop genotypes — content and composition of hop oils (2016)
Tabulka 2: Obsah a slozeni chmelovych silic u hotkych genotypt chmele (2016)

Bittering Myrcene Karyofylen ~ Farnesene = Humulene
genotypes/ (% rel.)/ (% rel.)/ (% rel.)/ (% rel.)/
Horké Myrcen Caryophyllene  Farnesen Humulen
genotypy (% rel.) (% rel.) (% rel.) (% rel.)
4849 37,5 12,3 6,8 2,0
4914 53,7 7,2 0,7 17,3
4915 45,8 7,0 0,2 19,0
4932 35,3 10,2 0,3 A4
4964 40,5 12,3 55 35
5164 56,2 445 1,5 5,7
5166 53,6 2,3 158 1,9
5169 49,9 3,9 13,2 5,5
5193 42,9 11,8 0,7 17,2
5196 50,2 9,2 0,8 18,6

Proslechtovani ceského chmele bylo zapocato klonovou selekei
v populaénich porostech metodou pozitivnich vybérd. Vybéry z
populaci planych chmeld se staly zakladem pro péstovani chmele.
Timto zpusobem vznikaly puvodni krajové odrudy, napf. Zatecky,
Ustécky, dubsky, hrebéi chmel atd. Pravé kvalita piva vareného
z téchto krajovych odrid jednoznaéné prokazala, Ze nejlepsi chmele
pro vareni piva pochazeji ze Zatecké oblasti. O tomto obdobi nelze
hovorit jako o zamérném Slechténi. Zasadni vyznam pro ceské
chmelarstvi maji vysledky Slechtitelské prace doc. Karla Osvalda.
Klony, které byly registrovany v roce 1952 pod oznac¢enim Osvaldovy
klony 31, 72 a 114, doposud patfi mezi nejvyznamnéjsi odridy,
které zaujimaji stale prevaznou cast osazenych ploch ve vsech
chmelarskych oblastech. Vyraznym znakem je jemna a uslechtila
chmelova viing, ktera je dana jedinecnou skladbou chmelovych silic.

V 60. letech se ve Slechténi chmele zacina uplatriovat hybridizace
chmele, tj. Slechténi pomoci krizeni. Tato metoda je pouzitelna pro
ziskéni i vysoce produktivnich genotypl chmele, zvy3uje efektivnost
Slechtitelské prace a rozsifuje variabilitu u potomstev krizeni. Od
roku 1995 se zalinaji stale vice uplatiiovat nové hybridni odridy
chmele, a to predevsim Sladek, Premiant, Agnus, Harmonie,
Kazbek a nyni jiz i odruda Saaz Late. Tyto odrudy vznikly krizenim.
V soucasné dobé je Slechténi chmele vyhradné
zaméFeno na metodu kFizeni. Slechtitelsky proces je
kontinualni a kazdoroéné je ziskana a testovana rada
nadéjnych genotypl chmele, které vykazuji rezistenci
k biotickym a abiotickym vlivim s pozadovanymi
agrotechnickymi i pivovarskymi parametry.

Cohumulone

Pomér a/  Kohumulon
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(% rel.)/ V roce 2017 je v registracnich zkouskach 19 per-
spektivnich genotypu chmele jak aromatickych,
tak i horkych genotypu. V tabulkiach | a 2 jsou
uvedeny vykonnostni parametry a kvalitativni

znaky u genotypu horkého typu. Vysledky pochazi

(% rel.)
23,9
29,5
25,8
21,0
22,7
24,3
24,8
22,9
30,5
27,3

Selinenes
(% rel.)/
Selineny
(% rel.)

20,8
1,0
4,2
1,5
18,7
1,3
2,8
4,0
2,3
1,4

Boomerang
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Table 3: Gaia and Boomerang — content and composition of
hop resins (2012-2016)

Tabulka 3: Obsah a slozeni chmelovych pryskyfic u odrid Gaia
a Boomerang (2012-2016)

. Albha acids Beta acids Aloha/ Cohumulone
el Ghwyatn WS ey
kys. (% hm.) (% hm) beta (% rel)
Gaia 12-15 5-10 1,3-2,7 20 - 29
Boomerang 10- 14 5-10 1,5-2,3 27 - 32

Boomerang Gaia Gaia

promising hop genotypes being gained and tested each year. The ze §|echtite|sk>’@h POCOStG- Genotyp 4849 je novd odrida Gaia
new genotypes show resistance to biotic and abiotic influences and a genotyp 4914 je odrida Boomerang.
meet parameters necessary with respect to agrotechnology and

beer brewing. Z téchto genotypu byly v roce 2017 registroviny 2 nové Ceské
odrldy chmele Gaia (genotyp 4849) a Boomerang (genotyp 4914),
In 2017, registration tests have been in progress for 19 promising hop které jsou po odridé Agnus.

genotypes — both aroma and bittering hop genotypes. Tables | and 2 . ) ) . Lo ) L .
show performance parameters and quality features of bittering hop Odrida Gaia byla pojmenovana po f'ecké bohyni Zemé Gaia, protoze

genotypes from breeding vegetations. Genotype 4849 is the new Gaia  s€ jednd o vynosnou a mohutnou rostlinu (vynos na arovni 2,5 t/ha).
variety and genotype 4914 is Boomerang. Aroma je chmelové a korenité. Na zédkladé pivovarskych testl je Gaia

vhodna pro prvni i druhé chmeleni.

In 2017, two new Czech hop varieties, Gaia (genotype 4849) and

Boomerang (genotype 4914), were registered from among the = Boomerang v provoznich pokusech vykazuje niZsi vynos, ktery

varieties listed above. They followed the Agnus hop variety. je na drovni 2,0 t/ha. Tato odrida se vyznacuje specifickou vini,
proto ji Ize vyuzivat i jako ,,Flavour hops®. Pri pouziti ve studeném

The Gaia hop variety was named after Gaia, the Greek goddess chmeleni se vuné vrati do pFijemné vuné piva. Z tohoto duvodu byla

of the Earth, because its plants are high-yielding (yields amount to odrida pojmenovana Boomerang. Aroma je intenzivni kofenité,

2.5 t/ha) and of massive size. Gaia’s aroma is hoppy and spicy. Beer chmelc?vé a CitrE'SOVé- ijradil B9omerang je vhodné pro P"an
brewing tests show that the hop variety is suitable for both the first ~ a druhé chmeleni u spodné kvasenych piv. Do pivni skupiny svrchné
and second hopping. kvasenych piv ALE, IPA, IBA atd. je velmi vhodna jak pro 100%

chmeleni, tak i pro studené chmeleni. V tabulkach 3 a 4 jsou uvedeny
Boomerang's yields in pilot tests are lower (2.0 t/ha). The hop ~ Vykonnostni parametry a kvalitativni znaky té&chto novych Ceskych
variety has a specific aroma, and thus can be considered as “flavor odrid chmele. V soucasné dobé jsou vysazeny v poloprovoznich
hops*. When used for dry hopping, the aroma of the hops returns podminkach a pFipravuji se matecné rostliny pro mnoZeni.
as a pleasant beer aroma. This is the reason the hop variety was .
named Boomerang. Its aroma is spicy, hoppy and citrusy. Boomerang Slechténi dalSich horkych genotypl stale pokracuje a predpoklada
is suitable for the first and second hopping of bottom-fermented se, ze do 3 let budou registrovany dalsi Ceské horké odridy, které
beers. In addition, it is very fitting for 100 % hopping and dry hopping rozsiri variabilitu ¢eskych odrid chmele pro pivovarské vyuziti.
of top-fermented beers such as ALE, IPA and IBA. Tables 3 and

4 show performance parameters and quality features of the new POdékOVVé,“i 5 ) o
Czech hop varieties. At the moment, the hops are being grown in :I'entq prls,pevek .b)" zpracovan v ramci RO1486434704,
P||ot Pro]ects, Preparing mother Plants for Propagation. Slechtitelského prOIektu 3da po|n| kolekce GZ chmele (MZe

33083/03-300 6.2.1.), které financuje MZe.
Breeding of bittering varieties continues. It is
expected that additional Czech bittering varieties ~ Table 4: Gaia and Boomerang — content and composition of hop oils (2012-2016)
will be registered within three years, increasingthe ~ Tabulka 4: Obsah a slozeni chmelovych silic u odriid Gaia a Boomerang (2012-2016)

diversity of Czech hops for beer brewing.
¥ P g Content Myrcene Caryophyllene Farnesene Humulene Selinenes

Variety/ Bw) (% rel)/ (% rel.)/ (% rel.)/ (% rel.)/ (% rel.)/

Acknowledgement 3 .
Odrida Obsah  Myrcen Karyofylen Farnesen  Humulen  Selineny

This article was written as part of project

ROI486434704, breeding project 3.d and program (%hm)  (%rel)  (%rel) (Firel) | Geirel) | [ (5 el
MZe 33083/03-300 6.2.1. (field collection of Gaia 15-25 23-37 9_12 5_7 2_4 20— 27
genetic resources of hops), which are financed by

the Ministry of Agriculture. Boomerang 15-30 30-53 71l 04-10 17-24  1-2
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TRACES OF HOPS
Jaroslav Duska (1931 —2016), the story
of a hop grower who helped to rescue
a chateau, a village below the chateau
and perhaps much more ...

CHMELOVE STOPY
Jaroslav Duska (1931 —2016),
pribéh chmelare, ktery pomahal
zachranit zamek i podzamci,

a mozna i vic...

VLADIMIR VALES

Hop Museum Zatec/ChmelaFské muzeum Zatec

Time and location of the events:
Sometime in 1964, Steknik
Jaroslav DuSka opens the door of
a dilapidated shed in the courtyard of the
Steknik chateau, where useless items are
stored and discovers a thick cardboard
folder with the ornamental inscription
“Furniture”. He leafs through a few
handwritten pages and takes the valuable
find home. “I'd better not leave it there.
It could be destroyed®, he says to his wife
Lada. “Maybe it will become useful one
day“. The Steknik chateau, a rococo pearl
of Bohemia, has served as the seat of the
Hop Research Institute’s Research Farm
since the 1970s. And it has also served
as a dormitory for hop pickers. Jaroslav
Duska tries to make sure that nothing
gets destroyed. His attitude to history and
cultural heritage is unalterable.

Jaroslav Duska in 1956
Jaroslav Duska was born on June 19,
1931, in Skupice, a small village near
Postoloprty. The entire Duska family lived in two neighboring
houses, no. 2 and 3. Jaroslav encountered hops right away. It was
natural at that time. His father was a landowner. Today, his farmstead
would probably fall into the category of medium-sized farms. He
grew hops on five hectares. His father was a role model for Jaroslav,
who wanted to be as good of a husbandman as him. His childhood
dreams were scattered by the annexation of the Sudetenland and
the subsequent occupation of Bohemia. His family was expelled to
Lenesice. His uncle, editor of a Prague newspaper, was involved in
the resistance movement, hiding from the Gestapo for half of the
war years. The family had to pay for his activities in the resistance
movement by the interment of adult family members for several
years. Eventually, they all survived the raging war and returned
to Skupice after the end of the war. Jaroslav started attending the
Lower School of Farming in Zatec. After two years of excellent
results, he transferred to the third grade of the Higher School of
Farming in Roudnice nad Labem. Everything seemed to be alright.
Jaroslav studied a field that he liked and in which he was supported
by his father. His father and uncle tried to improve the destiny of
farmers and rural areas in the democratic Czechoslovakia. The family
grew by two more sons. Then, the 1950s came. The undesirable
background and the active membership of his father and uncle in
the Agrarian Party meant prison and social exclusion at that time.
His father was imprisoned and the Duska family had to leave the
farm in Skupice. Jaroslav was excluded from the school in Roudnice
prior to his school-leaving examination. The family moved to Kadan.
Jaroslav, who had no school-leaving certificate, joined the Hop
Research Institute in Zatec 1951 as an unqualified worker. Then,
he started his military service. People like him had to serve in the
Auxiliary Technical Battalions. Jaroslav ended up building roads
in Slovakia. His military service lasted for 27 months. Then, he
returned to Kadan. He completed his studies at the local Higher
School of Farming and passed his school-leaving examination in 1954.
In the Hop Research Institute in Zatec, his job was still classified as
alaborer, and therefore he drove a tractor and did everything which
needed to be done. Then, Ing. Josef KFiz, head of the Department

Jaroslav Duska v roce 1956
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Cas a misto déje:

Nékdy v roce 1964, Steknik

Jaroslav Duska otevira dvere polorozpadlé
kalny na nddvofi steknického zamku,
kde jsou soustfedény nepotiebné véci
a do oka mu padne silnd karténovd
sloZzka s ozdobnym ndzvem Mobilidar.
Prolistuje nékolik rucné psanych stranek
a donese cenny ulovek domd. ,,Prece to
tam nenecham, vZdyt’ se to tam znici,“
fika doma manZelce Ladé, ,treba se to
bude nékdy v budoucnu hodit.”“ Zamek ve
Stekniku, rokokova perla Cech, slouzi jako
sidlo ticelového hospodarstvi Vyzkumného
ustavu chmelarského az do sedmdesdtych
let. SlouZi i jako ubytovna pro cesdce
chmele. Jaroslav Duska se snaZi o to, aby
se nic nenicilo. Tento jeho postoj k historii
a k jejimu odkazu je neménny.

Jaroslav Duska se narodil 19. 6. 1931 ve
Skupicich, malé vsi kousek od Postoloprt.
Cela rodina Duskd obyvala dva sousedni
domy, €. p. 2 a 3. Jaroslav se ke chmelu dostal okamzité. Tak to
prosté tenkrat chodilo. Otec byl statkar, dnes by se zfejmé radil do
kategorie stfednich zemédélcl, a chmel péstoval na 5 hektarech.
Pro Jaroslava se stal jeho otec vzorem. Chtél byt stejné dobrym
hospodarem jako on. Détské sny rozmetal zabor Sudet a nasledna
okupace Cech. Rodina byla vysidlena do Lenesic. Stryc, redaktor
jednoho z prazskych listd, se zapojil do odboje a polovinu vale¢nych
let se ukryval pred gestapem. Rodina za jeho odbojovou ¢innost
zaplatila nékolikaletou internaci svych dospélych ¢lenti. Nakonec to
valecné bésnéni vsichni prezili a ihned po valce se vratili do Skupic.
Jaroslav nastoupil na Nizsi rolnickou $kolu v Zatci. Po dvou letech
s vybornym prospéchem prestoupil do 3. rocniku Vyssi rolnické skoly
v Roudnici nad Labem. Vse se zdalo byt v nejlepsim poradku. Jaroslav
studoval obor, ktery mél rad a ke kterému jej ved| otec. Otec a stryc

From left L.Vent, J. Slansky, J. Duska in 1960s
Zleva L.Vent, ). Slansky, J. Duska, 60. léta



of Hop Protection, literally pulled him out and employed him in
his department. Jaroslav started working with Ing. Zdenék Petrlik
and Ing. Zdenék Stysa. At work, he met his future wife Ladislava,
who came from Krupa. They married in 1956. Lubomir Vent acted
as his best man. The Vent and Duska families became friends.
Through this friendship, other friendships were established, e.g.
with Ing. Dimitrij Antipovic. Back then, the Hop Research Institute
was located in several locations in Zatec — on Studentska street,
on Masarykova street, on an estate near the Ohre river and later
in the Zatec brewery. Head offices and some departments moved
to the Steknik chateau.

From left Z. Stys, J. Duka (Steknik, 1957)
Zleva Z. Stys, ). Duska (Steknik, 1957)

In 1960, Jaroslav Duska was appointed as agronomist and one year
later as the head of the Hop Research Institute’s Research Farm in
Steknik. The total area of the farm’s arable land was 430 hectares.
Hops were grown on 67 hectares. He started managing all of the
operations where the results of hop research needed to be verified.
This concerned various areas, including hop varieties, machinery,
agrotechnology, hop protection and hop processing. He took care
of the development of the site and undoubtedly also of the people
working there. Moreover, he took care of the entire municipality. It
was he who had the first projects implemented to rescue and restore
the village’s Baroque square. He even rescued some sculptures from
the chateau garden by having them installed on the repaired gates of
entrances to farm courtyards from the 18® century. If it were not for
Jaroslav Duska, Steknik would not have become a protected village
heritage zone in 1995 and it would have suffered the same fate as
many originally rich villages in northwestern Bohemia.

Steknik became his destiny and he worked there for a long period of
29 years. Thanks to his easy-going nature, he was able to establish
many friendships with farmers, hop growers and also teachers that
supervised students during their voluntary work. He was able to
come to an agreement with everyone and he managed to influence
many of his colleagues. In many of them, he cultivated a love of hop
plants. He was an excellent singer as well. With another hop grower,
Josef Slansky, who was a great accordion player, he formed a duet
that was indispensable at all hop growers’ festivities. He and his wife
Lada raised two children — Jaroslava and Ladislav.

He retired in 1992. Of course, he missed the hops. At that time,
he succeeded in the restitution of his family’s farm, land and hop
fields in Skupice. And what the united agricultural cooperative was
unable to return, was — at least to a certain extent — compensated
for financially. This money was immediately invested in the repair of
roofs of residential and farm buildings. Lada retired at that time as
well. They decided to grow hops together so that they would not
miss the hops and feel lonely. They planted their favorite hop variety,
Sladek, on four hectares of land. At the beginning, they just wanted
to try it for a year. But eventually, they grew hops for 12 years. “It
was the most beautiful period in our life together,” Lada recalls.
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se snazili v demokratickém Ceskoslovensku zlepsit (1dél zemé&délci
a venkova. Rodina se rozrostla o dalsi dva syny a prisla 50. léta.
Nezidouci puvod a aktivni Elenstvi otce a stryce v Agrarni strané v té
dobé znamenaly kriminal a vylouceni ze spoleénosti. Do kriminalu
putoval stryc a rodina Duskova byla donucena své hospodarstvi ve
Skupicich opustit. Jaroslav byl pred maturitou vyloucen z roudnické
Skoly. Rodina putovala do Kadané. Nedostudovany Jaroslav nastoupil
v roce 1951 jako délnik do Vyzkumného Ustavu chmelarského
v Zatci a hned na vojnu. Takové, jako byl on, Eekaly jen Pomocné
technické prapory. Jaroslav se dostal az na Slovensko, kde budoval
silnice. Odkroutil si 27 mésict a vratil se do Kadané. Na mistni Vyssi
rolnické skole dokondil sva studia a v roce 1954 odmaturoval. Ve
Vyzkumném Gstavu chmelaFském v Zatci musel byt nadale zafazen
v délnickych profesich, a tak jezdil traktorem a délal, co bylo
potreba. Tehdejsi vedouci oddéleni ochrany chmele Ing. Josef KFiz
si ho doslova vytahl do svého Useku. Jaroslav zacal spolupracovat
s Ing. Zderikem Petrlikem a Ing. Zdefikem Stysem. P¥i své praci se
seznamil se svou budouci manzelkou Ladislavou, pochazejici z Krupé.
V roce 1956 byla svatba. Za svédka jim Sel doc. Lubomir Vent. Rodiny
Ventl a Dusku se spratelily a pres tato pratelstvi vznikala dalsi,
jako napfiklad s Ing. Dimitrijem Antipovicem. Chmelarsky vyzkum
byl v té dobé rozmistén na nékolika mistech v Zatci ve Studentské
ulici, v Masarykové ulici, na pozemcich u Ohre a pozdéji v zateckém
pivovaru. Reditelstvi a néktera oddéleni byla prestéhovana do zimku
ve Stekniku.

V roce 1960 se Jaroslav Duska stal agronomem a rok poté byl
jmenovan do funkce vedouciho ticelového hospodarstvi Steknik pFi
Vyzkumném ustavu chmelarském. Celkova vyméra orné pldy ¢inila
430 ha a chmel se péstoval na 67 ha. Zacal ridit cely provoz, kde se
ovérovaly vysledky chmelarského vyzkumu v oblasti odrid chmele,
mechanizace, agrotechniky, ochrany chmele i zpracovani chmele.
Staral se o rozvoj celého strediska a samozrejmé o lidi. Staral se i o
celou obec. Byl to on, kdo nechal zpracovat prvni projekty vedouci
k zachrané a obnové barokni navsi. Dokonce zachranil i nékteré
plastiky ze zamecké zahrady, kdyz je nechal osadit na opravené brany
vjezdl do hospodarskych dvort pochazejicich z 18. stoleti. Nebyt
Jaroslava Dusky, nestala by se ves Steknik v roce 1995 chranénou
vesnickou pamatkovou zénou a ¢ekal by ji podobny osud, jaky potkal
vétinu plivodné bohatych vesnic v severozapadnich Cechéch.

Hop harvest festival at Steknik farm, 1965. ). Duska in the middle.
Docesna ve Stekniku v roce 1965. ). Duska uprostied.

Ve Stekniku, ktery se stal jeho osudem, pusobil dlouhych 29 let.
Pro svou nekonfliktni povahu dokazal navazat spoustu pratelskych
vztahu se zemédélci, chmelaFi, ale i s pedagogy, kteFi zajistovali dozor
nad studentskymi brigddami. Dorozumél se s kazdym a spoustu
svych spolupracovnikl dokazal ovlivnit. Ve spousté z nich pomohl
vypéstovat lasku ke chmelové rostliné. Byl vybornym zpévakem.
Spolecné s dalsim chmelarem Josefem Slanskym, ktery zase vyborné
hral na harmoniku, vytvareli duo, bez kterého nebyla mozna zadna
chmelarska zabava. S manzelkou Ladou vychovali své déti Jaroslavu
a Ladislava.
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Jaroslav Duska managed to influence numerous people in a positive
way. Among them was the author writing these lines. | recall the
time around 2000 when we were trying to rescue the hop growers’
buildings in Zatec. We established a civic association and visited
many institutions. We sought support and strong partners. My
colleague Jifi called me and said that a Knight of the Order of the
Hop wanted to meet us. | did not know what he was talking about.
| had mixed feelings when | was leaving for the meeting in the hop
fields behind the Hop Research Institute. A smiling man was waiting
for us in the hop fields. He was curious to hear from us what we
hoped to achieve. He showed us his Order of the Hop, which he
had been awarded in Slovenia in 1992. He brought it in a small box.
He told us not to give up and try to see it through. We told him
that nobody took us seriously and that they just thought we were
a bunch of beer drinkers. He laughed and kept on saying that we
should not give up. He said: “I cannot help you but | will keep my
fingers crossed for you.” | have always recalled and will always recall
this meeting when passing the Hop and Beer Temple complex or the
Hop Museum with the panel showing the most significant figures of
our hop growing, Jaroslav Duska included.

Time and location of the events:

Sometime in 2014, Steknik

The folder rescued from the shed of the Steknik chateau had been kept
in Jaroslav Duska’s family for fifty years. Jaroslav read that the chateau
warden Jana Zajickova would like to open the Steknik chateau to the
public but she had difficulties in identifying and retrieving furniture from
surrounding chateaus and fortresses. “Lada, | think now is the time to
move things forward,” says Jaroslav and starts heading to Steknik with
the folder.

When you will be shown the various tables, armchairs, wardrobes
and chests of drawers during your visit to the Steknik chateau, listen
carefully to find out who helped — at least to a certain extent — to
secure their return.

The meeting took place at the Institute of Hop Research (1970)
Porada ve Vyzkumném ustavu chmelarfském v roce 1970

Jaroslav Duska left us on December 31, 2016. At the beginning of
January, his friends, hop growers as well as those he influenced and
helped came to pay their respects and bid a final farewell to him.

Written by Viadimir Vales of the Hop Museum in Zatec in June 2017,
with the use of archival materials, documents and photographs lent by
the Duska family and the Hop Research Institute in Zatec.
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Kdyz v roce 1992 odesel do dichodu, chmel mu samozrejmé chybél.
V té dobé dosahl navraceni rodinného hospodarstvi, pozemku
a chmelnic ve Skupicich. Co JZD nemohlo vritit, to proplatilo
v penézich. Alespon castecné. A penize hned putovaly na opravu
strech na obytnych i hospodarskych budovach. To jiz byla v dlichodu
i Lada. Aby jim obéma chmel nechybél, a také aby jim nebylo smutno,
zadali spolecné chmelafit. Vysadili na 4 ha odrtdu Sladek. Tu méli
nejradéji. Nejdrive si rekli, ze to zkusi rok, pak zacali tuhle lhatu
navysovat, a nakonec z toho bylo 12 let. ,,Byla to nejkrasnéjsi etapa
naseho spolecného zivota,” vzpomina Lada.

J. Duska received Knight of the Order of the Hop award
in 1992 (Zalec, Slovenia)

J. Duska obdrzel Chmela¥rsky #ad I. stupné v roce 1992
(Zalec, Slovinsko)

Jaroslav Duska dokazal pozitivné ovlivnit spoustu lidi. Mezi tou
spoustou byl i pisatel téchto Fadkl. Vzpominam si, Ze to bylo v roce
2000, kdy jsme se v Zatci zacali snaZit o zichranu chmela¥skych budov.
Zalozili jsme obéanské sdruzeni a jezdili po nejriznéjSich institucich.
Hledali podporu a silné partnery. Tenkrat mi volal kolega Jirka a Fikal,
Ze s nami chce mluvit néjaky chmelovy rytit. Vibec jsem nevédél,
o co jde, a na schiizku do chmelnic za vyzkumédkem jsem odchézel se
smiSenymi pocity. Ve chmelnicich stal usmévavy chlapik a nechal si od
nas vypravét, o co nam vlastné jde. Ukazal nam svij chmelovy rad,
ktery obdrzel v roce 1992 ve Slovinsku a ktery mél v krabicce s sebou.
Rekl nam, abychom se nevzdavali a snazili se véc dotihnout do konce.
A my jsme mu rikali, jak nas neberou vazné a mysli si, Ze jsme jen
banda néjakych pivari. On se smél a porad Fikal, nevzdavejte to. Ja vim
nemuzu pomoct, ale drzim vam palce. Na toto setkani si vzpominam
a vzpominat budu vzdy, kdyz pljdu kolem aredlu Chramu Chmele
a Piva, nebo kdyz budu prochazet ve Chmelarském muzeu kolem
panelll s nasimi chmelarskymi osobnostmi, kde je i Jaroslav Duska.

Cas a misto déje:

Nékdy v roce 2014, Steknik

Padesat let vydrZel foliant zachranény z kiilny steknického zdmku v rodiné
Jaroslava Dusky. Jaroslav se zrovna docetl, Ze kasteldnka Jana Zajickova
by rada otevrela v pristim roce zamek ve Stekniku pro verejnost, ale Ze
ma problémy se shanénim a navracenim pivodniho mobiliaie z okolnich
zdmki a tvrzi. ,,Lado, myslim, Ze nastal Cas, aby se véci hnuly,” fika
Jaroslav a s foliantem odjiZdi do Stekniku.

Az Vam pri prohlidce zimku budou ukazovat ty rizné stoly, kresla,
skriné a komody, tak naspicujte usi a dozvite se, kdo tomu, alespon
trochu, pomohl.

Jaroslav Duska nas opustil 31. prosince 2016. Na pocatku ledna se
s nim prisli rozloudit vSichni pratelé, chmelari a takeé ti, které ovlivnil
a kterym pomohl.

S pouZitim archivnich materidlii, dokument(i a fotografii zapijcenych
rodinou Dusk{ a Chmelarskym institutem s.r.o. v Zatci, zpracoval Vladimir
Vales ze ChmelaFského muzea v Zatci, cerven 2017.



KRYSTOF SEMS LEFT A SIGNIFICANT
MARK ON THE HISTORY
OF CZECH HOP GROWING
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VYZNAMNY OTISK _
KRYSTOFA SEMSE DO DEJIN
CESKEHO CHMELARSTVI

VLADIMIR VALES

Hop Museum Zatec/Chmelafské muzeum Zatec

In May 2017, we commemorated the |50 anniversary of the death
of Krystof Sem$ — an important hop grower who performed the
first clonal selection of hops in his hop field in Vrbice. The utilization
of Sem§’s hops in the Zatec hop-growing area contributed to the
development of today’s clones of Saaz. Dr. Karel Osvald used Sems’s
hops in his clonal selections.

| strongly believe that the literary jewel published in 1928 by the
Hop Growers Union in Usték (Auscha) and Polepska blata in the
“Cesky chmelai (“Czech Hop Grower) magazine, Issue 21, cannot
be surpassed. Therefore, | am providing the full version of the text

written in memory of Krystof Sems:

On May 8, 1928, é1 years had passed
since Krystof Sems from Vrbice, inventor
and first grower of the “Sems’s hop
plant®, died. Krystof Sems was born on
May 9, 1790, in Vrbice in the Litomérice
district, where he also died on May 8,
1867, at the age of 77 years. In 1855,
Josef Sems lived in farmstead no. 22 in
Vrbice as its owner. His father, Krystof
Sems, lived in the adjacent building,
which was part of the farmstead and
his share of property reserved for his
retirement.

The farmstead of Krystof Sems, No. 22 in Vrbice village
Usedlost Krystofa Semse ¢&. p. 22, v obci Vrbice

In 1855, Krystof Sems was visited in
Vrbice by Josef Heller, his grandson, then
student of the University of Agriculture in Libverda and later director of the
Count’s large farms in Velké Bfezno and Zahorany. Krystof Sems told his
grandson with excitement that he would show him something that would
certainly be very interesting for him as a husbandman.

Then, they visited the hop field of Krystof Sems on the “Mocidla“ meadow,
which he also retained as part of his life estate. He planted hops in the years
1853 and 1854. In the summer of 1855, the first hop cones were formed.

For the very first time, the hops grew to the top of the poles and looked
very promising. Grandfather and grandson were surprised by one hop plant
of an unexplainable hop variety. Among all of the hop plants in the hop
field, this one was extremely striking due to its healthy appearance, early
blossom and extraordinarily rich and beautiful hop cones. Hops grew on
well-developed branches and leaves were not so visible around the poles.
These hops were ripe two weeks earlier than other hops.

Grandfather and grandson then discussed the necessary care and possible
propagation of the new hop variety, which Krystof Sems then diligently
cultivated and which came to be known as “Sems’s hops*.

In the years 1880 and 1890, this variety of hops was already grown in
northern Bohemia in large hop fields. Hop growers also exported the young
plants in great amounts on wagons to distant regions and various countries.
This trade was detrimental to domestic hop growing. Only recently has the
Hop Growers Union managed to prevent the trade in young hop plants.

This change in domestic hop growing was thanks exclusively to the work of
Krystof Sems. In recognition of his great merits as an inventor and the only
grower of this hop variety, the Hop Growers Union dedicated a memorial
plaque to him in 1904, which is located on the house in Vrbice where this
meritorious hop grower died.

(Communiqué of the Hop Growers Union in Usték and Polepska blata)
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Na kvéten roku 2017 pripadlo 150. vyroci umrti vyznamného
chmelare Krystofa Semse, ktery na své chmelnici ve Vrbici proved|
prvni klonovou selekci chmele. Vyuziti Sem3ova chmele v Zatecké
chmelaFské oblasti pFispélo ke vzniku dne$nich klond Zateckého
poloraného Cervendku. Sems$uv chmel pFi klonovych selekcich
vyuzival Dr. Karel Osvald.

Protoze se osobné domnivam, Zze nemohu prekonat literarni

skvost, kterym jeho pamatku pripomnéla Jednota chmelarska

v Ustéku a na Polepskych blatech, uvadim v plném znéni text,

ktery byl otistén v Casopise ,,Cv:esk)" chmelar®, ¢islo 21, v roce
1928.

Dne 8. kvétna 1928 tomu bylo 61 let,
co zesnul Krystof Sems z Vrbic, objevitel
a prvni péstitel ,,Chmelové rostliny
— Sems$*. Krystof Sem$ narodil se
9. kvétna 1790 ve Vrbicich, okres
LitoméFice a zesnul tamtéZ dne
8. kvétna 1867 u stari 77 let. V roce
1855 Zil na usedlosti &is. 22 ve Vrbicich
jako maijitel Josef Sems a k této usedlosti
prindlezejici vedlejsi budové jeho otec,
Krystof Sems, jako vyménkar.

V Iété 1855 navstivil KryStofa Semse,
svého dédu ve Vrbicich, Josef Heller,
tehdy posluchac na Vysoké hospodadrské
Skole v Libverdé a pozdéji rfeditel
hrabécich velkostatkii Velké Bfezno a Zahorany. Krystof Sems sdélil
svému vnuku v radostném rozcileni, Ze mu néco ukdZe, co jeho, jako
hospodadre, jisté bude zajimati.

Spolu pak navstivili chmelnici Krystofa Semse, kterou si tento ponechal
k vyménku v nivé ,,Mocidla* a na které v letech 1853 a 1854 byl vysazen
chmel a na kterém v lété 1855 po prvé narostly hlavky.

Chmel tehdy dosdhl po prvé vysi tyci a sliboval miti dobry vysledek. Déd
i vnuk byli prekvapeni nevysvétlitelnou odriidou jednoho chmelového
kere. Mezi v§emi chmelovymi kefi celé chmelnice byl neobycejné napadny
jeden kef svym zdravym vzriistem, zejména pak ponékud predcasnym
kvétem a neobycejné bohatou a krasnou osypkou. Chmel rostl na pékné
vyvinutych odnoZich, takZe okolo tyci bylo vidéti jen mdlo listi. Tento chmel
byl o 2 tydny dFive zraly, nez ostatni chmele.

Déd a vnuk pak hovorili o pozorné péci a o mozném rozmnoZeni toho
nového druhu chmele, ktery Krystof Sems také co nejpilnéji péstoval
a ktery v nejblizsi dobé byl vSeobecné zndm pod ndzvem ,,Semstiv chmel®.

V letech 1880 a 1890, kdy tento druh chmele se jiz péstoval v severnich
Cechach ve velkych chmelnicich, vyvazeli péstitelé chmele tyto chmelové
sazenice ve velikych mnoZstvich, dokonce na vagony, do dalekych koncin
a riiznych zemi. Tento obchod chmelovymi sazenicemi nijak nepodpofil
domdci chmelafstvi a teprve Jednoté chmelafské se podafilo zameziti
v poslednich letech tomuto obchodu chmelovymi sazenicemi.

Jedinou zdsluhu o tuto zménu v domdcim chmelafstvi ma jediné Krystof
Sems. V uzndni jeho velikych zasluh, kterych si Krystof Sems jako objevitel
a jediny péstitel této odriidy ziskal, vénovala Jednota chmelarskd roku
1904 pamétnou desku, jeZ je upevnéna na domu, kde tento zdsluZny
péstitel chmele ve Vrbicich zemrel.

(Sdéleni Jednoty chmelarské v Oustéku a na Polepskych blatech)
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ACADEMIC CTIBOR BLATTNY

— THE FIRST CZECHOSLOVAK

TO BE AWARDED THE ORDER
OF THE HOP

AKADEMIK CTIBOR BLATTNY
— PRVNI CECHOSLOVAK
VYZNAMENANY
CHMELOVYM RADEM

VLADIMIR VALES

Hop Museum Zatec/Chmelaské muzeum Zatec

Ctibor Blattny was born on September 8, 1897, in Ceska Skalice.
He became our leading phytopathologist and a world-class scientist.
After graduating from the Institute of Agricultural and Forest
Engineering at the Czech Technical University in Prague in 1922,
he began to work in the field of plant protection. He became
a research worker and defended his doctoral dissertation in 1926.

In May 1926, he discovered Pseudoperonospora humuli. This fungal
disease was rapidly becoming a dangerous parasite on hops in our
country, and therefore Dr. Blattny was sent on a study trip across
Europe to learn how to protect hops from this scourge. At the
end of 1927, Dr. Blattny published an extensive scientific study
titled “Pseudoperonospora humuli (false mildew)”, which included
a translation into German and was distributed to researchers and
hop growers. In the years 1939—-1947, Dr. Blattny was director of
the Institute of Plant Protection of the State Agricultural Research
Institutes. His activities covered numerous scientific fields and
disciplines. In addition to developing a comprehensive system of
hop protection against Pseudoperonospora humuli, he focused on the
occurrence and harmful effects of hop aphids, two-spotted spider
mites, heteropterous insects living on hops and other animal pests.
The most extensive area of his scientific and research work was
virology and the discovery of viral hop diseases.

After many years spent in Prague, Dr. Blattny left for Zatec in 1947,
where he worked at the Hop Research Institute until 1951. He
collaborated with Dr. Karel Osvald, his son Vladimir and Ing. Dimitrij
Antipovi¢. He was surrounded by young research workers with
whom he shared his experience. He was also the supervisor of
research assistants. He assisted new hop growers who came to
settle in our hop growing region after the war. Many of those who
started growing hops at that time would still recall his brochure
titled “The ABCs of hop growers* and his scientific publication
titled “Only healthy and high-quality hops®, which contains all
available scientific knowledge on hop protection as well as practical
instructions on how to protect hops against diseases and pests. For
many years, he was a member of the editorial board of the magazine

“Cesky chmela#” (“Czech hop grower"), later “Chmela¥stvi” (“Hop
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Ctibor Blattny se narodil 8. zaFi 1897 v Ceské Skalici. Stal se na$im
prednim fytopatologem a védeckym pracovnikem svétového
formatu. V roce 1922 ukondil studia na Vysoké skole zemédélského
alesniho inzenyrstvi CVUT v Praze a zadal pracovat v oblasti ochrany
rostlin. Stal se védeckym pracovnikem a v roce 1926 obhdjil svou
doktorskou disertacni praci. V kvétnu 1926 objevil na chmelu
peronosporu chmelovou. Tato houbova choroba se u nas velmi
rychle stala nebezpeénym parazitem chmele, proto byl Dr. Blattny
vyslan na studijni cestu po Evropé za ucelem studia ochrany proti
této chorobé. Koncem roku 1927 vydal Dr. Blattny rozsahlou

védeckou studii ,,Peronospora chmelova (Nepravé padli chmelové)®,
ktera vysla i s némeckym prekladem a byla distribuovana mezi
védce i chmelare. V letech 1939—-1947 byl Dr. Blattny reditelem
Ustavu ochrany rostlin Statnich vyzkumnych Gstavii zemé&d&lskych.
Jeho é&innost zasahovala do mnoha oboru a védnich disciplin. Vedle
propracovani systému ochrany chmele proti peronospore chmelové
to byla problematika vyskytu a Skodlivosti mSice chmelové, svilusky
chmelové, plostic zZijicich na chmelu a dalSich Zivoéisnych $kadca.
Nejrozsahlejsi oblasti jeho védecko-vyzkumné prace byla virologie
a objev virovych onemocnéni chmele.

Po dlouhodobém pasobeni v Praze odesel v roce 1947 do Zatce a ve
Vyzkumném dstavu chmelarském pusobil do roku 1951. Spolupracoval
s docentem Karlem Osvaldem, jeho synem Vladimirem i Ing.
Dimitrijem Antipovicem. Shromazdil kolem sebe mladé pracovniky
a predaval jim své zkuSenosti. Byl také Skolitelem védeckych
aspirantl. Pomahal novym péstitelim chmele, ktefi prisli po valce
osidlit nasi chmelarskou oblast. Mnoho tehdejsich zaéatecnika by si
vzpomnélo na jeho brozuru ,,Abeceda péstitelti chmele* a odbornou



growing®). In his editorial work as well, he
was an untiring promoter of new methods of
hop protection. His articles for hop growers
always had an imperative title such as “Hop
growers, the time has come to start fighting
against hop aphids!®, “We are fastening
hops!* or “Hop grower, have you already
removed spike offshoots?”. Dr. Blattny
was well-known in all of our hop growing
regions. He always showed an interest in the
problems facing hop growers and established
many friendships.

When he was Ieaving for Prague in 1951, he
said that his years in Zatec had been the most
beautiful period in his life. Hop growers did
not forget him either. While he was the head
of the Department of Phytopathology at the
Central Institute of Biology, he became the
first Czechoslovak to be awarded the first-
degree Order of the Hop (Knight/Chevalier).
He received the order at the I.H.G.C.
Congress in Paris in 1957. He continued
his scientific work and published numerous
studies and books as well as scientific
and popular science articles for a general
audience. In 1960, he became an academic of
the Czechoslovak Academy of Sciences. He
achieved the highest scientific prestige and his
activities in the areas of lecturing, publication
and education were unparalleled.

In 1969, he was awarded the second-degree
Order of the Hop (Officer/Officier) at the
I.H.G.C. Congress in Ljubljana, Slovenia.
In September 1977, he celebrated his 80
birthday along with the 25% anniversary of the
Hop Research Institute with his colleagues.

Academic Ctibor Blattny died following
a prolonged illness on December 15, 1978,
shortly after his 81 birthday.

Academic Ctibor Blattny carried out
invaluable work during his life. He was one
of our most important hop experts. Even
today, 120 years after his birth, his name is
and will forever remain connected with Czech
hop growing.
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publikaci ,,Jen zdravy a jakostni chmel®, ktera
obsahuje vSechny znamé poznatky z ochrany
chmele i navody k ochrané proti chorobam
a Skddcim. Stal se na rFadu let ¢lenem
redakéni rady &asopisu ,,Cesky chmelaf*,
pozdéji ,Chmelarstvi“, a i zde byl neinavnym
propagatorem novych metod ochrany chmele.
Jeho clanky, cilené na péstitele chmele, mély
vzdy bojovy nadpis typu ,,Chmelafi, jiz ted
do boje proti msici chmelové!®, ,,Zavadime
chmel!®, nebo ,,Chmelari, odstranil jsi klasovité
vyhony?“. Dr. Blattny byl znam ve vsech
nasich chmelarskych oblastech, zajimal se
o problémy péstiteld chmele a navazal mnoha
pratelstvi.

Kdyz odchazel v roce 1951 do Prahy, oznadil
léta stravend v Zatci za nejkrasnéjsi léta svého
zivota. Ani chmelafi na néj nezapomnéli.
Kdyz byl vedoucim oddéleni fytopatologie
Ustredniho Gstavu biologického, byl v roce
1957 na kongresu I.H.G.C. v Parizi, jako
prvni Cechoslovak, ocenén Chmelovym
radem |. stupné (Chevalier). Pokracoval
ve své védecké praci, publikoval rozsahly
soubor védeckych praci, kniznich publikaci,
odbornych i védecko-popularnich élanka.
V roce 1960 se stal akademikem CSAV,
dosahl nejvyssich védeckych poct a jeho
prednaskova, publikaéni a vzdélavaci cinnost
kulminovala.

V roce 1969 byl na kongresu |.H.G.C. ve
slovinské Ljubljané ocenén Chmelovym radem
Il. stupné (Officier). V zari roku 1977 oslavil
s kolegy ve Vyzkumném Ustavu chmelafském
25 let trvani Gstavu a své osmdesatiny.

Nedlouho po svych 81. narozeninach,
I5. prosince 1978, akademik Ctibor Blattny
po vleklé nemoci zemrel.

Akademik Ctibor Blattny za svého Zivota
vykonal praci, jejiz hodnota nebude
nikdy plné docenéna. Byl jednim z nasich
nejvyznamnéjsich chmelafskych odbornikd.
Jméno Ctibora Blattného je stale, i po
120 letech od jeho narozeni, a nadale bude
natrvalo spojeno s ceskym chmelarstvim.

AKADEMIK CTIBOR BLATTNY,
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HISTORIC JEWEL IN THE CROWN
OF ZATEC’S WORLDWIDE
UNIQUENESS

HISTORICKY DRAHOKAM
V NAHRDELN{KU SVETOVE
JEDINECNOSTI MESTA ZATEC

VLADIMIR VALES

Hop Museum Zatec/Chmelafské muzeum Zatec

One of the jubilees that we have celebrated in 2017 is the 20
anniversary of the Hop Museum in Zatec.

The complex of today’s Hop Museum located on Prokop the Great
Square consists of former hop packing halls and storehouses, which
were gradually built by various owners during a 20-year period at the
end of the 19 century. The oldest building dates back to 1881. The
youngest building, which was built around 1900, was destroyed by
fire in 1957 and is now replaced by the museum’s entrance building
with a hop picker.

The complex was used for hop processing until 1995. Then,
the decision was made to repair all buildings and use them as
a documentation center for the history of hop growing. Thanks to
the management of CHMELARSTVI, cooperative Zatec, planners,
architects and construction companies, a genuine treasure was
created within a year and a half. It became the first jewel in the
crown called “Zatec — the Hops Town”.

If it were not for the efforts of these people, other projects (projects
that we now take for granted and that attract more and more
people to Zatec) would undoubtedly not have been created. On
August 5, 1997, exhibits of the Hop Museum were presented to the
participants of the 45® Congress of the International Hop Growers’
Convention (I.H.G.C.). On August 29, 1997, the museum opened to
the public as part of the 40" Hop Harvest Festival.

In 2006, the buildings of the Hop Museum were closed and renovated
within the framework of a project entitled “Revitalization of the
Hop Museum in Zatec aimed at strengthening tourism“. The project
was co-financed by the European Union and the Usti Region. The
opening ceremony took place on May 5, 2007, during the annual
spring festivities known as the Hop Festival.

Mezi vSemi jubilei, které v roce 2017 slavime, je i dvacetileté vyrodi
Chmelarského muzea v Zatci.

Aredl dnesniho Chmelarského muzea na namésti Prokopa Velkého
tvori budovy byvalych baliren a skladii chmele, které vznikaly postupné
na konci 19. stoleti, v rozmezi asi dvaceti let a za ruznych majitel.
Nejstarsi budova byla postavena pred rokem 1881. Nejmladsi budova,
ktera vznikla kolem roku 1900, vyhorela pri pozaru v roce 1957 a dnes
je nahrazena vstupnim objektem s Cesacim strojem.
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Areal slouzil ke zpracovani chmele az do roku 1995, kdy bylo
rozhodnuto o opravé vsech budov a jejich nasledném vyuziti pro
soustredéni dokumentace o historii oboru chmelarstvi. B€éhem
roku a pdl, pfi¢inénim vedeni CHMELARSTVI, druzstva Zatec,
projektant, architekt a stavebnich firem, vyrostl v Zatci naprosty

54



The Hop Museum is a genuine technical monument and example of
industrial purpose-built architecture from the end of the 19 century.
On 4,000 m?, the museum’s exhibits document the development
of hop growing from its very beginning in the Early Middle Ages up
until the second half of the 20" century. Hop growing, harvesting
and processing is illustrated by numerous paintings, photographs,
texts and preserved machines and tools.

Every year, the Hop Museum is open from April to November from
Tuesdays and Saturdays from 10am to 5pm.

The museum always prepares something new for its visitors to mark
the beginning of each season. We want our visitors — adults and
children alike — to truly enjoy their visit. Ve are very pleased to see
that the number of visitors is constantly rising and that the museum
is a place of numerous remarkable gatherings and the subject of
various documentaries and broadcasts dedicated to national history
and geography. And we are happiest about visitors that keep on
coming back and always bring someone new.

Thanks to its founder — CHMELARSTVI, cooperative Zatec — the
museum has close connections with hop growers and families that
have grown hops for many generations. Thanks to them, we can
learn more about the history of hop growing and continuously enrich
our collections with new historical sources.

Even beyond our 20 anniversary, we wish to remain a unique jewel
in the crown of tourist and visitor attractions in our town — the home
of hops and beer — and make a contribution to the preservation of
the thousand-year tradition of Czech hop growing.

Visit the Hop Museum to see that we have only hops on our mind!

Additional information is available at www.chmelarskemuzeum.cz.
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skvost, ktery se stal prvnim drahokamem v nahrdelniku zvaném
Zatec — mésto chmele.

Musim jednoznaéné Fici, ze nebyt téchto lidi a jejich snazeni,
nevznikly by ani dalSi, nasledné projekty, které dnes bereme jako
samozrejmost a kvili kterym navstévuje Zatec stale vice lidi.

V roce 1997 u prilezitosti konani 45. mezinarodniho chmelarského
kongresu I.H.G.C. byly jeho uéastnikim predstaveny dne 5. 8.
expozice Chmelarského muzea a pro verejnost bylo muzeum
zpristupnéno 29. 8. v ramci 40. slavnosti chmele — Docesné 1997.

V roce 2006 byly budovy Chmelarského muzea uzavieny a v ramci
projektu ,Oziveni ChmelaFského muzea v Zatci za G&elem
zvyseni cestovniho ruchu® doslo k jeho rekonstrukci. Projekt byl
spolufinancovan Evropskou unii a Usteckym krajem. Slavnostni otevi‘eni
probéhlo dne 5. 5.2007 v ramci kazdoroéni jarni veselice CHMELFEST.

Chmelarské muzeum je skute¢nou technickou pamatkou a prikladem
industrialni ucelové architektury z konce 19. stoleti. Na 4 000 m?
vystavni plochy je zde dokladovan vyvoj chmelafstvi od po&atkd
péstovani chmele v raném stredovéku do zadatku druhé poloviny
20. stoleti. Zplsob péstovani, sklizné i zpracovani je dokumentovan
radou obrazl, pisemnych pamatek a fotografii i dochovanymi nastroji
a stroji.

Chmelarské muzeum je otevieno kazdorocné vzdy od dubna do
listopadu, od Gtery do soboty, vzdy od 10,00 do 17,00 hodin.

Kazdy rok pripravuje muzeum k zahdjeni sezény néco nového.
Chceme, aby se u nas navstévnikum libilo, aby si to u nas vSichni
uzili, déti i dospéli. Jsme radi, ze se pocet navstévnikld zvysuje,
Ze se muzeum stava mistem zajimavych setkani, Ze se o nas vi
z nejriznéjsich dokumentu a vlastivédnych poradu. Nejvice nés tési
navstévnici, kteri se k nam vraceji a privadéji vzdy nékoho nového.

Jsme radi, 7e diky zfizovateli muzea, kterym je CHMELARSTVI,
druzstvo Zatec, dochazi k propojeni muzea s péstiteli chmele,
s rodinami, kde se péstuje chmel jiZ po mnoho generaci a kde
Ize ziskat prameny k poznani historie naseho chmelarstvi
a k soustavnému obohacovani nasich sbirek.

| po svych dvacatych narozeninach chceme byt jedineénym klenotem
v nahrdelniku nabidky turistickych a navstévnich cili ve mésté, kde
je pivo a chmel doma, a svym dilem prispét k zachovani tisicileté
tradice ceského chmelafstvi.

Navstivte Chmelarské muzeum, at’ se presvédcite, ze myslime
jenom na chmel!

Vice informaci naleznete na www.chmelarskemuzeum.cz.
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56™ I.H.G.C. CONGRESS IN THE USA

56. KONGRES I.H.G.C. V USA

Ing. MICHAL KOVARIK
Hop Growers Union of the Czech Republic/Svaz péstitelti chmele Ceské republiky

The 56" Congress of the International Hop Growers’ Convention
took place in Yakima, Washington, in typically dry but exceptionally
hot weather with temperatures reaching up to 107 °F (41°C) and
was attended by 348 participants from |5 countries. The program
included tours of several farms, for companions a trip to the
nearby surroundings and to a hop museum, meetings of |.H.G.C.

I.H.G.C. General Assembly meeting
Valna hromada I.LH.G.C.

Typicky suché, avsak vyrazné horké (az 107 °F, 41°C) pocasi panovalo
béhem konani 56. kongresu Mezinirodni organizace péstitell
chmele (I.LH.G.C)) v Yakimé ve staté Washington. Celkem 348
Gcastnikld z |15 zemi se seSlo béhem kongresovych dnu. Program
nabizel prohlidky nékolika farem, pro doprovod navstévu blizkého
okoli a chmelarského muzea, jednotlivé komise I.H.G.C., zasedani
valné hromady sdruzeni, slavnostni udileni chmelovych Fadu a také
mezinarodni konferenci k pripravkim na ochranu chmele. V ramci
postkongresového jednodenniho programu navstivili zdjemci dalsi
farmy v doli Yakimy zabyvajici se chovem dojného skotu, vyrobou
kompostu a péstovanim ovoce a zeleniny.

V podminkach vyznamné suchého az poustniho klimatu s minimem
srazek ve vegetaci je Yakima jednou z nejvétsSich oblasti péstovani
chmele a také nejvétSim producentem jablek ve Spojenych statech.
Prakticky veskera produkce je péstovana pod zavlahou, bez niz
by oblast nebyla takovou, jakou v soucasnosti je. Hospodarenim
s vodou, privadénou z nedalekych hor prostrednictvim akumulacnich
nadrzi a kilometrovych rozvodl otevienymi kanaly, dodévaji
péstitelé vlahu svym kulturam. Jednou ze zajimavosti byla navstéva
vyrovnavaci nadrze, ktera byla planovana jiz od sedmdesatych let
dvacatého stoleti. Pfed ¢tyrmi lety zacala vystavba a v den navstévy
kongresovych Géastniki bylo zapocato s jejim prvnim napousténim.
Nadrz je projektovana na kapacitu ctyrdenni intenzivni zavlahy
v radiu priblizné padesati kilometrd. CtyFi dny trva, ne se nadrz ze
zdroje naplni. Investicni naklady na vystavbu vynalozily, jako v pripadé
jinych podobnych projektd, z prevazné ¢asti federalni agentura a ve
zbytku stat Washington. Dilo vlastni a spravuje mistni vodni okrsek
(Roza Irrigation District) se sidlem v Sunnyside, WA.

Countryside near Toppenish
Krajina v okoli Toppenish
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Re-regulation reservoir managed by the Roza Irrigation District

Vyrovnavaci zavlahova nadrz spravovana Roza Irrigation District

commissions, a General Assembly meeting, an award-giving ceremony
for the Order of the Hop and an international conference on hop
protection products. The day after the congress, participants visited
additional farms in the Yakima Valley which specialize in dairy cattle
breeding, compost production and fruit and vegetable cultivation.

Yakima is one of the largest hop growing regions and the leading
producer of apples in the United States. Its arid, nearly desert-like
climate with scarce precipitation makes agricultural production
dependant on irrigation. Without irrigation, the region would not be
what it is today. Water management is based on a system providing
farmers with water from nearby mountains via storage reservoirs
and open canals that are several miles long. One of the interesting
places visited during the event was a re-regulation reservoir that
was designed in the 1970s. The construction work was launched
only four years ago. The initial filling of the reservoir with water was
begun on the day the site was visited by congress attendees. The
reservoir is designed to have a capacity corresponding to intensive
four-day irrigation for an area in the radius of about 50 km. It takes
four days to fill the reservoir. Similarly to other comparable projects,
investment costs related to the construction of the reservoir were
borne primarily by a federal agency and partly by Washington State.
The reservoir is owned and administered by the local Roza Irrigation
District, having its seat in Sunnyside, WA.

The IHGC Congress always provides attendees with the opportunity
to meet and have discussions with hop growers and hop traders
from around the world. This year’s congress also offered the
quality-focused perspective of US breweries that are members of
the Brewers Association, with emphasis being put on food safety,
traceability of ingredients and aroma.
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Kongres je vidy udalosti pro setkani a diskusi péstitelt a obchodniku
z celého svéta. Na tom letosnim byly zastoupeny americké pivovary
sdruzené v Brewers Association, pro které byl kongres prilezitosti
k prezentovani svého pohledu kvality s durazem na bezpecnost
potravin, dohledatelnost surovin a aroma.

Harvest facility of Loftus Ranches near Yakima
Skliziiové stFedisko pobliz Yakimy spolecnosti Loftus Ranches
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SIGNIFICANT FIGURES IN CHMELARSKE OSOBNOSTI
CZECH HOP GROWING AMONG Z CESKE REPUBLIKY MEZI
AWARD-WINNERS IN YAKIMA OCENENYMI V YAKIME

Ing. MICHAL KOVARIK
Hop Growers Union of the Czech Republic/Svaz péstitelii chmele Ceské republiky

Four significant figures in Czech hop growing received “Knight of the Na 56. kongresu Mezinarodni organizace péstitelt chmele (.H.G.C)),
Order of the Hop” awards at the 56 International Hop Congress ktery se konal ve dnech 30. cervence — 2. srpna 2017, byly nové
(ILH.G.C.), which was held from July 30 to August 2, 2017. ocenény Ctyri Ceské chmelarské osobnosti. Vsem ¢tyfem byl udélen

titul tzv. ,,RytiF chmelového radu®.
The orders were awarded to:
Ing. EMIL BURES, Emil Bure$ Hopservis s.r.o. Ocenéni obdrzeli:
Ing. JAN PODSEDNIK, Sr., head of the machinery Ing. EMIL BURES, Emil Bure$ Hopservis s.r.o.
plant of CHMELARSTVI, cooperative Zatec Ing. JAN PODSEDNIK, starsi, vedouci zavodu
(Both were nominated by the Hop Growers Union of Mechanizace, CHMELARSTYVi, druzstvo Zatec
the Czech Republic on behalf of the Zatec hop growing (Oba nominovani za Zateckou chmelaiskou oblast
region). prostfednictvim Svazu péstitelld chmele).

JAROMIR NADVORNIK, chmela¥, Agrospol
Velka BystFice s.r.o.
(Nominovan za Trsickou chmelarskou oblast prostrednictvim

Mr. JAROMIR NADVORNIK, hop grower,
Agrospol Velka Bystfrice s.r.o.
(Nominated by the Hop Growers Union of the Czech

Republic on behalf of the Trsice hop growing region). Svazu péstitell chmele).

Ing. PAVEL SPONER, president of the Union of Hop Ing. PAVEL SPONER, prezident Unie obchodnik
Traders and Processors and director of Bohemia Hop a.s. a zpracovatelii chmele a Feditel Bohemia Hop a.s.
(Nominated by the Hop Growers Union of the Czech Republic and (Nominovén na ndvrh Unie obchodniki a zpracovatelt prostrednictvim

by the Economic Commission on the proposal of the Union of Hop Svazu péstitelt chmele a Ekonomické komise).
Traders and Processors).

The Order of the Hop was instituted by John the Fearless (Jean
sans Peur), born in Dijon in 1371, the son of Philip the Bold, Duke
of Burgundy and King of Brabant. It was intended as a mark of
distinction and an honor for all gentlemen who contributed to the
development and prosperity of the noble plant that is so important
for beer production. 45 years ago, this tradition was restored to
honor the followers of those who had received the order in the
14 century. “They are hop growers, brewers, university rectors, mates,
drinkers of good beer and all cheerful journeymen who are interested in
the noble growing of hops and the noble drink.“ Nominations for the
award of this prominent order to those who made the greatest
contributions to the development and fame of hop growing are
presented by hop growers’ organizations from member states of
the International Hop Growers’ Convention (I.H.G.C.).

Knight of the Order of the Hop Ing. Pavel Sponer (second
from the right) with I.H.G.C. President Mr. Leslie Roy (third
from the right), vice-presidents and I.H.G.C.secretary general
Ryti¥ chmelového F#adu Ing. Pavel Sponer (druhy zprava)
s prezidentem Royem (tFeti zprava), viceprezidenty a tajem-
nikem I.LH.G.C.

Chmelarsky rad byl zalozen Janem Neohrozenym, narozenym v roce
1371 v Dijonu, synem Filipa Odvazného, vévody burgundského
a krale brabantského, a mél vyznamenat a poctit vSechny pany, kteri
prispéli svou praci k rozvoji a blahu této uslechtilé rostliny, pro
vyrobu piva tak duilezité. Pred 45 lety byla tato tradice obnovena
a ma znovu poctit své nasledniky, ktefi byli ocenéni ve 4. stoleti.
,.Jsou to péstitelé chmele, slddci, rektofi vysokych Skol, pomocnici, pijaci

Knight of the Order of the Hop Ing. Jan Podsednik (second
from the right) with I.H.G.C. President Mr. Leslie Roy (third  goprého piva a viibec viichni veseli tovarysi, ktefi maji zdjem o uslechtilé

from the right), vice-presidents and I.LH.G.C.secretary general  péstovani chmele a uslechtile chutnajici mok.“ Navrhy na udéleni tohoto
Rytif chmelového #adu Ing. Jan Podsednik (druhy zprava) vyznamného Fadu podavaji organizace péstiteld chmele €lenskych
s prezidentem Royem (tfeti zprava), viceprezidenty a tajem- zemi mezinarodni chmelarské organizace (I.H.G.C.) pro ty, ktefi se
nikem I.LH.G.C. svym dilem zaslouzili nejvice o rozvoj a slavu chmelarstvi.
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Over the years of award giving, the Czech Republic has received
a total of 223 “Order of the Hop” awards. 61 awards have been
granted to the independent Czech Republic. Six persons are holders
of the second-degree award titled “Officer”. Four significant figures
— prof. Vaclav Fric, Lubomir Vent, FrantiSek Chvalovsky and Emil
Bures, Sr. — received the highest third-degree award, which is titled
“Commander”.

Emil BURES
sl

Hrigai

Knight of the Order of the Hop Ing. Emil Bures
Rytif chmelového Fadu Ing. Emil Bures

CZECH HOPS CESKY CHMEL 2017

Ceska republika ma za dobu udélovani celkem 223 ocenéni
,,Chmelového radu®. Celkem 61 bylo udéleno jiz za samostatné
Ceské republiky. Z celkového poctu vlastni $est osob vyznamenani
druhého radu tzv. ,,Officer” (dustojnik) a EtyFi vyznamné
osobnosti dosahly ocenéni nejvyssiho tretiho radu, kterym je tzv.
,Commander* (velitel), a to prof. Vaclav Fric, doc. Lubomir Vent,
pan Frantisek Chvalovsky a Ing. Emil Bures st.

The Hop Growers Union handed over the order to Mr.Jaromir
Nadvornik ex post — at the gathering of hop growers on the
occasion of St. Lawrence’s festivities, which took place one
week after the congress

Svaz péstitel chmele piedal ocenéni panu Jaromiru Nadvor-
nikovi ex post na setkani chmelaia u pFilezitosti oslav svatého
Vavrince, tyden po konani kongresu

"

4

Group photo of a part of the Czech delegation at the congress. The award for Ing. Emil BureS was accepted by his son-in-law
Ondyiej Stastny (fourth from the left)
Spoleéna fotografie &asti éeské delegace na kongresu. Rad za Ing. Emila Bure3e pFevzal jeho zet’ Ondfej St'astny (étvrty zleva)
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HOP GROWERS’ DAY

CHMELARSKY DEN NA

AT THE RESEARCH FARM IN STEKNIK  UCELOVEM HOSPODARSTVI STEKNIK

Ing. MICHAL KOVARIK
Hop Growers Union of the Czech Republic/Svaz péstitelti chmele Ceské republiky

On August 10, 2017, the Hop Research Institute organized the Hop
Growers’ Day at its Research Farm in Steknik. This year’s event was
attended by approx. 150 visitors. The invitation was also accepted
by representatives of the Ministry of Agriculture — Ing. Pavel Sekac,
Deputy Minister of Agriculture, who is in charge of the Section
for Common Agricultural Policy, and alternate Deputy Minister
for commodities Ing. Petr Jilek — as well as by Ing. Daniel Jurecka,
director of the Central Institute for Supervising and Testing in
Agriculture.

Ing. Josef Patzak, Ph.D., managing director of the Hop Research
Institute, welcomed participants in the courtyard of the Research
Farm. Ing. Jaroslav Pokorny, Ph.D, head of the Research Farm,
provided organizational information. Ing. Lubos Hejda, chairman of
the Hop Growers Union, discussed developments during this year’s
hop growing season, which has been characterized by substantial
weather fluctuations. The state of hop vegetation is not comparable

":"::fr; o i
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Chmelarsky institut s. r. o. usporadal 10. srpna 2017 na svém
hospodarstvi ve Stekniku Chmelarsky den. Akce se zGcastnilo
priblizné 150 zijemcl. Pozvani z Ministerstva zemédélstvi prijali
naméstek pro rizeni sekce Spolecné zemédélské politiky Ing. Pavel
Sekag, zastupce naméstka pro komoditni Usek Ing. Petr Jilek a déle
Feditel UstFedniho kontrolniho a zku$ebniho Ustavu zemé&délského
(UKZUZ) Ing. Daniel Jureéka.

Na dvore ucelového hospodarstvi privital ucastniky jednatel
Chmelarského institutu s. r. o. Ing. Josef Patzak, Ph.D. a organizacni
nalezitosti doplnil vedouci hospodarstvi Ing. Jaroslav Pokorny, Ph.D.
Predseda Svazu péstitelli chmele Ing. Lubo$ Hejda popsal dosavadni
prubéh chmelového roku se znaénymi vykyvy v pocasi. Porosty
chmelnic nelze porovnavat s lofiskym vynosové uspésnym rokem.
Pro nedostatek vlahy vypadaly porosty mirné pod primérem.
Dr. Patzak doplnil zhodnoceni porosti o aktudlni rozbory alfa
horkych latek.




to last year’s excellent yields. Due to a lack of precipitation, hop
vegetation is slightly below average. Dr. Patzak also provided results
of recent analyses of alpha acid substances.

Ing. Pavel Sekac¢, Deputy Minister of Agriculture, acknowledged
the increase in hop harvest acreage, which is also reflected in the
Ministry of Agriculture’s subsidy figures. In addition, the Deputy
Ministry spoke on recent developments in negotiations on the
new Common Agricultural Policy for the period after 2020. The
negotiations will be very challenging in the context of the current
political situation in the European Union. However, it is in the
Ministry’s interest to support such sectors as hop growing. Petr
Jilek, alternate Deputy Minister for commodities, discussed the
Ministry of Agriculture’s efforts to simplify the rules for employing
nationals of non-EU countries.

Hop acreage continues to grow around the world. This topic was
discussed by Mgr. Zden&k Rosa, BA, chairman of CHMELARSTVI,
cooperative Zatec. He also informed attendees about the
organization of the upcoming harvest in the cooperative and topics
covered at the 56™ International Hop Congress.

The Director of the Central Institute for Supervising and Testing
in Agriculture touched on the institute’s activities related to the
register of hop fields, register digitalization, hop certification and
hop variety testing.

After the numerous speeches and presentations, participants took
a walking tour of hop fields along the road to Steknik on the so-
called “Emperor’s Path”. Employees of the Hop Research Institute
provided information on the agricultural machinery currently being
used, nutrition tests, hop protection, hop breeding efforts and
planting stock production.

The program of this year’s Hop Growers’ Day was very rich. The
event took place with the participation of numerous exhibitors of
hop machinery, nutrition and irrigation products as well as insurance
providers.

CZECH HOPS CESKY CHMEL 2017

Naméstek ministra Pavel Sekaé¢ ocenil péstitele za rust skliznové
plochy v poslednich letech, coz se projevuje i v dotacnich cislech
Ministerstva zemédélstvi. Vedle toho pan naméstek priblizil aktualni
déni v oblasti vyjednavani o nové spolecné zemédélské politice po
roce 2020. Tato vyjednavani budou v optice soucasné politické
situace v Evropské unii velmi slozitd. Zajmem ministerstva je ale
podporovat takova odvétvi jako je pravé chmelafstvi. Zastupce
naméstka pro komoditni usek Petr Jilek otevrel téma snahy
ministerstva zemédélstvi o zjednoduseni zaméstnavani statnich
prislusnikd ze zemi mimo Evropskou unii.

Plocha chmele ve svété roste. O tomto tématu hovoril ve svém
vystoupeni predseda CHMELARSTVI, druzstva Zatec Mgr. Zdenék
Rosa, BA. Dale informoval o organizaénim zajisSténi sklizné
v druzstvu pro nadchazejici sklizen a také o tématech na probéhlém
56. mezinarodnim chmelarském kongresu.

Reditel UKZUZ G&astnikiim pFiblizil &innost Gstavu ve spravé registra
chmelnic a jeji elektronizace, certifikace chmele a v odridovych
zkouskach.

Po radé vystoupeni byla zorganizovana pési prohlidka chmelnic po
tzv. ,,Cisarské cesté, pri které se jednotlivi pracovnici Chmelarského
institutu s.r.o. vyjadrili k tématim provedené agrotechniky, pokusim
ve vyZivé a ochrané chmele, Slechténi nebo vyrobé sadby chmele.

Program letosniho Chmelarského dne byl velmi bohaty. K dispozici
byla Fada vystavovateld chmelaFské techniky, pripravkd, vyzZivy,
zavlah a pojisténi atp.
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STEKNIK, BROZANY,
VELKA BYSTRICE AND KOKORY

STEKNIK, BROZANY,
VELKA BYSTRICE A KOKORY

Ing. MICHAL KOVARIK
Hop Growers Union of the Czech Republic/Svaz péstitelti chmele Ceské republiky

Steknik, Brozany, Velka Bystrice and Kokory. These municipalities
had something in common this year — St. Lawrence’s festivities
that took place before the harvest. Every hop grower knows that
according to an old weather proverb it is not recommended to do
any work in hop fields on August the 10® because it could interrupt
the meritorious deeds of St. Lawrence, who throws hops around
in the hop fields with a shovel to increase the hop growers’ yields.
Hop growers gather on this day to celebrate St. Lawrence’s Day.
The celebrations vary from region to region.

In the largest hop growing region — the Zatec (Saaz) region — the
I3* joint celebrations of the Zatec, Rakovnik and Louny districts
were organized by the Hop Research Institute and held at Steknik
with the kind permission of the representatives of the state-owned
chateau. The chateau park, which is surrounded by hectares of hop
fields, is an ideal venue for such festivities. Visitors were treated to
a tour of the chateau, a competition for the representatives of hop
growing districts and several types of beer. This year’s celebrations
in the Zatec region were also attended by some hop growers
from the Triice (Tirschitz) and Usték (Auscha) region. During the
event, members of the organizing committee asked the present St.
Lawrence to use a broader shovel because hop fields are somewhat
weaker this year. In addition, the committee paid tribute to the four
recipients of this year’s “Knight of the Order of the Hop” awards.

Steknik, Brozany, Velka Bystrice spole¢né s Kokory. Tyto obce
mély v letoSnim roce jedno spolecné. Probéhly v nich predskliziové
oslavy sv. Vavrince. Kazdy chmelar vi, Ze na desaty srpen se podle
pranostiky nedoporucuje provadét jakékoli prace ve chmelnici,
aby nedoslo k preruseni bohulibé ¢innosti sv. Vavrince, ktery hazi
ve chmelnici chmel lopatou pro vyssi vynos péstitele. Jednotlivé
chmelarské regiony slavi svatek sv. Vavfince podle svého.

V nejvétsi Zatecké chmelaiské oblasti se poradani spole¢ného
XIII. Vavfince Zatecka, Rakovnicka a Lounska ujal Chmelafsky
institut s.r.o., ktery usporadal oslavy s laskavym svolenim zastupcu
statniho zamku ve Stekniku. Prostory zameckého parku, obklopené
hektary chmelnic, jsou pro podobné oslavy idedlni prilezitosti.
Nékolik druhli dobrych piv, prohlidka zamku a soutéz zastupcu
chmelarskych okresl byly nevSednim zaZitkem pro vSechny
z(¢astnéné. V letosnim roce se oslav na Zatecku za&astnili i néktefi
péstitelé z Triicka a Ustécka. Organizaéni vybor oslav pozadal
pritomného sv. Vavfince o pouziti Sirsi lopaty pfi praci na letosnich
slabSich chmelnicich. Déle vzdal vybor hold ¢tvefici v letoSnim roce
ocenénym RytiFim chmelového radu.




Welcoming St. Lawrence among hop growers at Steknik Chateau

PFivitani sv.Vavfince mezi chmelafri na zamku Steknik

Hop growers in the Usték (Auscha) hop growing region were guests
of the enterprise “ZAVESKY a spol., spol. s r.o.” in Brozany nad
Ohri, which grows hops on nearly 40 hectares. The enterprise’s
owner Ing. Petr Zavesky together with the region’s representative
Ing. Jiri Masek welcomed hop growers with excellent beer and food.

St. Lawrence’s festivities in the Trsice (Tirschitz) hop growing
region took place two days earlier — first in Kokory and then in
Velka Bystrice — and included a tour through the region’s hop
fields. Ing. Klapal of the Hop Research Institute prepared a detailed
overview of the weather development in the region.
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Péstitele chmelaFské oblasti Ustécko hostila spoleénost ZAVESKY
a spol., spol. s r.o. v Brozanech nad Ohri, ktera péstuje chmel na
necelych 40 ha. Majitel spolecnosti Ing. Petr Zavesky spolecné se
zastupcem oblasti Ing. Jifim Maskem privitali péstitele dobrym pivem
a jidlem.

Oslavy Vavfince na Trsicku spojené s prohlidkami porosti se
uskutecnily o dva dny drive v Kokorach a nasledné ve Velké BystFici.
Ing. Klapal z Chmelarského institutu s.r.o. pripravil pro Gcastniky
podrobny prehled prubé&hu pocasi na chmelnicich v regionu.
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A CHAPEL WITH ST. LAWRENCE’S
STATUE WAS CONSECRATED
IN LENESICE

V LENESICICH _
VYSVECENA KAPLICKA
SE SV. VAVRINCEM

Ing. MICHAL KOVARIK
Hop Growers Union of the Czech Republic/Svaz péstitelii chmele Ceské republiky

In the past, farmers used to build various small Christian structures
with figures of saints to protect their fields and crops. A chapel with
the statue of St. Lawrence was consecrated in the hop growing
municipality of LeneSice one day before St. Lawrence’s celebrations
were held in hop growing regions. The idea to build a chapel with
the patron saint of hop growers had been maturing in the mind of
Karel Dittrich Jr., a hop grower from Lenesice, for several years. This
year, the chapel was finally built by Mr. Dittrich Jr. with the help of
the municipality, a local society, regional craftsmen and Ing. Jaroslav
Hajek of CHMELARSTVI, cooperative Zatec. The statue was created

by the young sculptor Michal Smeral. Luka$ Hajek contributed to its
design. The chapel was partly built from the material of the collapsed
church in LeneSice and consecrated by Rudolf Prey, the former dean
of Postoloprty, who was authorized by the bishop of Litomérice.
Located near hop fields, St. Lawrence will protect the surrounding
hop fields, hop growers, inhabitants of the municipality and the
Dittrich family. The sacred act took place in the presence of nearly
one hundred attendees. Among them were representatives of the
Ministry of Agriculture and the Central Institute for Supervising and
Testing in Agriculture. Vladimir Vales of the Hop Museum and Dean
Prey also presented the story of St. Lawrence to the attendees.
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V minulosti ¢asto vznikaly rGzné drobné krestanské stavby se
svatymi postavami, které sedlaci budovali na ochranu svych poli
a urody. Den pred oslavami sv. Vavrince ve chmelarskych regionech
probéhlo ve chmelarské obci Lenesice slavnostni vysvéceni kaple
se soskou sv. Vavrince. Myslenka vybudovat kapli s patronem
chmelart uzravala v mysli Karla Dittricha ml., péstitele chmele
z Lenesic, nékolik let. V letoSnim roce byla stavba za pomoci
obce, mistniho spoleenského sdruZeni, obecnich Femeslnikd
a Ing. Jaroslava Hajka ze CHMELARSTVI, druzstva Zatec, panem
Dittrichem ml. zrealizovana. Sochu zhotovil mlady sochar pan Michal
Smeral a vytvarné se na ni podilel Luka$ Hajek. Kaplicku ¢astecné
postavenou z materialu zficeného lenesického kostela posvétil
emeritni postoloprtsky dékan Rudolf Prey povéreny biskupem
v Litoméricich. Na dohled chmelnicim bude sv. Vavfinec ochranovat
okolni chmelnice, chmelare, obyvatele obce a rodinu Dittrichd.
Samotnému duchovnimu aktu pFihlizela témér stovka lidi, mezi
nimi také zastupci z Ministerstva zemé&délstvi nebo UstFedniho
kontrolniho a zkuSebniho Ustavu zemédélského. Vladimir Vales
z Chmelarského muzea a dékan blize priblizili prihlizejicim pribéh
sv. Vavrince.




CZECH HOP VARIETIES
AND THEIR BREWERY USE

CZECH HOPS CESKY CHMEL 2017

CESKE ODRUDY CHMELE

A JEJICH PIVOVARSKE VYUZITIi

Hop Research Institute, 2atec/ChmeIank)’l institut s.r.o., Zatec

Saaz (1952)

Fine aroma hops. Hop yield potential is 0.8 — 1.5 t/ha.
Alpha-bitter acids contentis 2.5 - 4.5 % w. and beta-bitter
acids content is 4.0 — 6.0 % w.

BREWERY USE:

Hop aroma is authentic, mild and hoppy. Its typical
characteristic is a farnesene content of 14 —20 % rel. Saaz
is considered the standard of brewing quality and is used
in the form of pressed hop cones or pellets for the third
or second batch of hops.

Saaz Late (2010)

Fine aroma hops. Hop yield potential is 1.8 — 2.6 t/ha.
Alpha-bitter acids content is 3.5 — 6.0 % w. and beta-bitter
acids content is 4.0 — 6.5 % w.

BREWERY USE:

Hop aroma is authentic, mild and hoppy. Its typical feature
is a farnesene content of 15 —20 % w. It is recommended
for the third and second batch of hops in the form of
pressed hop cones or pellets.

Sladek (1994)

Aroma hops. Hop yield potential is 1.8 — 2.5 t/ha. Alpha-
bitter acids content is 4.5 — 8.0 % w. and beta-bitter acids
content is 4.0 — 7.0 % w.

BREWERY USE:

Hop aroma is mild and hoppy. It is a late variety. In
breweries, it is mainly used for the second batch of hops
in the form of granules. Sladek is used in many Czech and
foreign breweries. Itis intended to be used for the second
batch of hops in the form of pellets.

Saaz | Zatecky polorany &ervenak (1952)
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Kazbek (2008)

Aroma hops. Hop yield potential is 2.1 — 3.0 t/ha. Alpha-
bitter acids content is 5.0 — 8.0 % w. and beta-bitter acids
content is 4.0 — 6.0 % w.

BREWERY USE:

Hop aroma is specific, spicy and citric. It has the highest
yield of all Czech varieties. It is recommended for the
second batch of hops in the form of pellets. It is awakening
interest in the production of special beers.

Herbal\

Saaz Late (2010)
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Zatecky polorany &erveriak (1952)
Jemny aromaticky chmel. Vynos chmele je 0,8 — 1,5 t/ha.
Obsah alfa horkych kyselin je 2,5 — 4,5 % hm. a obsah
beta horkych kyselin je 4,0 — 6,0 % hm.

PIVOVARSKE VYUZITI:

Chmelové aroma je pravé, jemné chmelové. Typickym
znakem je podil farnesenu 14 —20 % rel. Zatecky polorany
Cervenak je povazovan za standard pivovarské kvality a je
pouzivan ve formé lisovanych hlavek nebo pelet pro treti
i druhé chmeleni.

Saaz Late (2010)

Jemny aromaticky chmel. Vynos chmele je 1,8 — 2,6 t/ha.
Obsah alfa horkych kyselin je 3,5 — 6,0 % hm. a obsah
beta horkych kyselin je 4,0 — 6,5 % hm.

PIVOVARSKE VYUZITi:

Chmelové aroma je pravé, jemné chmelové. Typickym
znakem je podil farnesenu |15 —20 % hm. Z pivovarského
hlediska je odrida doporucovana pro tfeti i druhé
chmeleni ve formé lisovanych hlavek nebo pelet.

Sladek (1994)

Aromaticky chmel. Vynos chmele je 1,8 —2,5 t/ha. Obsah
alfa horkych kyselin je 4,5 — 8,0 % hm. a obsah beta
horkych kyselin je 4,0 — 7,0 % hm.

PIVOVARSKE VYUZITI:
Chmelové aroma je jemné, chmelové. Jedna se o pozdni
odridu. V pivovarech se pouziva predevsim pro druhé
chmeleni ve formé granuli. Sladek je pouzivany v radé
Ceskych i zahrani¢nich pivovarech. Je uréen pro druhé
chmeleni ve formé pelet.

Sladek (1994)
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Kazbek (2008)

Aromaticky chmel. Vynos chmele je 2,1 — 3,0 t/ha. Obsah
alfa horkych kyselin je 5,0 — 8,0 % hm. a obsah beta
horkych kyselin je 4,0 — 6,0 % hm.

PIVOVARSKE VYUZITI:
Chmelové aroma je specifické, korenité — citronové.

je doporucovana pro druhé chmeleni ve formé pelet.
V soucasné dobé je zajem pro vyrobu specialnich piv.
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Bohemie (2010)

Aroma hops. Hop yield potential is 2.0 — 2.7 t/ha. Alpha-
bitter acids content is 5.0 — 8.0 % w. and beta-bitter acids
content is 6.0 — 9.0 % w.

BREWERY USE:
Hop aroma is slightly spicy and hoppy. It is recommended
for the second batch of hops in the form of pellets.

Harmonie (2004)

Aroma hops. Hop yield potential is 1.8 — 2.4 t/ha. Alpha-
bitter acids content is 5.0 — 8.0 % w. and beta-bitter acids
content is 5.0 — 8.0 % w.

BREWERY USE:

Hop aromais spicy. Its typical feature is a balance between
alpha and beta acids. It is beginning to find use in Czech
breweries for the second batch of hops in the form of
pellets.

Kazbek (2008)
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Bor (1994)

Dual-purpose hops. Hop yield potential is 1.7 — 2.3 t/ha.
Alpha-bitter acids content is 6.0 —9.0 % w. and beta-bitter
acids content is 3.0 — 5.5 % w.

BREWERY USE:

Hop aroma is pleasant and hoppy. Currently, it is replaced
by the Premiant variety. It is used for the second batch of
hops in the form of pellets.

Premiant (1996)

Aroma or dual-purpose hops. Hop yield potential is
1.8-2.5 t/ha. Alpha-bitter acids content is 7.0 — 10.0 % w.
and beta-bitter acids content is 3.5 - 5.5 % w.

BREWERY USE:

Hop aroma is pleasant and hoppy. It has high performance
stability. Premiant is used in many Czech and foreign
breweries. It is intended for the second batch of hops in
the form of pellets.

Bor (1994)
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Bohemie (2010)

Aromaticky chmel. Vynos chmele je 2,0 —2,7 t/ha. Obsah
alfa horkych kyselin je 5,0 — 8,0 % hm. a obsah beta
horkych kyselin je 6,0 — 9,0 % hm.

PIVOVARSKE VYUZITI:
Chmelové aroma je slabé korenité, chmelové.
Z pivovarského hlediska je doporudovana pro druhé
chmeleni ve formé pelet.

Harmonie (2004)

Aromaticky chmel. Vynos chmele je 1,8 —2,4 t/ha. Obsah
alfa horkych kyselin je 5,0 — 8,0 % hm. a obsah beta
horkych kyselin je 5,0 — 8,0 % hm.

PIVOVARSKE VYUZITi:

Chmelové aroma je korenité. Typickym znakem je
vyrovnany pomér alfa a beta kyselin. Zacina se uplatiovat
v Ceskych pivovarech, pro druhé chmeleni ve formé pelet.

Harmonie (2004)
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Bor (1994)

Chmel skupiny ,,dual purpose. Vynos chmele je 1,7 —
2,3 t/ha. Obsah alfa horkych kyselin je 6,0 — 9,0 % hm.
a obsah beta horkych kyselin je 3,0 — 5,5 % hm.

PIVOVARSKE VYUZITi:

Chmelové aroma je prijemné, chmelové. V soucasné dobé
byl Bor nahrazen odridou Premiant. Je vyuZivina pro
druhé chmeleni ve formé pelet.

Premiant (1996)

Chmel skupiny ,,dual purpose®. Vynos chmele je 1,8 —
2,5 t/ha. Obsah alfa horkych kyselin je 7,0 — 10,0 % hm.
a obsah beta horkych kyselin je 3,5 - 5,5 % hm.

PIVOVARSKE VYUZITI:

Chmelové aroma je prijemné, chmelové. Vysoka stabilita
vykonnosti. Premiant je pouzivany v radé ceskych
i zahrani¢nich pivovarech. Je uréen pro druhé chmeleni
ve formé pelet.

Premiant (1996)
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Rubin (2007)

Bitter hops. Hop yield potential is 1.8 — 2.5 t/ha.
Alphabitter acids content is 9.0 — 12.0 % w. and beta-bitter
acids content is 3.5 - 5.0 % w.

BREWERY USE:

Hop aroma is very spicy. It has good growing properties. It
is beginning to find use in Czech breweries for the second
batch of hops in the form of pellets.

Agnus (2001)
Bitter hops. Hop yield potential is 1.8 — 2.2 t/ha. Alpha-
bitter acids content is 9.0 — 12.0 % w. and beta-bitter acids
content is 4.0 — 6.5 % w. High content of xanthohumol
0.70 — 1.10 % w.

BREWERY USE:

Hop aroma is hoppy and very spicy. This variety is used
in the form of pellets and both types of extract (C02 and
alcohol), mainly for the first batch of hops. It can also be
used for the second batch of hops.

Boomerang (2017)

Bitter hops. Hop yield potential is 1,9 — 2,1 t/ha. Alpha-
bitter acids content is 13,0 — 14,0 % w. and beta-bitter
acids content is 8,5 — 9,5 % w.

BREWERY USE:

Hop aroma is very spicy, hoppy and citrusy. This variety
is suitable for the first as well as the second batch of hops
(bottom-fermented beers) and as single hops as well as
dry hopping (top-fermented beers).

CZECH HOPS CESKY CHMEL 2017

Rubin (2007)

Horky chmel. Vynos chmele je 1,8 — 2,5 t/ha. Obsah alfa
horkych kyselin je 9,0 — 12,0 % hm. a obsah beta horkych
kyselin je 3,5 5,0 % hm.

PIVOVARSKE VYUZITI:

Chmelové aroma je az hrubé korenité. Dobré rustové
vlastnosti. Zacina se uplatiovat v ceskych pivovarech,
pro druhé chmeleni ve formé pelet.

Agnus (2001)

Horky chmel. Vynos chmele je 1,8 — 2,2 t/ha. Obsah alfa
horkych kyselin je 9,0 — 12,0 % hm. a obsah beta horkych
kyselin je 4,0 — 6,5 % hm. Vysoky obsah xanthohumolu
0,70 - 1,10 % hm.

PIVOVARSKE VYUZITI:

Chmelové aroma je chmelové, silné kofenité. Odrida,
ktera se uplatfiuje ve formé pelet i obou typl extraktu
(C02 i alkoholovy), predevsim pro prvni, ale je mozné
vyuzivat i pro druhé chmeleni.

Boomerang (2017)

Horky chmel. Vynos chmele je 1,9 — 2,1 t/ha. Obsah alfa
horkych kyselin je 13,0 — 14,0 % hm. a obsah beta horkych
kyselin je 8,5 9,5 % hm.

PIVOVARSKE VYUZITi:

Chmelové aroma je intenzivni kofenité, chmelové
a citrusové. Odrida je vhodna pro prvnii druhé chmeleni
u spodné kvasenych piv. U svrchné kvasenych piv je
vhodna jako single hops i studené chmeleni.

Rubin (2007) Agnus (2001) Boomerang (2017)
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Gaia (2017)

Bitter hops. Hop yield potential is 2,3 — 2,6 t/ha. Alpha-
bitter acids content is 12,0 — 15,0 % w. and beta-bitter
acids content is 8,0 — 9,0 % w.

BREWERY USE:

Hop aroma is spicy, hoppy. Base on several beer trials
the variety is suitable for the first as well as the second
batch of hops.

Vital (2008)

Bitter hops. Hop yield potential is I.7 — 2.0 t/ha. Alpha-
bitter acids content is 12.0 — 16.0 % w. and beta-bitter
acids content is 6.0 — 10.0 % w.

BREWERY USE:

Hop aroma is spicy and hoppy. It has a high content of
desmethylxanthohumol (0.25 — 0.40 % w). It is beginning
to find use in Czech breweries for the first batch of hops
in the form of pellets or CO, extract.

Gaia (2017)
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kotenéna

Gaia (2017)

Horky chmel. Vynos chmele je 2,3 — 2,6 t/ha. Obsah alfa
horkych kyselin je 12,0 — 15,0 % hm. a obsah beta horkych
kyselin je 8,0 — 9,0 % hm.

PIVOVARSKE VYUZITI:
Chmelové aroma je korenité, chmelové. Po radé
pivovarskych testl je vhodnd pro prvni i druhé chmeleni.

Vital (2008)

Horky chmel. Vynos chmele je 1,7 — 2,0 t/ha. Obsah alfa
horkych kyselin je 12,0 — 16,0 % hm. a obsah beta horkych
kyselin je 6,0 — 10,0 % hm.

PIVOVARSKE VYUZITI:

Chmelové aroma je korenité, chmelové. Vysoky obsah
desmethylxanthohumolu, ktery je 0,25 — 0,40 % hm. Zacina
se uplatinovat v eskych pivovarech, pro prvni chmeleni ve
formé pelet nebo CO,-extraktu.

Vital (2008)
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CONTACT LIST FOR CZECH HOPS
members of the Association of hop merchants
and hop processors of the Czech Republic

BOHEMIA HOP, a. s.
Mostecka 2580, 438 19 Zatec * Czech Republic
Tel.: +420 415 733 315 « Fax: +420 415 733 114

www.bohemiahop.cz

EMIL BURES HOPSERYVIS s. r. o.
Holedeé 14, 438 01 Zatec * Czech Republic
Tel.: +420 415 722 515

www.hopservis.cz

CHMELARSTVI, druistvo Zatec
Mostecké 2580, 438 19 Zatec * Czech Republic
Tel: +4201415,733,216/* Fax: 420415 726 002

www.chmelarstvi.cz
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FURTHER INFORMATION ON CZEC

TOP HOP spol. sr. o.

Jilska 2, 110 00 Praha | » Czech Republic

Tel.: +420 224 218 624 » Fax: +420 224 218 630
www.hop.cz

ZATEC HOP COMPANY, a. s.
U koleji 8/317, 161 00 Praha 6 » Czech Republic
Tel.: +420 220 561 474 * Fax: + 4201220 562 124
www.zhc.cz

OTHER HOP MERCHANTS

ARIX a.s.
Chomutoyska 3137, 438/ 19) Zatec » Czech Republic
Tel: +420:415 212/ 920 Fax: +420415 212 917

" www.arixho
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Hop Growers Union of the Czech Republic
Mostecka 2580, 438 19 Zatec * Czech Republic
Tel.: +420 415 733 401
www.czhops.cz
www.zateckychmel.eu

Hop Research Institute, Co., Ltd., Zatec
Kadariska 2525, 438 46 Zatec » Czech Republic
Tel.: +420 415 732 133 « Fax: +420 415 732 150
www.chizatec.cz

Central Institute for Supervising and Testing in Agriculture
www.ukzuz.cz

Ministry of Agriculture of the Czech Republic

www.eagri.cz
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