
CZECH HOPS
ČESKÝ CHMEL

2   20



Vydalo Ministerstvo zem d lství eské republiky
T šnov 17, 117 05 Praha 1
http://www.eagri.cz, e-mail: info@mze.cz

ve spolupráci se Svazem p stitel  chmele eské republiky

Mostecká 2580, 438 19 Žatec
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

Vedoucí autorského kolektivu / Editor-in-Chief:
Ing. Michal Kova ík

Titulní strana a první strana publikace / Front cover and the first page:
Vojt ch Macke

Zadní strana obálky / Back cover:
Ing. Michal Kova ík

Zadní vnit ní strana obálky / Inside back cover:
Vojt ch Macke

Fotografie / Photos:
Archivy Bud jovický Budvar n. p.

eský svaz pivovar  a sladoven
David Müller, PhDr., Ing., Mgr., Ph.D.
Chmela ský institut, s. r. o. - Josef Ježek, Ing., Ph.D., Miroslav Brynda, Vladimír Nesvadba, Ing.,Ph.D. 
Chmela ské muzeum Žatec – Na a Žurková, Vladimír Valeš
CHMELA STVÍ, družstvo Žatec, Bohemia Hop, a.s. – Jan Podsedník, Ing., Vladimír Šeretka, Ing., 
Zden k Rosa, Mgr., BA
Ji í Šmerák
LABORATO  POSTOLOPRTY, s.r.o.  
Luc Lafontaine
Luc DeWulf
Marek Cajthaml
Michal Havrda
Michal Vok ál, Ing., CSc.
Petr Ježek, Ing.
rodina Hachových
Slovenian Hop Growers Association
Svaz p stitel  chmele R - Ing. Michal Kova ík, I.H.G.C. invitation/pozvánka – Eternia, Jan ihák
Žatecký pivovar spol. s r.o. - Václav Mach

Náklad / Issues:
1 800 kus  / Pieces

Vydalo Ministerstvo zem d lství
T šnov 17, 117 05 Praha 1
internet: www.eagri.cz
e-mail: info@mze.cz
ISBN: 978-80-7434-572-2
Sazba a tisk:  KLEINWÄCHTER holding s.r.o.



CZECH HOPS
ČESKÝ CHMEL

2   20



2

C Z ECH H O PS                 ČE SK Ý CH M E L 2020

Dear Reader,

You are holding in your hands the international publication Czech Hops 
2020. This year will be inscribed in records around the world with all the 
impacts of the global coronavirus pandemic. In the spring, the virus causing 
the COVID-19 disease slowed down and almost stopped many areas of 
the economy. Due to adopted measures such as lockdown, quarantine, face 
masks, limitation of the number of gathered persons and social distancing, 
many planned prestigious events aimed at promoting Czech hops were 
cancelled or limited. Unfortunately, the brewers´ conference in the United 
States, the Hop Festival, the Kazbek CUP and – for only the second time 
in history – the Hop Harvest Festival did not take place. Problems did not 
spare agriculture, hop growing and beer brewing. The closing of borders 
brought complications not only to tourists that enjoy drinking Czech 
beer made from Czech hops but also to foreign workers arriving for 

beer consumption plummeted and projects such as “Rescue beer!” 
and “Rescue the pub!” developed. Some breweries around the 

Let us wish that the economic impact of both this year’s pandemic 
waves is not as harsh as predicted by the media and that breweries 
can compensate for the production downturn as soon as possible. 

This year, the Czech Hop Growers Union has commemorated 
the twentieth anniversary of its founding, and therefore the 
publication´s opening article is dedicated to the organizations of hop 
growers that have existed in the Czech territory and today´s most 
important domestic hop growers´ organizations. Last year, several 
new Czech aroma hop varieties were registered. Some of them are 
described by the hop breeder Vladimír Nesvadba and his colleagues in their 
article. Prior to the massive cancellation of events, the quality of Czech 
hops was presented in Chile and partly in Brazil. Jan Podsedník has written 
about these activities. Projects including presentations on the quality of 
Czech hops and beer held abroad are crucial. They can completely change 
the course of work of some brewers, for example the Canadian brewer 
Luc Lafontaine, who shares his story in an interview. Prior to coronavirus, 
domestic brewers did well, as stated by Martina Ferencová, director of the 

publication once again presents historical articles. The numismatist Marek 
Cajthaml has written about hop tokens. This year, we have commemorated 
the 90th anniversary of the birth of Mr. E. Bureš and Mr. F. Chvalovský who 
received the highest awards for hop growers. Vladimír Valeš of the Hop 

coronavirus infection, the gatherings of hop growers at the traditional Hop 
Growers´ Day at Stekník and the celebrations of St. Lawrence, patrol of hop 
growers, took place.  

Movement is an important part of the health and quality of life of people. This 
applies even more when a good mood and hop growing topics are combined 
with sports and culture. In the past, we informed readers about the Kolešovka 
bikeway in the Rakovník region and the beer path in the Ore Mountains. This 
year´s articles will focus on the Hopman triathlon, a tourist activity in the form 

th Congress of the International 

deserve attention in next year´s publication.  

On my own behalf and on behalf of the authors and cooperating 

while reading this year´s articles from our authors. Let me conclude by 

supporting our green gold and making this publication possible. Our thanks 

long-time and new authors – to the translator and and everyone who has 
devoted time to the preparation of this publication. 

 Editor

stezce chmelnicemi na Steknicku.

 Editor

Introduction Úvod



3

C Z ECH H O PS                 ČESK Ý CH M E L 2020

Table of contents Obsah

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2

1), Josef Patzak2),4) 3) 4) (1)  
2) 3) 

4)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4

 

1) 2) 
(1) 2)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  16

Jan Podsedník (Bohemia Hop, a.s.)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  22

Jan Podsedník (Bohemia Hop, a.s.)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  26

David Müller1) 2), Jan Podsedník Jr.3) 3)

(1)

2)

3) Bohemia Hop, a.s.)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  30

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  36

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  40

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  44

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  60

1), Vladimír Valeš2)

(1) 2)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  66

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  70

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  74

Vladimír Šeretka (Bohemia Hop, a.s.)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  92



C Z ECH H O PS                 ČESK Ý CH M E L 2020

Czech hop growers´ 
organizations 

at the beginning 
of the second decade 

of the 21st century

České chmelařské 
organizace

na počátku 20. let
21. století

, ,
, 

1) 

2) 

3) 

4) 
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The idea of hop growers organizing is quite old on the Czech 
territory. Looking back one or one and a half centuries in the one 
thousand year long history of Czech hop growing, we can follow the 

Kingdom and later in the Czechoslovak Republic as well as the Czech 

focused their efforts on the preparation of a law on mandatory hop 

Hop growers´ organizations have played 
an important role in the history of hop 
growing in our country. Their seats 

the Union of Hop Growers decided 

to establish strong organizations of hop 
growers in hop growing regions and 
countries, to regularly prepare reliable 
hop acreage and harvest statistics and 
to form the so-called “Headquarters 
of Hop Growers´ Corporations in 
Central Europe” (Headquarters) with 
the objective of expanding to additional 
hop producing regions, including 
those overseas. The conclusions of 
the conference inspired hop growers 
across Europe. In 1912, members of the 
preparatory committee approved the 
seat of the international hop growers´ 

European Hop Growers´ Bureau” was 
established in 1926, following up with 
the idea of the Headquarters. The Bureau continued its activities 

Brussels.

were established due to a change of the political regime. In 1990, the 
Cooperative for Hop Growing, Processing and Sale was established. 
The high expectations are best expressed in the words of Ing. Miloš

concentrating practitioners and experts in the production and experienced 
trade specialists in the sale of this crop, we will deepen the tradition not 

45th th
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Two years later, this Cooperative was replaced by the Interest 

In the same year, breeding research was reorganized and the 
 

In 2000, the Hop Growers Union became the successor organization 

These are the most important national Czech hop growers´ 
organizations:

Hop Growers Union of the Czech Republic 

The Hop Growers Union of the Czech Republic is the leading non-
th 

anniversary of its founding. 

1 2 3 
1 2 3

2 3
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The Hop Growers Union established the Hop Research Institute 

The Hop Growers Union´s primary tasks are to defend and 
pursue the economic and social interests of its members, strive 
for the development of hop growing as well as rural development 
and assist its members in the evolution of their entrepreneurial 
activities. For these purposes, it provides services and consultancy 
in economic, business, entrepreneurial, commercial, legal and social 
areas. The Hop Growers Union is a partner of Czech governmental 

Economics and Information, regional and local governments as well 

the Czech Republic. It participates in the publishing of specialized 
magazines and publications and promotes Czech hop growing in the 
Czech Republic and abroad. In 2007, the Czech Hop Growers Union 
became the holder of the European protected designation of origin 

Ing. Bohumil Pázler was the chairman of the board of the Hop Growers 

The Hop Growers Union is a long-standing member of the International 

Czech Republic nominates candidates for the award “Knight of the 

Merit and – recently – the Union´s Order. 

Union of Hop Merchants and Processors 
in the Czech Republic

The Union of Hop Merchants and Processors in the Czech 

the development of Czech hop growing and defend the shared 
professional interests of its members – hop merchants. In addition 
to mutual cooperation, its tasks include specialist consultancy for 
governmental agencies and the commercial sphere in the hop trade 

administration. Its members meet once or twice a year. The main 
points on the agenda are the situation on the hop and beer markets 
in the Czech Republic and around the world, tasks and meetings 
with the state administration and other economic institutions in the 
preparation of relevant legal regulations and standards. 

One of the major documents adopted has been the Market Order. 
The Market Order for Hops in the Czech Republic was entered 
into by the Hop Growers Union of the Czech Republic and the 
Union of Hop Merchants and Processors of the Czech Republic at 

The Market Order governs all purchases of hops by its members in the 
Czech Republic. Its objectives are to achieve balanced market conditions 
in hop purchases on the domestic market, to ensure the strong position 
of Saaz variety among the world´s leading hop varieties in the Czech 
Republic and, most importantly, with respect to foreign breweries - by 
providing premium quality hops and guaranteeing premium Saaz 

and to achieve near supply-demand equilibrium on the hop market. 

rovnováze mezi nabídkou a poptávkou
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The Union of Hop Merchants and Processors in the Czech Republic 
is a member of the International Hop Growers Convention 
(I.H.G.C.). It submits regular market evaluations for the Hop 
Growers´ Yearbook and the Hop Growers´ Congress.  

Merchants and Processors of the Czech Republic. Th current 

secretary. Ing. Jaroslav Rígl and Ing. Petr Palán were treasurers. The 

The current members of the Union of Hop Merchants and Processors 
of the Czech Republic are Bohemia Hop, a.s., Emil Bureš Hopservis, 

The Hop Research Institute is a benefactor member. The Hop 
Growers Union is regularly invited to the meetings of the Union of 
Hop Merchants and Processors of the Czech Republic.

The cooperative´s primary tasks are hop purchasing, storing, 
processing and trading. Its activities also focus on hop growing 

local hop growers´ heritage.

purchasing, storing, processing and selling in accordance with 
ISO 9002 international standards (ISO 9001:2000 standards after 

cooperative is now based in a new center at 

Republic´s hop acreage. 

The cooperative´s two major plants are the hop 

(Saaz hops), which operates a cold storage facility 
for hops and hop products, a line processing hops 

hops and hop pucks, as well as the Machinery plant, 
which is a supplier of technologies and spare parts 
for hop growing and harvesting. The Machinery 

zpracování a prodeje chmele dle mezinárodních norem ISO 9002 

 

výrobky, linku na zpracování chmele do granulí typu 

puky, dále závod Mechanizace, který je dodavatelem 
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plant supplies comprehensive hop picking technologies based 
on its own design, modernizes hop picking and drying machinery 
and supplies new technologies for hop drying (together with hop 
presses) as well as numerous technologies for the individual hop 
growing operations, including hop sprayers. The third largest division 

hop trellises to hop growers. The cooperative also provides hop 

consultancy in areas such as subsidy programs. 

total hop production and supplies the hops to breweries through 
its subsidiary, the trade company Bohemia Hop, a.s. The company 
supplies Czech hop varieties to breweries around the world.

Cooperative´s chairmen: František Chvalovský (1990–1999), Ing. 

Hop research has a long tradition and a strong position in Czech 
hop growing. The beginning of the Hop Research Institute´s activities 

in hops was established in Deštnice. 

The Hop Growers Union of the Czech Republic 
is the sole owner of the Hop Research Institute, 
which is the successor of the Institute of Hop 
Research and Breeding. The Hop Research 

research activities in the area of hop growing, 
harvesting and post-harvest processing. It also 
focuses on the breeding of new hop varieties, 
maintenance breeding and propagation of Czech 
hop varieties, in particular in the form of hop 
rhizomes. The Hop Research Institute uses 
its experimental microbrewery for testing. It 
applies both classical technology (brewhouse – 
fermenting room – cellar) and CCT technology 
(60 liter brewhouses). It also deals with the 
greening of production and the environment 
of hop growing regions as well as the quality 
and protection of hops. Its activities include 
consultancy and training for entrepreneurs in 
hop growing (integrated hop production, hop 
growing in organic farming, low trellises). The Hop Research Institute 
is a private research organization supported by the Czech Ministry 

of a research organization, now until 2022. 

following departments: hop breeding, hop chemistry, hop protection, 
biotechnology, hop agrotechnology and experimental microbrewery. 
The Hop Research Institute´s primary mission is to implement 

Education, Youth and Sports, the Ministry of Industry and Trade etc. 

Government´s Research, Development and Innovation Council.

s klasickou technologií (varna – spilka – sklep) 

organizací podporovanou Ministerstvem 

agrotechniky chmele a pokusný minipivovárek. Hlavním posláním 
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Income from commercial activities serves as supplementary funding 
for projects. It includes revenues from the sale of the Hop Research 
Institute´s own hops and planting stock, laboratory activities (e.g. 
analyses of the content of alpha acids and pesticide residues), analyses 

of origin in cases of suspected counterfeiting), contractual research 

Research Institute establishes registration, demonstration and 
greenhouse tests with hop protection products, including biological 

auxiliary substances, organizes training for mechanics of picking 
lines and hop dryers as well as accredited professional competence 
courses (1st, 2nd and 3rd levels) for the handling of plant protection 

for handling GMOs. 

, i.e. 

determination of lead conductance value by titration method after 

Managing directors (directors): professor Ing. Václav Fric, DrSc. 

www.czhops.cz
www.zateckychmel.eu
www.chmelarstvi.cz
www.chizatec.cz

s GMO.  

, tj. stanovení vlhkosti 

www.czhops.cz
www.zateckychmel.eu
www.chmelarstvi.cz
www.chizatec.cz
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You can never 
rule out surprises 

with hops

Chmel jest rostlina, 
u níž překvapení 

nikdy nejsou 
vyloučena

. , 
1) 

2) 
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Hop growers´ experience in 2019 once again showed the truth of this 
statement, which is nearly 100 years old, and Luboš Hejda, chairman 
of the Hop Growers Union of the Czech Republic, referred to it in 
his speech at the Hop Growers´ Congress in 2020. 

The two-day event was attended by approx. 140 participants, in 
particular hop growers, speakers and guests from the Ministry of 

Czech Republic and the Central Institute for Supervising and Testing 

CSc. Cooperating institutions were the Hop Research Institute in 

included lectures as well as an extensive informal discussion with an 

with employment opportunities of Ukrainians in the Czech Republic, 
in particular the cooperation in acquiring a labor force for string 
hanging and hop stringing. Ing. Jaroslav Pokorný, Ph.D., presented 
information on the development of the 2019 hop growing year at the 

to our Bavarian neighbors. For example, he mentioned a decrease 
in the number of farms in Germany and, in contrast, an increase 
in their sizes. One of the major topics discussed was irrigation. 

from a visit of the company´s customers to Israel and spoke on the 
Israeli experience with drip irrigation, side-dressing, water quality, 
piping, computer control etc. 

Beer like back then? Ing. Josef Patzak, Ph.D., managing director of 

brewery. Even the expression “back then“ is boundless and it is 

at Round table discussion 



C Z ECH H O PS                 ČE SK Ý CH M E L 2020

legitimate to ask what it is supposed to mean and what period it 
refers to. Today, the brewery certainly uses a different technology, 
completely different hop and barley varieties as well as different malt. 
Hops show a very high variability in their individual characteristics, 
depending on the environment, location, weather and agrotechnical 
interventions. The recent extreme years have been proof of that.  

The second day of the Hop Growers Congress started with 
a presentation given by Ing. Luboš Hejda. The total hop harvest area 

have been replanted in 2019. Since 2013, 2,244 hectares have been 

The most common hop varieties grown in the Czech Republic are 
Saaz (4,262 hectares), Sládek (344 hectares), Premiant (193 hectares), 

hectares), followed by Germany (20,417 hectares) and the Czech 

were only 230 mm of rainfall, which was 100 mm less than the average 
precipitation. In addition to a lack of water, hops negatively respond 

The yields of Saaz, the Czech Republic´s most common hop variety, 
per hectare have been continuously growing since 1990. However, 

for hop growers to achieve high yields in two consecutive years. In 

dry weather, no major problems occurred with the health of hops, 
downy mildew or the two-spotted spider mite. The content of alpha 
acids was also as high as hoped. The average content in the Saaz hop 

vyrábí pivo jako „tenkrát“ se zamyslel Ing. Josef Patzak, Ph.D., jednatel 
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The nation for itself! Luboš Hejda reminded attendees that in 
nineteenth century, people were able to unite and build the National 

“Are we proud 
of ourselves as hop growers? Are we able to unite and act as a group 

 Subsequently, he focused on topics such as 

water and hop promotion.  

During an informal discussion and during the main part of the 
program, participants repeatedly complained about the dramatic 
reduction of active substances for hop protection and the related 
issues. Hop protection against pests and deseases is among the 
most serious topics at the moment. No registered 
substances are available against: alfalfa snout 
beetle, rosy rustic, weeds during the vegetation 
period, defoliation of lower leaves, 
nonalfalfae and the citrus bark cracking viroid. The 
active substances  and  
(hop aphid) and  (powdery mildew) are 
already prohibited. The use of the active substance 

substances are at the risk of being prohibited. 
They include  (two-spotted spider 
mite),  (downy and powdery mildew), 
bifenezate (two-spotted spider mite),  
(powdery mildew), , 

 ,  (hop aphid, 
two-spotted spider mite),  (alfalfa 

growing in the Czech Republic and across Europe. 
It remains to be seen what hop growers will do 
after the aforementioned active substances are 
prohibited. There are great concerns with respect 
to new pathogens such as and 
the citrus bark cracking viroid. 

Hop growers are thankful for the ongoing hop 

counterfeited extensively. Hop growers were assured by leading 
representatives of the Central Institute for Supervising and Testing in 

of hop growing areas and the recognition procedure for planting 
rootstock are crucial.

 

na ochranu chmele, vody pro závlahy i propagace chmele.

chmele a celou problematiku s tím související. Problematika 

defoliaci spodních listových pater, Verticilliu nonalfalfae, viru praskání 
 a  (mšice chmelová) 

a 

 (sviluška),  (peronospora, padlí), 
bifenezate (sviluška),  (padlí), -Al (peronospora), 

 (peronospora),  (mšice, sviluška), 
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New Czech aroma 
hop varieties 

Saaz Brilliant, Saaz 
Comfort, Saaz Shine 

and Mimosa

Nové české aromatické 
odrůdy chmele 

Saaz Brilliant, Saaz 
Comfort, Saaz Shine 

a Mimosa

, 
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modern methods of hop breeding based on clonal selection in the 
original regional vegetations. He started applying clonal selection in 
1927. His longtime efforts in Czech hop growing resulted in three 
clones: Osvald’s clone 31, Osvald’s clone 72 and Osvald’s clone 

area in the Czech Republic. In the 1960s, hop hybridization (i.e. 
crossbreeding) was introduced to hop breeding. In 1994, Bor and 

hybridization. In 1996, the new Premiant variety was registered. 
Thanks to its better performance parameters, it replaced the Bor 

Late, Gaia and Boomerang. In 2019, the Saaz Brilliant, Saaz Comfort, 
Saaz Shine and Mimosa aroma hop varieties were registered. Last 
but not least, the breeding of hops for low-trellis production and 

need to be mentioned. 

Hop breeding in the Czech Republic mostly focuses on aroma hops. 

Czech hop variety around the world. The breeding of aroma hops 
dates back at least 160 years. It gives preference to aroma features, 

and the positive impact on beer quality. The breeding of aroma hops 
is based on the Saaz variety. In recent years, foreign varieties or even 

aroma hop varieties with Saaz in their origin was launched. It resulted 
in the registration of three new varieties – Saaz Brilliant, Saaz Comfort 
and Saaz Shine – which show numerous features identical with Saaz. 

Brewing tests and test brews are under way in brewery operations. 

Saaz Brilliant

Saaz Brilliant was developed as a selection of descendents resulting 
from the inbreeding of the Saaz variety. The plant has a medium size 
and a regular cylindrical shape. Bines have a green-red color and 
a thickness of 13–17 mm. Stems with hops are of medium length, 
growing at a low level of the plant. Hop cones have 

The scent is of lower intensity. The Saaz Brilliant 
variety has an average content of alpha acids of 

variability suggests that year and location contribute 

 

same level as that of alpha acid content, amounting 
 

 

 

Karel Osvald. Klonovou selekcí se zabýval od roku 1927. Z jeho 

chmele pod názvy Saaz Brilliant, Saaz Comfort, Saaz Shine a Mimosa. 

Saaz Brilliant
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has a genetic basis. However, it is likely that the cohumulone content 

Saaz Comfort was developed as a selection of descendents resulting 
from a parental combination of breeding materials in progress, having 
the Saaz variety and the Russian Serebrjank variety in their origin. 
The plant has a medium size and a regular cylindrical shape. Bines are 
green-red with a thickness of 13–17 mm. Stems 
with hops have a medium length, growing at 
a low level of the plant. Hop cones have a high 

Saaz Comfort variety has an average content 
 
 

(Table 2). The lowest content was determined 

to 2019, the highest content of alpha acids was 

the hop growing practice. The average content 

same sample as the lowest content of alpha 
 

 

 

 

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

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

Alpha/beta ratio / Cohumulone (% rel.) / 
Kohumulon (% rel.)

3.77 2.75 1.39 24.64

Median / Medián 3.69 2.80 1.38 24.40

Variability (%) / Variabilita (%) 18.95 19.26 17.53 9.09

Min / Min. 2.38 1.60 0.97 20.80

Max / Max. 5.36 4.03 2.22 31.30

1.02

17.90

22.64 11.09

3.39 3.14

7.90 26.20
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differences in average cohumulone contents between the individual 
years. The lowest cohumulone content was determined in 2012 

Saaz Shine

Saaz Shine was developed as a selection of descendents 
resulting from the hybridization of the Sládek and Saaz 
varieties. The plant has a medium size and a regular 
cylindrical shape. Bines are red-green with a thickness of 

at a very low level of the plant. Hop cones have a high 

lower intensity. Table 3 shows that the Saaz Shine variety 

acids is 1.23 and the median is almost identical (1.20), with 

ratio was determined in Radovesice in 2019 and amounted 

Mimosa was developed as a selection of descendents resulting from 
the hybridization of a maternal plant from Czech breeding materials 

plant has a very massive size and a regular cylindrical shape. Bines 

are very long, growing in the middle of the plant. Bracts of hop cones 
are very open. The hop aroma is citrusy and fruity with a spicy and 
herbal scent in the background. The scent is of lower intensity. The 

The highest content of alpha acids was determined at the beginning 
of the breeding process, i.e. upon a selection from descendants 

 

Saaz Shine

hm. a variabilita obsahu alfa kyselin je 

byl stanoven v Radovesicích v roce 

 

 

1.23 24.30

3.37 2.99 1,20

27.12 6.94

2.17 20.30

4.26 2.39
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to a virus or viroid infection, which will be the subject of further 
research. From 2011, the average content of 

acids is 6.07 and the median is higher, namely 

same way as the content of alpha acids since 

2009 and 2010, which have a high content of 

exceptional because other samples have a cohumulone content 

t-test, Saaz Shine, Saaz Comfort, Mimosa and Saaz Brilliant have higher 

was determined between other varieties in terms of hop yield. Saaz 

maximum yields have a broad range, which is due to the conversion 
of harvested plants per hectare. However, the results suggest that 
the new varieties can generate very high yields in good conditions.

Chart 1 shows that the highest average content of hop oils was 

has a lower content of hop oils than Saaz Comfort. No statistical 

1.90 6.07 0.31 29.29

6.12 29.40

42.41 17.76 39.10

4.34 21.20

34.20

Saaz Brilliant Saaz Comfort Saaz Shine Mimosa

1.91 2.11 2.16 1.93

2.02 2.02 1.02

33.39 43.94 41.11
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difference in the content of hop oils between Saaz Brilliant and Saaz.

Table 6 shows the ranges of hop oil content and composition. The 
Saaz Shine, Mimosa and Saaz Comfort varieties show contents of 

 

 

 

Chart 2 shows a comparison of average values of the individual hop 
oil components of the new aroma hop varieties and the benchmark 
variety Saaz.

The Saaz Brilliant, Saaz Comfort and Saaz Shine varieties are currently 

have been tested in large and small Czech breweries. 100–300 kg 
of hops are available from experimental growing areas for brewing 
tests. The Saaz Brilliant, Saaz Comfort and Saaz Shine varieties will  

 

pivovar) a malých (Cobolis, David Máša, 
Pioneer, Moravia, Parovar atd.) pivovarech. 
Z pokusných ploch je k dispozici  

a Saaz Shine budou sázeny na podzim 

na plochu 2 ha.

Saaz Brilliant Saaz Comfort Saaz Shine Mimosa

0.4–1,1 0.3–0.9

11–34 14–36 16–42 11–32

7–14 6–12

7–17 2–14 7–20

14–33 10–20 22–39 below 12

1–9 11–26 below 3 22–44 1–6

 

 

Saaz
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Offi  cial beer of Copa 
Cervezas de América 
in Chile made from 

Kazbek

Kazbek součástí 
ofi ciálního piva na 

Copa Cervezas 
de América v Chile
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notable red wines and the great success of Czechoslovak football 

landscape of the Chilean coastline is shaped by mountains fringing 

Chile is considered the world´s longest country. The majority of 
Chile is covered by mountains and a desert. Because of the typical 
harsh landscape, producers of James Bond movies selected Cerro 
Paranal with its famous telescope and the ESO observatory in the 

The country is well-known for its frequent earthquakes – both 
in terms of geology and politics. One famous place is the seaside 
resort Valpraíso with its popular harbor. Its name means “Valley of 

and “Little San Francisco“. Therefore, it came as no surprise that the 

the festival contacted the Consulate General (CG) in Santiago and 
offered the Czech Republic to participate in the event as a partner 

of Czech companies from the brewing sector. Representatives of 
Bohemia Hop, a.s., Flowmax s.r.o. and Cheops spol. s r.o. attended the 

Bohemia Hop, a.s. a representative of Czech hop growers, was 
approached by festival organizers prior to the festival and asked 

Porter style beer. The beer, brewed from the Kazbek hop variety, 

during the opening ceremony. 

Upon our arrival at the airport in Santiago de Chile, our group 

hop samples seemed rather suspicious on monitors but all of the 
documents and the customs declaration were issued for hop pellets. 
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and demonstrated that they really did contain hops and were not 
replaced with any illegal products by mistake. Then, we were free to 

Pablo Neruda wrote in one of his lyric-epic poems about Valparaíso: 

on hillsides and, more generally, the contemporary face of the city, 
which is inscribed on the UNESCO list. Valpo, as locals call it, is well-
known for omnipresent lazing dogs and historic funiculars taking 
tourists to its hilly neighborhoods, or rather slums, as well as for 
the country´s highest crime rate. Furthermore, it is the seat of the 

and trade fair. 

Karolína Bartošová gave an opening speech as a representative of the 
partner country. Keynote speakers at the specialized conference included 

described the history of beer brewing in the Czech territory and 
unique characteristics of the Czech lager brewed from traditional 
Czech ingredients. He also participated in the brewing seminar for beer 
experts. The Czech national pavilion at the trade fair was visited by  
a total of six hundred general visitors and experts. Czech hop varieties 
were very well received. In addition to the traditional interest in the Saaz 
variety, other hop varieties, in particular Kazbek which was used to 

o Valparaísu 
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The success of Czech exhibitors was supported by the 
accomplishment of the PRIMÁTOR brewery, which won a prize and 
an award in the central beer-tasting competition. The PRIMÁTOR 
beer was offered to visitors together with other Czech brands at 
the trade fair stand and the Czech exhibition stand during the beer 
festival, which was attended by more than 4,000 visitors. Visitors 
stood in line for our beers for hours.  

participation of representatives of Czech companies. It was attended 

Representatives of Czech companies, including a representative of 
Bohemia Hop, a.s., gave presentations at the seminar. Czech food 
products were served in addition to Czech beer. 

Mr. Janda of the Consulate General organized a tour for us to 
several local breweries to get acquainted with the local brewing 
culture. In general, the Chilean beer brewing sector is characterized 
by an excise tax that is calculated on the basis of the volume of 
beer brewed rather than the weight percentage of the original wort 
extract, as the local brewers explained to us. The majority of beers 
available on the market have a higher alcohol content, compared to 

value in regular beers available on the Chilean market. The history of 
beer brewing in Chile dates back to the period of colonization and 

the craft breweries segment is still in its infancy. Chile has a few 
brewers associations, which are autonomous and independent. The 

They included a brewery situated in the hills around the city and 
three breweries located directly in Chile´s capital. Breweries in 
the city center are mostly centers of community life. In contrast, 
breweries in the surrounding hills are usually established for the 
purposes of complementary production to effectively use the 
equipment and solar energy of local wine growers. 

Cerveceras del Ríos brewer association. The region is located about 
1,000 km south of Santiago and is rightly called the center of Chilean 

days. Kunstmann was the largest brewery among them. In addition to 

beer. The breweries we visited included the Bundor brewery, which 

of only a few hectares, it cannot compete with hop growing super 
powers. However, beers brewed from the local Valdívie hops bear 
comparison with European lagers. Hops were brought to this region 
from central Europe in the 19th century as ornamental plants and 
their characteristics resemble the Saaz variety.

Bohemia Hop, a.s. 

v Chile sahá do období kolonizace a osidlování Chile. Patrný je 

pivovary byl pivovar Bundor, který ve spolupráci s organizátory 
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A Czech project left 
a lasting impression 

in Brazil

Český projekt 
zanechal v Brazílii 

výrazný otisk
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Last year, Brazilians left no doubt that the local beer sector enjoys a 
long tradition and beer is part of the lifestyle of ordinary Brazilians. 
Local craft beers enjoyed on the beach, at the pool or at a party 
with friends were almost as common and popular as the traditional 
caipirinha cocktail available in all possible fruit variations. Building 
on the success of our mission last year, we decided to continue the 
project and try to follow up on the previous visit. Of course, deep in 
our hearts we were wondering if our presentation and promotion 
made an impression and if we managed to make any impact on 
the local brewers. Enthusiasm and shared objectives in our team 
were the major pillars of our success. The team was comprised 
of representatives of several companies from various parts of the 
beer sector – starting with ingredients (Bohemia Hop, a.s.) and 
technologies (CHEOPS spol. s r.o., CONTECHIN s.r.o.) up to 
concepts for operating restaurants in the Czech style (Czech crown 

mission, all of us agreed to continue working on the project together, 
to participate in exhibitions and to contribute to the organization 
and implementation of promotional events 
taking place under the auspices of the 
Consulate General in São Paulo (CG).

took a short amount of time, it took far 
longer to prepare and plan promotional 
events in cooperation with the Ministry 

technical researcher and beer technologist 
working at the university brewery of the 
Institute of Biotechnology (University of 
Chemistry and Technology – VŠCHT), who 
has experience with beer brewing in both 
large industrial breweries and smaller craft 
breweries. To exceed the standard that had 
already been set very high in the previous 
year, we decided to organize not only a stand 
at The Brazilian Beer Fest in Blumenau (SC), 
which took place in March 2020, but also 
additional promotional events as part of 
the PROPED project (Project to Promote 
Economic Diplomacy) running under the 
auspices of the CG in São Paulo with the 
support of the Czech Republic´s Ministry 

trade fair and conference included a lecture 

information about the history of beer 
brewing in the Czech lands and described 
the unique characteristics of Czech lagers 
brewed from traditional Czech ingredients. 
He had already given this lecture in Chile. 
Prior to his journey to Brazil, he had also provided a Czech lager 
brewing course, which was organized for Brazilian brewers and 
participants of an incoming mission taking place in the fall of 2019. 
The fact that a group of Brazilian brewers decided to travel to the 
Czech Republic to learn how to brew Czech beer from Czech 
ingredients was a clear indication showing the importance of such 
promotional events.

of presentations to be given by individual Czech companies as well 

an expert forum with Czech representatives for local brewers. Both 
events were planned to take place after the closing of the trade fair 
in Blumenau. Unfortunately, the COVID-19 pandemic hit Brazil as 
well and considerably affected our program. One day prior to our 

v São Paulo (GK).

stánku na veletrhu The Brazilian Beer Fest v Blumenau (SC), 
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planned departure from Blumenau, the Czech government declared 
a state of emergency and announced that borders would be closed. 
Upon an agreement with Mr. Miloš Sklenka, consul general, and on 
his recommendation, we decided to terminate our program and 
return to our home country as quickly as possible. 

the safest countries that was least hit by the pandemic already rapidly 
spreading across Europe. The actual trade fair was not affected in any 
way. Except for the omnipresent disinfection and information signs 
on hygiene rules and behavior preventing the potential spreading of 
COVID-19, the trade fair progressed as intended. Our stand was 
visited by countless visitors, including participants of the incoming 
mission and last year´s visitors as well as many other attendants from 
among experts and specialists from the brewing sector. This year, 
we were also approached by brewmasters from different breweries 

v Blumenau. Pandemie COVID

o hygienických pravidlech a chování, aby se zabránilo potenciálnímu 
COVID
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that were proud to let us taste and evaluate their “Bohemian Style 
Lager“. The standards of Brazilian brewmasters are different from 
original Czech lager. However, they had made great progress in terms 
of quality and production technologies compared to previous visits. 
Some brewmasters started applying the decoction mashing (single 
decoction) method. Some are using triple decoction. It was very 

differentiating between Czech hop varieties grown in the Czech 
Republic and the same hop varieties coming from abroad. The same 

 
a growing interest in Saaz from the Czech Republic. In addition to 
this traditional variety, brewers are also interested in other hop 
varieties used to produce Czech lagers.  

Brazil is currently experiencing a boom of craft breweries. Breweries 
are increasingly focusing on the quality of products and the 
environmental impact of their production. The individual beer styles 

growing IBUs (international bitterness units) show that as well. Large 

by acquiring craft breweries and mostly keeping their original recipes. 
Therefore, The Brazilian Beer Fest is regularly attended by breweries 
that used to be craft breweries but have become a part of larger 
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The best lager in 
Toronto is brewed by 
Luc “Bim“ Lafontaine 

from traditional Czech 
ingredients

Nejlepší ležák 
v Torontu vaří Luc 
„Bim“ Lafontaine 

pouze z tradičních 
českých surovin
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The popular Now Magazine, which focuses on life in Toronto, 

Czech origin and with a strong Czech trace was very successful and 
received the award for best lager. 

Godspeed Brewery as the best lager in town and the brewery as 
the best brewery in Ontario and Toronto. The lead role was played 
by Luc Lafontaine, to whom brewing a twelve-degree beer with the 

The idea to brew a classic Czech lager in Canada did 
not happen overnight. It was latent for a long time. 

him was the mission of US and Canadian breweries 
to the Czech Republic, which was organized by 
the agricultural diplomat of the Czech Embassy in 

the General Consulate in Toronto and the director of 

Czech companies and their Canadian partners. “The 

 Luc adds.

During their visit to the Czech Republic, participants 
of the mission visited companies and organizations 
across the brewing segment. 

 
Luc recalls a meeting that was substantial for his 
career – the meeting with Josef Tolar, who was the 
brewery´s head brewer for 24 years.  

The program included a traditional visit and guided 

Hop, a.s., where brewers provided detailed information 
on traditional Czech hops and the methods of their 

“If I want to brew an original 

  

During his career, Luc Lafontaine became one of 

beyond. He shares his knowledge and experience, 
inspiring other brewers to brew Czech beer styles. 
In addition to a very impressive lecture that Luc gave 
during a Czech seminar that was part of the Ontario 
Craft Brewers Conference last year, he also organized 
the “Czech Day“ at his brewery, which was very 
popular and established a new tradition. The Canadian 

In the following interview, you can read what hops he uses, what the 
incoming mission meant to him and what he would like to say to 
Czech hop growers: 

„Vztah 
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 vzpomíná 

Tolarem, který byl hlavním sládkem pivovaru 24 let. 
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The hop supplier David Carrière added to the partnership and the 
current brewing scene: 

and Stuff ( ) collaborates with passionate 

ingredients and know-how are key components to their offering.
Dodavatel chmele David Carrière doplnil 

( ) spolupracuje 

a know-how.
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A new hop
product:

Kazbek PE 45

Nový chmelový 
produkt

Kazbek G45
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brewing“, organized by Bohemia Hop, a.s. in cooperation with the 
Hop Research Institute, and the 2nd accompanying beer-tasting 
competition Kazbek Cup 2020, were scheduled to take place in the 
last week of March 2020. 37 breweries registered for the competition 

addition) in the categories of bottom-fermented beers (24 samples) 
and top-fermented beers (19 samples).

pellets. These pellets have a higher content of both 
alpha bitter substances and hop oils. 

The idea and request to process Kazbek into type 

owner and brewmaster of the Pioneer brewery in 

with the use of various Czech hop varieties. 

The conference and the 2nd Kazbek Cup beer-tasting 
competition could not take place due to government 
decree and the measures adopted in connection with 
the COVID-19 pandemic. However, we did test the 
beers brewed from Kazbek in the form of type 90 

brewery also shared its practical experience with us. 

.

The qualities of input materials were identical since 
raw material – the Kazbek hop variety – came from a 
single batch of hops prior to its processing. The hops 

admixtures (e.g. leaf and stems) are separated, hops 
are homogenized for grinding and the hop powder 
is pelletized. During the processing of hops into 

homogenized for grinding and frozen. Then, ballast 
substances are mechanically separated from lupulin 
particles, which are the bearers of bitter substances 
and oils. By mixing these two fractions in a certain 
ratio, the concentration of alpha bitter substances 
increases to the required value. The entire process 
is based on a mechanical processing and the 

pellets were sent to accredited laboratories of the Hop Research 

original hypothesis that the concentration of hop oils is higher in the 

The resulting value of hop oils increased more than the content of alpha 
bitter substances. The total content of alpha bitter substances went up 

PE 90 from a different lot from the Hop Research Institute), brewed 
in the Hop Research Institute´s experimental brewery, brewmaster 
Jan Hervert..

kvašených piv. 

 

 

(viz leták).
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the circumstances, the number of participants was limited, groups 
were separated and conditions adjusted. In beers dry hopped with 

evaluated. The beer preserved its aroma over a longer period of 
time. The bitterness was distinct but pleasant and not lingering. It did 
not have any negative impact on drinkability. Drinkability was very 

In beers hopped with type 90 pellets from the same batch of Kazbek 

faded away quickly. The bitterness was more distinct, slightly rougher. 
Drinkability was good. 

For comparison, we had another beer sample from brewmaster Jan 
Hervert of the Hop Research Institute, who brewed a single hop 

with type 90 pellets from the Hop Research Institute was very good. 

fruits and citruses. 

st place
PE 90 – 2 times 2nd place, 3 times 3rd place
PE 90 – Hop institute – 3 times 2nd place, 2 times 3rd place

Pitelnost dobrá. 

G90 – 2 x 2. místo, 3 x 3. místo
G90 CHI – 3 x 2. místo, 2 x 3. místo
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to accredited laboratories of the Research Institute of Brewing and 
Malting in Prague for analyses and sensory tests in order to verify 
our results. 

Sensory testing was based on triangle tests to determine a difference 

sample. Therefore, the difference of the sample was proven on a 

citrusy aroma (grapefruit, lemon and orange) and the fruity aroma 
(red, green and tropical fruits) were more intensive in beer samples 

is available at Bohemia Hop, a.s.

Statistical numbers and analyses are a good foundation. However, 
practical experience is irreplaceable. Therefore, we asked Michal 

pellets, to write a few sentences and share his experience:

to the use of enriched pellets, we achieved an intensive bitterness, which 

bitterness is pure without unpleasant lingering and supports excellent 

Protokoly o výsledku laboratorních zkoušek má k dispozici 
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Czech brewing industry 
recorded growth 

last year, considerable 
downturn both in 

domestic consumption 
and exports expected 

this year

České pivovarství 
loni rostlo, letos
očekává výrazný
propad domácí

spotřeby i exportu
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In 2019, the ratio of on-trade beer sales (gastronomy, i.e. pubs, 
restaurants, bistros and clubs) and off-trade beer sales (hypermarkets, 

recorded another year-on-year decrease, namely by 1 percentage 
point. Breweries are expecting an even steeper downturn this year 
due to the pandemic and the related government restrictions forcing 
restaurant owners to close their establishments for more than two 
months. Limited opening hours of pubs after the reopening and the 
cancellation of large festivals will have a negative impact as well. 

 

hectoliters. Exports of non-alcoholic beer went up as much as by one 

continue to be the most important export markets in the EU. Hungary 
 

of Czech beer, as was already the case in previous years. 

 

 

hostince, restaurace, bistra, kluby) vs. off-trade (hypermarkety, 
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continues to be the largest foreign buyer. It is followed by Germany. 

thousand hectares. 

 

Sales of draft beer were basically brought to a halt. Breweries 

that the year-on-year drop in Czech beer production will be about 
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domestic consumption contributing three quarters and exports one 

The market decline is not only due to the closing of pubs for two 
months but also to the follow-up restrictive measures such as limited 
opening hours, sports events without spectators and cancellation of 
festivals.  

The sales of packaged beer in stores slightly increased. However, 
breweries estimate that the drop in total local consumption will be 
about 1–1.3 million hectoliters. In addition, the decrease in exports 
could be about 400 to 600 thousand hectoliters.
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Beer Brewing
Museum

of the Žatec
Region

Muzeum
pivovarnictví

Žatecka
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companies growing or processing the valued commodity are located 

center.   

applying a traditional production process and using the best 
ingredients for beer brewing – Czech barley malt, famous Saaz hops 

nd 
th century in the late-Baroque style. It can be found at 

a medieval house, preserving the original cellar with a Gothic stone 
portal. 

vybraných památek. Ministerstvo pro místní rozvoj rozhodlo 

provedením, kde kvantita je nahrazena kvalitou a malý prostor muzea 
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published by the Ministry of Regional Development and applied for 
a subsidy from the IROP program, intended for the revitalization 
of selected monuments. The Ministry of Regional Development 

restoration of the house, including the cellar with a stone portal, was 

Subsequently, an exhibition of the Beer Brewing Museum of the 

Visitors of the museum exhibition are attracted by its modern 
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and exhibition can offer visitors rich experiences and motivate them 

beer is part of the tour.

Visitor attractions connected to hop growing and beer brewing, 

the Hop Museum with exhibits focusing primarily on the growing and 
processing of the local green gold. This was also the reason behind 

which would complement the other two tourist destinations and 
give visitors insight into the history of breweries in the region as 
well as the history of beer brewing. This idea came about during the 

 

Monday, Tuesday: closed
Only individual visits.

The museum can be visited outside of the opening hours upon 
previous agreement by phone or by e-mail.

E-mail: muzeum@zateckypivovar.cz Email: muzeum@zateckypivovar.cz



C Z ECH H O PS                 ČESK Ý CH M E L 2020



C Z ECH H O PS                 ČESK Ý CH M E L 2020

What is new
in the Hop Museum 

exhibits

Novinky
v expozicích 

Chmelařského
muzea
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items to their exhibits in 2020.  This year´s tourist season started late, 

had more time to prepare complementary and new exhibits. Panels 
introducing and explaining individual exhibits and the phases of hop 
growing were created and installed. 

a size of almost 10 meters was created and installed in cooperation 
with Ing. Jan Podsedník Sr. It presents the development of picking 
machines on our territory.  

To emphasize the magic atmosphere in the interior of our museum, 

and drawings. Pictures of hop dryers are on the 1st
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wall painting is located in the attic near the drying lath box and 
the second is part of the beer brewing exhibit on the 2nd

cooperation with Jan Hervert of the Hop Research Institute and it is 
complemented by a wall painting. 

actively participated in tourism trade fairs in Brno, Dresden and 
Prague. Czech hop growing, Czech hops and our museum were 

Throughout the year, we gained several interesting items for our 

a farmstead in Stebno and obtain hop tools, lath boxes for hop drying 
and a wooden sled for the transportation of manure and slurry to 

The Hop Museum also features an exhibit of hop stamps. Jaroslav 
Cajthaml helps us acquire and classify them. In 2020, we received an 

pátrat mezi historickými fotkami v našem archivu a našli jednu, kde 
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solution is when the exhibit item can be part of a story or a family 
history.

in our archive and we found a photo showing a man with a hole 

exhibit and is now located underneath a panel with the picture of 

and Ing. Emil Bureš were both born in 1930. They each made great 
contributions to Czech hop growing. In cooperation with their 
families, we prepared a smaller exhibit with important dates from 
their lives and complemented them with photos.  

and families that have grown hops for generations and provide us 
with the sources necessary to study the history of our hop growing 
and to enrich our collections. 

Reactions of our visitors show us that our approach has been well-
received. 

For more information, please visit  

obohacování našich sbírek.

Více informací naleznete na  a na 
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TRACES OF HOPS
Antonín Hach
(1908–1984),

the story of a clerk 
in the hop business

CHMELOVÉ STOPY
Antonín Hach
(1908–1984),

příběh chmelařského 
úředníka
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of Josef Hach, a local shoemaker and cobbler, and Marie Hachová, 
a housewife. He was of humble origins. His parents wanted him to 

he started attending the two-year business school in Rakovník, 

shortly after graduating with distinction from the school he joined 

company had several warehouses and packing halls. One of them 

na dvouletou obchodní školu v Rakovníku, kde byl premiantem. 
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started becoming acquainted with hops. He was gaining practical 
experience and expert knowledge in the warehouses and packing 
halls. Soon, he was able to differentiate between various methods 
of hop treatment and processing, he could sort hops and assess 

Czechoslovak Republic had to cede its borderlands to the German 

a German town, for several months and then moves to the Czech 

manage the Prague branch of this company during his long absence. 

dispatches them to breweries and is in charge of bookkeeping. From 

import-export Praha, where he works until the end of the German 

her father was a brewery administrator. They get married in Prague 

is happy about it. She suffered knowing that they were living in an 
apartment after someone who had been forcibly expelled.   
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administrator, he leads the company outstandingly, he supplies hops 
to Czech and Slovak breweries and establishes business contacts 
with breweries in Belgium and France. In July 1947, he had personal 

were originally managed this way were part of the Expert Group 

Foreign Trade, and later the Ministry of Domestic Trade. The ministry 
gradually carried out strict controls in all companies. The results of 
the controls were very favorable for the national administration of 

included the purchasing of hops in Tršice (Tirschitz) in Moravia. 
He assessed, purchased, settled and paid for hops. Following the 
purchasing stage, he worked in the technical department, which 
was in charge of the packaging of hops for domestic and foreign 

were established: the Cooperative of Hop Growers and the Hop 

of his long-standing experience with hops, he was also appointed 
inspector of the company Inspekta Praha, which issued reports for 

apply his expert knowledge in this context as well. 

sklad chmele, národní podnik.

Zbraslav nad Vltavou. Vzhledem ke svým dlouholetým zkušenostem 
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unfortunately died during the delivery of the baby. Mr. and Mrs. 

painting. His favorite technique was aquarelle. He painted everything 

towards today´s Hop Museum. Similarly to painting, he enjoyed his 
new work with medicinal plants. He was able to tell many interesting 

was happy to do so and thoroughly prepared a report for the radio. 
It was in 1961. The Czech Republic´s President and First Secretary 

introduced a new name for our country – the Czechoslovak Socialist 
Republic. Stalin´s statue was still standing in Letná. It was still long 
before the loosening of the political situation.

exports, he honestly answered that our medicinal plants were in 
great demand abroad, in particular in Germany and in Belgium. He 
answered other questions as well, spoke for a long time and when 
he came home, he felt good about the broadcast. On the same day, 

a week, he was served with summons for an interrogation at the 

all the time. He also works as an inspector at 
the company Inspekta and collaborates with his 
colleagues from Koospol, who specialize in the 

others. There are always many topics to discuss. 
Hops, people in the hop business... 

Surrounded by work, family and painting, 
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History
of hop tokens

Historie
chmelových

známek
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made and where were they produced? Some of these questions will 
be answered in the following text. 

In the second half of the 19th century, hop growing in Bohemia was 

acreage, the number of hop pickers was also going up. Hops needed 
to be harvested in a relatively short period of time (10-14 days), 
when the content of lupulin culminates in plants. The locals were 

hectares (1907), requiring 60–140 thousand seasonal workers – hop 
pickers ( , 430). 

Payment for their work was based on the amount of picked hops, 

having a volume of 1 viertel. Viertel is an old 
term, originally German, for a dry measure. 
Until the metric system was introduced in the 

likely from that year a viertel with a volume of 

tokens with a value of 1/4 hl of hops or the 
double value of 1/2 hl of hops as well as by 
the oldest wooden measuring vessels from the 

1/4 H, the volume 
1

vierter was used in Czech hop growing in 
a later period. This information can be found 
in specialized literature of that time (

, 94). Some tokens contain the 
. The 30-liter 

volume is calculated based on the size of 
measuring vessels for hops made from metal 
in a later period.  

up twenty one-viertel containers per day. The price for one viertel of 

Counting tools were introduced to keep a record of work done. 
These were metal tokens, colloquially referred to as metal plates. 
In the fourth quarter of the 19th century, they became synonymous 

they can be divided into self-made and machine-minted tokens. They 
had two major functions. They served as a receipt for work done and 
as a voucher to claim corresponding remuneration.   

Tokens cut or hewed out from metal plates, having the shape of 
quadrilaterals, circles or other shapes are considered an older form 
of tokens. They are marked with hammered letters and numbers, 
which are the initials of hop growers and the numbers of farms. They 
were either self-made or produced in a local blacksmith´s shop, and 
therefore collectors refer to them as 
time, home-made tokens from stamped or paperboard were used. 

In the last quarter of the 19th century, production of tokens became 
more professional. Tokens were minted in specialized plants – mints – 
similarly to coins. Machine-made tokens were usually round, specifying 

následující text.

, 430). 

Viertel

známky s hodnotami  nebo 
s dvojnásobkem 

1/4 H
1

literatura (

1

1
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the hop grower´s name and address on the obverse side and the value 
in numbers or in words on the reverse side. The majority of tokens 
were made from brass. Zinc, nickel-plated zinc, copper, aluminum and 
iron were used for mintage as well. It is necessary to mention how the 
mintage of tokens was ordered in the mints back then. The customer 
had only the obverse stamp die produced and selected a motive for 
the reverse side from the company´s permanent offering. He kept the 
obverse stamp die at home. If it was necessary to mint the second 
issue, the stamp die was used again, sometimes in combination with 
a different reverse stamp die. 

introduced tokens from colored plastic – polyethylene and 

growers with private businesses are remarkable. They were pressed 
from plastic just like the tokens of cooperatives and state farms. 
They were issued by people who 
temporarily resisted the forced 

example is a token of Václav Husník 
from the village of Milý, house no. 19 in 
the Rakovník district, which was made 
from green plastic.

beginning of the 1960s, cooperatives 
and state farms started using paper 
hop tokens similar to cloakroom 
tickets. In addition to the name of the 
company and the harvest year, these 
tokens contained running numbers, 
allowing for precise records of work 
done. These tokens were used until the 
end of the manual hop picking period.  

place among our hop tokens. The token 
is described in numismatic literature 

extant hop token in the territory of 
the Czech Republic. Its nominal value 
is 1 Taglohn (one-day wage), expressed 

tokens. The token may not have been 
used for hop picking. It comes from 

collection, drying etc. 

of all metal hop tokens that are known today. The company´s early 

a high quality. The majority of Czech hop tokens have a nominal value 

empire, for the entire period of the pre-Munich republic, after the 

popular, as the production of more and more stamping dies with the 
same motive shows. Five types and seven versions are known. 

The second largest manufacturer of hop tokens was the “Karnet 

They are characterized by the reverse side motive containing the 

several types and versions, and accounted for nearly one third of the 
company´s production. 

v kombinaci s jiným rubním razidlem.

 
 
 
 

Rakovník.

1 Taglohn

a jejich sedm variant.
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Hop tokens were also made in the most important Czech mint 

For the sake of completeness, let us mention other known and 

an engraver from Cheb, offered mintage of hop tokens in an 

mintages can be attributed to him with certainty. In the 1930s, 
another producer, the engraver Franz Holey, had a business in 

tokens were minted from aluminum by an unknown company, which 
was probably from Rakovník. This can be concluded by the fact that 
the mintages can be found only in villages around Rakovník. TOS 
Rakovník, a national company manufacturing metal working machines, 
produced hop tokens from plastic. The second manufacturer of 
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The highest number of hop growers in history, 11,430 potential 
issuers of tokens, was listed in the period prior to the Great 

number of hop producers. The allotment of small parcels of land 
made thousands of people move. The price reduction of special-
purpose tokens in the 1920s led to a boom in the mintage of hop 
tokens. The preserved materials show that even hop growers with 
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that otherwise did not work in agriculture grew hops to earn some 

tokens, which show clerics, lawyers, brewers, innkeepers, mill and 
factory owners as well as craftsmen. Hop tokens were introduced by 
agricultural schools and even by the town of Rakovník for its residual 

grower had hop tokens minted. The preserved hop tokens suggest 
that home-made hop tokens were dominant and were often used 
for several generations. Hop tokens from cardboard, pressboard 
and paper may have been widespread as well. Because of the limited 
durability of these materials, only a negligible number of such tokens 

Czech minted hop tokens, issued prior to the collectivization, 

pieces. Compared to coins, which were minted in millions of copies, 
hop tokens were rare mintages. It was common to dispose of full 
issues upon their expiry. The fact that some tokens avoided disposal 
is proof of their rarity. 

Czech hop tokens are unique material proof of an extinct human 
activity – the manual hop harvest. More extensive collection sets 

events on the “small“ regional history in the period from the end of 
the 19th century to the second half of the 20th century. 

Hop Tokens“ opened in 2001. It contains nearly 1,000 items, which 
are a representative sample of hop tokens. Maybe visitors will be 
inspired to start their own collections of hop tokens. Collecting hop 
tokens is an activity to which already a third generation of collectors 
is dedicated.  Hop tokens can be frequently found in numismatic 
auctions in auction halls and on the Internet, which is an indicator of 
continued interest in them. 

EBERLOVÁ, I. (ed.): , Praha 2004.

rozlohách chmelnic. 

 

známek v sálových numismatických aukcích i na internetu.

EBERLOVÁ, I. (ed.): , Praha 2004.
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90th anniversary 
of the birth of two 

Commanders 
of the Order 
of the Hop

90 let
od narození

dvou Velitelů 
Chmelového

řádu
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Our country can be proud of four laureates of 
the highest Our country can be proud of four 
laureates of the highest international award 
for hop growers, the 3rd degree Order of the 
Hop – Commander. They are Ing. Emil Bureš, 
František Chvalovský, professor Ing. Václav 
Fric, DrSc., dr.h.c. and associate professor  

Ing. Bureš received the highest international 
award in Strasbourg in 2009 for his merits and lifelong contribution 
to Czech hop growing. Extensive texts have already been written on 
Ing. Bureš, and therefore we will only mention the most important 

st degree Order of the Hop (Knight) at the 
I.H.G.C. (International Hop Growers´ Convention) congress 
in Poperinge. 

Strasbourg.

 
as a sales representative of the Barth & Sohn company  
in the Czech Republic.

1990 He and his son established the company Emil Bureš 

nd  
at the I.H.G.C. congress in Munich.

rd degree Order of the Hop (Commander) at 
the I.H.G.C. congress in Strasbourg.

František Chvalovský is so closely connected with Czech hop growing 

who has never heard of him. František Chvalovský received the 
highest international award in Canterbury, UK, in 2001 for his merits 
and lifelong contribution to Czech hop growing. To commemorate 
Mr. Chvalovský, we will once again list the most important dates in 
his life.  

1930 Born in Prague on November 30 as a son of František 

 

Bureš, František Chvalovský, prof. Ing. Václav 
Fric, DrSc., dr.h.c. a doc. Ing. Lubomír Vent, 

 

správy v Lounech.

 

 

 

 

1930 Narozen v Praze 30. listopadu jako syn Františka 
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in Blšany.

st degree Order of the Hop (Knight) at the 
I.H.G.C. (International Hop Growers Convention) in Bruges.  

Processing and Sale. 
1979 Entered into his second marriage with Blanka.
1990 Elected chairman of the Cooperative for Hop Growing, 

Processing and Sale. 

Entrepreneurs. (This association was later transformed into 
the Czech Hop Growers Union.) 

nd  
at the I.H.G.C. congress in Strasbourg. 

1996 Elected vice-president of I.H.G.C. at the congress in Munich.
1997 Elected president of I.H.G.C. at the congress in Prague.
1997 Inaugurated the Hop Museum.

He was the vice-president until 2000.
rd degree Order of the Hop (Commander)  

at the I.H.G.C. congress in Canterbury.

chmele.

 
a prodej chmele.

 

 

1997 Zvolen prezidentem I.H.G.C. na kongresu v Praze.
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Deputy Minister 
reminded attendees 
of the Hop Growers´ 

Day that hops are 
an important export 
commodity in Czech 

foreign trade

Chmel je významnou 
exportní položkou 

zahraničního 
obchodu, připomněl 
na Chmelařském dni 

náměstek ministra
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event for all those interested in Czech hop growing. The event took 
 

and was organized by the Hop Research Institute. The Hop Growers´ 
Day is a great opportunity for hop growers to meet but it also 
attracts representatives of trade, state administration, hop-related 
services and the press. 

Ing. Josef Patzak, Ph.D., managing director of the Hop Research 
Institute, welcomed participants, stressed the importance of the 
event and presented preliminary pre-harvest estimates of alpha 
acids, suggesting an optimistic outlook. Ing. Jaroslav Pokorný, Ph.D., 
guarantor of the event and head of the research farm, provided 
information on the event´s program, including the possibility to meet 
and discuss the upcoming harvest after the tour with commentary 
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Ing. Miroslava Czetmayer Ehrlichová, director of the Department 

Šír focused on priorities in the European Union´s agricultural budget 
for the coming years and explained the Green Deal document, aimed 

urges its member states to reduce the consumption of pesticides 
and fertilizers and encourages them to adopt organic farming. He 

highly values hops as an important export commodity in our foreign 
trade. 

Ing. Luboš Hejda, chairman of the Hop Growers Union of the Czech 
Republic, evaluated this year´s growing season and touched upon 
harvest estimates. He appreciated the moisture supply, which was 
lacking in previous years. The health of hop plants and the resulting 
quality of hops were evaluated positively. So far, hop growers have 
managed to protect hops against the strong pressure of downy 
mildew. Ing. Hejda also underlined COVID-19 issues and their impact 

situation changed for the better and the shutting down of companies 
in industrial zones worked to our advantage. People that would 
normally work in the factories wished to earn some extra money. 

from Bulgaria, Romania, Ukraine, Slovakia and other countries must 
undergo mandatory testing for COVID-19. The Czech Hop Growers 

blood tests would be performed directly on hop growers´ premises. 
Given the risk of infection, it is important for this year´s harvest to 
prevent the gathering of many people in workplaces. To conclude, 
the chairman of the Czech Hop Growers Union drew awareness to 

start of the harvest – being put into practice as a result of buyers´ 
requirements regarding production quality. 

 

jevilo získávání pracovní síly na jarní práce jako katastrofální, nakonec 
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president of the International Hop Growers Convention (I.H.G.C.). 
He informed attendees that the situation on international hop 
markets around the world is similar everywhere due to COVID-19. 
He expresed concerns as to the future development of the beer 
industry and hop trade. 

Chamber, also accepted an invitation to the Hop Growers´ Day.  In 
his speech, he focused on the EU´s new agrarian policy with respect 
to the Czech Republic and reminded visitors of COVID-19 problems 

the former Eastern Bloc. He emphasized that it is essential to pull 
together and pursue shared objectives. 

devoted to the development of hop harvest acreage. Dr. Chromý 
was appointed the new head of the department of hops and product 

He shared information on the agrotechnology applied in the visited 

are published every year in the proceedings of the seminar on hop 
agrotechnology. The proceedings are archived for the members of 
the Czech Hop Growers Union at their web portal. 

evaluated the development of hop diseases and pests in 2020. 
Together with contract owners, he presented a demonstration of 
testing of new and registered hop protection products as well as 
various possible sequences in which they can be applied. 

Ing. Vladimír Nesvadba, Ph.D., head of the department of hop 

summarized the Hop Research Institute´s current breeding program. 
He concluded by thanking selected hop growers for their willingness 

tractors and related machinery as well as other companies supplying 
products or providing services in this sector gave presentations in 
the Research Farm´s courtyard.

 
z Bulharska, Rumunska, Ukrajiny, Slovenska a jiných zemí se musejí 

 
 

vyvíjet.

 

 

 

 

Nesvadba, Ph.D. o jejich charakteristiku. Krátce shrnul i aktuální 
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because it could interrupt the meritorious deeds of St. Lawrence, 
originally a Roman cleric and one of the seven deacons, who is 

increase the hop growers´ yields. Once again this year, representatives 
of hop growers´ organizations went on a journey to celebrate St. 
Lawrence´s Day in various regions.

to mark this occasion. This year´s event took place on the premises 

company´s complex also includes the processing line of Top-Hop 

ranked among the world´s largest hop growing centers in terms of 

St. Lawrence´s celebrations were opened by Ing. Lubomír Vent and 

director of the center and Knight of the Order of the Hop, welcomed 
dozens of guests. They are probably in St. Lawrence´s good books 
because a summer storm stopped just before the celebration started. 
The chairman of the Czech Hop Growers´ Union and the chairman 

the invitation and added the latest information on topics such as 
the development of hop acreage around the world and labor issues 
arising out of COVID-19 measures. Everyone, including St. Lawrence 
and the Hop Elf – the Hop Museum´s mascot – drank a toast with 
a good beer to the health of all hop growers and to the upcoming 

to hop growers. Music played to ensure a good mood and various 

from the Traditional Brewery in Rakovník), a lager from the Máša 



76

C Z ECH H O PS                 ČE SK Ý CH M E L 2020

more agile. They started their St. Lawrence´s festivities at high noon. 
Hop growers were welcomed at a family farm in Libotenice by Ing. 

Škoda and his son. Mr. Škoda is not only a passionate hop grower 
but also a collector of historical tractors. His collection includes 

provided information on the latest developments to their colleagues. 
Then, celebrations started in earnest. St. Lawrence and the Hop Elf 
arrived at Libotice as well and they were up to their ears in work on 
that day. The Škoda family in Libotenice grows hops on approx. 20 
hectares in the immediate vicinity of the Elbe river. 

a hostitel Ing. Miloslav Škoda se synem. Pan Škoda je nejen vášnivým 
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On the next day, Moravian hop growers took a hop tour on the 
occasion of St. Lawrence´s festivities. In Moravia, St. Lawrence´s Day 

started at the Kokory agricultural cooperative, the largest hop 
growing enterprise in the region, and continued to Nelešovice and 

a.s. treated the thirsty pilgrims with several types of lagers, slivovitz 

been longer and might have taken more time than originally planned. 
However, it offered an opportunity to the non-local hop growers 

share information on the development of weather conditions and 

work to the fullest. Let us wish the hop growers are rewarded 
handsomely for their year-round efforts with a wealth of green gold.

v porostech jako na dlani.
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dates back to the turn of the 21st

it was extended to the hop purchasing and selling department of 

In 2003, we started preparing another system, namely the food 

November 2020 and were successfully renewed in accordance with 
the procedure described above.  

Pokud nakoukneme do historie, pak první zkušenost s mezinárodními 

v souladu s výše uvedeným znovu obnoveny.

auditních zpráv schvalují náš výrobní závod pro zpracování chmele, 
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intervals (usually every three years) by large brewing companies, e.g. 

production plant and – based on their audit reports – approve it for 
the processing of hops that are delivered to these customers. 

on the axis of grower, trade company, processer and end customer. 
It is an integral part of all systems and in combination with them 
it provides a comprehensive picture of processes ensuring that 
our products (Czech hop varieties) were grown in appropriate 
conditions, were correctly purchased, processed and delivered with 
all the relevant documents proving the above to our customers. 

To ensure that the methods we use for our analyses have results 
comparable to the rest of the world, we participate in the so-called 
“circle tests“ twice a year. These comparative analyses carried out 
together with laboratories from around the world have excellent results. 

our customers, Bohemia Hop, a.s., applied to the Rabbinate of Prague 

the coronavirus, the Rabbinate of Prague was very accommodating.  

for one year. Upon the expiration of this period, Bohemia Hop a.s., 
will need to apply to the Rabbinate of Prague for an extension. 

is behind it. Kosher ( , ) products are foods and drinks that 
comply with a set of Jewish regulations and eating customs known 
as kashrut (
compliant with regulations, correct, appropriate or acceptable is 

meaning in many national languages, including Czech and English.

in particular in the automotive industry. From today´s perspective, 

and complete but we can expect that in the dramatically changing 

Therefore, we always have to be alert and ready to respond to any 
new developments this fascinating era might bring.

 
slovem košer ( , 

(



C Z ECH H O PS                 ČESK Ý CH M E L 2020

Current issue date: 4 November 2020
Expiry date: 3 November 2023
Certificate number: 10302580
Original approval date: 4 November 2008

Certificate of Approval

Paul Graaf

Area Operations Manager North Europe

Issued by: Lloyd's Register EMEA

Lloyd's Register Group Limited, its affiliates and subsidiaries, including Lloyd's Register Quality Assurance Limited (LRQA), and their respective officers, employees or agents are, 
individually and collectively, referred to in this clause as 'Lloyd's Register'. Lloyd's Register assumes no responsibility and shall not be liable to any person for any loss, damage 
or expense caused by reliance on the information or advice in this document or howsoever provided, unless that person has signed a contract with the relevant Lloyd's Register
entity for the provision of this information or advice and in that case any responsibility or liability is exclusively on the terms and conditions set out in that contract.
Issued by: Lloyd's Register EMEA, Táborská 31, 140 00 Prague 4, Czech Republic 

Page 1 of 1

This is to certify that:

CHMELA STVÍ, dru stvo atec
Mostecká 2580, 438 01 atec, Czech Republic

has been approved by Lloyd's Register to the following standards:

HACCP Codex Alimentarius Annex to CAC/RCP 1-1969 (2009)
Approval number(s): HACCP – 0052627

The scope of this approval is applicable to:
Management of Food Hazard Analysis and Critical Control Points (HACCP) system for storage, processing and expedition of hops.



C Z ECH H O PS                 ČESK Ý CH M E L 2020

Hop path
in the Stekník

region

Chmelová
stezka

na Steknicku



C Z ECH H O PS                 ČESK Ý CH M E L 2020

chateau of the same name, managed by the National Heritage 

cultural value that must be protected.  Therefore, the Ministry of 
Culture declared the historical core of the Stekník municipality 

a hop and history path. The opening ceremony took place on 
Saturday, September 14, 2019, during European Heritage Days. 

The tourism potential of Stekník and its surroundings continues 
to develop. The rococo chateau attracts tourists with its slogan 

. It is well-known to moviemakers 
as well. Czech Television´s fairytale 
princezna“) premiered at Christmas 2016. The movie was made at 

Martin Stránský and Marta Dancingerová.) The main road, lined with 

“Ruda from Ostrava”, made a video clip here for his song 
, which changed the original text from the 

is in the background of the video clip.

and a granary are fascinating. Visitors from different parts of the 
country that have never seen the trellises must be astonished by 

, která 
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ownership would not dare such a step. 

The building of the  was initiated by the community 
organization “Místa zblízka” (“Places nearby”). Under the leadership 

the hop plant, the landscape, and the history of hop growing and 
processing. The Hop Research Institute implemented the project 
after discussing it with the management of the state-owned Stekník 

Hop Growers Union and the Stekník municipality. It is not a typical 

S iniciativou vybudovat 

Barokní sýpkaBarokní sýpka
Baroque granaryBaroque granary

Minerální pramenMinerální pramen
Mineral springMineral spring

Zámek StekníkZámek Stekník
Stekník ChateauStekník Chateau
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on their smart phones, visitors are redirected to a website with 
a bookmark relevant for the attraction (

). The reason virtual signs were selected is that they can 
be updated in the future. 

In addition to the hop path, a  linked to the Stekník 

history of the chateau and monuments in its vicinity. It is certainly 
worthwhile to visit the baroque granary and a chapel with a healing 
mineral spring dating back to 1766. Public fundraising is currently 
underway to renovate the spring. The idea to present the original 
hop trellises with poles seems to be unrealistic at the moment. 

under the village square in Kolešovice near Rakovník. 

Both paths can be visited on foot or by bike. The starting point is 
located at the main information sign on the village square. Visitors 
must proceed with extreme caution because both paths lead through 

a recommendation for pedestrians from the implementer of the 
path: It is allowed to drink beer from bottles, plastic packaging and 
cans on the paths. However, drinking of energy drinks would cause 
a public nuisance. In any case, it is necessary to bear in mind a fact 

Czech beer given its alcohol content is two half liters for men and 
two third liters for women.

 
). 

Virtuální cedule byly vybrány proto, aby se daly v budoucnu aktualizovat.

Na chmelovou stezku navazuje  s vazbou na zámek 
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BOHEMIA HOP, a.s. 
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BOHEMIA HOP, a.s. 
je již od roku 2015 

partnerem 
HOPMAN TRIATLON
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race. Step by step, a spring half-marathon, a 10K run, a duathlon, an 

family are the driving force of the organizing team. However, dozens 

organize the contests. 

The traditional spring running race – the Hopman half-marathon – 
and the 10K run could not take place in their usual form this year. 
The Hopman triathlon team organized a virtual contest instead. 

 
. It was possible to participate in both 

contests and even try them several 
times. The contestants included also 
several employees of Bohemia Hop, 

great motivation to go for a run 
within the restrictions posed by 

fee was not collected for this race. 
However, participants could donate 
money to a charity bank account of 

Thanks to the subsequent loosening 
of restrictions, the triathlon with the 

– 40 km cycling – 10 km running) 
could take place in its traditional 
form on July 4 and total capacity 

witness a few excellent performances with race times of just over 
2 hours but also the premieres of a few amateur contestants. The 
organizers prepared a half-distance race and a children’s race as well.

closing of the sports season for all age categories of runners and the 
beginning of the Christmas season. 

inhabitants, and to promote Saaz hops as well. Members of the 

and triathlons in both the Czech Republic and abroad.

 

to byla velmi dobrá motivace 

tento závod nevybíralo, ale závodníci 

se naplnila celková kapacita závodu, 
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The Olympic Games have their own history and so does the so-
called March of Life. This surprising fact came to light during thorough 
studies of archives by the prankish organizer of the Party of Beer 
Friends in Louny. The original march was established by none other 
than the Czech luminary and genius Jára Cimrman1. “It happened in 

This is the prankish 
explanation of the organizers. The original route 
led from Prague to Vienna. The march immediately 
gained enormous popularity, despite the fact that 
Jára Cimrman was nearly the sole participant. Only 
in 1910 did he have a companion, one Jaroslav 
Hašek. However, as with other novices, Hašek failed. 

this failure. Today´s march to Hašek´s Lipnice is 
actually an offshoot of the famous March of Life. 
By the way, Lipnice nad Sázavou is the place where 
Hašek´s humorous novel “The Good Soldier Švejk“ 

languages.

The idea to organize a similar event originated in 
the minds of Jaroslav Helšus, chairman of the Party 
of Beer Friends in Louny, and Ing. Václav Hnízdil on 

pm. Originally, it was meant to be only one of many 
events. However, as time went by most events fell into 
oblivion and only the March of Life became popular 
with people. Because of the massive promotion 

and there were only 6 pubs along the route. Some of 
them were still closed. The original rules were much 
simpler and, most importantly, more permissive. 
Throughout the years, the rules were gradually 

the pioneering years, the number of participants 

which was not strange given the challenging route.  

Today´s route avoids busy roads. It is 22 km long 

the railway station in Domoušice, which is, by the 
way, the birthplace of associate professor Dr. Karel 

time of the year. Participants pass other hop growing 

the target destination.  

The 43rd March of Life was eventually not affected by the dramatic 
measures adopted during the spring wave of the COVID-19 
pandemic. On the contrary, participants could enjoy the event in 
pleasant, sunny weather. The march was attended by 320 registered 

unregistered persons. The winner is the participant-drinker with the 
highest number of consumed beers. However, the competition is one 
where the following motto applies: The most important thing is not 
to win but to take part. Therefore, according to the rules marchers 

 
 

Jára Cimrman1. 

jen sám Jára Cimrman. Pouze v roce 1910 s ním šel i jistý Jaroslav 

1 1 

Invitation to March of Life 
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must visit every operating pub establishment on the route but they 
are not required to consume anything. The participants also include 
families with children. Parents support their good health by drinking 
the hop drink and together with their kids and friends they enjoy 

region in the fresh air.  

 

www.wikipedia.cz

Television´s ireporter.cz website.

 

ZLoun.

www.wikipedia.cz
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Úš

I.H.G.C. registrace 2020 (ha)
beta 

1 1941 4216 4,0–6,0

2 Saaz Late 2010 44

3 Saaz Shine 2019 <1 2,0–4,0 2,0–2,7

4 Saaz Brilliant 2019 <1

Saaz Comfort 2019 <1

6 Saaz Special 2012 41 1,6–2,7

7 Mimosa MIM 2019 <1 1,3–2,2

Country COU <1

9 Jazz <1 2,0–4,0

10 Blues BLU 2019 <1 1,1–1,7

11 Sládek SLD 1994 4,0–7,0

12 Kazbek 26 4,0–6,0 2,1–3,0

13 Bohemie BOH 2010 1 6,0–9,0 2,0–2,7

14 Harmonie HRM 2004 7

Bor BOR 1994 DP 0 6,0–9,0 1,7–2,3

16 Premiant PRE 1996 196 6,0–9,0

17 Rubín RUB 2007 B 1 9,0–12,0

2001 B 9,0–12,0

19 Boomerang BOO 2017 B, F <1 12,0–14,0 1,9–2,1

20 Gaia 2017 B, F <1 2,3–2,6

21 Vital VIT B, PHRM 4 6,0–10,0 1,7–2,0

    (vyšší obsah DMX)
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S, 1,2,3, DH, LGR, SPEC, CZBEER

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

S, 2, 3, DH, LGR

S, 2, 3, DH, LGR

S, 2, 3, DH, LGR

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

gentle aroma of black currant, citrus (lemon, lime, graperfruit) and 

(chamomile, jasmine, lily, herbal (mint, green tea) and grassy aroma

2, LGR

2, LGR

1,2, LGR, SPEC, CZBEER
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Žatec Prague
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FURTHER
INFORMATION ON

CZECH HOPS

Hop Growers Union
of the Czech Republic

Mostecká 2580, 438 19 Žatec • Czech Republic
Tel.: +420 415 733 401

www.czhops.cz

Hop Research Institute, Co., Ltd., Žatec
Kada ská 2525, 438 46 Žatec • Czech Republic

Tel.: +420 415 732 133
www.chizatec.cz

Central Institute for Supervising
and Testing in Agriculture

www.ukzuz.cz

Ministry of Agriculture of the Czech Republic
www.eagri.cz

INFORMA
CZE

Hop Grow
of the Czecof the Czec

Mostecká 2580, 438 19 Žatec 
Tel.: +

ww

Hop Research Institute, Co.,
Kada ská 2525, 438 46 Žatec 

Tel.: +
ww

Central Institute for S
and Testing in A

w

Ministry of Agriculture of the Cze

CONTACT LIST FOR CZECH HOPS
members of the Association of hop merchants and hop processors of the Czech Republic

BOHEMIA HOP, a. s.
Mostecká 2580, 438 01 Žatec • Czech Republic
Tel.: +420 415 733 315 • Fax: +420 415 733 114
www.bohemiahop.cz

EMIL BUREŠ HOPSERVIS s. r. o.
Holede  14, 438 01 Žatec • Czech Republic
Tel.: +420 415 722 515
www.hopservis.cz

CHMELA STVÍ, družstvo Žatec
Mostecká 2580, 438 01 Žatec • Czech Republic
Tel.: +420 415 733 709 • Fax: +420 415 733 306
www.chmelarstvi.cz

SVOBODA-FRA KOVÁ spol. s r.o.
kapitána Jaroše 2369, 438 01 Žatec • Czech Republic
Tel.: +420 731 589 441
www.svoboda-frankova.cz

TOP HOP spol. s r. o.
Jasná 1341/11, 140 00 Praha 4 • Czech Republic
Tel.: +420 224 218 624
www.hop.cz

ŽATEC HOP COMPANY, a. s.
U kolejí 8/317, 161 00 Praha 6 • Czech Republic
Tel.: +420 220 561 474
www.zhc.cz

OTHER HOP MERCHANTS

ARIX a.s.
Chomutovská 3137, 438 01 Žatec • Czech Republic
Tel.: +420 415 212 920
www.arixhop.cz

BRELEX s.r.o. 
Kodymova 2535/16, 158 00 Praha 5 • Czech Republic
Tel.: +420 608 871 408 • Fax: +420 226 013 268 
www.brelex.cz
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