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CZECH HOPS CESKY CHMEL 2020

Introduction

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

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
spring work in hop fields. As a result of the sudden closing of pubs,
beer consumption plummeted and projects such as “Rescue beer!”
and “Rescue the pub!” developed. Some breweries around the
world, for example in Latin America, completely stopped production.
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 Vladimir 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 Podsednik 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 Ferencov4, director of the
Czech Beer and Malt Association, in her evaluation of the previous year.The
publication once again presents historical articles. The numismatist Marek
Cajthaml has written about hop tokens.This year, we have commemorated
the 90™ anniversary of the birth of Mr. E. Bure$ and Mr. F. Chvalovsky who
received the highest awards for hop growers. Vladimir Vale$ of the Hop
Museum presents the life story of Antonin Hach in another episode of
Traces of Hops. After the loosening of the strictest measures against the
coronavirus infection, the gatherings of hop growers at the traditional Hop
Growers” Day at Steknik 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 KoleSovka
bikeway in the Rakovnik 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
of the March of Life which leads along hop fields and the new Hop Path through
the hop fields in the Steknik region, an opportunity for a walk for families.

Next year, Zatec and Prague will host the 58 Congress of the International
Hop Growers Convention (1.H.G.C.). This significant event will definitely
deserve attention in next year’s publication.

On my own behalf and on behalf of the authors and cooperating
organizations, let me wish you first of all strong health and pleasant moments
while reading this year’s articles from our authors. Let me conclude by
expressing our appreciation to the Czech Ministry of Agriculture for
supporting our green gold and making this publication possible. Our thanks
also belong to CHMELARSTVI, cooperative Zatec, to all authors — both
long-time and new authors — to the translator and and everyone who has
devoted time to the preparation of this publication.

CZECH HOPS —TRADITION OF QUALITY!
Editor
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Vazena étenarko, vazeny Etenafi,

drzite v rukou mezinirodni publikaci Cesky chmel 2020. Uvedené Anno
Domini se zapiSe do zdznami po celém svété vlivem dopadi pandemie
koronaviru. Vir zplsobujici onemocnéni oznalované COVID-19 na jafe
postupné zpomalil, az témér zastavil fadu hospodarskych odvétvi. Pro
nouzovy stav, karanténu, noseni rousek, omezeni poctu osob a tzv. socialni
distanc bylo zruSeno nebo omezeno nékolik naplanovanych prestiznich
propagacnich akei na podporu Ceského chmele. Bohuzel se neuskutecnily
pivovarska konference v USA, Chmelfest, Kazbek CUP a podruhé v historii
Zateckd Docesna. Problémy se nevyhnuly ani zemé&délstvi, chmelaFstvi
a pivovarstvi. UzavFeni hranic komplikovalo prijezd nejen turistim, ktefi si
vychutnavaji éeské pivo s eskym chmelem, ale i zahraniénim pracovnikim
na jarni prace ve chmelnicich. Kvili nahlému
uzavieni hospod se propadla spotfeba
piva a vznikaly projekty jako ,Zachran
pivo!“, ,Zachraii hospodu!®. Ve svété
nékteré pivovary, jako napriklad v Latinské
Americe, zastavily vyrobu Gplné. Prejme si,
aby ekonomické dopady obou letosnich
pandemickych vin nebyly tak drastické, jak
bylo v médiich predpovidano, a vyrobni
propady pivovary dohnaly co nejdrive.

Svaz péstiteld chmele CR si v leto3nim roce
pripomenul dvacaté vyroéi od ustavujici
schize, proto je Gvodni Elanek publikace
vénovan sdruzovani péstiteli chmele na
Ceském Uzemi a soucasnym nejdulezitéjsim
tuzemskym chmelaf'skym organizacim. Vloni bylo registrovano nékolik
novych éeskych aromatickych odrid chmele. Nékteré z nich ve svém
prispévku popsal $lechtitel Vladimir Nesvadba s kolektivem. Jesté pred
pocatkem masového odvolavani akei byla kvalita ceského chmele
predstavena v Chile a z&asti i v Brazilii. O téchto aktivitich sepsal radky
Jan Podsednik. Projekty zahranicnich prezentaci kvality ceského chmele
a piva jsou dulezité. Nékterym pivovarnikim to muize zcela ovlivnit smér
jejich prace, jako tFeba kanadskému sladkovi Lucu Lafontainemu, ktery se
s timto pribéhem svéril v rozhovoru. Pfed koronavirem se tuzemskym
pivovartim dafilo, jak ve svém hodnoceni predeslého roku uvedla Feditelka
Ceského svazu pivovari a sladoven Martina Ferencov. Publikace opét
prinasi prispévky z historie. Chmelovym znamkam se vénoval uznavany
numismatik Marek Cajthaml. Leto$ni rok byl vyro¢im 90let od narozeni
pant E. BureSe a F Chvalovského, ktefi obdrzeli nejvy3si mezinarodni
chmelarska ocenéni.Vladimir Vale$ v dal$im dile Chmelovych stop priblizil
Zivotni pribéh pana Antonina Hacha. Po uvolnéni nejpfisnéjSich opatreni
proti nékaze koronavirem mohla prob&hnout alespon setkani péstitelt pri
tradi¢nim ChmelaFském dni ve Stekniku a v ramci oslav patrona chmelafi
svatého VavFince.

Pohyb je dileZitou soudasti zdravi a kvality Zivota ¢lovéka. O to vice, kdyz
se spoji dobra nalada a chmelafska tématika do sportovné-kulturnich akei.
V minulosti jsme napfiklad ¢tenarfe seznamili s cyklostezkou KoleSovka na
Rakovnicku nebo Krusnohorskou pivni stezkou. Leto3nimi pFispévky autori
budiz triation Hopman, turistickd aktivita v podobé Pochodu Zivota, ktera
vede kolem chmelnic, a moznost prochazky s rodinou po nové Chmelové
stezce chmelnicemi na Steknicku.

V pfi§tim roce hosti Zatec a Praha 58. kongres Mezindrodniho sdruzeni
péstitelt chmele (I.H.G.C.). Takto vyznamna akce si jednoznaéné zaslouzi
své misto v publikaci.

Spolecné s autory a spolupracujicimi organizacemi mi dovolte Vam poprat
predevSim pevné zdravi a pfijemné stravené chvile pFi Eteni pFispévki
od letosnich autort. Zavérem patfi podékovani zejména Ministerstvu
zemédélstvi CR za podporu naseho zeleného zlata a_za vydani této
publikace. Soucasné je potreba podékovat CHMELARSTVI, druzstvu
Zatec a samoziejmé viem letitym i novym autorGm, piekladatelce a viem
ostatnim, ktefi svym casem prispéli ke vzniku publikace.

CESKY CHMEL — TRADICE KVALITY!
Editor
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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
activities of the Czech Hop Growers’ Association in the Bohemian
Kingdom and later in the Czechoslovak Republic as well as the Czech
and German Sections of the Union of Hop Growers in Zatec, which
focused their efforts on the preparation of a law on mandatory hop
certification. The law was adopted in 1921 as the so-called “Second
Provenience Act”.

Hop growers” organizations have played
an important role in the history of hop
growing in our country. Their seats
have been in Zatec. As early as 911,
the Union of Hop Growers decided
to organize the first International Hop
Growers’ Conference in Zatec in order
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
organization to be Zatec.

After World War |, the “Central
European Hop Growers™ Bureau” was
established in 1926, following up with
the idea of the Headquarters. The Bureau continued its activities
until the eve of World War Il. In the postwar period, the European
Association of Hop Growers and later today’s International Hop
Growers” Convention (L.H.G.C.) http://www.hmelj-giz.si have built
on its efforts. The seat of .H.G.C. was first in Paris and now is in
Brussels.

At the beginning of the 1990s,new Czech hop growers’ organizations
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. Milo§
Knakal, evaluating the establishment of the organization in 1990:
“Our hop growing is standing at the beginning of a new period. By
concentrating practitioners and experts in the production and experienced
trade specialists in the sale of this crop, we will deepen the tradition not
only in production but also in technology and on international markets.
In production, new science and technology will be applied, ensuring
profitability and overall development of our hop growing.”

45" Congress of LH.G.C. in Prague - Zatec (Czech Republic), 1997
45. mezindrodni kongres .H.G.C. v Praze - Zatci (Ceskad republika) v roce 1997

CZECH HOPs CESKY CHMEL 2020

Myslenka sdruZovani se péstiteli chmele je na &eském Gzemi
pomérné stara. Podivame-li se v tisicileté historii péstovani ceského
chmele pouze o jedno az jedno a pul stoleti nazpét, tak zde napriklad
plsobil Cesky chmelaf'sky spolek pro Kralovstvi éeské, nasledné pak
republiky Ceskoslovenské nebo Cesky a némecky odbor Jednoty
chmelaf'ské v Zatci, které se svoji &innosti soustfedily na pFipravu
zakona o povinném znamkovani chmele. Ten byl pozdéji vydan jako
tzv. druhy proveniencni zdkon v roce 1921.

Members of German Agriculture Society (DLG) on an excursion in hop town - Saaz (Zatec), approx. 1920
Clenové Némecké zemédeélské spolecnosti (DLG) na studijni cesté ve chmelarské metropoli Zatci, priblizné kolem roku 1920

Chmelarské organizace tedy v historii péstovani chmele v tuzemsku
hraly vyznamnou roli. Jejich sidlo se soustfedilo do Zatce. Neni
novinkou, Ze se Jednota chmelarska rozhodla svolat do Zatce uz v roce
1911 prvni Mezinrodni konferenci péstiteli chmele s cilem vytvoreni
pevnych organizaci péstitell ve chmelafskych regionech a zemich,
dlouhodobého vytvareni spolehlivych statistik ploch a sklizni chmele,
a vytvoreni tzv. ,,Ustfedny chmelar'skych korporaci stiedni Evropy*
(UstFedna) s vyhledem na rozsifeni o dal3i produkéni oblasti, véetné
zamorskych. Zavéry této konference podnitily déni ve chmelarstvi
v celé Evropé.V roce 1912 odsouhlasili ¢lenové pFipravného vyboru,
Ze sidlem této mezinarodni péstitelské organizace bude mésto Zatec.

Po prvni svétové valce vznikla v roce 1926 v navaznosti na myslenku
Ustredny, tzv. ,,Stiedoevropska chmelarska kanceldi. Jeji ¢innost
byla rozvijena témér az do druhé svétové vilky. Na jeji pusobnost
v povéle¢ném obdobi navazalo Evropské sdruzeni péstiteld chmele,
nésledné novodobé Mezinarodni sdruzeni péstitelt chmele (L.H.G.C.)
http://www.hmelj-giz.si. se sidlem v PaFizi, v soucasnosti v Bruselu.

57" Congress of I.H.G.C. in Lubljana (Slovenia), 2019
57. mezindrodni kongres .H.G.C. v Lublani (Slovinsko) v roce 2019
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Participants of hop congresses in China (2005)", Belgium (2013)? or Slovenia (2019)°
Ueastnici kongersii v Ciné (2005)*, Belgii (2013)? nebo Slovinsku (2019)°

Two years later, this Cooperative was replaced by the Interest
Association of Hop Entrepreneurs in Zatec. A resolution of its
members’ meeting than founded CHMELARSTVI, cooperative Zatec.
In the same year, breeding research was reorganized and the
Association established the Hop Research Institute in Zatec as
a successor organization of the Institute of Hop Research in Zatec.
In 2000, the Hop Growers Union became the successor organization
of the Interest Association of Hop Entrepreneurs in Zatec.

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-

profit organization of hop growers. In 2020, it celebrates the 20"
anniversary of its founding.

Board meeting of Hop Growers Union of the Czech Republic
Jednani predstavenstva Svazu péstitelii chmele CR

e STEIAL" |1' La«zn:-v.'".hin;

Na zacatku 90. let 20. stoleti doslo zménou politického rezimu ke
vzniku novych ceskych chmelarskych organizaci.V roce 1990 bylo
obnoveno Druzstvo pro péstovani, zpracovani a prodej chmele.
Obdobi vzniku Druzstva pro péstovani, zpracovani a prodej chmele
a silna ocekavani asi nejlépe vystihuiji slova Ing. Milose Knakala, ktera
pouzil pri hodnoceni jeho zalozeni v roce 1990: ,,Stojime na pocatku
nového obdobi naseho chmelafstvi. Soustfedénim praktiki a odbornikii ve
vyrobé a zkusenych obchodné zdatnych pracovnikii v prodeji této plodiny
prohloubime tradici nejen ve vyrobé, ale i v technice a na zahrani¢nich
trzich. Ve vyrobé se potom uplatni novd véda a technika, kterd zajisti
i poZadovanou rentabilitu a celkovy rozvoj naseho chmelarstvi.”

O dva roky pozdéji bylo toto Druistvo nahrazeno Zijmovym
sdruzenim podnikatelti chmele v Zatci. Usnesenim ¢lenské schiize
zijmového sdruzeni nasledné vzniklo CHMELARSTVI, druzstvo Zatec.
V témzZe roce doslo k reorganizaci $lechtitelského vyzkumu a sdruzenim
byl zalozen Chmelarsky institut s.r.o.,, Zatec jako nastupnicka organizace
Vyzkumného Gstavu chmelaského v Zatci.V roce 2000 se nastupnickou
organizaci Zajmového sdruzeni podnikateldi chmele v Zatci stal Svaz
péstiteld chmele Ceské republiky (Svaz).

republikovou plsobnosti jsou v sougasnosti:

Svaz péstitelii chmele Ceské republiky

Hlavnim neziskovym spolkem péstiteli chmele je Svaz péstiteld
chmele Ceské republiky, ktery v roce 2020 slavi dvacaté vyroci od
ustavujici schize.

Svaz je zakladatelem Chmelarského institutu s.r.o.a reprezentuje 93-
95 % ploch chmelnic v Ceské republice. Predmétem ¢innosti Svazu
je obhajovat a prosazovat ekonomické a spolecenské zajmy svych
€lend, usilovat o rozvoj chmelaFstvi a venkova, pomahat svym €lenam
v rozvoji jejich podnikatelskych aktivit a za tim G¢elem jim poskytovat
sluzby a poradensky servis v oblasti hospodarske, ekonomické,
podnikatelské, obchodni, pravni a socidlni. Svaz je partnerem pro
Ceské vladni organizace (napf. Ministerstvo zemédélstvi CR),
UKZUZ, SZIF, UZEI, krajské a obecni samospravy, organy Evropské



Svaz péstiteli chmele
Ceské republiky

The Hop Growers Union established the Hop Research Institute
and represents 93-95 % of the Czech Republic’s hop acreage.
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
organizations (e.g. Ministry of Agriculture of the Czech Republic),
the Central Institute for Supervising and Testing in Agriculture, the
State Agricultural Intervention Fund, the Institute of Agricultural
Economics and Information, regional and local governments as well
as the European Union’s bodies. It is a member of the Agrarian
Chamber of the Czech Republic and the Agricultural Association of
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
“Zatecky chmel” (Saaz hops).

Ing. Bohumil Pazler was the chairman of the board of the Hop Growers
Union in the years 2000-2014. Ing. Lubos Hejda assumed this office in
the fall of 2014. Mgr. Zdenék Rosa, BA was the secretary in the years
2000-2009. Ing. Michal Kovarik has held this office since 2009.

The Hop Growers Union is a long-standing member of the International
Hop Growers” Convention.As a hop-producing member state, the
Czech Republic nominates candidates for the award “Knight of the
Order of the Hop*.The Hop Growers Union awards Certificates of
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
Republic was established on July 8, 1992. Its objective is to facilitate
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
as well as the fulfillment of economic tasks assigned to it by state
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 beginning of 2002 and was updated in 2005.

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
hops long-term sales at prices ensuring profitability of hop growing
and to achieve near supply-demand equilibrium on the hop market.
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unie a je ¢lenem Agrarni komory CR nebo Zemédélského svazu
CR. Podili se na vydavani odbornych &asopisti a publikaci, zajistuje
propagaci Ceského chmelafstvi v tuzemsku i zahranici. Svaz se stal
od roku 2007 drzitelem znamky evropského chranéného oznaceni
plvodu Zatecky chmel.

V letech 2000-2014 ved| Svaz péstitelt chmele Ing. Bohumil Pazler.
Od podzimu roku 2014 je predsedou predstavenstva Ing. Lubos
Hejda. V letech 2000-2009 byl tajemnikem Mgr. Zdenék Rosa, BA
a od sklizné 2009 zastava tuto funkci Ing. Michal Kovarik.

Svaz je dlouholetym ¢&lenem Mezindarodniho sdruzeni péstiteld
chmele a jako clenska producentskd zemé navrhuje kandidaty na
ocenéni RytiF chmelového radu. Svaz dile udéluje cestné uznani
a nové fad Svazu.

Unie obchodniki a zpracovatelii chmele
v Ceské republice

Vznik Unie je datovan k 8.7. 1992. Cilem Unie je podporovat rozvoj
Eeského chmelafstvi a héjit spole¢né profesni zajmy svych €lend —
obchodniki chmelem. Mezi tkoly, mimo vzajemné spoluprace, patfi
poskytovani odbornych rad statnim organim a obchodnim kruham
zainteresovanym na odbytu chmele, jakoz i plnit hospodarské ukoly
ulozené statni spravou. Clenové unie se schazi jednou az dvakrat
rocné. Hlavnimi body jednani jsou situace na trhu chmele a piva v CR
a ve svété, lkoly a jednani se statni spravou a dalsimi hospodarskymi
organy pri pripravé prislusnych pravnich tprav a norem.

Jednim z dulezZitych dokumenti bylo prijeti triniho Fadu. Trzni
7ad chmele v Ceské republice byl uzavieny mezi Svazem péstiteld
chmele Ceské republiky a Unii na poéatku roku 2002 a nasledné
aktualizovan v roce 2005.

Trznim Fadem se Fidi veskery nakup chmele &lent v CR s cilem
docilit vyrovnanych trznich podminek domaciho trhu v nakupu
chmele. Prostiednictvim kvalitniho chmele zajistit udrzeni Zateckého
poloraného Cervefiaku mezi nejlepsimi svétovymi odriidami chmele
nejen v CR,ale hlavné u zahraniénich pivovart. Déle zajistit kvalitnimu
zateckému chmelu dlouhodoby odbyt za ceny zajiStovaci rentabilitu
péstovani chmele a napomoci dostat trh chmelem do stavu blizkého
rovnovaze mezi nabidkou a poptavkou

Unie obchodnikii je Elenem Mezinarodniho sdruzeni péstiteli chmele
(LH.G.C\). Pravidelné prispiva s hodnocenim trhu do Chmelarské
rocenky a na Chmelar'ském kongresu.

Jako prezidenti Unie pusobili Ing. Emil Bures st., Ing. Jaroslav Kares,
Ing. Josef Ondracek, Ing. Jifi Vent, Ing. Pavel Sponer a v soucasnosti
Ing. Josef Patzak, Ph.D. Tajemnika vykonava Ing. Ales Kopecky.
Pokladnikem byli Ing. Jaroslav Rigl, Ing. Petr Palan a v soucasnosti je
jim Ing. Milan Marsicek.

Soucasnymi Eleny Unie jsou: Bohemia Hop, a.s., Emil Bure$ Hopservis,
s.r.o., CHMELARSTVI, druzstvo Zatec, Top Hop spol. s r.o., Zatec
Hop Company a.s., Svoboda-Frarikova spol. s r.o.

Prispivajicim &lenem je Chmelafsky institut s.r.o., Zatec. Pravidelné
pfizvavanym na jednani je Svaz péstiteld chmele Ceské republiky.
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The Union of Hop Merchants and Processors in the Czech Republic
is a member of the International Hop Growers Convention
(LH.G.C.). It submits regular market evaluations for the Hop
Growers” Yearbook and the Hop Growers” Congress.

Ing. Emil Bures senior, Ing. Jaroslav Kare3, Ing. Josef Ondracek, Ing.
Jiri Vent, Ing. Pavel Sponer were presidents of the Union of Hop
Merchants and Processors of the Czech Republic. Th current
president is Ing. Josef Patzak, Ph.D. Ing. Ales Kopecky is the Union’s
secretary. Ing. Jaroslav Rigl and Ing. Petr Palan were treasurers. The
current treasurer is Ing. Milan Marsicek.

The current members of the Union of Hop Merchants and Processors
of the Czech Republic are Bohemia Hop, a.s., Emil Bure$ Hopservis,
s.r.o., CHMELARSTVI, cooperative 2acec,Top Hop spol.s r.o., Zatec
Hop Company a.s.and Svoboda-Frarkova spol s r.o.

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.

CHMELARSTVi, cooperative Zatec

The cooperative’s primary tasks are hop purchasing, storing,
processing and trading. Its activities also focus on hop growing
machinery and the construction of hop fields and hop storage
facilities. By founding the Hop Museum, CHMELARSTVI, cooperative
Zatec, made a significant contribution to the preservation of the
local hop growers” heritage.

In 1999, CHMELARSTV[, cooperative 2atec, received a quality
management system certificate for activities in the area of hop
purchasing, storing, processing and selling in accordance with
ISO 9002 international standards (ISO 9001:2000 standards after
the amendment). The certificate was issued by the internationally
recognized company Lloyd’s Register Quality Assurance. The
cooperative is now based in a new center at
Mostecka 2580. It represents about 100 Czech
hop growers, accounting for 94-96 % of the Czech
Republic’s hop acreage.

The cooperative’s two major plants are the hop
processing and storage plant “Zatecky chmel”
(Saaz hops), which operates a cold storage facility
for hops and hop products, a line processing hops
into 90 and 45 type pellets and a line for pressed
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

Chmelaistvi
druzstvo Zatee

CHMELARSTVi, druzstvo Zatec

Druzstvo se zabyva predevsim nakupem, skladovanim, zpracovanim
chmele a obchodem s nim. Dalsi naplni jeho ¢innosti je chmelarska
mechanizace, vystavba chmelnic a skladovani chmele. CHMELARSTVI,
druzstvo Zatec je zakladatelem Chmelarského muzea a vyznamné se
tak zaslouzilo o uchovani zdejSiho chmelar'ského dédictvi.

Group picture of the Board of the CHMELARSTVI, cooperative Zatec with chairman of Hop
Growers Union of the Czech Republic (first from left), chairman of Committee of Inspection
(second from left), director of Bohemia Hop, a.s. (third from left) and managing economic
director of cooperative (first from right)

Spolecnd fotografie clenti predstavenstva CHMELARSTVI, druzstva s predsedou Svazu
péstiteli chmele (prvni zleva), pfedsedou kontrolni komise druZstva (druhy zleva), Feditelem
Bohemia Hop, a.s. (treti zleva) a ekonomickym Feditelem druZstva (prvni zprava)

CHMELARSTVI, druistvo Zatec je od roku 1999 drzitelem
osvédceni Systému fizeni kvality pro Cinnosti nakupu, skladovani,
zpracovani a prodeje chmele dle mezinarodnich norem ISO 9002
(po novelizaci dle norem ISO 9001:2000). Osvédceni vydala
svétové uznavana spolecnost Lloyd’s Register
Quality Assurance. V soucasné dobé druzstvo
sidli v novém centru v Mostecké ulici
€. p. 2580. Druzstvo zahrnuje zhruba 100 ceskych
péstitelii chmele hospodaficich na 94-96 % ploch
chmelnic Ceské republiky.

Hlavnimi zdvody druzstva jsou — zdvod zpracovani
a skladovani chmele ,Zatecky chmel®, ktery
provozuje chlazené sklady pro chmel a chmelové
vyrobky, linku na zpracovani chmele do granuli typu
90 a typu 45, a linku na lisovany chmel a chmelové
puky, dale zdvod Mechanizace, ktery je dodavatelem




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
specializes in the construction of hop fields and supplies complete
hop trellises to hop growers. The cooperative also provides hop
growers with financing for investment and operation, IT support and
consultancy in areas such as subsidy programs.

Hop trade is a significant part of the cooperative’s activities.
CHMELARSTVI buys about one third of the Czech Republic’s
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: FrantiSek Chvalovsky (1990-1999), Ing.
Pavel Patrovsky (1999-2009), Mgr. Zdenék Rosa, BA (2009—present).

Cooperative’s directors: Ing. Milo§ Knakal (1990-1992), Ing. Petr
Palan (1992-2017), Ing. Milan Marsicek (20| 7—present).

Hop Research Institute Zatec

Hop research has a long tradition and a strong position in Czech
hop growing. The beginning of the Hop Research Institute’s activities
dates back to 1925, when an agricultural research station specializing
in hops was established in DeStnice.

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
Institute specializes in complex scientific and
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 Agriculture, with an approved long-term concept of development
of a research organization, now until 2022.

To implement the aforementioned activities, in particular field
experiments, the Hop Research Institute has a scientific and research
center in Zatec, a research farm in Steknik near Zatec (about 140
hectares of hop fields and 300 hectares of arable land) and a branch in
Trsice near Olomouc (the complex of CHMELARSTVI, cooperative
Zatec).The average converted number of employees is 80.

The scientific and research base of hops in Zatec includes the
following departments: hop breeding, hop chemistry, hop protection,
biotechnology, hop agrotechnology and experimental microbrewery.
The Hop Research Institute’s primary mission is to implement
projects co-financed by the National Agency for Agricultural
Research (NAZYV), the Czech Science Foundation (GACR), the
Technology Agency of the Czech Republic (TACR), the Ministry of
Education, Youth and Sports, the Ministry of Industry and Trade etc.
The results (e.g. articles with impact factor, hop varieties, certified
methodology) are published within a structure defined by the Czech
Government’s Research, Development and Innovation Council.

Chmelarsky institut s. r. o.
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technologii a néhradnich dilii pro péstovani a sklizefi chmele. Zavod
Mechanizace dodava kompletni technologie pro ¢esani chmele vlastni
konstrukce, provadi modernizace technologii pro Cesani a suSeni
chmele, dodava i nové technologie suseni chmele spolu s lisy na
chmel, a fadu technologii pro jednotlivé chmelarské operace vcetné
postfikova¢t na chmel. TFetim velkym zévodem druZstva je vystavba
chmelnic, tedy kompletni dodavky chmelovych konstrukci pro péstitele
chmele. Druzstvo poskytuje péstitelim také financovani pro investice
i provoz, IT podporu a poradenstvi, napr. v oblasti dotacnich programa.

Vyznamnou soudasti celkové Cinnosti druZstva pro Ceské péstitele
chmele je obchod chmelem, kdy CHMELARSTVI nakupuje priblizné
jednu tfetinu éeské produkce chmele, kterou dodava pivovarim
pres svoji dcefinou spole¢nost Bohemia Hop, a.s. Ta je dodavatelem
Ceskych odrud chmele pro pivovary na celém svété.

Predsedové druzstva: FrantiSek Chvalovsky (1990-1999), Ing. Pavel
Patrovsky (1999-2009), Mgr. Zdenék Rosa, BA (2009—dosud).

Reditelé druzstva: Ing. Milos Kiiakal (1990-1992), Ing. Petr Palin
(1992-2017), Ing. Milan Marsicek (2017—dosud).

Chmelafsky institut s.r.o., Zatec

Chmelarsky vyzkum ma v ¢eském chmelarstvi mnohaletou tradici
a vyznamné postaveni. Pocatky cinnosti spadaji do r. 1925, kdy byla
v Destnici zalozena zemédélska vyzkumna stanice specializovana na
chmelarskou problematiku.

Chmelarsky institut s.ro, jehoz jedinym
vlastnikem je Svaz péstiteli chmele CR, je
pokracovatelem aktivit tehdejsiho Vyzkumného
a $lechtitelského ustavu chmelarského. Zabyva
se komplexni védeckovyzkumnou cinnosti na
useku péstovani, sklizné a posklizinové Gpravy
chmele. Provadi novoslechténi, udrzovaci
Slechténi a mnozeni &eskych odrid chmele
zejména ve formé korenacu chmele. Jejich
testovani probiha v pokusném minipivovarku
s klasickou technologii (varna — spilka — sklep)
a technologii CKT (objem varen 60 litra). Déle
resi ekologizaci vyroby a Zivotniho prostredi
chmelarskych oblasti, ochranu a kvalitu
chmele. Aktivity zahrnuji poradenskou a Skolici
cinnost pro podnikatele v oblasti chmelarstvi
(integrovana produkce chmele, péstovani chmele
v ekologickém zemédélstvi, nizké konstrukce).
Chmelarsky institut je soukromou vyzkumnou
organizaci podporovanou Ministerstvem
zemédélstvi CR se schvilenym dlouhodobym koncepénim rozvojem
vyzkumné organizace, aktualné do roku 2022.

Chmelafsky institut s.ro. pro realizaci vySe zminénych Cinnosti,
zejména polniho pokusnictvi, disponuje védeckovyzkumnym zézemim
v Zatci, G€elovym hospodarstvim ve Stekniku u Zatce (cca 140 ha
chmelnic, 300 ha orné pudy) a detaSovanym pracovistém v Trsicich
u Olomouce (aredl CHMELARSTVI, druzstva Zatec). Pfepocteny
prumérny pocet pracovnikl dosahuje 80.

Védeckovyzkumna zikladna chmele v Zatci zahrnuje oddéleni
Slechténi chmele, chemie chmele, ochrany chmele, biotechnologie,
agrotechniky chmele a pokusny minipivovarek. Hlavnim poslanim
Gstavu je FeSeni projektd kofinancovanych NAZV, GACR, TACR,
MSMT, MPO aj. Vysledky (napf. &lanky s impaktem, odrida,
certifikovand metodika) jsou publikovany ve struktufe vymezené
Radou pro vyzkum, vyvoj a inovace Uradu vlady Ceské republiky.

Prijmy z komer¢ni €innosti slouzi k dofinancovani projektd. Zahrnuiji
trzby z vlastniho prodeje chmele, chmelové sadby, laboratornich
&innosti (napf. analyzy obsahu alfa kyselin, rezidua pesticidu), rozboru
autenticity odrid z celého svéta (ovéfeni puvodu pfi podezieni na
falSovani), smluvniho vyzkumu ¢i poradenstvi.V ochrané chmele se
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Income from commerecial 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 authenticity of hop varieties from around the world (verification
of origin in cases of suspected counterfeiting), contractual research
and consultancy. As far as hop protection is concerned, the Hop
Research Institute establishes registration, demonstration and
greenhouse tests with hop protection products, including biological
control agents (GEP certificate). In addition, it tests fertilizers and
auxiliary substances, organizes training for mechanics of picking
lines and hop dryers as well as accredited professional competence
courses (1%, 2 and 3" levels) for the handling of plant protection
products. In 201 1, the Hop Research Institute received a certificate
for handling GMOs.

On September 2, 2019, the Czech Accreditation Institute
accredited the Hop Research Institute’s chemical laboratory
(no. 1749) for selected hop analyses according to the
Czech national standard CSN EN ISO/IEC 17025:2018, ie.
determination of moisture gravimetrically (CSN 46 2520-3; EBC 7.2),
determination of lead conductance value by titration method after
toluene extraction (CSN 46 2520-15), diethyl ether extraction (EBC
7.5; EBC 7.6), determination of alpha and beta bitter acids by HPLC-
DAD method (EBC 7.7) and determination of pesticide residues by
QUuECHERS method in conjunction with HPLC-MS/MS(TOF).

Managing directors (directors): professor Ing. Vaclav Fric, DrSc.
(1992-1999), Ing. JiFi Kofen, Ph.D. (1999-2015), Ing. Josef Patzak, Ph.D.
(2015-up to now).

For more information on organizations:
www.czhops.cz
www.zateckychmel.eu
www.chmelarstvi.cz
www.chizatec.cz

zakladaji registracni, demonstracni a sklenikové pokusy s pripravky
na ochranu chmele vetné testovani bioagens (certifikat ,,GEP*).
Dile se testuji hnojiva, pomocné latky, organizuje se Skoleni strojniki
Cesacek a susaren chmele ¢i se poradaji akreditované kurzy odborné
zpusobilosti (I. az IIl. stuperi) pro naklidani s pfipravky na ochranu
rostlin. Od roku 2011 pracovisté ziskalo opravnéni pro nakladani
s GMO.

Cesky institut pro akreditaci o.p.s. udélil dne 2. 9. 2019
chemické laboratori Chmelarského institutu s.r.o., Zatec
(€. 1749) akreditaci pro vybrané chemické analyzy chmele
podle CSN EN ISO/IEC 17025:2018, tj. stanoveni vihkosti
gravimetricky (CSN 46 2520-3;EBC 7.2),stanoveni konduktometrické
hodnoty titra¢ni metodou po extrakei toluenem (CSN 46 2520-15),
diethyletherem (EBC 7.5; EBC 7.6), stanoveni alfa a beta horkych
kyselin metodou HPLC-DAD (EBC 7.7) a stanoveni rezidui pesticidi
metodou QUEChERS ve spojeni s HPLC-MS/MS(TOF).

Jednatelé (Feditelé): prof. Ing.Vaclav Fric, DrSc. (1992-1999), Ing. Jiri
Koren, Ph.D. (1999-2015), Ing. Josef Patzak, Ph.D. (2015-dosud).

Vice informaci o organizacich:
www.czhops.cz
www.zateckychmel.eu
www.chmelarstvi.cz
www.chizatec.cz
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‘ Chmel jest rostlina,

u niz prekvapeni
nikdy nejsou
vyloucena

You can never
rule out surprises
with hops

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

9 Agricultural Journalist | Zemé&dé&lsky novindF,
2 Hop Growers Union of the Czech Republic / Svaz péstitelii chmele Ceské republik;
p p p publiky
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Hop growers” experience in 2019 once again showed the truth of this
statement, which is nearly 100 years old, and Lubo$ 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
Agriculture of the Czech Republic, the Agrarian Chamber of the
Czech Republic and the Central Institute for Supervising and Testing
in Agriculture. The Hop Growers” Congress took place under
the auspices of the Minister of Agriculture Ing. Miroslav Toman,
CSc. Cooperating institutions were the Hop Research Institute in
Zatec, CHMELARSTVI, cooperative Zatec, the insurance company
Generali Ceska pojistovna and B+S Broker. Beer was provided
by the following sponsors: Budéjovicky Budvar, Family Brewery
BERNARD, Cobolis, Hauskrecht, Holba, Nymburk, the Hop Research
Institute’s Experimental Brewery, Plzenisky Prazdroj, Suntory, the
Traditional Brewery in Rakovnik, Zichovec and the Zatec Brewery.

A traditional part of the program entitled “Round table discussion
on hop growing from A to Z*, started on the first afternoon. It
included lectures as well as an extensive informal discussion with an
exchange of the experience of all attendees. The first speech dealt
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 Pokorny, Ph.D., presented
information on the development of the 2019 hop growing year at the
Research Farm in Steknik. Mgr. Zdenék Rosa, BA, of CHMELARSTVI,
cooperative Zatec, touched upon a field trip of Czech hop growers
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.
A representative of AquaHop s.r.o. showed photographs and videos
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
the Hop Research Institute, reflected on this slogan used by one
brewery. Even the expression “back then* is boundless and it is

O pravdivosti tohoto vyroku, starého bezmala sto let, pouzitého
ve vystoupeni Ing. LuboSe Hejdy, pfedsedy Svazu péstiteli chmele
Ceské republiky, na Chmelafském kongresu 2020 se presvéddili
péstitelé chmele i v roce 2019.

Dvoudenni akce se zulastnilo pfiblizné 140 Gcastniki, zejména
péstiteli chmele, prednasejicich a hosti z Ministerstva zemédeélstvi
CR, Agrarni komory CR a UKZUZ. Kongres se uskuteénil pod zéstitou
ministra zemédélstvi Ing. Miroslava Tomana, CSc. Spolupracujicimi
organizacemi byly ChmelaFsky institut s.r.o., Zatec, CHMELARSTVI,
druzstvo Zatec, Generali Ceska pojistovna a B+S Broker. Nechybé&lo
sponzorské pivo od pivovara Budéjovicky Budvar, Rodinny pivovar
BERNARD, Cobolis, Hauskrecht, Holba, Nymburk, Pokusny pivovar
Chmelarského institutu, Plzefisky Prazdroj, Suntory, Tradiéni pivovar
v Rakovniku, Zichovec a Zatecky pivovar.

Jaroslav Pokorny, head of Research farm in Steknik, is giving a lecture
at Round table discussion

Jaroslav Pokorny, vedouci ticelového hospodafstvi na Stekniku,

pfi predndsce béhem besedy u prostreného stolu

Tradiéni  akci, zacinajici prvni den odpoledne, byla ,Beseda
u prosti'eného stolu o péstovani chmele od A do Z*. Jeji program byl
Castecné predpripraven prednaskami,ale hlavné poskytl velky prostor
pro neformalni diskuzi a vyménu zkusenosti vSech pritomnych. Prvni
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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.

Daniel Jurecka, director of the Central Institute for Supervising and Testing in Agriculture

dstavu

Daniel Jurecka, feditel Ustrednik a

The second day of the Hop Growers Congress started with
a presentation given by Ing. Lubo$ Hejda. The total hop harvest area
in 2019 amounted to 5,003 hectares. In the Zatec region (Louny
and Rakovnik districts), hops were grown on 3,869 hectares. In the
Usték (Auscha) region, the hop growing area was 513 hectares and
in the TrSice (Tirschitz) region 621 hectares. 248 hectares of hops
have been replanted in 2019. Since 2013, 2,244 hectares have been
replanted, of which 1,819 hectares with the Saaz hop variety. In the
years 2013-2019, the hop growing area increased by 684 hectares.
The most common hop varieties grown in the Czech Republic are
Saaz (4,262 hectares), Sladek (344 hectares), Premiant (193 hectares),
Saaz Late (47 hectares), Agnus (58 hectares), Kazbek (33 hectares)
and Saaz Special (4] hectares). According to statistical data from
1.H.G.C,, the USA had the largest hop growing area in 2019 (24,163
hectares), followed by Germany (20,417 hectares) and the Czech
Republic (5,003 hectares).

The age of hop fields continues to be an important topic because
young hop fields have a better ability to achieve the required high
yields. The most extensive areas were replanted in the years 2015—
2017. Currently, 65 % of hop fields are |5 years old.

After full bloom, hops need much water. Hops reward hop growers
for water by providing high yields. And this was confirmed last year.
At the beginning of July, the Czech hop growing areas suffered
a distressing drought. Luckily, between August || and 18, 2019, it
rained. During the vegetation period from April to September, there
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
to high temperatures in hop fields. Extreme values were reached in
June, July and August (11, 12 and || tropical days, respectively).

The yields of Saaz, the Czech Republic’s most common hop variety,
per hectare have been continuously growing since 1990. However,
every year is different and there is no “one-size-fits-all solution
for hop growers to achieve high yields in two consecutive years. In
2019, total hop production amounted to 7,145 tons and was about
one third higher than in 2018. It is necessary to bear in mind that
every hop field, area and district has different yield dynamics. 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
variety amounted to 3.4 %.

prispévek se tykal moznosti zaméstnavani Ukrajincti v CR. Jednalo se
o moznosti nabidky spoluprace na ziskavani pracovnika hlavné pro
dratkovani a zavadéni chmele. Ing. Jaroslav Pokorny Ph.D. prednesl
informace o pribshu péstitelského roku 2019 na Ucelovém
hospodarstvi Chmelarského institutu ve Stekniku. Mgr. Zdenék
Rosa, BA ze CHMELARSTVI, druistvo Zatec hovofil o vyjezdu
péstitell k bavorskym sousedum. Mimo jiné zminil i pokles poétu
farem v Némecku a naopak narustu jejich velikosti. Velky prostor
byl vénovan zavlaham. Zastupce firmy AquaHop s.ro. formou
fotografii a videi mluvil o zdjezdu zakazniki do Izraele a izraelskych
zkusenostech s kapkovou zavlahou, prihnojovanim, kvalitou vody,
rozvody, pocitaovym ovladanim atd.

Pivo jako tenkrat? Nad sloganem jednoho pivovaru, ktery adajné
vyréabi pivo jako ,tenkrat” se zamyslel Ing. Josef Patzak, Ph.D., jednatel
Chmelarského institutu. Jiz samotny vyraz ,tenkrat je bezbrehy
a lze se opravnéné ptat, jak si jej vibec predstavit a zda je ohrani¢eny
casové. Dnes ma pivovar zcela jisté jinou technologii a ¢asto pracuje
s Uplné jinymi odrudami chmele a je€mene, resp. sladu. U chmele
je vysokd mira variability jednotlivych znakt zpisobena prostredim,
lokalitou, pribéhem pocasi a agrotechnickymi zasahy. Posledni
extrémni roky toho byly dikazem.

Druhy den Chmelarského kongresu zahdjil Ing. Lubos Hejda.
Skliziova plocha chmele v roce 2019 byla 5 003 hektart. Na Zatecku
(okresy Louny a Rakovnik) se péstoval chmel na plose 3 869 hektaru.
Na Ustécku na 513 hektarech a na Trsicku na 621 hektarech. Nové
bylo vysazeno 248 hektari chmele, od roku 2013 se tak stalo na
2 244 hektarech. Z toho | 819 hektari bylo osazeno odradou
Zatecky polorany Eervefiak. Nardst plochy v letech 2013-2019 &ini
684 hektart. Nejrozsifen&jsimi odridami chmele v CR jsou Zatecky
polorany cervenak (4 262 ha), Sladek (344 ha), Premiant (193 ha),
Saaz Late (47 ha),Agnus (58 ha), Kazbek (33 ha) a Saaz Special (41 ha).
Podle statistickych tdaju .H.G.C. nejvétsi plochy chmele byly v roce
2019 v USA (24 163 ha), Némecku (20 417 ha) a Ceské republice
(5 003 ha).

Lubos Hejda, chairman of the Board of Hop Growers Union of the Czech Republic
Lubos Hejda, predseda predstavenstva Svazu péstitelii chmele Ceské republiky

Stéfi chmelnic je v soudasné dobé nestéle duleZité téma, protoze
pravé mladé chmelnice jsou schopné dosdhnout potrebnych
vysokych vynosu. Nejvétsi vysazy byly v minulosti v letech 2015—
2017.V soucasné dobé 65 % chmelnic je ve stari |5 let.

Chmel po odkvétu potrebuje hodné vody. Za vodu se chmel péstiteli
odvdéci. To se potvrdilo v minulém roce, kdy zvlasté na pocatku
Cervence bylo v celé ceské oblasti hrozivé sucho. Nastésti zaprselo
v terminu | 1.-18. srpna 2019.V produkénim obdobi, od dubna do
zari, spadlo 230 mm srazek, takze do obvyklého praméru chybélo
100 mm. Kromé nedostatku vody chmel také negativné reaguje
na enormni teplotu v dané chmelnici. Za extrémni hodnoty Ize
povazovat pocet tropickych dni jiz v &ervnu (I1) a néasledné
v Cervenci (12) a srpnu (11).



Ji Deputy Minister of Ministry of Agriculture
Jifi Sir,naméstek ministra zemédélstvi

The nation for itself! Lubo$ Hejda reminded attendees that in
nineteenth century, people were able to unite and build the National
Theater. At the same time, he asked the question: “Are we proud
of ourselves as hop growers? Are we able to unite and act as a group
sharing the same interests and acting in the interest of the Saaz hop
variety and Czech hops? Subsequently, he focused on topics such as
hop certification, registration of hop protection products, irrigation
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, Verticillium
nonalfalfae and the citrus bark cracking viroid. The
active substances pymetrozone and imidacloprid
(hop aphid) and quinoxyfen (powdery mildew) are
already prohibited. The use of the active substance
cymoxanil will be discontinued. Additional active
substances are at the risk of being prohibited.
They include abamectin (two-spotted spider
mite), azoxystrobin (downy and powdery mildew),
bifenezate (two-spotted spider mite), pyraclostrobin
(powdery mildew), fosetyl-Al (downy mildew),
metalaxyl-M (downy mildew), spirotetramat (hop aphid,
two-spotted spider mite), thiamethoxam (alfalfa
snout beetle). All of this considerably affects hop
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 Verticillium nonalfalfae and
the citrus bark cracking viroid.

Hop growers are thankful for the ongoing hop
certification. Otherwise, Czech hops would be
counterfeited extensively. Hop growers were assured by leading
representatives of the Central Institute for Supervising and Testing in
Agriculture in their speeches. Certification is a tool for maintaining
and protecting the current quality of Czech hops.The new verification
certificate has a modified graphic form in accordance with the Act on
File Service. In addition to the actual hop certification, registration
of hop growing areas and the recognition procedure for planting
rootstock are crucial.

CZECH HOPs CESKY CHMEL 2020

Zatecky polorany cerveridk, hektarovy vynos této nejroziiFenéjsi
odridy chmele v CR od roku 1990 trvale stoupa. Kazdy rok je ale jiny.
Neexistuje univerzalni recept na to, aby péstitel dokazal zopakovat
vysoké vynosy dva roky po sobé. Celkova produkce chmele doséahla
v roce 2019 — 7 145 tun a byla priblizné o jednu tfetinu vyssi nez
v roce 2018. Je tieba si ale uvédomit, Ze kazdd chmelnice, kazda
oblast i kazdy okres se vynosové chovaji odlisné. V suchém pocasi
nebyl vyrazny problém se zdravotnim stavem chmele a vyskyty
peronospory a svilusky chmelové. Dostavil se také kyzeny obsah
alfa hofkych kyselin. U odridy Zatecky polorany ervenak byl jejich
prumérny obsah 3,4 %.

Narod sobé! V devatenactém stoleti se lidé dokazali sjednotit
a postavit Narodni divadlo, pripomnél Lubos Hejda. Soucasné si
polozil otazku:,,[sme sami na sebe hrdi, jako na chmelare? Dokdzeme se
sjednotit a chovat se jako skupina, kterd ma stejny zdjem a kterd se bude
chovat v zdjmu Zateckého poloraného Cerveridku a ceského chmele?”
| proto otevrel problematiku certifikace chmele, registrace pfipravkd
na ochranu chmele, vody pro zavlahy i propagace chmele.

V neformalni diskuzi, ale také béhem hlavniho programu, nejednou
zaznély stiznosti na dramaticky Ubytek ucinnych latek pro ochranu
chmele a celou problematiku s tim souvisejici. Problematika
ochrany chmele proti $kodlivym Cinitelim patfi v soucasnosti
lalokonosci libeckovému, Sedavce luéni, plevelim béhem vegetace,
defoliaci spodnich listovych pater,Verticilliu nonalfalfae, viru praskani
kairy citrust. Uginné latky pymetrozone aimidacloprid (m3ice chmelova)
a quinoxyfen (padli chmelové) jsou jiz zakazané. Pouziti ucinné latky
cymoxanil kon¢i. Zakazem dalSiho pouzivani ve chmelu jsou ohrozeny
uginné latky abamectin (sviluska), azoxystrobin (peronospora, padli),
bifenezate (sviluska), pyraclostrobin (padli), fosetyl-Al (peronospora),
metalaxy-M  (peronospora), — spirotetramat  (mS3ice,  sviluska),
thiamethoxam (lalokonosec libeckovy). To vie vyrazné komplikuje
péstovani chmele nejen v Ceské republice, ale vlastné v celé Evropé.
Otevrenou otazkou zstéva, co budou chmelafi délat po skuteéném
ukonceni moznosti pouzivani uvedenych Gcinnych latek.Velké obavy
panuji se zavlékanim novych patogent, jako napfiklad zminénych
Verticillia nonalfalfae nebo viru praskani kury citrusa.

Péstitelé chmele jsou vdécni za pokracuijici certifikaci chmele. Jinak
by dochdzelo k velkému falSovani Eeského chmele. Ujisténi se
péstitelim dostalo ve vystoupenich vedoucich pracovniki UKZUZ.
Certifikace je nastrojem k udrzeni kvality chmele, kterou ¢esky chmel
ma a kterou je tfeba chranit. Nova ovérovaci listina v soucasné dobé
doznala pouze Upravy grafiky v souladu se zakonem o spisové sluzbé.
Kromé vlastni certifikace chmele je také duleZitd registrace ploch
péstovani chmele, stejné jako uznavaci proces sadby.



Nové ceské aromatické
odridy chmele
??;%% Saaz Brilliant, Saaz
Comfort, Saaz Shine
a Mimosa

Ing. VLADIMIR NESVADBA, Ph.D., Ing. JITKA CHARVATOVA, SABINA TRNKOVA

Hop Research Institute, Zatec | Chmelafsky institut s.r.o., Zatec
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Currently, the Hop Research Institute in Zatec has 20 registered
hop varieties. Associate professor Karel Osvald was the founder of
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, Osvalds clone 72 and Osvald’s clone
114.These clones currently take up 90 % of the total hop growing
area in the Czech Republic. In the 1960s, hop hybridization (i.e.
crosshreeding) was introduced to hop breeding. In 1994, Bor and
Sladek were the first registered Czech varieties resulting from
hybridization. In 1996, the new Premiant variety was registered.
Thanks to its better performance parameters, it replaced the Bor
variety. In 2001, the first Czech bittering hop variety (Agnus) was
registered. It shows an alpha acid content of 10 %. In the years 2004
to 2017, the Hop Research Institute in Zatec registered an additional
8 hop varieties, namely Harmonie, Rubin,Vital, Kazbek, Bohemie, Saaz
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
the registration of the first Czech varieties of hops for low-trellis
production — Country, Jazz and Blues — in the years 2018 and 2019
need to be mentioned.

Hop breeding in the Czech Republic mostly focuses on aroma hops.
The Saaz fine aroma variety (Saaz, Saaz variety) is the best-known
Czech hop variety around the world. The breeding of aroma hops
dates back at least 160 years. It gives preference to aroma features,
including the aroma of hop cones, the balanced ratio of alpha/beta acids
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
wild hops have been used as well. In 1995,a new program for breeding
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.
Another registered variety from this program is Mimosa, which is
different.All new varieties are currently being grown in pilot conditions.
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
a high density and an authentic, fine hoppy aroma
The scent is of lower intensity. The Saaz Brilliant
variety has an average content of alpha acids of
3.77 % with a variability of 18.95 % (Table 1).The
variability suggests that year and location contribute
nearly 20 % to the content of alpha acids. The
median is 3.69 %.The highest content of alpha acids
was determined in 2017 in Chrastany (Rakovnik
district) and amounted to 5.36 %. In contrast, the
lowest content of alpha acids (2.38 % w.) was
found in 2015 in Nesuchyné (Rakovnik district).
The average content of beta acids is 2.75 % w.and
the median is 2.80 % w.Variability is almost at the
same level as that of alpha acid content, amounting
to 19.26 %. The lowest content of beta acids
(1.60 % w.) was determined in Nesuchyné in 2015
and the highest content of beta acids (4.03 %)
in Ocihov in 2014. The average and median
values of the alpha/beta ratio are almost identical,
amounting to 1.39 and 1.38, respectively.Variability
is 17.53 %.The lowest alpha/beta acid ratio was
found in Ocihov in 2014 (0.97) and the highest
in Ocihov in 2015 (2.22). The average content
of cohumulone is 24.64 % rel. and the median is
24.40 % rel., with a variability of 9.09 %. The lowest cohumulone
content was determined in Rybrany in 2015 (20.80 % rel.).
A cohumulone content above 30 % was determined only in 2011 in

.
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V souéasné dob& ma Chmelasky institut s.r.o., Zatec registrovino
20 odrid chmele. Zakladatelem modernich metod $lechténi chmele
pomoci klonové selekce v pavodnich krajovych porostech byl Doc.
Karel Osvald. Klonovou selekci se zabyval od roku 1927. Z jeho
dlouholetého usili ziskalo eské chmelaFstvi tFi klony: Osvaldiv klon
31, Osvaldiiv klon 72 a Osvaldiv klon 114. V soucasné dobé tyto
klony zaujimaji 90 % z celkové plochy péstovaného chmele v CR.
V 60. letech se ve Slechténi chmele zacala uplatiiovat hybridizace
chmele, tj. Slechténi pomoci kfizeni. Bor a Sladek byly prvni
registrované Ceské odrudy po kfizeni v roce 1994.V roce 1996
byla registrovana nova odrida Premiant, ktera z hlediska vy3Sich
vykonnostnich parametrti nahrazuje odridu Bor.V roce 2001 byla
registrovana prvni éeska odruda chmele hofkého typu (Agnus), ktera
vykazuje obsah alfa kyselin na trovni 10 %. Od roku 2004 do roku
2017 bylo ve Chmelafském institutu s.r.o., Zatec registrovano dal3ich
8 odriid chmele — Harmonie, Rubin,Vital Kazbek, Bohemie, Saaz Late,
Gaia a Boomerang.V roce 2019 byly registrovany aromatické odrudy
chmele pod nazvy Saaz Brilliant, Saaz Comfort, Saaz Shine a Mimosa.
Nelze opomenout Slechténi chmele na nizké konstrukce a registraci
prvnich &eskych odrid chmele na nizké konstrukce Country, Jazz
a Blues v letech 2018 2 2019.

Slechténi chmele v Ceské republice je nejvice zaméfeno na
aromatické chmele. Ve svété je cesky chmel nejvice znam jemnou
aromatickou odréidou Zatecky polorany Eerveridk (ZPC). Slechténi
aromatickych chmell ma tradici min. 160 let a vzdy se preferuiji
aromatické znaky — viné chmelovych hlavek, vyrovnany pomér alfa/
beta kyselin a predevsim priznivy vliv na kvalitu piva. Zakladem slechténi
aromatickych chmeli je Zatecky polorany &ervefiak.V poslednich
letech se téz vyuzivaji zahraniéni odridy nebo dokonce plané chmele.
V roce 1995 se zahdjil novy program tvorby aromatickych odrud
chmele, které budou mit v pivodu Saaz.Vysledkem je registrace tfi
novych odrid Saaz Brilliant, Saaz Comfort a Saaz Shine, které vykazuji
fadu shodnych znaka jako Saaz. Dalsi registrovanou odradou z tohoto
programu je odruda Mimosa, kterd je odli$na.V souasné dobé se
viechny nové odrudy péstuji v poloprovoznich podminkach, a téZ jsou
provadény pivovarské testy a ovérovaci varky v provoznich pivovarech.

Saaz Brilliant

Odrida Saaz Brilliant byla ziskina vybérem z potomstva po
inzuchtnim kfiZzeni Zateckého poloraného cervenaku. Rostlina ma
stfedné mohutny vzrist pravidelného valcovitého tvaru. Barva
révy je zelenocerveng, sila 13—17 mm. Plodonosné pazochy jsou
stfedné dlouhé, nizko nasazené. Husté nasazeni
chmelovych hlavek. Aroma chmelovych hlavek
U odriudy Saaz Brilliant je primérny obsah alfa
kyselin 3,77 % pri variabilité 18,95 % (tabulka ¢. I).
Variabilita poukazuje, ze vliv rocniku a lokality
ovliviiuje obsah alfa kyselin témér z 20 %. Median
je 3,69 %. Nejvyssi obsah alfa kyselin byl stanoven
v roce 2017 v Chrastanech (okr. Rakovnik), a to
stanoven v roce 2015 v Nesuchyni (okr. Rakovnik)
2,38 % hm.Primérny obsah beta kyselin je 2,75 % hm.
a median je 2,80 % hm. Variabilita je témér na
shodné Urovni jako u obsahu alfa kyselin, a to
19,26 %. Nejnizsi obsah beta kyselin 1,60 % hm.
byl v roce 2015 (Nesuchyné) a nejvyssi obsah beta
kyselin 4,03 % byl v roce 2014 (O&ihov). Pramér
a median u poméru alfa/beta kyselin je témér
na shodné urovni, a to 1,39 resp. |,38. Variabilita
je 17,53 %. Nejnizsi pomér alfa/beta kyselin byl
stanoven v roce 2014 v Ocihové (0,97) a naopak
nejvyssi pomér byl stanoven v roce 2015 opét
v O&ihové (2,22). Primérny podil kohumulonu je
24,64 % rel.a median je 24,40 % rel., pfi variabilité
2015 v Rybranech (20,80 % rel.). Podil kohumulonu nad hranici
30 % rel. byl stanoven pouze v roce 201 | na lokalité Rybnany. Nizka
variabilita poukazuje, Ze podil kohumulonu je zaloZen geneticky,
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Table |: Statistical parameters of hop resin content and composition in the Saaz Brilliant variety in the years 2005 to 2019
Tabulka ¢. |: Statistické parametry obsahu a sloZeni chmelovych pryskyfic u odridy Saaz Brilliant v letech 2005 az 2019

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

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

Alpha/beta ratio /
Pomér alfa/beta

Cohumulone (% rel.) /
Kohumulon (% rel.)

377 275 1.39 24,64
369 280 1.38 24.40

Variability (%) / Variabilita (%) 1895 19.26 1753 9.09
238 160 0.97 2080
5.36 403 222 31.30

Rybnany. The low variability suggests that the cohumulone content
has a genetic basis. However, it is likely that the cohumulone content
can be influenced by the year. The average cohumulone content in
2011 amounted to 29.85 % rel. In 2015, the average cohumulone
content was as low as 22.75 % rel. (I | samples).

Saaz Comfort

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
density and an authentic, fine hoppy aroma.The
Saaz Comfort variety has an average content
of alpha acids of 5.59 % w. and the median is
5.51 % w. Content variability amounts to 18.19 %
(Table 2). The lowest content was determined
in Rybriany in 2018 (3.39 % w.). The highest
contents were found in Rybnany in the years
2010 (7.90 % w.), 2009 (7.85 % w.) and 2005
(7.80 % hm.). An additional 12 samples have
a content above 6.00 % w. In the years 2017
to 2019, the highest content of alpha acids was
544 % w. and the average in the years 2017
to 2019 was only 4.56 %, which is 1.03 % w.
less than the average since 2005. The average
content of alpha acids is likely to be at 4.5 % in
the hop growing practice. The average content
of beta acids is 5.67 % w. and the median
amounts to 5.51 % w. Variability of the beta
acid content is 22.64 %.The lowest content of
beta acids of 3.14 % w. was determined in the
same sample as the lowest content of alpha
acids (in Rybrany in 2018) and amounted to
3.14 % w. The highest content of beta acids of 8.57 % w. was
in 2014 (Ocihov). The average and median of the alpha/beta ratio
is nearly at the same level (1.02 and 1.05, respectively). Variability
amounts to 22.64 %.The lowest alpha/beta ratio was determined in
Ocihov in 2014 (0.50). In contrast, the highest ratio was in Rybiany
in 2011 (1.58). The variety is characterized by a balanced alpha/
beta ratio. Similarly to the Saaz Brilliant variety, the year influences
the alpha/beta ratio of Saaz Comfort as well. In 2014, the average

Yoe,

presto je pravdépodobné, Ze podil kohumulonu muze byt ovlivnén
i ro¢nikem. Pramérny podil kohumulonu v roce 2011 je 29,85 % rel.
a v roce 2015 je primérny podil kohumulonu pouze 22,75 % rel.

Saaz Comfort

Odriuda Saaz Comfort byla ziskana vybérem z potomstva po
rodi¢ovské kombinaci rozpracovaného Slechtitelského materialu,
ktery ma v pavodu Zatecky polorany Eervefidk a ruskou odriidu
Serebrjank. Rostlina méd stfedné mohutny vzrist pravidelného
valcovitého tvaru. Barva révy je zelenocervena, sila 13—17 mm.
Plodonosné pazochy jsou stfedné dlouhé, nizko nasazené.
Husté nasazeni chmelovych hlavek. Aroma
chmelovych hlavek je pravé, jemné chmelové.
Odrida Saaz Comfort ma prumérny obsah
alfa kyselin 5,59 % hm., median je 5,51 % hm.
a variabilita obsahu je 18,19 % (tabulka ¢. 2).
Nejnizsi obsah byl v roce 2018 v Rybranech
(3,39 % hm.). Nejvyssi obsahy byly stanoveny
v Rybnanech v letech 2010 (7,90 % hm.), 2009
(7,85 % hm.) a 2005 (7,80 % hm.).V letech 2017
az 2019 byl stanoven nejvyssi obsah alfa kyselin
5,44 % hm.a pramér v letech 2017 az 2019 je
pouze 4,56 %, coz je o 1,03 % h. méné nez
v pruméru od roku 2005. Je pravdépodobné,
Ze v praxi bude pramérny obsah alfa kyselin na
urovni 4,5 %. Primérny obsah beta kyselin je
5,67 % hm.a median je 55| % hm.Variabilita
u obsahu beta kyselin je 22,64 %. Nejnizsi
obsah beta kyselin 3,14 % hm. byl v roce 2018
v Rybnanech (3,14 % hm.). Nejvyssi obsah beta
kyselin 8,57 % hm. byl v roce 2014 (Ocihov).
Pramér a median u poméru alfa/beta kyselin je
témér na shodné urovni, a to 1,02 resp. 1,05.
Variabilita je 22,64 %. Nejnizsi pomér alfa/beta
kyselin byl stanoven v roce 2014 v Ocihové
0,50) a naopak nejvyssi pomér byl stanoven
v roce 2011 v Rybnanech (1,58). Tato odrida je charakteristickd
vyrovnanym pomérem alfa/beta kyselin. Jako u odridy Saaz Brilliant
ma roénik vliv na pomér alfa/beta kyselin.V roce 2014 byl pramérny
pomér alfa/beta kyselin 0,73, tak v roce 2015 byl 1,24.Primérny podil
kohumulonu je 18,04 % rel. a median je 17,90 % rel,, pi variabilité
11,09 %.V Rybnanech byl stanoven nejvyssi podil kohumulonu
(26,20 % rel.) v roce 2015 i nejnizsi (14,80 % rel.) v roce 2018.
Variabilita podilu kohumulonu je 11,02 %. Oproti odrudé Saaz

Table 2: Statistical parameters of hop resin content and composition in the Saaz Comfort variety in the years 2005 to 2019
Tabulka ¢ 2: Statistické parametry obsahu a sloZeni chmelovych pryskyfic u odriidy Saaz Comfort v letech 2005 az 2019

Alpha acids (% w.) /

Parameter / Pa

Beta acids (% w.) /

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

et Alfa kys. (% hm.) Beta kys. (% hm.)
5.59 5.67 1.02 18.04
551 551 1.05 17.90
18.19 21.57 22,64 11.09
3.39 3.14 0.50 14.80
7.90 8.57 1.58 26.20




alpha/beta ratio was 0.73.In 2015, it amounted to |.24.The average
content of cohumulone is 18.04 % rel.and the median is 17.90 % rel.,
with a variability of 11.09 %.The highest cohumulone content was
determined in 2015 (26.20 % rel.) and the lowest in 2018 (14.80 %
rel.) in Rybnany. The variability of the cohumulone content is |1.02
%. Compared to the Saaz Brilliant variety, there are no substantial
differences in average cohumulone contents between the individual
years. The lowest cohumulone content was determined in 2012
and amounted to 15.80 % rel. The highest cohumulone content was
19.08 % rel.in 2015.

Saaz Shine

Saaz Shine was developed as a selection of descendents
resulting from the hybridization of the Sladek and Saaz
varieties. The plant has a medium size and a regular
cylindrical shape. Bines are red-green with a thickness of
13—18 mm. Stems with hops have a medium length, growing
at a very low level of the plant. Hop cones have a high
density and an authentic, fine hoppy aroma.The scent is of
lower intensity. Table 3 shows that the Saaz Shine variety
has an average content of alpha acids of 3.56 % w. The
median is 3.37 % w. and the variability of the content of
alpha acids is 27.12 %. The highest content of alpha acids
was determined in Rybriany in 2016 (5.75 % w). In contrast,
the lowest content was determined in Rybnany in 2018
and amounted to 2.17 % w.A content of beta acids below 2
% w.was determined in Rybniany in the years 2007 (1.15 %
w.) and 2018 (1.98 % w.).A content of beta acids above 4 %
was found in Rybrany in 2016 (4.26 % w.) and in Chrast’any
in 2018 (4.04 % w.). The average content of alpha/beta
acids is 1.23 and the median is almost identical (1.20), with
a variability of 22.51 %.The highest ratio was determined in
a sample in Rybnany in 2007 (2.39). It was the only sample
having an alpha/beta ratio above 2. The lowest alpha/beta
ratio was determined in Radovesice in 2019 and amounted
to 0.88.The average content of cohumulone is 24.30 % rel.,
the median is 24.25 % rel. and the variability of cohumulone content
is 6.94 %.The highest cohumulone content was in Nesuchyné in 2019,
namely 27.50 % rel.The lowest cohumulone content was determined
in Steknik in 2019 (20.30 % rel.).
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Brilliant nejsou meziroénikové vyrazné odlisné prumérné podily
rimérny podil kohumulonu je v roce 2012,
ato 15,80 % rel. Nejvyssi je v roce 2015,a to 19,08 % rel.

Saaz Shine

Odrida Saaz Shine byla ziskana vybérem z potomstva po kFizeni
odridy Sladek a Zateckého poloraného Eerveriaku. Rostlina ma
stfedné mohutny vzrust pravidelného valcovitého tvaru. Barva révy
je Cervenozeleng, sila |3—18 mm. Plodonosné pazochy jsou stredné
dlouhé, velmi nizko nasazené.Velmi husté nasazeni chmelovych hlavek.
Aroma chmelovych hlavek je pravé,
jemné chmelové. Nizsi intenzita vané.
Z tabulky €. 3 je patrné, ze odruda
Saaz Shine ma prumérny obsah alfa
kyselin 3,56 % hm., median je 3,37 %
hm. a variabilita obsahu alfa kyselin je
27,12 %. Nejvyssi obsah alha kyselin
byl stanoven v Rybnanech v letech
2016 (5,75 % hm.). Naopak nejnizsi
obsah byl stanoven téz v Rybnianech
v roce 2018, 2 to 2,17 % hm. Obsah
beta kyselin pod 2 % hm. byl stanoven
v Rybrianech v letech 2007 (1,15 %
hm.) a 2018 (1,98 % hm.). Obsah
beta kyselin nad 4 % byl stanoven
v Rybnanech v roce 2016 (4,26 %
hm.) a Chrastanech v roce 2018
(4,04 % hm.). Primérny pomér alfa/
beta kyselin je 1,23, median je témér
shodny (1,20), pri variabilité 22,51 %.
Nejvyssi pomér ma vzorek z roku
2007 v Rybnanech (2,39), ktery jako
jediny ma pomér alfa/beta kyselin nad
byl stanoven v Radovesicich v roce
2019, a to 0,88. Pramérny podil
kohumulonu je 24,30 % rel., median je 24,25 % rel.a variabilita podilu
kohumulonu je 6,94 %. Nejvyssi podil kohumulonu byl v Nesuchyni

Stekniku v roce 2019 (20,30 % rel.).

Table 3: Statistical parameters of hop resin content and composition in the Saaz Shine variety in the years 2005 to 2019

Tabulka ¢ 3:

Parameter / Pa

et
Average / Pramér
Variability (%) /V a (%)

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

3.56

27.12

Mimosa

Mimosa was developed as a selection of descendents resulting from
the hybridization of a maternal plant from Czech breeding materials
and a paternal plant originating from the South African Republic.The
plant has a very massive size and a regular cylindrical shape. Bines
have a green color and a thickness of 15-22 mm. Stems with hops
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
Mimosa variety has an average content of alpha acids of 1.90 % w. The
median amounts to .75 % w. Content variability is 42.41 % (Table 4).
The highest content of alpha acids was determined at the beginning
of the breeding process, i.e. upon a selection from descendants
after hybridization. A high content of alpha acids was found in the
years 2008 (3.80 % w.), 2009 (4.84 % w.) and 2010 (4.80 % w.).

Statistické parametry obsahu a sloZeni chmelovych pryskyfic u odriidy Saaz Shine v letech 2005 az 2019

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

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

2.95 1.23 24.30
299 1,20 24.25
24.65 22.51 6.94
.15 0.88 20.30
4.26 2.39 27.50
Mimosa

Odrida Mimosa byla ziskina vybérem z potomstva po kFizeni
matecné rostliny Ceského Slechtitelského materialu a otcovské rostliny
pavodem z Jihoafrické republiky. Rostlina ma velmi mohutny vzrist
pravidelného valcovitého tvaru. Barva révy je zeleng, sila 15-22 mm.
Plodonosné pazochy jsou velmi dlouhé, stfedné vysoko nasazené.
Husté nasazeni chmelovych hlavek. Listeny u chmelovych hlavek jsou
velmi oteviené. Chmelové aroma je citrusové a ovocné, v pozadi
viné je kofenéné a bylinné.Viné mé nizsi intenzitu. Odrada Mimosa
ma pramérny obsah alfa kyselin 1,90 % hm., median je 1,75 % hm.
a variabilita obsahu je 42,41 % (tabulka ¢. 4). Nejvyssi obsah alfa
kyselin byl na pocatku slechténi, tj. po vybéru z potomstva po krizeni.
Vysoky obsah alfa kyselin byl v letech 2008 (3,80 % hm.), 2009
(4,84 % hm.) a 2010 (4,80 % hm.). Od roku 201 | byl nejvyssi obsah
alfa kyselin v Rybnanech v roce 2015, a to 2,74 %. Od roku 2011 je
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After 2011, the highest content of alpha acids was determined in prumérny obsah alfa kyselin 1,74 % hm. Nejniz$i obsah alfa kyselin
Rybnany in 2015 and amounted to 2.74 %. It was probably due 0,82 % hm. byl v Rybfianech v roce 2018. Primérny obsah beta
to a virus or viroid infection, which will be the subject of further kyselin je 6,07 % a median je vy3si,a to 6,12 % hm. Obsah beta kyselin
research. From 2011, the average content of ma nizkou variabilitu,a to 17,76 %. Obsah beta
alpha acids was 1.74 % w.The lowest content kyselin neni ovlivnén starim rostliny jako obsah
of alpha acids (0.82 % w.) was determined in alfa kyselin, protoze v letech 2008 az 2010 byl
Rybnany in 2018.The average content of alpha obsah beta kyselin 5,79-7,82 % hm. Nejvyssi
acids is 6.07 and the median is higher, namely obsah beta kyselin byl v Rybrianech v roce
6.12 % w.The content of beta acids has a low 2015, a to 8,44 % hm., naopak nejnizsi obsah
variability (17.76 %).The content of beta acids beta kyselin byl opét v Rybnanech v roce 2019
is not influenced by the age of the plant in the (4,34 % hm.). Pro Mimosu je charakteristicky
same way as the content of alpha acids since velmi nizky pomér alfa/beta kyselin. Primér
the content of beta acids was 5.79-7.82 % w. je 0,31, median je 0,28 a variabilita 39,10 %.
in the years 2008 to 2010.The highest content Nejvyssi pomér (0,8) maji vzorky z let 2009
of beta acids was found in Rybnany in 2015 a 2010, které maji vysoky obsah alfa kyselin
(8.44 % w.). In contrast, the lowest content of a obsah beta kyselin je 576 % hm., resp.
beta acids was determined in Rybnany in 2019 5,80 % hm.Vzorky s pomérem alfa/beta kyselin
(4.34 % w.). Mimosa is characterized by a low pod 0,2 maji téz vysoky obsah beta kyselin,a to
alpha/beta ratio.The average is 0.3 |, the median 4,34-6,33 % hm. Primérny podil kohumulonu
is 0.28 and variability 39.10 %.The highest ratio je 29,29 % rel., median je 29,40 a variabilita

(0.8) was found in samples from the years P 7,15 %. Nejnizsi podil kohumulonu 21,20 %
2009 and 2010, which have a high content of 1} rel. v roce 2014 v Rybnanech byl vyjimeény,
alpha acids and a beta acid content of 5.76 % w. protoze ostatni vzorky maji podil kohumulonu
and 5.80 % w., respectively. Samples with an nad 25 % rel. Nejvyssi podil byl opét
alpha/beta ratio below 0.2 also have a high \ v Rybrianech v roce 2017,a to 34,20 % rel.
content of beta acids, namely 4.34-6.33 % w.

The average content of cohumulone is 29.29 % Z tabulky €. 5 je patrné, Ze nejvyssi primérny

rel., the median is 29.40 and variability is 7.15 %.The lowest content vynos maji odrudy Saaz Shine (2,16 t/ha) a Saaz Comfort (2,11 t/ha).
of cohumulone of 21.20 % rel. determined in Rybnany in 2014 was Nejnizsi vynos ma kontrolni odrida Zatecky polorany &ervefidk
exceptional because other samples have a cohumulone content  (ZPC) (1,65 t/ha). Pomoci t-testu s 99% pravdépodobnosti maji
above 25 % rel. The highest content was found in Rybiiany in 2017,  odridy Saaz Shine, Saaz Comfort, Mimosa a Saaz Brilliant vyssi vynos
namely 34.20 % rel. nez ZPC. Mezi dal$imi odridami nebyl stanoven statisticky rozdil

Table 4: Statistical parameters of hop resin content and composition in the Mimosa variety in the years 2008 to 2019
Tabulka & 4: Statistické parametry obsahu a sloZeni chmelovych pryskyfic u odridy Mimosa v letech 2008 az 2019

Parameter / Paramet Alpha acids (% w.) / Beta acids (% w.) / Cohumulone (% rel.) /
Alfa kys. (% hm.) Beta kys. (% hm.) Pomér alfa/beta Kohumulon (% rel.)
1.90 6.07 031 2029
175 6.12 028 29.40
4241 17.76 3910 7.15

Table 5 shows that the Saaz Shine and Saaz Comfort varieties have ve vynosu chmele. Nejnizsi variabilitu u vynosu chmele méa odruda
the highest average yields (2.16 t/ha and 2.11 t/ha, respectively). The Saaz Comfort (33,39 %), naopak nejvyssi variabilitu ma Saaz Shine
benchmark variety Saaz has the lowest yield (1.65 t/ha). Based on the (43,94 %). Hodnoty minimalnich a maximélnich vynost maji Siroké
t-test, Saaz Shine, Saaz Comfort, Mimosa and Saaz Brilliant have higher rozpéti, které je zplsobeno prepoétem sklizenych rostlin na | ha.
yields than Saaz with a probability of 99 %. No statistical difference Presto vysledky poukazuiji, Ze nové odrady v dobrych podminkach
was determined between other varieties in terms of hop yield. Saaz mohou dosahovat velmi vysokych vynosu.

Comfort has the lowest variability of hop yield (33.39 %), whereas

Saaz Shine has the highest (43.94 %). The values of minimum and Z grafu &. | je patrné, Ze nejvy3si primérné obsahy silic ma odrida
maximum yields have a broad range, which is due to the conversion Saaz Comfort (0,84 % hm.) a Saaz Shine (0,75 % hm.), mezi
of harvested plants per hectare. However, the results suggest that témito odridami nebyl stanoven prikazny rozdil v obsahu silic.
the new varieties can generate very high yields in good conditions. S 99% pravdépodobnosti ma Mimosa niz$i obsah silic nez odrida

Table 5: Statistical parameters of hop yield (from 2005 to 2019)
Tabulka & 5: Statistické parametry u vynosu chmele (2005 az 2019)

191 211 2.16 1.93 1.65
1.84 202 1.89 2.02 102
41.89 3339 4394 4111 418

Chart 1 shows that the highest average content of hop oils was Saaz Comfort a k odriidé Saaz Shine nebyla stanovena statisticka
determined in Saaz Comfort (0.84 % w.) and Saaz Shine (0.75 % w.).  prikaznost rozdilu u obsahu silic. S 99% pravdépodobnosti maji
No significant difference in the content of hop oils was found prukazné nejnizsi obsah silic odridy Saaz Brilliant (0,52 % hm.)
between these two varieties. With a probability of 99%, Mimosa a ZPC (0,51 % hm.) nez ostatni odridy. Mezi odriidami Saaz Brilliant
has a lower content of hop oils than Saaz Comfort. No statistical ~ a ZPC neni prikazny rozdil u obsahu silic.

significance of the difference in hop oil content was determined for
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Chart |:Average content of hop oils in the new aroma varieties Chart 2:Average contents of alpha and beta acids in the new aroma varieties
and the benchmark variety Saaz and the benchmark variety Saaz
Graf ¢ |: Primérny obsah silic u novych aromatickych odrid Graf ¢ 2: SloZeni chmelovych silic u novych aromatickych odriid chmele
a kontrolni odriidy ZPC a kontrolni odridy ZPC
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Brilliant ~ Comfort Shine

Saaz Shine.With a probability of 99%, the significantly lowest content ~ V tabulce €. 6 jsou uvedeny intervaly obsahu a slozeni chmelovych
of hop oils was determined for Saaz Brilliant (0.52 % w.) and Saaz silic. Odrudy Saaz Shine, Mimosa a Saaz Comfort vykazuji hodnoty
(0.51 % w.) compared to the other varieties. There is no significant obsahu silic i nad | % hm. Z intervald podili Myrcenu je patrné, ze
difference in the content of hop oils between Saaz Brilliant and Saaz. ~ v3echny odridy mohou mit podil Myrcenu nad 30 % rel. a odrida

Mimosa v roce 2015 v Rybnanech presahla hranici 40 % rel. Naopak
Table 6 shows the ranges of hop oil content and composition. The ~ odrtida Mimosa nepfesahla hranici 10 % rel. u podilu Karyofylenu,
Saaz Shine, Mimosa and Saaz Comfort varieties show contents of  oproti ostatnim odridam.Vsechny odridy (mimo odridy Mimosa)
hop oils above | % w.The ranges of myrcene content make it clear maji podil Farnesenu i nad hranici 10 %.V roce 2018 presahly
that all varieties can have a myrcene content above 30 % rel. Mimosa hranici 20 % rel. pouze odridy Saaz Shine v Chrastanech a ZPC

Table 6: Content and composition of hop oils in the new aroma varieties compared to Saaz in the years 2005 to 2019
Tabulka & 6: Obsah a slozeni chmelovych silic u novych aromatickych odrid v porovndni s ZPC v letech 2005 az 2019

0.3-08 04-11 05-13 0.5-12 03-0.9
11-34 14-36 12-35 16-42 11-32
7-17 2-14 7-20 below 3.5 8-20

14-33 10-20 22-39 below 12 1543

Selinenes (% rel.) / Selineny (% rel.) 1-9 11-26 below 3 22-44 1-6

exceeded 40 % rel.in Rybrany in 2015. In contrast, Mimosa did not v Rybnanech. Velmi odlisné jsou podily Selinent. Mimosa ma podil
exceed 10 % rel. with respect to caryophyllene unlike the other Selinent 2244 % rel., Saaz Comfort |1-26 % rel. a ostatni odrudy
varieties. All varieties (except for Mimosa) have a farnesene content maji podil Selinent pod hranici 10 % rel.
even above 10 %. In 2018, only Saaz Shine in Chrastany and Saaz
in Rybiany exceeded 20 % rel. The selinene contents vary greatly.  V grafu & 2 jsou porovnany prumérné hodnoty jednotlivych slozek
Mimosa has a selinene content of 22-44 % rel, Saaz Comfort  silic novych aromatickych odrid chmele s kontrolni odridou
11-26 % rel. and the other varieties have a selinene content below Zatecky polorany erverik.
10 % rel.
V soucasné dobé jsou nové aromatické
Chart 2 shows a comparison of average values of the individual hop ~ odridy testovany v poloprovoznich
oil components of the new aroma hop varieties and the benchmark  pokusech v Chrastanech, Stekniku, Bésné,
variety Saaz. Nesuchyni a Stankovicich. VSechny nové
odrudy jsou jiz nékolik let testovany ve
The Saaz Brilliant, Saaz Comfort and Saaz Shine varieties are currently ~ velkych (Holba HanuSovice a Zatecky
being tested in pilot experiments in Chrastany, Steknik, Bésno,  pivovar) a malych (Cobolis, David Masa,
Nesuchyné and Starikovice. For several years, all of the new varieties Pioneer,Moravia, Parovar atd.) pivovarech.
have been tested in large and small Czech breweries. 100-300 kg Z pokusnych ploch je k dispozici

of hops are available from experimental growing areas for brewing 100-300 kg chmele pro pivovarské testy.
tests. The Saaz Brilliant, Saaz Comfort and Saaz Shine varieties will Odrady Saaz Brilliant, Saaz Comfort
be planted in the fall of 2020 on two hectares of hop fields in a Saaz Shine budou sézeny na podzim
Chrastany. 2020 do provozni plochy v Chrastanech

na plochu 2 ha.
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Kazbek soucasti
oficialniho piva na
Copa Cervezas
de América v Chile
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When you say Chile, what comes to mind for most Czechs are
notable red wines and the great success of Czechoslovak football
players at the World Championship in 1962, where Josef Masopust’s
team was not defeated until the memorable finals with Brazil. The
landscape of the Chilean coastline is shaped by mountains fringing
the entire South American coast.The country’s average width is less
than 150 kilometers. However, with a length of 4,000 kilometers,
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
Atacama Desert for the legendary episode “Quantum of Solace”.

The country is well-known for its frequent earthquakes — both
in terms of geology and politics. One famous place is the seaside
resort Valpraiso with its popular harbor. Its name means “Valley of
Paradise*. The city also used to be called “The Jewel of the Pacific”
and “Little San Francisco“. Therefore, it came as no surprise that the
city was selected for the Copa Cervezas de America beer festival and
trade fair, which took place on August 29-31,2019.The organizers of
the festival contacted the Consulate General (CG) in Santiago and
offered the Czech Republic to participate in the event as a partner
country. As a result, a mission led by Karolina BartoSova, Deputy
of Ministry of Agriculture, was organized with the participation
of Czech companies from the brewing sector. Representatives of
Bohemia Hop, a.s., Flowmax s.r.0.and Cheops spol. s r.o.attended the
trade fair under a single brand: Republica Checa Tierra de Cerveza.

Bohemia Hop, as. a representative of Czech hop growers, was
approached by festival organizers prior to the festival and asked
to participate in the development and production of an American
Porter style beer. The beer, brewed from the Kazbek hop variety,
became the official beer of the festival and was available on tap
during the opening ceremony.

Upon our arrival at the airport in Santiago de Chile, our group
came under the scrutiny of Chilean customs officers. Packages of
hop samples seemed rather suspicious on monitors but all of the
documents and the customs declaration were issued for hop pellets.

23

CZECH HOPS CESKY CHMEL 2020

—R072020,

Kdyz se Fekne Chile, vétsina Cechi si kromé véhlasnych &ervenych vin
vybavi (ispésné tazeni eskoslovenskych fotbalistii na mistrovstvi svéta
v roce 1962, kde tym kolem Josefa Masopusta prohral az v pamatném
krajinu Chilského pobrezi. Pfestoze na Sifku v priméru méfi necelych
150 kilometrt, na délku je se svymi pres 4 000 km povaZovéna za
nejdelSi stat svéta. Zemé je pokryta z velké casti horami a pousti. Pro
tuto charakteristickou a drsnou krajinu si tvirci ,,Bondovek® vybrali
misto Cerro Paranal se znamym teleskopem a observatori ESO v pousti
Atacama pro legendarni dil s nazvem Quantum of Solace.
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Zemé je proslula castymi zemétresenimi jak po strance geologické,
tak po strance politické. Jednim z takto proslulych mist je primorské
mésto Valpraiso se znamym pristavem. Nazev samotny znamena
Udoli raje”. Mésto bylo nazyvano ,Perlou Pacifiku®, ,Malym
San Franciscem®. Nebylo tedy prekvapenim, Ze toto mésto bylo
vybrano pro konani pivniho festivalu Copa Cervezas de America
a doprovodného veletrhu, které se konaly ve dnech 29.az 3 1. srpna
2019. Poradatelé a organizatori festivalu oslovili Generalni konzulat
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A representative of Chile’s Ministry of Agriculture cut the bags open
and demonstrated that they really did contain hops and were not
replaced with any illegal products by mistake. Then, we were free to
travel to Valparaiso,“The Jewel of the Pacific*.

s

Pablo Neruda wrote in one of his lyric-epic poems about Valparaiso:
“..I beheld toothless steps and clusters of poor doors, dilapidated
dwellings, fog and mist extending its nets of salt, clothes hanging from
the arms of inhuman hovels..”. This timeless poem written in 1950
describes our first impression of the famous colorful houses situated
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
famous Pontificia Universidad de Catdlica de Valparaiso, which was
also the venue of the Copa Cervezas de América beer conference
and trade fair.

Karolina BartoSova of Ministry of Agriculture is giving an interview at trade fair
Karolina BartoSovd z Ministerstva zemédeélstvi CR poskytuje rozhovor béhem veletrhu

Karolina BartoSova gave an opening speech as a representative of the
partner country. Keynote speakers at the specialized conference included
Ing. Tomas Kincl from the University of Chemistry and Technology, who
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
brew the official festival beer, generated great interest.
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v Santiagu (GK) a nabidli moznost Gcasti Ceské republiky jako
partnerské zemé. Ve svétle téchto udalosti se nakonec uskutecnila
mise vedena zastupkyni Ministerstva zemédélstvi Ceské republiky
Karolinou BartoSovou, které se Gcastnily dalSi ceské firmy
z pivovarnického sektoru. Samotného veletrhu se ucastnili pod
spole¢nym brandem Republica Checa Tierra de Cerveza zastupci
spolecnosti Bohemia Hop, a.s., Flowmax s.r.o.a Cheops spol.s r.o.

Zastupce Ceskych chmelara spoleénost Bohemia Hop, a.s. byla navic
pred festivalem oslovena organizatory, aby se podilela na vyvoji
a vyrobé piva stylu American Porter, ve kterém byla pouZita odriida
Kazbek. Toto pivo se stalo oficidlnim pivem festivalu a bylo na cepu
pri zahajovacim ceremonialu.

Hned po priletu na letiSté v Santiagu de Chile se nase skupina stala
predmétem zajmu chilskych celnikd. Balicky chmelovych vzorkd
vypadaly na monitoru sice trochu podezrele, nicméné vsechny
dokumenty a celni prohlaseni byly vystavené na vzorky chmelovych
granuli. Rozrizlé sacky zastupcem chilského ministerstva zemédélstvi
ukazaly, Ze obsahem je opravdu chmel, a ze nedoslo k nedopatreni
azaméné vzorka za jiny ilegalni artikl. Mohli jsme odjet do Valparaisa,
oné ,,Perly Pacifiku®.

Pablo Neruda v jedné ze svych lyricko-epickych skladeb napsal
0 Valparaisu ,,...pozoroval jsem zkfivené schody a hrozny chudobnych
dvefi, pribytky, které byly na spadnuti, mlhu a kouf rozprostirajici své
slané sité, pradlo rozvéSené na trémech kruté nelidskych baraki. ..«
Tato nadcasova skladba z roku 1950 charakterizovala nas prvotni
dojem z povéstnych barevnych domki na stranich a soudasné
tvare mésta celkové, které je zapsané na seznamu UNESCO.
Kromé v3udypfitomnych povalujicich se pst a historickych lanovek
odvazejicich turisty do Ctvrti, spiSe slumd, na mistnich kopcich, je
Valpo, jak se mu mistni Fikaji, proslulé nejvyssi kriminalitou v zemi.
Nachazi se zde ale znama univezita Pontificia Universidad de
Catdlica de Valparaiso, ktera poskytla své prostory pro pivovarskou
konferenci a doprovodny veletrh Copa Cervezas de América.

Zahajovaci re¢ konference prednesla Karolina BartoSova jako
zastupce partnerské zemé. Hlavnim recnikem na odborné konferenci
byl Ing. Tomas Kincl z Vysoké Skoly chemicko technologické v Praze,
ktery acastnikim pFibliZil historii vyroby piva v &eskych zemich,
popsal vyjimecnost Ceského lezaku vareného z tradicnich Ceskych
surovin a participoval na odborném pivovarnickém seminari.
Ceskym narodnim pavilonem pro3lo béhem veletrhu pres 3est set
navitévnikd a zastupcd odborné verejnosti. Ceské chmelové odridy
zaznamenaly velkou odezvu. Kromé tradiéniho zajmu o Zatecky
polorany Cerveridk byl velky zéjem i ostatni odrudy, hlavné o odrtdu
Kazbek, ze které bylo pripraveno oficialni pivo festivalu.



The success of Czech exhibitors was supported by the
accomplishment of the PRIMATOR brewery, which won a prize and
an award in the central beer-tasting competition. The PRIMATOR
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.

As part of the PROPED event, which was organized by the Consulate
General with the financial support of the Czech Republic’s
Ministry of Agriculture, a matchmaking seminar took place with the
participation of representatives of Czech companies. It was attended
by more than fifty brewers from different countries of the Americas.
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
what is common in the Czech Republic. 6-8 % alc. vol. is the standard
value in regular beers available on the Chilean market.The history of
beer brewing in Chile dates back to the period of colonization and
settlement in Chile and the German influence is evident. However,
the craft breweries segment is still in its infancy. Chile has a few
brewers associations, which are autonomous and independent. The
first part of breweries we visited was located in the Santiago area.
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.

We spent the last few days in theVadivie region at the invitation of the
Cerveceras del Rios brewer association. The region is located about
1,000 km south of Santiago and is rightly called the center of Chilean
beer brewing.We visited eight breweries of various sizes during two
days. Kunstmann was the largest brewery among them. In addition to
beer production, it operates its own hop field producing local hops.

They harvest |50 kg of hops per year and brew a traditional special
beer.The breweries we visited included the Bundor brewery, which
produced the American Porter beer from Kazbek in cooperation
with the organizers of Copa Cervezas de América. The Valdivie
region is the center of Chilean hop growing. With a growing area
of only a few hectares, it cannot compete with hop growing super
powers. However, beers brewed from the local Valdivie hops bear
comparison with European lagers. Hops were brought to this region
from central Europe in the 19" century as ornamental plants and
their characteristics resemble the Saaz variety.
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Uspéclh deskych vystavovateli byl podpofen Uspéchem pivovaru
PRIMATOR, ktery se umistil na podiu v hlavni degustacni soutéZi
a ziskal ocenéni. Pivo PRIMATOR bylo s dalsimi éeskymi znackami
nabizeno jak na stanku veletrhu, tak i na ceském stanku na festivalu,
kterého se ucastnilo pres 4 000 navitévnika. Na nase piva se tvorily
hodinové fronty.

V ramci projektu PROPED v gesci GK a za financni podpory
Ministerstva zemédélstvi Ceské republiky se podafilo zorganizovat
seminar se zastupci Ceskych firem, kterého se zdcastnilo pres padesat
pivovarniki z ruznych zemi amerického kontinentu. Na seminari, kde
se kromé ceského piva podavaly produkty ceské kuchyné, vystoupily
se svymi prezentacemi zastupci Ceskych firem vcetné zastupce
Bohemia Hop, a.s.

Abychom se blize seznamili s mistni pivovarskou kulturou,
zorganizoval pan Janda z konzulatu navstévu nékolika mistnich
pivovari. Obecné je chilské pivovarnictvi charakterizovano
spotiebni dani, ktera se nevypocitava z hmotnostniho procenta
extraktu plvodni mladiny, ale z objemu navareného piva, jak nam
bylo vysvétleno mistnimi pivovarniky.Vétsina dostupnych piv ma vyssi
obsah alkoholu, nez je bézné v Ceské republice. 6-8 % alk. vol. je tak
standardni hodnota u bézné nabizenych piv. Historie pivovarnictvi
v Chile saha do obdobi kolonizace a osidlovani Chile. Patrny je
zde némecky vliv. ,,Craftovy* segment je vSak v zacatcich.V Chile
je nékolik pivovarskych svazi, které pusobi oddélené a nezavisle
na sobé. Prvni ¢ast naseho cestovani po pivovarech se uskutecnila
v okoli Santiaga, kde jsme navstivili jeden pivovar umistény v okolnich
kopcich a dalsi tfi v hlavnim mésté Chile. Pivovary v centru mésta
jsou spise centrem komunitniho Zivota. Naopak pivovary v okolnich
horach byvaji vétsinou zakladany jako dopliikova vyroba pro efektivni
vyuZiti zaFizeni a solarni energie mistnich vinari.

Na pozvani svazu pivovari Cerveceras del Rios jsme posledni dny
travili v oblasti Vadivie, ktera se nachazi priblizné | 000 km jizné
od Santiaga a pravem se nazyva centrem chilského pivovarnictvi.
Béhem dvou dni jsme navitivili osm pivovard ruznych velikosti.
Nejvétsi z nich je pivovar Kunstmann, ktery kromé své vyroby piva
ma i vlastni chmelnici, kde péstuje mistni chmel. Kazdoro¢né sklidi
150 kg chmele, ze kterého vari tradi¢ni special. Mezi navstivenymi
pivovary byl pivovar Bundor, ktery ve spolupraci s organizatory
Copa Cervezas de América uvaril pro tuto akci American Porter
s odriidou Kazbek.V oblasti Valdivie se nachazi i centrum péstovani
chmele v Chile. S aktualni plochou &itajici jednotky hektari nemizou
sice konkurovat jinym chmelarskym velmocem, ale piva uvarena
z mistni odrudy Valdivie, ktera sem byla v 19. stoleti zavlecena ze
stiedni Evropy jako okrasna bylina a charakteristikou pripomina
Zatecky polorany &erveiidk, snesou srovnani s evropskymi lezaky.



A Czech project left Cesky projekt
a lasting impression <% zanechal v Brazilii
in Brazil vyrazny otisk

Ing. JAN PODSEDNIK

Bohemia Hop, a.s.




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 ro., CONTECHIN s.ro.) up to
concepts for operating restaurants in the Czech style (Czech crown
s.r.o.). As soon as an opportunity arose to participate in another
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 Sdo Paulo (CG).

While the decision to participate only
took a short amount of time, it took far
longer to prepare and plan promotional
events in cooperation with the Ministry
of Agriculture and the CG. Our team was
joined by Tomas Kindl, a scientific and
technical researcher and beer technologist
working at the university brewery of the
Institute of Biotechnology (University of
Chemistry and Technology — VSCHT), 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 Sdo Paulo with the
support of the Czech Republic’s Ministry
of Agriculture. The official program of the
trade fair and conference included a lecture
given by Tomas Kincl, who provided
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.

Planned official events included a matchmaking forum with a panel
of presentations to be given by individual Czech companies as well
as an expert lecture by Tomas Kin¢l. This event was prepared for
brewers in Porto Alegre in cooperation with the CG and the local
association of brewers Associagdo Gaucha de Microcervejarias
(AGM) in the state of Rio Grande do Sul. For the transfer from
Blumenau (SC) to Porto Alegre (RG), a stop was planned in The
Nose Mustache de Icara brewery. The brewery’s owner and
brewmaster Anténio Cléber Gongalves Junior helped to organize
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
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Minuly rok nas Brazilci presvédcili, Ze mistni pivovarnictvi ma
dlouholetou tradici a pro bézné Brazilce se pivo stalo soucasti jejich
zivotniho stylu. Lokélni ,,craftova* piva na plazi, u bazénu nebo na
party s prateli jsou skoro stejné bézna a popularni, jako je jejich
tradicni caipirinha ve vS§emoznych ovocnych mutacich. Na zakladé
uspéchu loniské mise jsme se rozhodli v daném projektu pokracovat
a zkusit navazat na prredchozi ro¢nik.Ve skrytu duse nas samozrejmé
zajimalo, jestli nase prezentace a propagace zanechaly néjakou stopu
ajestli se nam podarilo mistni pivovarniky néjakym zpusobem ovlivnit.
Zakladnim pilifem aspéchu byla chut a spole¢ny cil nasi skupiny, kde
byli zastupci nékolika spolecnosti napri¢ pivovarnickym segmentem
— od surovin (Bohemia Hop, a.s.), pres technologie (CHEOPS spol.
s r.o,, CONTECHIN s.r.o.), aZ ke konceptim restauraénich zafizeni
s pivovarem ceského stylu (Czech crown s.r.o.). Jakmile se objevila
moznost Gcastnit se dalSi mise, netrvalo dlouho a vSichni jsme
se rozhodli opét spole¢né pokracovat, vystavovat a podilet se na
organizaci a prubéhu podpurnych akei v gesci Generalniho konzulatu
v Séo Paulo (GK).

O co kratsi dobu trvalo rozhodnuti o Uéasti, o to delsi dobu
trvaly pFipravy a planovani podpurnych akei ve spolupraci s MZe
a GK. Do naseho tymu pribyl Toma$ Kingl, védeckotechnicky
pracovnik a pivovarsky technolog z univerzitniho pivovaru Ustavu
biotechnologie na VSCHT, se zkusenostmi vareni piva z velkych
prumyslovych i mensich ,,craftovych* pivovari. Abychom prekonali
vysoce nastavenou latku, pokusili jsme se zorganizovat kromé
stanku na veletrhu The Brazilian Beer Fest v Blumenau (SC),
ktery se konal v bfeznu 2020, dal3i podpurné akce z Projektu na
podporu ekonomické diplomacie (PROPED) v gesci GK v Sio
Paulo a s podporou Ministerstva zemédélstvi Ceské republiky.
Do oficialniho programu veletrhu a doprovodné konference byla
zarazena prednaska Tomase Kincla, ktery, stejné jako predtim v Chile,
Ucastnikam priblizil historii vyroby piva v Eeskych zemich a popsal
vyjimecnost Ceského lezaku vareného z tradicnich ceskych surovin.
Kromé toho, jesté pred odletem do Brazilie ved| kurz vareni ceského
lezaku, ktery byl zorganizovan pro brazilské pivovarniky a Gcastniky
incomingové mise z podzimu 2019. To, ze se skupina brazilskych
pivovarnikii rozhodne piletét do Ceské republiky uit vafit Eeské
pivo z Ceskych surovin, bylo pro nas jednou z indicii, ktera ukazala
smysl téchto propagacnich akci.
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Dalsi z oficialnich akei mélo byt matchmakingové forum podporené
panelem prednasek jednotlivych Ceskych firem a opét odbornou
prednaskou Tomase Kincla. Tato akce se pripravovala pro pivovarniky
v Porto Alegre ve spolupraci s GK a mistnim svazem minipivovaru
Associagao Gaticha de Microcervejarias (AGM) ve statu Rio Grande
do Sul. Behem prejezdu mezi Blumenau (SC) a Porto Alegre (RG)
byla planovana zastavka v pivovaru The Nose Mustache de Igara, kde
majitel a sladek pivovaru Anténio Cléber Gongalves Janior pomahal
zorganizovat pro zdejsi pivovarniky dalsi odborné forum s ceskymi
zastupci. Obé tyto akce mély nasledovat po ukonceni veletrhu
v Blumenau. Pandemie COVID-19 nanestésti zasahla i Brazilii
a vyrazné ovlivnila nas program. Den pred planovanym odjezdem
z Blumenau Ceska vlada vyhlasila vyjimecny stav a planované uzavieni
hranic. Po dohodé s generdlnim konzulem Milosem Sklenkou a na
jeho doporuceni jsme se rozhodli nas program ukon(it a vratit se co
nejrychleji zpét do vlasti.

planned departure from Blumenau, the Czech government declared
a state of emergency and announced that borders would be closed.
Upon an agreement with Mr. Milo§ Sklenka, consul general, and on
his recommendation, we decided to terminate our program and
return to our home country as quickly as possible.

V dobé konani veletrhu byla Brazilie brana za jednu z nejméné
zasazenou a nejvice bezpecnych zemi z pohledu pandemie, ktera v té
dobé v Evropé nabirala rychlost. Samotny veletrh nebyl nijak ovlivnén.
Kromé vsude pritomnych dezinfekci a cedulek s informacemi
o hygienickych pravidlech a chovani, aby se zabranilo potencilnimu
sireni COVID-19, vie probihalo normalné. Nas stanek navstivilo opét
nespocet navitévnikd, mezi kterymi byli jak G¢astnici incomingové
mise, tak navstévnici z predchoziho roéniku a mnoho dalSich novych
lidi z fad experti a odborniki z pivovarnického segmentu. Novinkou
bylo, Ze za ndmi do stanku chodili slidci z riznych pivovary, ktefi nam
davali k posouzeni ochutnat jejich ,,Bohemian Style Lager a hrdé
Cekali na nas verdikt. Pfestoze standardy brazilskych pivovarniku jsou
odlisné v porovnani s originalnim ceskym lezakem, posun v kvalité
a technologii vyroby byl patrny v porovnani's predchozimi navstévami.
Objevili se i sladci, ktefi zacali zkouset dekokéni zpusob rmutovani
(single dekokci). Nasli se vsak i taci, ktefi pfi rmutovani pouzivaji

Jan Podsednik and Leandro Emmel, director of WE Consultoria
Jan Podsednik a Leandro Emmel, feditel spolecnosti WE Consultoria

At the time the trade fair took place, Brazil was considered one of
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 years 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
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Festival in Budweis in 2020 in the category American India Pale Ale. Together with Iva
Vodraskova, Ministry of Agriculture of the Czech Republic.

Danilo Matta z pivovaru Jairo’s Cervejaria, Betim obdrZel bronzové ocenéni na
XXX. Mezindrodnim pivnim festivalu v Ceskych Budovicich v kategorii American India
Pale Ale. Na snimku splecné s Ivou Vodraskovou z Ministerstva zemédélstvi CR.

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
encouraging for us to find out that all brewmasters were already
differentiating between Czech hop varieties grown in the Czech
Republic and the same hop varieties coming from abroad. The same
observation was made by local distributors. They also confirmed
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
are “slowly” approaching the (US) Brewers Association standards.The
growing IBUs (international bitterness units) show that as well. Large
breweries such as Am-Bev and Heineken respond to this development
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
groups (Wals — AmBey, Eisenbahn — Heineken).
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trojitou dekokci.Velmi povzbudivym zjiSténim bylo, Ze témér vsichni
sladci zacali rozliSovat mezi Eeskymi odriudami vypéstovanymi
v Ceské republice a mezi stejnymi odriidami cizi provenience.
Stejny postieh a zvy3ujici zdjem hlavné po odriidé Zatecky polorany
Eerveriak (ZPC) z CR nam potvrdili mistni distributofi. Kromé jiz
tradiéni odriidy ZPC byl velky zijem o ostatni odriidy, které slouzi
k vyrobé ceského lezaku.

Brazilie v soucasnosti zaziva velky rozmach segmentu ,craft”.
V soucasné dobé se pivovary zaméruji na kvalitu produktd
a ekologicky dopad vyroby. Jednotlivé pivni styly se ,,pomalu® blizi ke
standardum dle standardu Brewers Association (USA).Patrné to je ze
zvysujicich se jednotek horkosti IBU. Velké pivovarnické spolecnosti
jako Am-Bev ¢i Heineken reaguiji tak, Ze ,,craftové" pivovary skupuiji,
ale vétSinou zanechavaji jejich pavodni receptury. Z toho divodi se
pravidelné ucastni The Brazilian Beer Fest i pivovary, které puvodné
byly ,.craftové®, ale nyni jsou souéasti vétSich koncerni (Wals —
AmBey, Eisenbahn — Heineken).



The best lager in ‘ Nejlepsi lezak
Toronto is brewed by v Torontu vafi Luc
Luc “Bim” Lafontaine ?? »,Bim” Lafontaine

from traditional Czech pouze z tradi¢nich
ingredients ceskych surovin

PhDr. Ing. Mgr. DAVID MULLER, Ph.D."”, Ing. PETR]EiEKl),
Ing. JAN PODSEDNIK Jr.?, Be. JITKA NICOVA?
3 Economic and Trade Section at General Consulate of the Czech Republic in Toronto / Vedouci Obchodniho a investicniho dseku,
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The popular Now Magazine, which focuses on life in Toronto,
announced the best beers, breweries and bars in the city. A beer of
Czech origin and with a strong Czech trace was very successful and
received the award for best lager.

Experts recognized “Svétly lezak (Pale Lager) brewed by the
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
Czech name “Svétly lezak" means several important things.

The idea to brew a classic Czech lager in Canada did
not happen overnight. It was latent for a long time.
As Luc admits, the main impetus and inspiration for
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
Washington, together with the economic diplomat of
the General Consulate in Toronto and the director of
the CzechTrade office in Calgary, in cooperation with
Czech companies and their Canadian partners. “The
relationship to the Czech philosophy of beer brewing was
hidden in me until it was awakened by the mission to the
Czech Republic in the fall of 2018. 1 am a traditionalist
— | like tried and time-tested processes, hence the Czech
style. It appeals to me and fascinates me at the same
time,“ Luc adds.

During their visit to the Czech Republic, participants
of the mission visited companies and organizations
across the brewing segment. “The visit to Budéjovicky
Budvar n.p. and most importantly Josef Tolar gave me
insight into the philosophy of brewing Czech beer, which
| can identify with. It is all about “refined simplicity” where
there is no place for mistakes. | truly believe that doing
simple things best is the hardest thing to do in life,"
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
tour of the processing plant of CHMELARSTVI,
cooperative Zatec,and the trading company Bohemia
Hop,a.s.,where brewers provided detailed information
on traditional Czech hops and the methods of their
processing. As Luc adds: “If | want to brew an original
Czech lager, | have to use original Czech hops and malt,
and follow the traditional Czech production method.”

During his career, Luc Lafontaine became one of
the most recognized brewing figures in Canada and
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
“Svétly lezak" is exported to Japan as well.

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:

What has inspired you to brew Czech lager?

| have always been a fan of Czech lagers.| made a trip to Pilsen years ago
only because | heard about that amazing Pilsner Urquell served from the
barrels in the brewery cellars.Along with the many pints of Pilsner Urquell
Nefiltrovany drank at Senk Na Parkanu pub, | think this was one of my
first revelations and inspiration for wanting me to brew a Czech Lager.
| have recorded that taste in my mind forever. Then came the mission
where | learned so much and where | met so many great people and
brewers that made me want to push my desires of brewing better and
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Popularni casopis Now Magazine, ktery se zaméfuje na Zivot
v Torontu, vyhlasil nejlepsi piva, pivovary a bary. Velky uspéch
zaregistrovalo pivo s Eeskym puvodem a silnou Eeskou stopou, které
ziskalo ocenéni pro nejlepsi lezak.

Experti ocenili Svétly lezik, ktery vari pivovar Godspeed Brewery,
jako nejlepsi lezak ve mésté, priemz samotny pivovar zaroven
ziskal ocenéni pro nejlepsi pivovar v Ontariu a Torontu. Hlavni
roli pritom sehral Luc Lafontaine, pro kterého znamena vareni
dvanactistupfiového piva s Ceskym nazvem ,Svétly lezak” nékolik
dulezitych véci.

Myslenka uvarit v Kanadé klasicky cesky lezak se nezrodila hned a byla
dlouho skryta. Jak Luc sam priznava, hlavnim impulsem a inspiraci pro
néj byla mise americkych a kanadskych pivovart do Ceské republiky,
kterou zorganizoval zemédélsky diplomat ¢eského velvyslanectvi ve
Washingtonu spolec¢né s ekonomickym diplomatem Generalniho
konzulatu v Torontu, Feditelem kancelare CzechTrade v Calgary a ve
spolupraci s eskymi firmami a jejich kanadskymi partnery. ,Vztah
k ceské filozofii vareni piva byl ve mné dlouho ukryt, dokud jej neprobudila
mise do Ceské republiky na podzim 2018. Jsem tradicionalista, mam rad
osvédcené a casem provéfené postupy, takZe proto Cesky styl. Oslovuje
mne a fascinuje zdroven,“ dopliuje Luc.

Béhem navitévy Ceské republiky navitivili Gastnici mise firmy
a spolecnosti napri¢ celym pivovarskym segmentem. ,Navstéva
Budéjovického Budvaru n.p. a hlavné osoba Josefa Tolara pribliZili filosofii
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Participants of Czech mission in Hop Museum Zatec
Ucastnici Ceské mise ve Chmelarském muzeu Zatec

very traditional Czech lagers. A special mention to Michal Havrda of
Pioneer Beer in Zatec for guiding me with some Czech traditional brewing
techniques.

What Czech ingredients do you use for your lager?

| use Sladek and Saaz hops from Bohemia Hop, and Floor malted pilsner
malt from Raven Malt.The rest is local water without any salts additions
and an old strain of German lager yeast.

What does the success in nowtoronto.com mean for you?

| have been brewing for over 30 years now and some of my biggest
ambitions are to inspire and also to show my brewing talent to the world
by brewing the simplest beers styles as close to perfection as possible
(which | think are the most difficult to make since there is no place to
hide the imperfections in the brewing process).This said, | am happy to be
rewarded and recognized as a meticulous, precise and consistent brewer
by some of the best beer professionals in the province of Ontario. It kind
of feels like all these years of beer studying and struggling now means
a little more ;).

Are you planning to brew another Czech style of beer?

| am already brewing quite a few Czech beer styles here at Godspeed.
Svétly Lezak 12° is now part of my flagship series and my most selling
beer but | do brew on occasions our Svétlé Vycepni Pivo 8° and 10°, our
Tmavy Lezak 12° and our Silny LeZak 17°. 1 am curious about all Czech
beer styles so expect more to be brewed in the future. The most important
is that | need some actual tasting references and a great story for me to
end up brewing any beer styles in particular. All my beers need to mean
something special to me. | see my beer porte-folio as some kind of an
autobiography of the best moments of my life.

Are you in touch with other people from the incoming mission
and do you exchange your experience?

Yes, | am in constant touch with Matt Tweedy from Tooth & Nail Brewery
in Ottawa and also with the crew at David Carriere (where | buy my Czech
Hops from).We still do talk about the mission and how great and inspiring
it was for us! Also, very importantly, | have developed a great relationship
with the Czech Consulate here in Toronto (David Muller and Ivan Pocuch)
and also with the Czech Embassy in Washington DC (Petr Jezek). | can
truly say that these guys changed my life for the better forever. Just like
my relationship with Japan, | feel a very special friendship and connection
with the Czech people.

How did you learn about the incoming mission?

| first learned about it from my Brewer friend Matt Tweedy, who told me
I could not miss this “Czech Mission”. From there | got connected with
David Carriere’s crew and Petr Jezek where | convinced them to add me
to the group.A few hours later | had bought my plane ticket. It all felt very
simple and natural.
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vareni ceského piva, se kterou se ztotoZriuji. Ta je zaloZend na dokonalé
Jjednoduchosti, kterd nedava Zadny prostor pro chyby. Opravdu véfim, Ze
délat jednoduché véci skvéle je jedna z nejtézSich véci v Zivoté,“ vzpomina
Luc na z jeho pohledu dosavadni kariéry zasadni setkani s Josefem
Tolarem, ktery byl hlavnim sladkem pivovaru 24 let.

Sougasti programu byla i tradi¢ni ndvstéva a prohlidka zpracovatelského
zavodu CHMELARSTVI, druzstva Zatec a obchodni spolecnosti
Bohemia Hop, a.s., kde se pivovarnici blize seznamili s tradi¢nimi
&eskymi chmely a jejich zpusobem zpracovani. Jak Luc dodava:,,Pokud
chci varit origindlni Cesky lezak, musim pouZivat origindlni cesky chmel,
slad a dodrzovat tradicni Cesky zpiisob vyroby.”

Béhem své kariéry se z Luca Lafontaina stala nejen v Kanadé velmi
uznavana pivovarnicka osobnost, ktera své zkusenosti a znalosti
predava dal, a tim inspiruje dalsi sladky k vareni piv ceského stylu.
Kromé velmi pusobivé prednasky, kterou Luc prednesl na ¢eském
seminari organizovaném pri Ontario Craft Brewers Conference
v lofiském roce, uspofédal ve svém pivovaru akci ,,Cesky den®, ktera
se stala velmi popularni a nastolila novou tradici. Kanadsky ,,Svétly
lezak" exportuje také do Japonska.

Jaké chmele pouziva, co pro néj incomingova mise znamenala, a co
by chtél Fict Eeskym péstitelim, se doétete v nasledujicim rozhovoru:

Legendary head brewmaster of Budvar Josef Tolar and Luc (right)
Legenddrni hlavni sladek pivovaru Budvar JosefTolar a Luc (vpravo)

Co Vas inspirovalo k vareni ¢eského lezaku?

Vzdy jsem byl pfiznivcem Ceskych lezaki. Pied mnoha lety jsem navstivil
Pizeri jen proto, Ze jsem se doslechl o skvélém Plzeriském Prazdroji
Cepovaném ze sudi ve sklepenich pivovard. Spolu s mnoha pdllitry piva
Pilsner Urquell nefiltrovany, vypitych v pivnici Senk Na Parkanu, to byl jeden
z mych prvnich objevii a inspiraci, které u mé vzbudily zdajem o vareni
Ceského lezdku.Tu chut’ jsem si navZdy ulozil do paméti. Pak pfisla mise,
béhem které jsem se toho opravdu hodné naucil. Tam jsem také potkal
spoustu skvélych lidi a sladkd, diky nimz ve mné vzrostla touha vafit lepsi



How do you select the hops for your beers?

For all traditional beer styles | do | will keep everything traditional and
won’t be using any hops substitutes for creating my recipes. For my Czech
lagers | will simply use Sladek for bittering and Saaz for late additions/
aromatics. Same for German style beers where | will use some Hallertau
Mittelfruh, Tettnang, Perle depending on the style and region where that
beer style was made in the first place. For more experimental styles then
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pivo — Ceské leZdky s velmi dlouhou tradici. Zviasté musim ocenit Michala
Havrdu z pivovaru Pioneer Beer v Zatci, ktery mi pribliZil nékteré tradicni
postupy vyroby ceského piva.

Jaké eské suroviny pouiZivdte pro Vas lezak?

Pouzivam odridy Sladek a Zatecky polorany cerveridk od spolecnosti
Bohemia Hop a plzerisky slad Floor malted od spolecnosti Raven Malt.
Dale je to mistni voda bez solnych pfisad a pivodni kmen némeckych
lezackych kvasnic.

Co pro Vés znamend Gspéch na nowtoronto.com?

Pivo vaiim uz vice nez 30 let. K mym nejvétsim ambicim pat#i inspirovat
ostatni a ukdzat sviij pivovarnicky talent svétu. Chci varit nejjednodussi styly
piv a pribliZit se pfi tom co nejvice dokonalosti (coZ je podle mé to nejtéZsi,
protoZe v procesu vareni piva neni prostor pro skryti nedokonalosti).
Proto jsem S$t'astny, Ze jsem ziskal ocenéni a uznani jako peclivy, presny
a dusledny sladek od téch, ktefi patii k nejlepsim odbornikim v provincii
Ontario. Zda se, Ze léta studia a Usili najednou znamenaji o néco vice ;).

Mate v planu uvafrit dalsi styl éeského piva?

Zde v pivovaru Godspeed uZ vafim nékolik stylii ceského piva. Svétly Lezak
12° je ted” soucdsti mé vlajkové série a mym nejproddvanéjsim pivem,
ale nékdy také varim Svétlé Vycepni Pivo 8° a 10°, na$ Tmavy Lezdk 12°
a nds Silny Lezdk |7°. Jsem zvédavy na viechny styly ceského piva, takze
mizZete ocekdvat, Ze budu v budoucnu varit dalsi. NejdiileZitéjsi je, Ze
potrebuji skutecné chut'ové reference a skvély pribéh, abych mohl zacit
varit néjaky konkrétni styl piva.VSechna piva, kterd varim, musi pro mé
néco znamenat. Svoje pivni portfolio vnimém jako jakousi autobiografii
nejlepsich momenti svého Zivota.

s dalsimi Gée iky inc

Y &

Jste v k
si s nimi zku$enosti?

Ano, porad jsem v kontaktu s Mattem Tweedym z pivovaru Tooth & Nail
Brewery v Ottawé a také s tymem ze spolecnosti David Carriere (od
které nakupuji cesky chmel). Pofad mluvime o misi a o tom, jak byla pro
nds skvéla a inspirujici! Také je hodné diilezité, Ze jsem navdzal vyborné

& mise? Vi
mise? Vy Ij
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| will take a different approach where | often use cooking recipes and food
combos as a reference. For example, | make a Green Tea IPA where | use
Cascade and Perle hops to achieve this harmony with the tea. In this case,
my image/reference would be some kind of herbal tea with a touch of
lemon. Simple things...

Do you organize educational events about Czech beer?

| created Godspeed’s “Czech Day” in March 2019 where most of Czech
beers were available along with Pilsner Urquell and Budvar. It was a huge
success and our pub was at full capacity for the whole day. It will be kept
a tradition and repeated every year (except 2020 because of COVID-19)
where we will always keep it exciting and be making some new additions
to the concept year after year. | have also given industry speeches about
Czech lagers and about my Czech mission experience. | have been in
demand for quite a while now since my brewery is gaining popularity with
its lagers and seems like lots of young brewers are finally curious and
interested in brewing great lagers.

How popular is Bohemian Style lager in Canada?

It is getting more and more popular by the day. I've been saying it for
a long time and | honestly think that the Bohemian Style lager will become
one of the most popular styles in the craft beer industry in North America.
I have anticipated a return to the source where people (especially brewers)
will get tired of Sours, overly hopped IPA’s and Pastry Stouts and all will
turn themselves to either Czech or German lagers. For some reason,
| think that Czech style lagers are more attractive perhaps because they
are less known by brewers (apart from Pilsner Urquell and Budvar) and
also probably because of the term “Decoction” where everybody seems to
salivate about these days. It is funny to see how some of the oldest brewing
techniques are suddenly so new and exciting to our “craft” industry.

Do you want to try more Czech hops varieties at some time in
the future?

| would love to. | had the chance to touch and smell different varieties
during my visit to Bohemia Hop and | am curious about them, just to name
a few: Kazbek and Vital for Pale Ales and IPAs.

vztahy s Ceskym konzuldtem zde v Torontu (David Miiller a Ivan Pocuch)
i s Ceskym velvyslanectvim ve Washingtonu DC (Petr Jezek). Opravdu
mohu fict, Ze tito lidé uz navzdy zménili mij Zivot k lepsimu. Je to podobné
jako s mymi vztahy s Japonskem.Také s Cechy mé poji zvidstni pratelstvi.

Jak jste se dozvédél o incomingové misi?

Nejprve jsem se o ni dozvédél od mého kamardda sladka Matta Tweedyho,
ktery mi fekl, Ze si “Ceskou misi” nemohu nechat ujit. Pak jsem se spojil
s tymem ve spolecnosti David Carriere a s Petrem Jezkem a presvédcil
jsem je, aby mé zapsali na seznam tcastniku. O nékolik hodin pozdéji jsem
si uz kupoval letenku.Vsechno to bylo naprosto jednoduché a prirozené.

Jak si vybirate chmel do svych piv?

U veskerych piv se drzim tradice. Ani kdyZ vytvarim vlastni recepty,
nepouZivam ndhrazky chmele. U Ceskych lezaki jednoduse pouZivam
odriidu Sladek na chmeleni a Zatecky polorany cerveriak na dochmelovani.
Stejné je to u némeckych styld piva, u kterych pouzivam odridy Hallertau
Mittelfruh, Tettnang a Perle podle stylu a regionu, kde dany styl piva vznikl.
Pokud experimentuji, mam odlisny pistup. Casto pouzivam jako referenci
recepty na vareni a kombinace jidel. Napfiklad, kdyz vafim Green Tea
IPA, pouzivam odriidy Cascade a Perle, abych dosdhl harmonie s cajem.
V takovém pripadé by moji vychozi predstavou nebo referenci byl néjaky
bylinkovy caj ochuceny citronem. Je to jednoduché...

Uéastnite se vzdélavacich akci o Eeském pivu?

V bieznu 2019 jsem uspofadal v pivovaru Godspeed ,Cesky den”,
kde byla k dispozici vétsina ceskych piv spolu s Plzeriskym prazdrojem
a Budvarem. Méli jsme obrovsky tspéch a nase pivnice byla cely den uplné
plna. Bude to ted’ tradice, akce se bude kazdorocné opakovat (kromé roku
2020, kdy to nebylo mozné z divodu pandemie koronaviru). Koncepci
akce budeme kazdym rokem doplriovat tak, aby byla neustdle pritazliva.
Kromé toho jsem mél pro kolegy z pivovarnického sektoru predndsky
o Ceskych leZdcich a zkuSenostech, které jsem ziskal béhem ceské mise.
Uz jsem néjakou dobu Zdadany, obliba mého pivovaru totiz diky lezakim
stoupd. Zda se, Ze u fady mladych sladki vzbuzuje vafeni znamenitych
lezaki zvédavost a zdjem.

Nakolik je v Kanadé oblibeny Eesky styl lezaku?

Kazdym dnem ziskavd na popularité. Rikdm to uz dlouho a skutecné si
myslim, Ze Cesky styl lezaku se stane jednim z nejpopularnéjsich styli
v ,femesiném* pivovarnickém segmentu v Severni Americe. Ocekaval
jsem navrat ke kofenim, az lidi (hlavné sladci) budou mit dost kyselych
piv (Sours), prechmelenych IPA a Pastry Stouts a budou se chtit vratit
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From left Luc, David Miiller and Ivan Pocuch (former Consul General of the Czech Republic in Toronto)

Zleva Luc, David Miiller a Ivan Pocuch (byvaly generdlni konzul Ceské republiky v Torontu)

Is there anything you would like to say to Czech growers? What
have you learnt in our country?

Please always keep that perseverance that allows you to make everything
close to perfection as possible. You are like undiscovered old souls that
have everything it takes to rule the world in so many industries. What
I've learned about the Czech brewing philosophy, it reflects exactly who
I'am as an individual. It is all about “refined simplicity” where there are no
places for mistakes. Doing simple things the best is the hardest thing to
do in life, | truly believe.

The hop supplier David Carriére added to the partnership and the
current brewing scene: “North American brewers seek out authentic
Czech-grown ingredients because they know the quality will be world class.
Operating as a direct Czech ingredient importer enhances our reputation
throughout the industry. This leads to increased sales and allows us to
spread the excellence of Czech Brewing culture to a larger audience. We
enjoyed our Czech brewing.”

David Carriére and Associates, Inc.and their distribution partner Hop
and Stuff (www.hopandstuff.com) collaborates with passionate
Craft brewers across North America. Authentic Czech hops,
ingredients and know-how are key components to their offering.

k ceskym nebo némeckym lezakiim. Myslim si, Ze z néjakého diivodu je
pritazlivéjsi cesky styl lezaku. Mozna je to proto, Ze tyto lezdaky (kromé
Pizeriského prazdroje a Budvaru) sladci tolik neznaji. Pravdépodobné je to
také pojmem ,,dekokce*, ktery v dnesni dobé vsechny pritahuje. Je legracni,
jak jsou nékteré z nejstarSich pivovarskych postupi v ,Femesiném*
pivovarnickém segmentu najednou vnimadny jako nové a atraktivni.

Chtél byste v budoucnu vyzkouset dalsi ¢eské odridy chmele?
Moc rad. Béhem své navstévy jsem mél ve spolecnosti Bohemia Hop
moznost bonitovat nejriznéjsi odridy chmele a privonét si k nim.Vzbudily
moji zvédavost. Uvedu jen nékteré z nich: Kazbek a Vital do piv stylu Pale
Ale a IPA.

Chtél byste néco vzkazat ceskym péstitelim? Co jste se v nasi
zemi dozvédél?

Vytrvejte prosim i naddle ve snaze pribliZit se co nejvice dokonalosti.
Jste jako neobjevené staré duse, které maji vSe potfebné k tomu, aby
viadly svétu v mnoha odvétvich. S filozofii vareni ceského piva, kterd mi
byla priblizena, se jako clovék zcela ztotoZriuji. Je zaloZena na dokonalé
jednoduchosti, kterd neponechdava zZadny prostor pro chyby. Opravdu
véfim, Ze délat jednoduché véci skvéle je jedna z nejtézsich véci v Zivoté.

Dodavatel chmele David Carriére doplnil
k partnerstvi a soucasné pivovarnické
scéné: “Sladci v Severni Americe vyhledavaji
pravé Ceské suroviny pro jejich Spickovou
kvalitu. Jsme pfimym dovozcem Ceskych
surovin, coZ posiluje nase renomé v tomto
odvétvi. ZvySuje to nds odbyt a pispiva to
k priblizovani znamenité Ceské kultury vareni
piva Sirsimu publiku. Vareni ceského piva bylo
pro nds skvélou zkusenosti.

Spolecnost David Carriére and Associates,
Inc. a jeji distribucni partner Hop and Stuff
(www.hopandstuff.com) spolupracuje
s nadsenymi ,,Femeslnymi* sladky v celé
Severni Americe. Zakladem jejich nabidky
je pravy Cesky chmel, pravé ceské suroviny
a know-how.



A new hop Novy chmelovy
product: N produkt
Kazbek PE 45 Kazbek G45
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The annual conference “Application of Czech hop varieties in beer
brewing*, organized by Bohemia Hop, a.s. in cooperation with the
Hop Research Institute, and the 2" 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
with 43 samples (with a minimum of 50 % of Kazbek variety hop
addition) in the categories of bottom-fermented beers (24 samples)
and top-fermented beers (19 samples).

At the event, Bohemia Hop, a.s. planned to present
its new product Kazbek PE 45, which is the Kazbek
hop variety in the form concentrated type 45
pellets. These pellets have a higher content of both
alpha bitter substances and hop oils.

The idea and request to process Kazbek into type )
45 pellets originally came from Michal Havrda, co- ) .
owner and brewmaster of the Pioneer brewery in )
Zatec, who has an extensive practical experience .
with the use of various Czech hop varieties.

The conference and the 2" 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
and type 45 pellets and our results and impressions
were verified by accredited laboratories.The Pioneer .
brewery also shared its practical experience with us.

The 2" Kazbek Cup competition was
rescheduled for April 21,2021 (see leaflet).

Comparative analyses of hop oils in PE 90
and PE 45 of Kazbek variety

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
were processed at CHMELARSTVI, cooperative
Zatec. During the processing of hops into PE 90,
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 \
type 45 pellets, admixtures are separated, hops are
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
resulting pellets are a 100 % natural product.

Prior to the testing in the brewery, samples of type 90 and type 45
pellets were sent to accredited laboratories of the Hop Research
Institute for a detailed analysis of hop oils, which confirmed the
original hypothesis that the concentration of hop oils is higher in the
final material when processing hops into PE 45.

The resulting value of hop oils increased more than the content of alpha
bitter substances. The total content of alpha bitter substances went up
from 4.75 % (PE 90) to 6.69 % (PE 45) (EBC 7.4), hop oils grew from
0.8 g/100 g (PE 90) to 1.23 g/100 g (PE 45), which is an increase of 50 %.

Samples of brewed beer

IPA — single hop Kazbek + 3 g/l dry hopping (either PE 45, PE 90,
PE 90 from a different lot from the Hop Research Institute), brewed
in the Hop Research Institute’s experimental brewery, brewmaster
Jan Hervert..
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V poslednim breznovém tydnu 2020 se méla konat pravidelna
konference ,,Vyuziti Eeskych chmelovych odrid v pivovarnictvi*
poradanou spolecnosti Bohemia Hop, as. ve spolupraci
s Chmelarskym institutem, s.r.o. a 2. ro¢nik doprovodné degustacni
soutéze Kazbek Cup 2020, do kterého se prihlasilo 37 pivovaru
s 43 vzorky v kategoriich spodné (24 vzork) a svrchné (19 vzorkd)
kvasenych piv.

) Svaz péstitelii chmele
Ceské republiky

Invitation to KAZBEK CUP Il. that takes place on April 21,2021
Pozvénka na KAZBEK CUP Il., ktery se kond 2 1. dubna 202 |

Béhem tohoto setkani chtéla spolecnost Bohemia Hop, a.s. predstavit
novy produkt Kazbek G45,tj.odridu Kazbek ve formé granuli typu 45,
které maji nejen vyssi obsah alfa horkych latek, ale také vyssi obsah silic.

Pivodni napad a pozadavek na zpracovani odrudy Kazbek do
granuli G45 vznes| Michal Havrda, spolumajitel a sladek z pivovaru
Pioneer Beer, ktery vychazel ze své dlouholeté praxe a zkusSenosti
s pouzivanim riznych chmelovych odrid.

Prestoze se konference a druhy rocnik degustacni soutéze Kazbek
Cup nemohly konat z divodu vlddniho nafizeni a opatfeni kvdli
pandemii COVID-19, piva uvarena z Kazbeku z granuli G90 i G45
jsme otestovali a nase vysledky a dojmy jsme nechali provérit
u akreditovanych laboratori. Se svymi zkuSenostmi z praxe se s nami
podélil i pivovar Pioneer Beer.

Druhy rocnik soutéze Kazbek Cup byl pfesunuty na 21.dubna
2021 (viz leték).
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Brewmaster Michal Havrda with IPL (India Pale Lager) hopped by Kazbek PE 45
Sladek Michal Havrda s pivem IPL chmeleném odridou Kazbek v granulich typu G45

Comparison of samples at Bohemia Hop, a.s.

The first beer-tasting of samples took place at Bohemia Hop, a.s. Given
the circumstances, the number of participants was limited, groups
were separated and conditions adjusted. In beers dry hopped with
PE 45, a pleasant and distinct aroma (hoppy/citrusy) was positively
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
good. Pure flavors and aromas were perceived.

In beers hopped with type 90 pellets from the same batch of Kazbek
hops, the aroma was finer, rather floral and citrusy sweet and it
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
IPA from a different Kazbek batch. Drinkability of the beer hopped
with type 90 pellets from the Hop Research Institute was very good.
A higher bitterness was perceived. The beer had an aroma of sweet
fruits and citruses.

Results of the overall impression in the evaluation of blind
samples at Bohemia Hop, a.s.

PE 45 — 5 times |* place
PE 90 - 2 times 2" place, 3 times 3" place
PE 90 — Hop institute — 3 times 2™ place, 2 times 3" place
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Porovnani rozboru silic u granuli G90 a G45

Zakladni surovina chmele odridy Kazbek pfed zpracovanim
pochézela z jedné pavodni partie chmele, proto vlastnosti vstupniho
materilu byly shodné. Zpracovani chmele probéhlo v podniku
CHMELARSTVI, druzstvo Zatec. U zpracovani chmele do granuli
G90 dochazi po separaci primési a homogenizaci chmele k mleti
a granulaci vstupniho materialu. PFi zpracovani chmele do granuli
typu G45 dochazi po separaci primési a homogenizaci k mleti,
zmrazeni a naslednému mechanickému oddéleni balastnich latek od
lupulinovych zrn, které jsou nositelé horkych latek a silic. Naslednym
smichanim téchto dvou frakei v urcitém poméru dochazi ke zvySovani
koncentrace alfa horkych latek na pozadovanou hodnotu. Cely
proces probihda pouze mechanickou cestou zpracovani a vysledné
granule mizou byt hodnoceny jako 100% prirodni produkt.

Pred zkouskou v pivovaru byly poslany vzorky granuli G90 a G45 do
akreditovanych laboratori Chmelarského institutu s.r.o. k podrobné
analyze silic. Analytické rozbory potvrdily pavodni hypotézu, Ze se
pri zpracovani chmele do granuli G45 zvySuje i koncentrace silic ve
vysledném materialu.

Vysledna hodnota zastoupeni silic se zvySila vice nez hodnota alfa
horkych latek. Celkovy obsah alfa horkych latek se zvysil ze 4,75 %
(G90) na 6,69 % (G45) (EBC 7.4),silice se zvysily z 0,8 g/100 g (G 90)
na 1,23 g/100 g (G 45), tj. nérust o 50 %.

Vzorky varenych piv

IPA - Single hop Kazbek + 3 g/l studené chmeleni (G45, G90, G90
z Chmelarského institutu s.r.o., Zatec), vafeno v pokusném pivovaru
Chmelarského institutu s.r.o, sladek Jan Hervert.

Porovnani vzorkui ve spoleénosti Bohemia Hop, a.s.

Degustace vzorki probéhla ve spole¢nosti Bohemia Hop, as.
vzhledem k okolnostem v limitovaném poétu Gcastniky, Casteéné
také u oddélenych skupin a za upravenych podminek. U piva studené
chmeleného granulemi G45 byla velmi dobfe hodnocena prijemna
a vyrazna vané (chmelové citrusova). Své aroma si pivo drzelo delsi
dobu. Horkost byla vyrazng, ale prijemna, nikde neulpivala a neméla
negativni vliv na pitelnost. Pitelnost byla velmi dobra. Pocitové cisté
chuté a viné.

U piva chmeleného granulemi G90 ze stejné partie nasypu chmele
odrudy Kazbek byla viiné jemnéjsi, spise kvétinova a sladce citrusova,
ktera rychle odeznivala. Horkost byla vyraznéjsi, mirné drsnéjsi.
Pitelnost dobra.

Pro porovnani jsme méli jesté dalsi vzorek piva od sladka Jana
Herverta ze ChmelaFského institut s.r.o. Zatec, ktery uvafil single
hop IPA z jiné partie Kazbeku. U piva chmeleného granulemi G90
z institutu byla velmi dobra pitelnost, pocitové vyssi horkost. Aroma
bylo vice po sladkém ovoci a citrusech.

Vysledky celkového dojmu v ramci hodnoceni slepych
vzorku ve spoleénosti Bohemia Hop, a.s.

G45 -5 x |. misto
G90 - 2 x 2. misto, 3 x 3. misto
G90 CHI - 3 x 2. misto, 2 x 3. misto

Hodnoceni vzorkd piv Vyzkumnym dstavem pivovarskym
a sladarskym a.s. (VUPS)

Vzorky piva chmelenych granulemi Kazbeku G90 a G45 byly
poslany do akreditovanych laboratori VUPS v Praze k analytickému
a senzorickému rozboru, abychom si ovérili nase vysledky.



Evaluation of beer samples at the Research Institute
of Brewing and Malting

Samples of beers hopped with Kazbek PE 90 and PE 45 were sent
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
between the samples. No difference was proven in the first session.
In the second session, 4 out of 5 beer tasters identified a different
sample. Therefore, the difference of the sample was proven on a
probability level of 95 %.As for both tests in total, the difference was
not statistically significant (5 out of I1).

According to the evaluation of the Research Institute of Brewing
and Malting, the hop profile was similar. In group values, the greatest
difference was identified in the intensity of the floral aroma (it was
stronger in the PE 90 sample) and of the green aroma (PE 45 sample).
According to the individual descriptions of specific perceptions, the
citrusy aroma (grapefruit, lemon and orange) and the fruity aroma
(red, green and tropical fruits) were more intensive in beer samples
made from PE 45.The hoppy aroma was slightly more popular in the
sample made from PE 45.A record of the results of laboratory tests
is available at Bohemia Hop, a.s.

A very similar sensory perception of different hop profiles by two
entities was a positive finding.

K-45 Lager, Michal Havrda, Pioneer brewery — Kazbek
in type 45 pellets in practice

Statistical numbers and analyses are a good foundation. However,
practical experience is irreplaceable. Therefore, we asked Michal
Havrda, the originator of the idea to process Kazbek into type 45
pellets, to write a few sentences and share his experience: “I am
pleased that we were the first to have the opportunity to test Kazbek in
the form of enriched type of pellets (PE 45).We brewed a single-hop beer
in the India Pale Lager style, which is a strongly hopped lager with a dry
hopping dose. Therefore, Kazbek could show its nature at its best. Thanks
to the use of enriched pellets, we achieved an intensive bitterness, which
was pure and not lingering. Dry hopping added a distinct citrusy and spicy
aroma. The beer immediately gained popularity with our customers and
is now among the most highly-evaluated beers. We decided to include it
into our permanent product offering. Kazbek PE 45 has a more intensive
aroma with a purer fruity profile, with no vegetal and grassy tones. The
bitterness is pure without unpleasant lingering and supports excellent
drinkability. At the same time, the use of PE 45 substantially reduces beer
losses during the process of dry hopping. | strongly recommend the use of
enriched pellets instead of the traditional PE 90 pellets, in particular for

dry hopping.

Sensory diagram of the Kazbek hop variety
Senzoricky diagram odriidy Kazbek

Fruity / Ovocna

Floral /

Spicy /
_.‘ Kvétinova

Kofenita *

Herbal / Bylinna = ~ Citrusy / Citrusova
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V ramci senzorické analyzy byl rozdil mezi vzorky zjist'ovan pomoci
trojuhelnikové zkousky. V prvnim sezeni rozdil prokazan nebyl.
V druhém sezeni poznalo odlisny vzorek 4 z 5 degustatoru, tedy
vzorek byl prokazan na hladiné pravdépodobnosti 95 %.V souctu
obou testl viak rozdil nebyl statisticky prukazny (5 z I 1).

Chmelovy profil byl podle hodnoceni VUPS podobny. U skupinovych
hodnot byl nejvétsi rozdil v intenzité kvétinového aroma (silnéjsi
u vzorku G90) a zeleného aroma (u vzorku G45). V ramci
individudlnich popist konkrétnich viemu byly bohatsi popisy s vyssi
intenzitou u citrusového (grapefruit, citron, pomeranc) a ovocného
aroma (Cervené, zelené a tropické ovoce) u vzorku piv z granuli G45.
Obliba chmelového aroma byla mirné lepsi u vzorku z granuli G45.

Protokoly o vysledku laboratornich zkousek méa k dispozici

spolecnost Bohemia Hop, a.s. Pozitivnim zjisténim je velmi podobné
senzorické vniméni rozdilnych chmelovych profili obou subjektu.

-

B
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Lezak K-45, Michal Havrda, pivovar Pioneer Beer — Kazbek
G45 v praxi

Statisticka Cisla a analytické rozbory jsou dobrym zakladem, ale
nic nenahradi zkuSenost s vyuzitim v praxi. Proto jsme pozadali
prapuvodce myslenky zpracovani Kazbeku do G45 Michala Havrdu,
aby se podélil o svou zkusSenost a napsal par vét:,Jsem rdd, Ze jsme
Kazbek ve formé obohacenych pelet G45 méli moznost vyzkouset jako
prvni. Uvdfili jsme z nich single hop pivo ve stylu India Pale Lager, tedy
vyrazné nachmeleny lezdk s davkou chmele za studena. Kazbek tak mohl
ukdzat maximum ze svého charakteru. Diky pouZiti obohacenych pelet
jsme u piva dosdhli intenzivni, ale Cisté horkosti bez ulpivani. Studené
chmeleni pak dodalo vyrazné citrusové korenité aroma. U nasich zakaznikd
se pivo ihned stalo velmi oblibené a patfi mezi nejlépe hodnocené. Rozhodli
jsme ho zaradit do stdlé nabidky. Kazbek typu G45 vykazuje intenzivnéjsi
vini s distéjsim ovocnym profilem aroma, bez rusivych zeleninovych
a travnatych toni. Horkost je Cista bez nepfijemného ulpivani a podporuje
vysokou pitelnost. Zaroveri se daji diky pouZiti G45 vyrazné sniZit ztraty
piva béhem studeného chmeleni. Obohacené pelety rozhodné doporucuji
misto klasickych G90, zejména na studené chmeleni.”



‘ Ceské pivovarstvi
loni rostlo, letos
ocekava vyrazny
propad domaci

spotreby i exportu

Ing. MARTINA FERENCOVA

Czech Beer and Malt Association/Cesky svaz pivovard a sladoven




The Czech brewing industry was successful in most indicators
last year. In 2019, total beer production increased by 1.6 %
and reached 21.6 million hectoliters. Similarly to 2018, this
result was mostly due to exports, which went up by 4.5 %
year-on-year. Exports of non-alcoholic beer grew by 22 %.Total
beer consumption in the Czech Republic was 0.9 % higher,
amounting to 16.7 million hectoliters.The share of draft beer
consumed in pubs in total beer consumption continues to
decrease. Last year, it went down by another percentage point
to its record-level low of 35 %.A strong negative impact on the
industry and an overall market decline are to be expected as
a result of the pandemic and the related measures.

Czechs prefer drinking beer at home, the pandemic
has reinforced this trend

In 2019, the ratio of on-trade beer sales (gastronomy, i.e. pubs,
restaurants, bistros and clubs) and off-trade beer sales (hypermarkets,
supermarkets and convenience stores) was 35:65. Draft beer
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.
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Foreign demand for Czech beer increased, non-alcoholic
beer is gaining popularity

Czech beer exports grew by 4.5 % year-on-year, totaling 5.4 million
hectoliters. Exports of non-alcoholic beer went up as much as by one
fifth compared to the previous year. Slovenia, Germany and Poland
continue to be the most important export markets in the EU. Hungary
reached fourth in the ranking thanks to a considerable increase of 36 %.
Russia, South Korea and the USA are the largest non-EU importers
of Czech beer, as was already the case in previous years.

53%
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Lorisky rok byl pro Eeské pivovarnictvi ve vétsiné ukazateld
uspésny. Celkovy vystav v roce 2019 vzrostl o 1,6 % a dotkl se
hranice 21,6 milionu hektolitri. Stejné jako v roce 2018 stoji
za timto vysledkem predevsim export, ktery se mezirocné
zvysil o0 4,5 %, nealkoholické pivo si v exportu polepsilo o 22 %.
Celkova spotfeba piva se v Cesku zvysila jen mirné, a to
0 0,9 % na 16,7 milionu hektolitri. Podil ¢epovaného piva
v hospodach na celkové konzumaci i nadale klesa, vioni
o dalsi procentni bod na historickych 35 %.Vlivem pandemie
a souvisejicich opatFeni se o¢ekava zasadni negativni dopad
na obor a pokles celého trhu.

Cesi pivo radsji piji doma, pandemie tento trend
jesté podporila

Pomér prodeje piva v segmentu on-trade (gastronomie, tj. hospody,
hostince, restaurace, bistra, kluby) vs. off-trade (hypermarkety,
supermarkety, vecerky) v roce 2019 €inil 35:65. Cepované pivo zazilo
dalsi mezirocni pokles, tentokrat o |procentni bod.V letosnim roce
pivovary ocekavaji jeSté vyraznéjsi propad, a to vlivem pandemie
a souvisejicich vladnich restrikci, které donutily restauratéry své
podniky na vice nez dva mésice zavrit. Negativni vliv bude mit také
omezena oteviraci doba hospod po jejich otevieni a zruseni velkych
festivalti.
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Zahranici poptavka po ¢eském pivu rostla,
nealko je stale oblibené&jsi

Export Ceského piva mezirocné vzrostl o 4,5 % a dosahl Grovné
5,4 miliona hektolitrt, nealkoholického piva se vyvezlo dokonce
o pétinu vice nez v roce predchozim. NejvyznamnéjSimi exportnimi
trhy v ramci EU zUstévaji Slovensko, Némecko a Polsko, na &tvrté
misto poskodilo diky vyraznému 36% ristu Madarsko. Mimo EU jsou
to stejné jako v minulych letech Rusko, Jizni Korea a USA.
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Malt houses produced 543 thousand tons of malt last year. 223
thousand tons were exported, accounting for 41 % of total
production. Malt exports dropped by 10 % year-on-year. Poland
continues to be the largest foreign buyer. It is followed by Germany.

A reduction of arable land remains an alarming problem. Over the
last ten years, arable land in the Czech Republic decreased by 75
thousand hectares.
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Similarly to other industries, beer brewing was strongly hit
by the COVID-19 pandemic and the related emergency
measures

Sales of draft beer were basically brought to a halt. Breweries
experienced a considerable decline in exports as well. We expect
that the year-on-year drop in Czech beer production will be about
1.5-2 million hectoliters for the first 5 months of the year, with
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Sladovny v uplynulém roce vyprodukovaly 543 tisic tun sladu, do
zahraniéi se vyvezlo 223 tisic tun, coz tvori 41 % celkové produkce.
Export sladu se mezirocné snizil o 10 %. NejvétSim zahranicnim
odbératelem zUstavé Polsko a nésleduje ho Némecko.

Dlouhodobym problémem zustava alarmuijici Ubytek orné pudy. Ta
v poslednich deseti letech v Cesku klesla o 75 tisic hektart.
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Stejné jako vSechny obory, i obor pivovarstvi silné zasahla
pandemie COVID-19 a s ni spojena nouzova opatfeni

Prodej cepovaného piva se prakticky zastavil a vyrazny pokles
zaznamenaly pivovary i v oblasti exportu. Za prvnich 5 mésict
letosniho roku ocekdvame mezirocni propad produkce ceského
piva mezi 1,5-2 miliony hektolitrt, z éeho tFi Etvrtiny jdou na vrub
domaci spotreby a Ctvrtina je pokles exportu.
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domestic consumption contributing three quarters and exports one
quarter to this figure.

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.

Na pokles trhu ma vliv nejen dvoumési¢ni uzavieni hospod, ale
i naslednd restriktivni opatfeni, jako jsou napf. omezena oteviraci
doba, sportovni akce bez divakd, ruseni festivalt.

Prodej baleného piva v obchodech se mirné zvysil, ale i tak pivovary
odhaduji pokles lokalni spotfeby v rozmezi 1-1,3 milioni hektolitra.
K tomu je potreba jesté pricist pokles exportu v radu 400-600 tisic
hektolitra.
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Muzeum
pivovarnictvi
Zatecka

Ing. RADEK VINCIK, EVA FILIPKOVA

Zatecky pivovar spol. s r.o.
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The town of Zatec is renowned for hop growing. Numerous
companies growing or processing the valued commodity are located
there. One of them is Zatec Brewery on Zizkovo square in the town
center.

Zatec Brewery produces several types of classical Czech lager,
applying a traditional production process and using the best
ingredients for beer brewing — Czech barley malt, famous Saaz hops
and water. Zatec Brewery is also the owner of a cultural monument
in Zatec, the historical town house no. 85, which was built in the 2"
half of the 18" century in the late-Baroque style. It can be found at
the corner of Zizkovo square and Horova street, i.e.in the immediate
vicinity of the brewery. House no. 85 was erected on the site of
a medieval house, preserving the original cellar with a Gothic stone
portal.

CZECH HOPS CESKY CHMEL 2020

Mésto Zatec je proslulé péstovanim chmele a nachizi se v ném
spousta firem, které se péstovanim nebo zpracovanim této cenéné
komodity profesné zabyvaji. Jednou z nich je spoleénost Zatecky
pivovar spol. s r.o, sidlici v centru mésta, na Zizkové ndmésti.

Zatecky pivovar spol.s r.o.vafi nékolik druhi klasického &eského lezaku
za poutziti tradi¢niho vyrobniho procesu za vyuziti téch nejlepsich
surovin, nutnych pro vyrobu piva, jimiz jsou esky jecny slad, slavny
Zatecky chmel a voda. Zaroven je vsak i vlastnikem kulturni pamatky,
historického méstanského domu &p. 85 v Zatci. Jedna se o pozdné
barokni dam z 2. pol. 18. stoleti, nachézejici se na rohu Zizkova
namésti a Horovy ulice, tedy v samotném sousedstvi pivovaru. Dam
&p. 85 je postaven na misté plvodniho stfedovékého domu s vyuzitim
puvodniho sklepa s kamennym gotickym portalem.

V roce 2016 vyuzil pivovar vyzvu Ministerstva pro mistni rozvoj
a podal Zadost o podporu z programu IROP urcenou k revitalizaci
vybranych pamatek. Ministerstvo pro mistni rozvoj rozhodlo
o pridéleni dotace ve vy3i 85 % rozpoétovanych nakladu. S vyuzitim
vlastnich zdroji a této dotace byl dim celkové zrekonstruovan,
vcetné zrestaurovani sklepeni i jeho kamenného portalu. Nasledné
byla do interiéru zrekonstruované pamatky instalovana expozice
muzea pivovarnictvi Zatecka.

Expozice muzea zaujme navstévniky svym modernim a osobitym
provedenim, kde kvantita je nahrazena kvalitou a maly prostor muzea
je zastinén velkymi zazitky. Vsichni pracovnici Zateckého pivovaru
pevné véri, Ze interiér a expozice muzea navstévnika naplni zazitky
a zérovefi ho namotivuje k nasledné prohlidce Zateckého pivovaru,
jejiz soucasti je i degustace zateckého piva.

V samotném mésté Zatci se nachazeji i dal$i zajimavosti spjaté
s péstovanim chmele a varenim piva, jako napfiklad Chram Chmele
a piva ¢i Chmelarské muzeum, jejichz expozice jsou zaméreny
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In 2016, Zatec Brewery responded to a call for proposals
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
allocated a subsidy amounting to 85 % of budgeted costs. The total
restoration of the house, including the cellar with a stone portal, was
financed from the subsidy and the Zatec Brewery's own resources.
Subsequently, an exhibition of the Beer Brewing Museum of the
Zatec Region was installed in the interior.

Visitors of the museum exhibition are attracted by its modern
and unique style. Quantity is preceded by quality and the
museum’s limited space is compensated for by great experiences.All
employees of Zatec Brewery are convinced that the museum interior

Lo
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prevazné na péstovani a nasledné zpracovani mistniho zeleného zlata.
| to byl diivod, pro¢ pfi zpracovani projektu rekonstrukce pamatky
¢p. 85 vznikla myslenka vybudovani ,,Muzea pivovarnictvi Zatecka“,
které by oba turistické cile doplnilo a navitévnikim nabidlo pohled
do historie pivovart v regionu a historie vareni piva.

Muzeum pivovarnictvi Zatecka se pro veFejnost otevielo
ve stiedu 12. srpna 2020 ve 12.00 hod.
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and exhibition can offer visitors rich experiences and motivate them
to undertake a follow-up visit in Zatec Brewery.The tasting of Zatec
beer is part of the tour.

Visitor attractions connected to hop growing and beer brewing,
found in the town of Zatec, include the Hop and Beer Temple and
the Hop Museum with exhibits focusing primarily on the growing and
processing of the local green gold. This was also the reason behind
the idea to build the “Beer Brewing Museum of the Zatec Region”,
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
preparation of the reconstruction project for house no. 85.

The Beer Brewing Museum of the Zatec Region
was inaugurated on Wednesday, August 12, 2020
at 12 noon.

Important information for visitors of the Beer Brewing
Museum of the Zatec Region:

Opening hours:
Wednesday — Sunday 12—-17
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.

Contact:

Mobile : +420 603 941 700

E-mail: muzeum@zateckypivovar.cz
Web: www.zateckypivovar.cz

Address: .
Beer Brewing Museum of the Zatec Region
Josefa Hory 85 438 01 Zatec

Operator:

Zatecky pivovar spol. s r.o.
Zizkovo nam. 81,438 01 Zatec
identification number: 25020323

Author of photos for the Zatec Brewery: Véclav Mach
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Dalezité Gdaje o provozu Muzea pivovarnictvi Zatecka:

Oteviraci doba:

Stfeda — nedéle 12-17 hodin

Pondéli, utery: zavieno

Prohlidka muzea probiha individualné.

Mimo vySe uvedenou dobu Ize prohlidku muzea uskutecnit po
predchozi telefonické nebo e-mailové domluvé.

Kontakty:

Mobil: +420 603 941 700

Email: muzeum@zateckypivovar.cz
Web: www.zateckypivovar.cz

Adresa: B
Muzeum pivovarnictvi Zatecka
Josefa Hory 85 438 01 Zatec

Provozovatel:

Zatecky pivovar spol.s r.o.
Zizkovo nam. 81,438 01 Zatec
1€: 25020323

Autor fotografii pro Zatecky pivovar: Vaclav Mach
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Novinky
v expozicich
Chmelarského

muzea
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As in previous years, employees of the Hop Museum added new
items to their exhibits in 2020. This year’s tourist season started late,
on May 30, because of the corona crisis.As a result, the Hop Museum
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.

Along the bridge above the BRUFF picking machine a panel having
a size of almost 10 meters was created and installed in cooperation
with Ing. Jan Podsednik Sr. It presents the development of picking
machines on our territory.

To emphasize the magic atmosphere in the interior of our museum,
we cooperated with Petr Bazant of the National Heritage Institute
in Usti nad Labem, who enriched our interior with wall paintings
and drawings. Pictures of hop dryers are on the 1* floor. The first
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Jako kazdorocné, tak i letos pripravili pracovnici Chmelarského
muzea ve svych expozicich fadu novinek. Protoze byl v dusledku
koronavirové krize posunut termin zahdjeni turistické sezony 2020
az na 30.5., bylo na pripravu obohacenych i novych expozic relativné
dost Casu. Byly vytvoreny a osazeny panely, které uvozuiji a vysvétluji
jednotlivé expozice a faze péstovani chmele.

Podél lavky nad Eesacim strojem BRUFF, ve spolupraci s Ing. Janem
Podsednikem st., byl vytvoren a osazen témér desetimetrovy panel,
zobrazujici vyvoj Eesacich stroji na nasem Gzemi.

Aby byla zdiraznéna magi¢nost interiéru naSeho muzea, navazali jsme
spolupraci s panem Petrem Bazantem z Narodniho pamatkového
Gstavu v Usti nad Labem, a on obohatil nae prostory nasténnymi
malbami a kreslenymi obrazy. Obrazky susaren chmele jsou v |.patre.
Prvni nasténnou malbu najdou navstévnici v podkrovi u susarenské
lisky a druhou v expozici pivovarnictvi ve 2. patre. Tady byla, ve
spolupraci s Janem Hervertem z Chmelarského institutu, vystavena
&ast ovérovaciho minipivovaru a doplnéna nasténnou malbou.

Jesté na poéatku roku 2020, kdy jsme ani nevédéli, co se déje v Ciné
(COVID-19), se pracovnici Chmelar'ského muzea aktivné zicastnili
veletrhli cestovniho ruchu v Brné, Drazdanech a v Praze. Na stancich
Usteckého kraje nebo Dolniho Poohfi bylo propagovano ceské
chmelarstvi, Cesky chmel i nase muzeum. A vie bylo podporeno,
pomoci Chmelarského institutu s.r.o., Zatec, ochutnavkou piva ze
Zateckého chmele.

Béhem roku jsme pro budouci zarazeni do expozic ziskali i nékolik
zajimavych exponatl. Diky Lubo$i Hoskovi z HoFesedel jsme
se dostali na zemédélskou usedlost ve Stebné a mohli si odvézt
chmelové naradi, lisky na suSeni chmele a drevéné sané pro dovoz
hnoje a moéuvky do chmelnic.

Ve Chmelarském muzeu mame i sbirku chmelovych znamek. S jejich
zafazovanim a ziskavanim novych znamek nam pomaha a radi pan
Marek Cajthaml. Pravé v roce 2020 jsme prevzali malou sbirku
chmelovych znamek od pana Ivana Polacka.
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New exposition shows hop drying
Nova expozice ukazuje suseni chmele

wall painting is located in the attic near the drying lath box and
the second is part of the beer brewing exhibit on the 2" floor.
This is where a part of a verification microbrewery was installed in
cooperation with Jan Hervert of the Hop Research Institute and it is
complemented by a wall painting.

At the beginning of 2020, we were still unaware of what was going on
in China (COVID-19). At that time, employees of the Hop Museum
actively participated in tourism trade fairs in Brno, Dresden and
Prague. Czech hop growing, Czech hops and our museum were
promoted at exhibition stands of the Usti Region and the Lower
Ohre River Basin. The promotion was supported by the tasting of
Zatec beer, in cooperation with the Hop Research Institute.

Throughout the year, we gained several interesting items for our
future exhibits. Lubos HoSek from Horesedly invited us to visit
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
hop fields.

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

Od dcery Jaroslava Sachla jsme dostali trakarovy postrikovac. Ten
umistime vedle fotografie jeho rodiny. Jsme totiz nejradéji, kdyz
se k vystavenému predmétu poji néjaky pribéh, nebo kdyz je ten
predmét soucasti néjaké rodinné historie.

Zajimavy pribéh jsme prozili pfi ziskani ruéniho jamkovace pro
chmelové sloupy. Zacalo to telefonatem s panem Jaroslavem Péknym
ze Stéti. Nabizim vam brejle, Fikal. Jestlipak vite, co to bylo? Ano,
takhle tomu jamkovaéi na Ustécku a Roudnicku Fikali. Zadali jsme
patrat mezi historickymi fotkami v naSem archivu a nasli jednu, kde
uprostied party dréténkari stoji muz s jamkovacem. Fotku jsme
poslali do Stéti a hned vzapéti reagoval pan Pékny, ktery na snimku
nasel svého dédu. No, a jamkovac jiz mame v expozici pod panelem
s fotkou dédy pana Pékného.

New exposition shows trial brewery from Hop Research institute
Nova expozice ukazuje pokusny pivovar ze Chmelarského institutu



Poster shows a development of hop picking machines in the Czech Republic from 1954
Informacni tabule ukazuje vyvoj cesacek chmele v Ceské republice od roku 1954

The daughter of Jaroslav Sachl donated a barrow sprayer to us.We
will place it next to the photo of his family.WWe believe that the best
solution is when the exhibit item can be part of a story or a family
history.

We experienced an interesting story when obtaining a hole digger
for poles. It started with a phone call with Jaroslav Pékny from
Stéti. He said: “l can offer you spectacles”. And do you know what
it was? Yes, this is what they used to call hole diggers in the Usték
and Roudnice regions. We started searching historical photos
in our archive and we found a photo showing a man with a hole
digger in a group of trellis workers.We sent the photo to Stéti and
immediately received a response from Jaroslav Pékny, who found his
grandfather in the picture.Well, the hole digger was included in our
exhibit and is now located underneath a panel with the picture of
Jaroslav Pékny’s grandfather.

2020 is a year of two significant anniversaries. FrantiSek Chvalovsky
and Ing. Emil Bure$ 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.

Thanks to the museum founder — CHMELARSTVI, cooperative
Zatec — we can enjoy being continuously in touch with hop growers
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 www.chmelarskemuzeum.cz
and our Facebook profile.
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Rok 2020 je rokem dvou vyznamnych jubilantl, pana Frantiska
Chvalovského a pana Ing. Emila Burese. Oba se narodili v roce 1930
a oba se zaslouzili o cesky chmel. Obéma jsme, ve spoluprici s jejich
rodinami, pripravili v pfizemi muzea mensi vystavu s vyznamnymi
daty z jejich Zivota a doplnili fotografiemi.

Jsme radi, ze diky zfizovateli, kterym je CHMELARSTVI, druzstvo
Zatec, dochizi ke stilému propojeni muzea s péstiteli chmele,
s rodinami, kde se péstuje chmel jiz po mnoho generaci,a kde Ize ziskat
prameny k poznani historie naSeho chmelarstvi a k soustavnému
obohacovani naich sbirek.

Na reakcich nasich navstévniki vidime, Ze jdeme spravnou cestou.

Vice informaci naleznete na www.chmelarskemuzeum.cz a na
facebookovém profilu.




‘ CHMELOVE STOPY
Antonin Hach
(1908-1984),
pribéh chmelaiského
urednika
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Time and location of the events:
July 7, 1925, Rakovnik

The head of the municipal two-year business school in Rakovnik has just
said goodbye to a significant visitor, Mr. Ladislav Roucek, hop merchant
from Zatec. The head goes through the documents of his students and
spots a file with the name Antonin Hach. He skims through it, nods, grabs
a school form and writes: “Re: placement of students, to the attention
of Mr.Antonin Hach, graduate of the public business school, resident of
Kralovice. Mr. Roucek and Mr. Stern have asked me to recommend an
intern who speaks some German. | sent Dusek there but he had already
accepted a position with Arnost Lowy in Zatec. If your job in the savings
bank is not guaranteed, youd better get on a train right now and introduce
yourself in Zatec.Take your school certificates with you. So go quickly and
let me know how it went ..."

Antonin Hach, 1932
Antonin Hach, 1932

Antonin Hach was born on January 8, 1908, in Kralovice in the family
of Josef Hach, a local shoemaker and cobbler, and Marie Hachova,
a housewife. He was of humble origins. His parents wanted him to
become a parish priest, but Antonin resisted. At the age of fifteen,
he started attending the two-year business school in Rakovnik,
where he was a top student. In July 1925, at the age of seventeen,
shortly after graduating with distinction from the school he joined
the company Roucek and Stern, hop trade in Zatec, as an intern.The
company had several warehouses and packing halls. One of them
was in house no.80 onVolyfiskych Cechi street, where the company
Drevomaterialy Krejcarova is located today. More were situated on

<A Antonin Hach, 60. léta 20. stoleti, Z:atec
<« Antonin Hach, 60. léta 20. stoleti, Zatec
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Cas a misto déje:
7. Cervence 1925, Rakovnik

Reditel Méstské dvoutfidni obchodni Skoly v Rakovniku se pravé rozloudil
s vyznamnym navstévnikem, panem Ladislavem Rouckem, obchodnikem
chmelem ze Zatce. Pan Feditel se probira dokumenty svych Zakii a zrak
mu padne na slozku s ndzvem Antonin Hach. Obsah prolétne zrakem,
pokyva hlavou, bere do rukou Skolni tiskopis a pise: ,,Véc - umistovani
Zactva, k rukam pana Antonina Hacha, absolventa verejné obchodni skoly,
bytem v Kralovicich. Péni Roucek a Stern, obchod chmelem v Zatci, Zadaji
mne o doporuceni praktikanta, ktery mluvi castecné némecky. Poslal jsem
tam Duska, ale ten jiZ pijal misto u Arnosta Lowyho v Zatci. Nemdte-li ve
spofitelné misto zaruceno, udéldte nejlépe, kdyZ okamZité sednete na viak
a v Zatci se predstavite. Vysvédceni s sebou. Tedy rychle jedte a oznamte
mi, jak to dopadlo...

Antonin Hach se narodil 8. |. 1908 v Kralovicich v rodiné mistniho
Sevce a pristipkare Josefa Hacha a Marie Hachové, Zeny v domacnosti.
Vyristal v chudych pomérech. Rodiée z ného chtéli mit pana farafe.
Tomu se Antonin branil, jak jenom mohl.V patnacti letech nastoupil
na dvouletou obchodni $kolu v Rakovniku, kde byl premiantem.
Skolu dokongil s vyznamenanim a hned v &ervenci 1925, ve svych
sedmnacti letech, nastoupil u firmy Roucek a Stern, obchod chmelem
v Zatci, jako praktikant. Firma méla n&kolik skladd a baliren. Jeden
byl v dnesni ulici Volyfiskych Cechii v &p. 80, tam kde jsou dnes
Drevomaterialy Krejcarova, dalsi byly na dnesnim Nerudové namésti.
Antonin bydlel v Zatci v podnajmu, nejdfive v &p. 1506 v dnesni
Luéanské ulici, pozd&ji v &p. 1449 v dnesni ulici Bratii Capkd u pani
Louisy Krisch. Antonin se béhem své prace v obchodni firmé zacal
seznamovat s chmelem. Ve skladistich a balirnach ziskaval praktické
a odborné zkuSenosti. Brzy dokazal poznat zplsoby zpracovani
a Upravy chmele, umél jej tridit a urcovat jeho jakost. Nakonec se
vénoval i odbytu chmele. Cesi to v Zatci po roce 1935 neméli lehkeé,
ale to nejhorsi jesté mélo prijit.V roce 1938, po podpisu Mnichovské
dohody, musela CSR podstoupit své pohraniéni Gzemi Némecké Fisi.
Den pired obsazenim Zatce opousti Antonin po tfinacti letech firmu
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Employee experience certificate of Mr. Hach (released by Roucek and Stern Co.)
Vysvédéeni pana Hacha od spolecnosti Roucek and Stern
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Employee experience certificate
Pracovni posudek zaméstnance

today’s Nerudovo namésti. Antonin had subleased accommodation
in Zatec, first in house no. 1506 on today’s Lucanska street, later
in house no. 1449 on today’s Bratfi Capk{i street in Mrs. Louisa
Krisch’s apartment. During his work at the trading company,Antonin
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
their quality. Later on, he also dealt with hop sales. After 1935, it
was not easy for Czechs to live and work in Zatec. The worst was
yet to come. In 1938, after the signing of the Munich Agreement, the
Czechoslovak Republic had to cede its borderlands to the German
Reich. One day before the occupation of Zatec, Antonin leaves the
company Roucek and Stern with an excellent testimonial after having
worked there for thirteen years. He stays in Zatec, which is already
a German town, for several months and then moves to the Czech
town of Louny. In August 1939, he joins another hop merchant,
JindFich Schranze, who lets him apply his expert knowledge and
manage the Prague branch of this company during his long absence.
Antonin purchases hops in Podlesi and in the Roudnice region,
dispatches them to breweries and is in charge of bookkeeping. From
time to time he travels to Kralovice by train to visit his parents. At
the end of 1941, he is employed by the company Vilém Roessner,
import-export Praha, where he works until the end of the German
occupation in 1945. During his journeys by train between Prague and
Kralovice, he meets Miss Bozena, who commutes from Cisté, where
her father was a brewery administrator. They get married in Prague
in September 1945 and return to Zatec. First, they live in house
no. 95 on today’s Josefa Hory street in a furnished apartment after
expelled Germans. However, they soon move and his wife BoZena
is happy about it. She suffered knowing that they were living in an
apartment after someone who had been forcibly expelled.

Mr. and Mrs. Hach are granted an ownership certificate for an
apartment on the second floor of house no. 313 on today’s Obranct
miru street. Antonin Hach is appointed national administrator at the

Roucek a Stern, obdrzi vyborné vysvédceni,a po par mésicich pobytu
v jiz némeckém Zatci se stéhuje do Ceskych Loun.V srpnu 1939
nastupuje u dalSiho obchodnika s chmelem, Jindficha Schranze, ktery
vyuzije jeho odborné znalosti a necha jej vést celou pobocku svého
podniku v Praze béhem své dlouhé nepritomnosti.Antonin vykupuje
chmel v Podlesi a na Roudnicku, stard se o expedici do pivovart
a samostatné vede celé Gcetnictvi. Obcas zajede vlakem do Kralovic
za rodici. Na konci roku 1941 prechazi k firmé Vilém Roessner,
export-import Praha, kde vydrzi az do konce okupace v roce
1945. Pri cestach vlakem mezi Prahou a Kralovicemi se seznami se
sle¢nou Bozenou, ktera do Prahy dojizdi z Cisté, kde byl jeji tatinek
spravcem pivovaru. Berou se v zafi 1945 v Praze a vraci se do Zatce.
Nejdrive bydli v ¢p. 95 v dnesni ulici Josefa Hory v zarizeném byté po
odsunutych Némcich, ale brzy se stéhuiji, k radosti manzelky Bozeny,
ktera trpéla tim, ze bydli po nékom, kdo byl nasilné vyhnan.

Manzelé Hachovi dostanou dekret na byt ve druhém poschodi domu
€p. 313 v dnesni ulici Obranct miru. Antonin Hach je jmenovan
narodnim spravcem u firmy Josef Huss, obchod chmelem, ktera
v tomto domé sidlila a ve dvore méla sviij sklad a balirnu chmele. Jako
narodni spravce vede firmu vzorné, provozuje obchod chmelem do
&eskych a slovenskych pivovart a navaze obchodni styk i s pivovary
v Belgii a Francii.V Belgii jednal v ¢ervenci 1947 v nékolika pivovarech
osobné. Viechny takto vedené puvodni obchodni firmy chmelem
patfily pod Odbornou skupinu potravin a pozivatin Hospodarské
skupiny velkoobchodu a zahrani¢niho obchodu, pozdéji pod
Ministerstvo  vnitfniho obchodu. Toto ministerstvo provedlo

Antonin a Bozena Hach’s wedding photography, 1945
Antonin a BoZena Hachovi, svatebni, 1945



Antonin and Bozena Hach, 1951
Antonin a BoZzena Hachovi, 1951

company Josef Huss, hop trade, which had its office in the house
and its warehouse and packing facility in the courtyard. As a national
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
meetings in several Belgian breweries.All hop trading companies that
were originally managed this way were part of the Expert Group
for Foods and Edibles of the Economic Group for Wholesale and
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
the Josef Huss company. However, in 1948, all national administrations
of former hop trading companies were abolished and Antonin Hach
becomes a technical officer at the Hop Growers Cooperative
(a limited liability company) in Zatec. His responsibilities mainly
included the purchasing of hops in Trice (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
markets. After delimitation in 1952, two hop growers’ companies
were established: the Cooperative of Hop Growers and the Hop
Purchasing Warehouse, a national company.

Antonin Hach became a warehouseman in export warehouses of the
company Légivé rostliny (Medicinal Plants) in Zatec, which was part
of Lécivé rostliny, a national company, Zbraslav nad Vitavou. Because
of his long-standing experience with hops, he was also appointed
inspector of the company Inspekta Praha, which issued reports for
exported Czech hops at the request of foreign buyers.Antonin could
apply his expert knowledge in this context as well.
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postupné u vSech firem prisné revize a u narodni spravy firmy Josef
Huss dopadla tato revize velmi priznivé.V roce 1948 jsou nicméné
viechny narodni spravy byvalych obchodnich firem chmelem zruseny
aAntonin Hach prechazi jako technicky Grednik k Druzstvu péstiteld
chmele, spoledenstvu s obmezenym ruéenim v Zatci. Jeho praci zde
bylo zejména zajistit vykup chmele v TrSicich na Moravé. Chmel
tady bonitoval, vykoupil, vytctoval a proplatil. Po provedeni vykupu
pracoval v technickém oddéleni, které mélo na starost baleni chmele
pro tuzemsky i zahrani¢ni trh.V roce 1952 probéhla delimitace
a vznikly dvé chmelarské firmy. Druzstvo péstiteli chmele a Vykupni
sklad chmele, narodni podnik.

Antonin Hach se stal skladnikem exportnich skladti Lé&ivych rostlin
v Zatci, které patfily pod firmu Lécivé rostliny, narodni podnik
Zbraslav nad Vltavou.Vzhledem ke svym dlouholetym zkusenostem
s chmelem byl navic jmenovan inspektorem firmy Inspekta Praha,
ktera zajistovala pro zahraniéi, a na zddost zahraniénich odbérateld,
odborné zpravy o dovazeném ceském chmelu. | tady mohl Antonin
uplatnit své odborné znalosti.

V roce 1953 se sestr'e pani Bozeny narodila dcera Jindriska. Maminka
bohuzel pri porodu zemrela. Manzelé Hachovi byli bezdétni a rozhodli
se, ze dité adoptuji. Antoninovi bylo v té dobé 45 let a Bozené 38,
presto je tehdejsi lidovy soud uznal jako vhodné osvojitele a Jindriska
se stala clenem rodiny Hachovych.

Rodina dal bydlela v domé& &p. 313 v ulici Obrancd miru, ktery
prevzala firma Lécivé rostliny, kde byl Antonin zaméstnan. Velikou
laskou Antonina Hacha bylo malovani. Jeho nejmilejsi technikou
byl akvarel. Maloval viechno, co se mu v Zatci libilo. | pohledy
z okna svého bytu, tfeba smérem ke dnesnimu Chmelarskému
muzeu. Jako mél rad své malovani, tak mél rad i svou novou praci
s lécivymi rostlinami. Dokazal o nich vypravét i spoustu zajimavych
véci. A tak se stalo, Zze byl pozvan do tehdejsiho, velmi oblibeného
a poslouchaného, studia méstského ,,rozhlasu po draté* v Zatci, aby
o téch lécivkach pohovoril do rozhlasového éteru. Pan Antonin velice
rad vyhovél a na studiovou reportaz se peclivé pripravil. Ale psal
se rok 1961. Prezidentem a prvnim tajemnikem strany byl Antonin
Novotny. Ustava na3i republiky zavedla novy nézev naseho stitu —
Ceskoslovenska socialistick republika. Socha Stalinovi na Letné jesté
stala. K uvolnéni politickych pomérd bylo jesté daleko.

Pan Antonin se ve studiu o lécivkich pékné rozhovoril, a kdyz
padla otazka na export, po pravdé uvedl, ze o nase léCivé byliny je
ve svété velky zajem. Zvlasté v Némecku a Belgii. Odpovidal i na
dalsi otazky, hovoril dlouze a kdyz se vratil domd, mél dobry pocit.
Jesté ten den domaloval zimni pohled na zatecké strechy. Do tydne
mu prislo predvolani k vyslechu do Zatecké sluzebny Sboru narodni
bezpecnosti.

Cas a misto déje:
16. unor 1961, Zatec

Antonin Hach se na sluzebné SNB ocita v mistnosti, kde ho cekaji dva
pdnové v Sedych oblecich. Jeden sedi za stolem a druhy pfechdzi za jeho
zady. Antonin sedi na Zidli. Tohle zaziva poprvé v Zivoté. Vrdti se domi?
Ten prvni vySetiovatel plisobi tvrdéji, ten druhy se zda byt lidskym. Otazky
obou mifi k jedinému cili — ke kontaktim v ciziné. ,Ale ja byl v ciziné
naposledy v roce 1947, fika Antonin. ,, To samoziejmé vime, ale zasilky
tam prece posildte, ne? Ano, ale jsou to baliky s lécivymi rostlinami.A jsou
v téch balicich jenom Iécivé rostliny? Neposilate tam nic jiného? Zpravy,
fotografie...? Tak povidejte...“ Vyslech trva asi dvé hodiny, nakonec mu
nechaji néco podepsat. Antoninovi se tresou ruce. Nakonec ho pousti
domdi. Pfi ndvratu k sobé privine BoZenku i Jindfisku. Nic nefikd. Dnes nic
malovat nebude.

Antonin Hach dal pracuje v Lécivych rostlinach. Porad o nich rad
vypravi. Zaroven jako inspektor ve firmé Inspekta spolupracuje
s kolegy z Koospolu, ktefi se zabyvaji zahrani¢nim obchodem
chmelem. Zna se s Zateckymi Gredniky, Adolfem Rybkou, Hugem
Kratkym, Josefem Hettnerem a dalSimi. Porad je se o cem bavit.
O chmeluy, o lidech kolem néj...
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In 1953, his sister BozZena gave birth to daughter [indfiska but
unfortunately died during the delivery of the baby. Mr. and Mrs.
Hach were childless and decided to adopt Jindfiska. Antonin was
45 years old and Bozena 38 years old at that time. In spite of that,
the People’s Court recognized them as fitting adoptive parents and
Jindriska became a member of the Hach family.

The family continued to live in house no. 313 on Obranci miru
street, which was acquired by the company Lécivé rostliny, where
Antonin was employed. Antonin Hach had a great passion for
painting. His favorite technique was aquarelle. He painted everything
that he liked in Zatec, for example the view from his apartment
towards today’s Hop Museum. Similarly to painting, he enjoyed his
new work with medicinal plants. He was able to tell many interesting
things about them. And therefore, he was invited to the studio of
the municipal “wire radio® in Zatec, which was very popular and had
a large audience, to speak about medicinal plants on the air. Antonin
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
of the Communist Party was Antonin Novotny. The Constitution
introduced a new name for our country — the Czechoslovak Socialist
Republic. Stalins statue was still standing in Letna. It was still long
before the loosening of the political situation.

Antonin spoke about medicinal plants and when asked about
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,
he finished the winter painting of the view of Zatec roofs. Within
a week, he was served with summons for an interrogation at the
Zatec office of the National Security Corps.

Time and location of the events:
February 16, 1961, Zatec

Antonin Hach finds himself in an office of the National Security Corps
where he is expected by two gentlemen in grey suits. One is sitting at
the table and the other is walking back and forth behind him. Antonin
is sitting on a chair. He is experiencing this for the first time in his life.
Will he return home? The first interrogator makes a strong impression,
the other seems to be more human. Questions asked by both of them
are focused on one topic — contacts abroad. “But it was in 1947 when
| was last abroad,” Antonin says. “Of course, we know that. But you send
consignments abroad, don 't you?Yes, but they are packages with medicinal
plants.Are only medicinal plants in the packages? Don 't you send anything
else? Messages, photographs? So tell us.”The interrogation lasts about two
hours.Then, they have him sign something.Antonin’s hands are shaking. In
the end, they let him go home.When he returns, he
embraces BoZenka and Jindriska. He does not say
anything. Today, he will not paint.

Antonin Hach continues to work at the company
Lécivé rostliny. He speaks about medicinal plants
all the time. He also works as an inspector at
the company Inspekta and collaborates with his
colleagues from Koospol, who specialize in the
foreign hop trade. He knows clerks in Zatec,
Adolf Rybka, Hugo Kritky, Josef Hettner and
others.There are always many topics to discuss.
Hops, people in the hop business...

Surrounded by work, family and painting,
Antonin Hach reached his retirement age in
1972.When he left both his jobs, he still had his
family and painting. Twelve years later, in 1984,
Antonin Hach dies at the age of seventy-six.

Written by Vladimir Vale$ of the Hop Museum
in Zatec in September 2020 with the use of
archival materials and documents lent by Jindfiska
Bajborovd, born Hachovd, from Zatec.

Antonin Hach and doughter JindFiska, Hop Harvest Festival in 1963
Antonin Hach a dcera Jindfiska, Docesnd 1963

Obklopen praci, rodinou a malovanim doSel Antonin Hach v roce
1972 do dichodového véku. Kdyz opustil obé své prace, tak mél
jesté tu rodinu a své malovani. Po dvandcti letech, v roce 1984,
sedmdesati Sestilety Antonin Hach umira.

S poutitim archivnich materidli a dokumentd, zapijcenych Jindfiskou
Bajborovou, rozenou Havchovou ze Zatce, zpracoval Viadimir Vales ze
Chmelafského muzea v Zatci, zaii 2020.
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Mr. Hach's aquarelle paintings. On the top painting is a view from his apartment towards today’s Hop Museum in Zatec.
Kresby technikou akvarel pana Hacha. Horni kresba je pohled z jeho bytu na dnesni Chmelarské muzeum v Zatci.
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What are hop tokens? What purpose did they serve, who had them
made and where were they produced? Some of these questions will
be answered in the following text.

In the second half of the 19" century, hop growing in Bohemia was
undergoing gradual changes. In particular in the 1880s, growing hops
on poles, which had been common since the Middle Ages, started
to be replaced by trellises. And because of an increase in hop field
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
unable to provide a sufficient labor force, and therefore seasonal
workers had to arrive from far and wide. In the period before World
War |, Bohemia had the largest hop acreage in history, i.e. 17,280
hectares (1907), requiring 60-140 thousand seasonal workers — hop
pickers (Tempir 2004, 430).

Payment for their work was based on the amount of picked hops,
which was measured by the number of filled measuring vessels
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
Austro-Hungarian empire on January |, 1876,
one viertel corresponded to 23.25 liters. Most
likely from that year a viertel with a volume of
25 liters was used.This is evidenced by extant
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
1880s with the indication 1/4 H, the volume
of which corresponds to 25 liters’. A 30-liter
vierter was used in Czech hop growing in
a later period. This information can be found
in specialized literature of that time (Zazvorka
— Zima 1938, 94). Some tokens contain the
specification 30 liters of hops. The 30-liter
volume is calculated based on the size of
measuring vessels for hops made from metal
in a later period.

by picked hop cones

Skillful hop pickers found no difficulties in filling

up twenty one-viertel containers per day.The price for one viertel of
hops picked was negotiable. In the period of the Austro-Hungarian
empire, it was just a few kreuzers, later hellers. At the end of the
manual picking era, in the 1970s and 1980s, a few crowns were paid.

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 19" century, they became synonymous
with the hop viertel. As far as the production method is concerned,
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 blacksmith’s tokens. At the same
time, home-made tokens from stamped or paperboard were used.

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

! These old measuring vessels for hops are part of collections of the Hop Museum in
Zatec and the interior of farm buildings of Civek estate no. | in the Open-Air Museum in
Trebiz.Viertels from Trebiz contain the indication |/4 H and the years 1877 and 1880.
B Tyto staré odmérmé nddoby na chmel se nachdzeji ve sbirkdch Chmelai'ského muzea
v Zatci a téZ jako soucdst interiéru hospodarskych budov Civkova statku ¢p. | ve skanzenu
vTrebizi. Na vértelich z Trebize je uveden objem 1/4 H a letopocty 1877 a 1880.

Obrazek ¢ |: odmérovani nacesanych hldavek chmele
do vértele (1 vértel, 30 litrd)
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Co jsou chmelové znamky? K ¢emu slouzily, kdo je nechal zhotovit
a kde se vyrabély? To jsou nékteré z otazek, na které odpovi
nasledujici text.

V druhé poloviné 19. stoleti postupné dochazi v Cechich ke
zménam ve zpusobu péstovani chmele. Vedeni chmele na tyckach
praktikované jiz ve stfedovéku bylo zejména od 80. let |9. stol.
nahrazovano péstovanim chmele na konstrukcich, ,,draténkach®.
Umérné s nartstem ploch chmelnic stoupal i podet esali, ktefi
v relativné kratkém ¢ase 10-14 dnu, kdy v rostliné kulminuje
mnozstvi lupulinu, museli chmel sklidit. Dodat k tomu potrebné
mnozstvi lidi bylo nad sily domacich, proto se ze Sirokého okoli
sjizdéli sezonni pracovnici. Pred prvni svétovou vilkou, kdy byla
v Cechich evidovana nejvétsi vyméra chmelnic 17 280 ha (1907),
bylo zapotrebi pri sklizni chmele 60—140 tisic sezénnich pracovnika,
Cesacl (Tempir 2004, 430).

Odvedena prace se hodnotila podle mnozstvi nacesaného chmele
méreného poctem naplnénych odmérek objemu | vértel. Vértel,
némecky Viertel, je staré oznaceni pro dutou
miru pro sypké latky. Do zavedeni metrické
soustavy v Rakousko-Uhersku I. |. 1876 mél
objem 23,25 litru. Pravdépodobné od tohoto
roku se zacal uzivat vértel o objemu 25
litr, jak o tom vypovidaji nejen dochované
zndmky s hodnotami 1/4 hl. chmele nebo
s dvojnasobkem 1/2 hl.chmele, ale také nejstarsi
drevéné odmérky na chmel z 80. let 19. stoleti
s oznalenim 1/4 H, jejichz spoditany objem byl
skuteéné 25 litrd'. V Eeském chmelaFstvi se
uzival v pozdéjsi dobé hlavné vértel o triceti
litrech. Tento (daj uvadi dobova odborna
literatura (Zdzvorka — Zima 1938, 94), udaj
30 litrd chmele je i na nékterych znamkach,
objem 30 litri vychazi vypoétem z rozméru
pozdéjsich kovovych odmérek na chmel.

Figure |: filling measuring vessel (1 viertel, 30 liters)

Pro zdatného cesace nebyl problém denné
naplnit dvacet jednovértelovych nadob. Cena
za naCesany vértel se stanovila dohodou.
V dobé Rakousko-Uherska to bylo par
krejcart, pozd&ji haléf, v zavéru ruéni sklizné v 70.-80. letech
minulého stoleti nékolik korun.

K evidenci odvedené prace se zavedly pocetni pomucky, kovové
znamky, lidové zvané plisky, které se staly od ctvrtého kvartilu
19. stoleti synonymem chmelafského vértele. Z hlediska zpusobu
vyroby je Ize rozdélit na zhotovené svépomoci a strojné razené.
Jejich hlavni funkéni slozky byly dvé, jako stvrzenky slouzily ke kontrole
vykonané prace a jako poukdzky k narokovani prislusné odmeény.

Figure 2: blacksmith’s tokens
Obrazek ¢ 2: konvolut kovafskych znamek
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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.

In the 1950s, unified agricultural cooperatives and state farms
introduced tokens from colored plastic — polyethylene and
polyacrylate. Plastic tokens issued in the 1950s by the few hop
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
collectivization in the 1950s. One
example is a token of Véclav Husnik
from the village of Mily, house no.19 in
the Rakovnik district, which was made
from green plastic.

At the end of the 1950s and the
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.

The lead mintage of W. N. Stallich
(1829-1888), a treasurer of the Zatec
hop certification center; has a special
place among our hop tokens.The token
is described in numismatic literature
from 1868. It is probably the oldest
extant hop token in the territory of
the Czech Republic. Its nominal value
is 1 Taglohn (one-day wage), expressed
as a time unit, similarly to corvée
tokens. The token may not have been
used for hop picking. It comes from
the period of hop fields with poles, and therefore it is likely that it
was used for other types of work in hop fields, e.g. hop stringing,
collection, drying etc.

Obrazek ¢ 4:znamka JZD, papir

Most Czech machine-minted hop tokens originated in the Rudolf Lassig
Engraving Company and Mint in Zatec. The company produced 70 %
of all metal hop tokens that are known today. The company’s early
production before World War | has a typical art style, influenced
by the afterglow of Art Nouveau. The engraving and mintage have
a high quality. The majority of Czech hop tokens have a nominal value
of | viertel, expressed with the fraction 1/4, and are framed by St.
Andrew’s cross from an astragal. It was designed by Lissig’s company.
It was probably already in use at the end of the Austro-Hungarian
empire, for the entire period of the pre-Munich republic, after the
separation of the borderlands and in the 1950s. The design was very
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
a Kysely Praha Zizkov” company, established in 1906. It produced
13 % of tokens that are known today. Compared to the production
from Zatec, they are more modern, showing superior craftsmanship.
They are characterized by the reverse side motive containing the
Czech text ZNAMKA NA CHMEL (hop token), which is known in
several types and versions, and accounted for nearly one third of the
company’s production.

Figure 3:token of V. Husnik, Mily, plastic
Obrazek & 3: znamka V. Husnika, Mily, plast

Figure 4:token of a unified agricultural cooperative, paper

Za starsi jsou povazované znamky vystrihované i vysekavané ve
tvaru Etyfuhelnikd, kruhd i dalSich tvard z plechu a oznagené vbitymi
pismeny a Cisly, znadici inicidly chmelafti a &p. statkd. Vyrabély se
bud’ svépomoci, nebo v mistni kovarné, odtud je jejich sbératelské
pojmenovani kovarské znamky. Zaroven se uzivaly podomécku
vyrobené znamky z orazitkovaného tuhého kartonu ¢i lepenky.

V poslednim kvartalu 19. stoleti zacala vyroba znamek remesiné
vyssiho provedeni razenych jako mince v odbornych zavodech,
razebnach. Strojné vyrobené znamky byly vétSinou kruhové, mély na
lici jméno a adresu chmelare, ktery je nechal vyrazit, na rubu hodnotu
vyjadienou ciselnym udajem nebo slovné. Prevazna cast znamek byla
z mosazi, k razbé se uzivaly také zinek, poniklovany zinek, méd;, hlinik
a Zelezo. Nutno zde pFipomenout zpusob zadavani zakazek razby
znamek v tehdejsich razebnach. Zakaznik si nechal zhotovit pouze
licni razidlo a k nému si vybral rubni motiv ze stalé firemni nabidky.
Licni  razidlo prechovaval doma,
a pokud nastal divod pro razbu druhé
emise, pouzil jej k dalsi razbé, nékdy
v kombinaci s jinym rubnim razidlem.

V 50. letech minulého stoleti byly
zavadény jednotnymi zemédélskymi
druzstvy a statnimi statky znamky
z barevnych plasti — polyetylénu
a polyakrylatu. Pozoruhodné jsou
plastové znamky vydané v padesatych
letech nékolika malo soukromé
hospodaricimi chmelari. Byly lisované
stejné jako znamky druzstev a statnich
statk z plastd. Vydali je lidé, ktefi
docasné vzdorovali nucené kolektivizaci
v 50. letech minulého stoleti. Prikladem
je znamka ze zeleného plastu Vaclava
Husnika z obce Mily ¢p. 19 v okrese
Rakovnik.

Na prelomu 5. a 6. dekady zacaly byt
uzivany druzstvy a st. statky papirové
chmelové znamky podobné Satnovym
listkim. Kromé nazvu zavodu a roku
sklizné mély tyto zndmky prubéiné
Cislovani, coz umoziiovalo presnou
evidenci odvedené prace.Tyto znamky
se uzivaly do konce rucni sklizné chmele.

Mimoradné misto mezi  nasimi
chmelovymi znamkami zaujima olovéna razba W. N. Stallicha
(1829-1888), pokladnika Zatecké znamkovny chmele. Znamka
je zachycena v numismatické literatufe z roku 1868 a jde patrné
o nejstarsi chmelovou znamku z Gzemi CR. Jeji nominalni hodnota
1 Taglohn (jednodenni mzda) je prace v Casovém pojeti, jako tomu
bylo u robotnich znamek. Znamka se nemusela pouzivat pri ¢esani
chmele. Dobou svého vzniku patfi do éry tycovych chmelnic, a tak
jeji pouzivani bude treba hledat pri jiné praci pri péstovani chmele,
napriklad pfi jeho zavadéni, svazeni, suseni apod.

Vyrobni pivod vétsiny &eskych strojné razenych chmelovych
znamek je treba hledat v ryteckém zavodé a razebné Rudolf Lassig
v Zatci. Tento podnik stoji za vyrobou 70 % v soucasnosti znamych
kovovych chmelovych znamek. Ranou produkci zavodu pred prvni
svétovou valkou charakterizuji ve vytvarném pojeti dozvuky secese
a kvalitni rytecka prace i razba. Nejvice ceskych chmelovych znamek
ma nominalni hodnotu | vértel vyjadienou zlomkem [/4 ramovanym
ondrejskym krizem z perlovce. Navrh pochazi z Lassigova zavodu.
Uzival se patrné jiz na sklonku Rakousko-Uherska, po celou dobu
predmnichovské republiky, v obdobi odtrzeni pohranici a jesté
v padesatych letech minulého stoleti. O jeho oblibé svédci vyroba
stile novych razidel s timto motivem, kterych je zndmo pét typu
a jejich sedm variant.

Druhy nejvétsi vyrobce chmelovych znamek zévod Karnet a Kysely
Praha Zizkov, zalozeny v roce 1906, se podilel na vyrobé 13 % dnes
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Figure 6: advertisement of Ldssig, 1924
Obrazek ¢ 6:inzerdt firmy Ldssig, 1924

Figure 7:tokens of Ldssig with St.Andrew’s crosses
Obrazek ¢. 7: zndmky firmy Ldssig s ondrejskymi kfiZi

Hop tokens were also made in the most important Czech mint
of the Austro-Hungarian empire period, |. B. Pichl in Prague, which
was established in 1885. Pichl’s token for a large farm in Encovany
represents the height of the engraving craft in this field.

For the sake of completeness, let us mention other known and
probable producers of hop tokens. In 1889, Alexander Quintus,
an engraver from Cheb, offered mintage of hop tokens in an
advertisement targeting hop growers in Zatec. However, no specific
mintages can be attributed to him with certainty. In the 1930s,
another producer, the engraver Franz Holey, had a business in
Zatec.An obverse stamp die with his name has been preserved. He
engraved it for the Czech hop grower M. Houda in Sifem. In the
1950s, Linksfeiler’s cutlery company in Louny minted tokens for
state farms and unified agricultural cooperatives. Simple one-sided
tokens were minted from aluminum by an unknown company, which
was probably from Rakovnik. This can be concluded by the fact that
the mintages can be found only in villages around Rakovnik. TOS
Rakovnik, a national company manufacturing metal working machines,
produced hop tokens from plastic. The second manufacturer of
plastic tokens was KnoflikaFsky primysl in Roudnice nad Labem,
a national company producing buttons. About 10 % of currently
known hop tokens cannot be attributed to a specific producer.
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Figure 5:token of W. N. Stallich, lead
Obrazek ¢ 5: znamka W. N. Stallicha, olovo

znamych znamek, jeZ jsou ve srovnani's Zateckou produkei modernéjsi
a stoji v femesIném provedeni o tfidu vySe. Charakterizuje jej rubni
motiv s Eeskym textem ZNAMKA NA CHMEL znamy v nékolika
typech a variantach. Chmelové znamky s nim tvori bezmala tretinu
produkce zizkovské firmy.

Figure 8: token of Karnet and Kysely Praha Zizkov B
Obrazek ¢ 8:zndmka firmy Karnet a Kysely Praha Zizkov

Vyroba chmelovych znamek rovnéz probihala v nejvyznamnéjsi
Ceské razebné éry Rakousko-Uherska, prazském zavodé I. B. Pichl,
pusobici od roku 1885. K vrcholu ryteckého Femesla v této oblasti
patfi Pichlova znamka pro velkostatek v Encovanech.

Figure 9:tokens of Pichl Praha, Encovany
Obrazek ¢ 9: znamky firmy Pichl Praha, dviir Encovany

Pro (plnost zde jesté uvedme dal$i znamé a moiné vyrobce
chmelovych znamek.V roce 1889 nabizel razbu chmelovych znamek
v inzerdtu nasmérovaném chmelaf'ské obci Zatecka chebsky rytec
Alexander Quintus. Zatim mu v3ak nebyly s jistotou pfisouzeny zidné
konkrétni razby.V 30. letech pisobil v Zatci jesté druhy vyrobce,
rytec Franz Holey. Dochovalo se Holym znacené licni razidlo, které
vyryl pro ceského chmelafe v Sifemi M. Houdu.V 50. letech 20.
stoleti razilo znamky pro statni statky a JZD Linksfeilerovo nozifstvi
v Lounech. Jednoduché jednostranné znamky razil z hliniku zatim
neznamy podnik pravdépodobné v Rakovniku. Lze tak usuzovat podle
vyskytu téchto razeb vylu¢né v obcich kolem Rakovnika. Tovarna



CZECH HOPS CESKY CHMEL 2020

The highest number of hop growers in history, 11,430 potential
issuers of tokens, was listed in the period prior to the Great
Depression of 1929. The first land reform had an impact on the
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
very small hop fields had their own tokens minted.

obrabécich stroji TOS Rakovnik, narodni podnik, vyrabél chmelové
znamky z plasti. Druhym vyrobcem plastovych znamek byl narodni
podnik Knoflikdfsky pramysl, Roudnice nad Labem. Kolem 10 %
v soucasnosti znamych znamek neni pridéleno urcitému vyrobci.

Nejvice chmelafi v historii, | | 430 potencidlnich vydavatelii znimek,
je uvadéno pred hospodarskou krizi v roce 1929. Na vysoky pocet
producentl chmele méla dopad i prvni pozemkova reforma, pfi niz

Figure 10: tokens introduced by a pastor, a blacksmith, mills, a lawyer, a brewer and the town of Rakovnik
Obrazek ¢. 10: znamky, které zavedli farar, kovar, mlyny, pravnik, pivovarnik a mésto Rakovnik
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Hop growing was a profitable business, and therefore even people
that otherwise did not work in agriculture grew hops to earn some
extra money. Some of them specified their professions on hop
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 Rakovnik for its residual
estate in Horesedlice and Olesna.

All of this could suggest that thousands of types of professionally
made hop tokens were produced during the period before World
War Il. However, the reality was rather different. Not every hop
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
have been preserved. We can assume that 2,300 currently known
Czech minted hop tokens, issued prior to the collectivization,
account for about 90 % of the total number produced.

Most Czech hop tokens were minted in a series of approx. 400-500
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
document history as well. They reflect the impact of global historical
events on the “small“ regional history in the period from the end of
the 19" century to the second half of the 20" century.

The public can learn about hop tokens in the K.A. Polanek Regional
Museum in Zatec. A permanent exhibition entitled “Cabinet of
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.

Bibliography:

TEMPIR, Z.: Historie chmelastvi v Zatci, in: HOLODNAK, P. —
EBERLOVA, I. (ed.): Zatec, Praha 2004.

ZIMA, Fr.— ZAZVORKA,V.: Chmelafstvi. Praha 1938.

Figure |2: exhibit of the K.A. Poldnek Regional Museum in Zatec
Obrazek ¢ 12: expozice Regional. muzea K.A. Poldnka v Zatci
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zejména drobny pridél pidy uvedl do pohybu tisice lidi. Zlevnéni
vyroby uUcelovych znamek ve 20. letech minulého stoleti spustilo
lavinu i v razbé chmelovych znamek. Dochovany material ukazuje,
Ze znamky si nechali razit i chmelafi hospodarici na nepatrnych
rozlohach chmelnic.

Péstovani chmele bylo vynosné podnikani, a tak si jim prilepSoval,
kdo mohl. Vyrobé chmele se tak vénovali i lidé, jejichz profesi
nebylo zemédélstvi. Nékteri uvadéli sva povolani na znamkach,
které zachycuji duchovni, pravniky, pivovarniky, hostinské, majitele
mlynd, tovarniky a Femeslniky. Vlastni chmelové znamky zavedly
zemédélské Skoly a dokonce mésto Rakovnik pro své zbytkové
statky v Horesedlich a Olesné.

Figure | |: paper token, C.Vitner, Hredle
Obrazek ¢ | I: papirova znamka, C.Vitner, Hredle

Z toho, co bylo vySe napsino, by se mohlo zdat, ze v obdobi pred
druhou svétovou valkou vznikly tisice druht odborné zhotovenych
chmelovych znamek. Skute¢nost bude ale ponékud jina. Ne kazdy
chmelar si nechal znamky razit. Na zakladé poctu znamého materialu
vSe nasvédcuje tomu, Ze prevladaly podomacku zhotovené chmelové
znamky, kterych Casto uzivalo i nékolik generaci.Vyznamnéjsi mohl
byt i pocet zndmek z kartonu, prespanu a papiru, nez vzhledem
k malé trvanlivosti téchto materialt ukazuje jejich nepatrné mnoZstvi
dochované do soucasnosti. Da se tudiz predpokladat, ze témér
2 300 v soucasnosti znamych Ceskych razenych chmelovych znamek
vydanych pred dobou kolektivizace predstavuje okolo 90 % vsech,
které byly vyrobené.

Vétsina ceskych chmelovych znamek byla razena v poctu kolem 400—
500 kust a ve srovnani s mincemi razenymi v miliénovych nékladech
tak patfi ke vzacnym razbam. Fakt, ze po skonceni platnosti byly casto
jako bezcenné likvidovany celé emise, vysvétluje vzacnost nékterych
znamek, jimiz se zni¢eni vyhnulo.

Ceské chmelové znamky jsou jedineénym hmotnym dokladem
vypovidajicim nejen o jedné zaniklé lidské cinnosti, jakou byla
rucni sklizeri chmele. Nepochybna je také déjinna dokumentarnost
rozséhlejsich sbirkovych soubort. Odrazi se v nich dopad svétovych
historickych déni na ,malé“ regiondlni dé&jiny od sklonku 19. do
druhé poloviny 20. stoleti.

VeFejnost se o tom muze presvéddit v Zateckém regionalnim muzeu
K.A. Polanka, kde byla v roce 2001 oteviena stala expozice Kabinet
chmelovych znamek ¢itajici dnes bezmala | 000 polozek. Navstévnici
zde uvidi reprezentativni ukazku znamek a mohou zde nalézt tfeba
inspiraci k vlastnimu sbératelstvi, jemuz se vénuje dnes jiz treti
generace sbératell. Ukazatelem zajmu je hojny vyskyt chmelovych
znamek v salovych numismatickych aukcich i na internetu.
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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 3" degree Order of the
Hop — Commander. They are Ing. Emil Bures,
FrantiSek Chvalovsky, professor Ing. Vaclav
Fric, DrSc., drh.c. and associate professor
Ing. LubomirVent, CSc.We will commemorate
the first two of them in the following lines.

Ing. Emil Bures

Ing. Bures 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. Bures, and therefore we will only mention the most important
dates in his life, which were compiled by the Hop Museum in Zatec.

Important dates in the life of Ing. Emil Bures

1930 Born in Bezdékov near Zatec on May 10 as a son of Emil

Bures$ and Helena BureSova, née Kudlova.
1947
1955
1968

A farmstead in Holede¢ was allocated to the family.

Son Emil was born.

Completed his studies and received an engineer’s degree
from the Faculty of Business Administration of the
University of Agriculture in Prague.

1968 Started working as a hop agronomist for the District

Agricultural  Administration in Louny.

1982 Appointed director of ChmelaFstvi, specialized enterprise

Zatec.

Awarded the |*t degree Order of the Hop (Knight) at the
I.H.G.C. (International Hop Growers” Convention) congress
in Poperinge.

Elected vice-president of |.H.G.C. at the congress in
Strashourg.

Appointed member of the Scientific Committee of the
Institute of Hop Research and Breeding in Zatec.

1982

1983

1985

1985
1987
1988

Elected vice-president of |.H.G.C. at the congress in Nitra.
Elected president of .H.G.C. at the congress in Poznan.

Ended his activities at Chmelafstvi and started his career
as a sales representative of the Barth & Sohn company
in the Czech Republic.

He and his son established the company Emil Bure$
HOPSERVIS, s. r. 0. in Holedeé.

Awarded the 2" degree Order of the Hop (Officer)
at the I.H.G.C. congress in Munich.

Awarded the 3 degree Order of the Hop (Commander) at
the I.H.G.C. congress in Strasbourg.

Died on December 8 at the age of 81.

1990
1996
2009

2011

FrantiSek Chvalovsky is so closely connected with Czech hop growing
that it is not possible to find someone in the hop growing sector
who has never heard of him. FrantiSek Chvalovsky received the
highest international award in Canterbury, UK, in 2001 for his merits
and lifelong contribution to Czech hop growing. To commemorate
Mr. Chvalovsky, we will once again list the most important dates in
his life.

Important dates in the life of FrantiSsek Chvalovsky

1930 Born in Prague on November 30 as a son of Frantisek
Chvalovsky and FrantiSka Chvalovska, born Javirkova.
1948 The family was evicted from their farm in Zlovédice near
Podborany.

1949

1952

Graduated from the Secondary School of Agriculture in Kadar.
Married his first wife Melitta.
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Nase vlast se mize pysnit étyFmi osobnostmi,
které jsou laureaty nejvyssiho mezinarodniho
chmelarského ocenéni, tzv. Chmelovym radem
lll. stupné — Velitel. Témi jsou Ing. Emil
Bures, Frantidek Chvalovsky, prof. Ing. Véaclav
Fric, DrSc., drh.c. a doc. Ing. Lubomir Vent,
CSc. Prvni dva zminéné si pripomeneme
v nasledujicich radcich.

Pan Ing. Bures byl za své zasluhy a celozZivotni
prinos pro Ceské chmelarstvi ocenén nejvyssim
mezinarodnim ocenénim ve Strasburku v roce 2009. O osobnosti
Ing. Burese bylo napsano mnohé, proto jako vzpominku uvadime
nejvyznamnéjsi data z jeho Zivota, ktera pripravilo Chmelarské
muzeum v Zatci.

FrantiSek Chvalovsky

Vyznamna data ze Zivota Ing. Emila Burese

1930 Narozen v Bezdékové u Zatce 10. kvétna jako syn Emila

Burese a Heleny Buresové, roz. Kudlové.
1947
1955
1968

Rodina ziskala jako pridél zemédélskou usedlost v Holedeci.
Narozeni syna Emila.

Ukondil inZenyrské studium na provozné - ekonomické
fakulté VSZ v Praze.

Nastoupil jako chmelarsky agronom Okresni zemédélské
spravy v Lounech.

Jmenovén do funkce feditele Chmelafstvi, oborovy podnik
Zatec.

1968
1982

1982 Ziskal na kongresu |.H.G.C. (Mezindrodni sdruzeni péstitell

chmele) v Poperinge chmelovy ad I. stupné (RytiF).
1983
1985

Zvolen viceprezidentem I.H.G.C. na kongresu ve Strasburgu.

Jmenovan ¢lenem védecké rady Vyzkumného
a Slechtitelského ustavu chmelarského v Zatci.

1985
1987
1988

Zvolen viceprezidentem |.H.G.C. na kongresu v Nitre.
Zvolen prezidentem |.H.G.C. na kongresu v Poznani.
Ukoncil aktivni ¢innost v podniku Chmelafstvi a nastoupil
drahu obchodniho reprezentanta firmy Barth & Sohn v CR.

1990 Zaklada se svym synem spolecnost Emil Bures§

HOPSERVIS, s. r. 0. v Holede¢i.

Ziskal na kongresu .H.G.C. v Mnichové Chmelovy rad
II. stupné (Dustojnik).

1996

2009 Ziskal na kongresu I.H.G.C. ve Strasburgu Chmelovy fad

IIl. stupné (Velitel).

2011 Dne 8.prosince zemrel ve véku 81 let.

FrantiSek Chvalovsky je s ¢eskym chmelarstvim tak Uzce spojen, ze
pravdépodobné v odbornych kruzich nenijedince, ktery by jej alespon
nezaslechl. Za své zasluhy a celozZivotni prinos pro ceské chmelarstvi
byl Frantisek Chvalovsky ocenén nejvyssim mezinarodnim ocenénim
v britském Canterbury v roce 2001. Rovnéz i v pripadé pana
Chvalovského jako vzpominku uvadime nejvyznamngjsi data z jeho
Zivota.

Vyznamna data ze Zivota Frantiska Chvalovského

1930 Narozen v Praze 30. listopadu jako syn Frantiska
Chvalovského a Frantisky Chvalovské, roz. Javarkové.
1948 Rodina byla vystéhovana ze svého statku ve Zlovédicich
u Podboran.

1949
1952
1954

1955

Maturuje na Stredni zemédélské Skole v Kadani.
Snatek s prvni manzelkou, pani Melittou.
Narozeni syna Frantiska.

Ziskal osvédceni o odborné zkousce jako mladsi agrotechnik
Statniho statku Zatec.
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1954 Son Frantisek was born. 1956 Narozeni syna Jana.
1955 Received a certificate on specialized examination and 1958 Nastoupil do JZD Blsany.
became junior agronomist at the State Farm in Zatec. 1963  Ziskal na kongresu |.H.G.C. (Mezinarodni sdruzeni p&stitel
1956 Son Jan was born. chmele) v Bruggach Chmelovy rad I. stupné (Rytir).
1958 Started working for the unified agricultural cooperative 1968 Zvolen do cela Druzstva pro péstovani, zpracovani a prodej
in Bl3any. chmele.
1963 Awarded the |* degree Order of the Hop (Knight) at the 1979  Uzavira druhé manzelstvi s pani Blankou.
I.H.G.C. (International Hop Growers Convention) in Bruges. 1990 Zvolen predsedou Druzstva pro péstovani, zpracovani
1968 Elected head of the Cooperative for Hop Growing, a prodej chmele.
Processing and Sale. 1990 Zvolen predsedou Chmelarstvi, druzstevni podnik.
1979  Entered into his second marriage with Blanka. 1991 Zvolen predsedou Zijmového sdruzeni podnikatelt
1990 Elected chairman of the Cooperative for Hop Growing, chmelem (toto sdruzeni bylo posléze zménéno
Processing and Sale. na Svaz péstiteld chmele CR).
1990 Elected chairman of Chmelafstvi, cooperative enterprise. 1992 Zvolen piedsedou Chmela¥stvi, druzstvo Zatec.
1991 Elected chairman of the Interest Association of Hop 1994 Ziskal na kongresu I.H.G.C. ve Strasburgu Chmelovy fad
Entrepreneurs. (This association was later transformed into Il. stupné (Dustojnik).
the Czech Hop Growers Union)) . 1996 Zvolen viceprezidentem .H.G.C. na kongresu v Mnichové.
1992  Elected chairman of Chmelarstvi, cooperative Zatec. 1997 Zvolen prezidentem I.H.G.C. na kongresu v Praze.
1994 Atv;;rdlesi tGhesz degree 'O"Sdter Ck’)f the Hop (Officer) 1997 Slavnostné otevirel Chmelar'ské muzeum pro verejnost.
atthe . o .cqngress in strasbourg. . . 1998 Zvolen viceprezidentem |.H.G.C. na kongresu v Yakimé
1996 Elected vice-president of 1.H.G.C. at the congress in Munich. viceprezidentem byl a do roku 2000.
1997 Elected president of .H.G.C. at the congress in Prague. 2001 Ziskal na kongresu I.H.G.C. v Canterbury Chmelovy Fad
1997 Inaugurated the Hop Museum. II. stupné (Velitel).
1998 Elected vice-president of I.H.G.C. at the congress in Yakima. 2006 Dne 25.ledna zemrel ve véku 75 let.
He was the vice-president until 2000.
2001 Awarded the 3 degree Order of the Hop (Commander)
at the I.H.G.C. congress in Canterbury.
2006 Died on January 25 at the age of 75.

P. S:puner, V. Hlavacek, J. Zahorka, B. Ingwiller, F. Chvalovsky, J. P. Feldman
P. Sponer, V. Hlavacek, . Zahorka, B. Ingwiller, F. Chvalovsky, |. P. Feldman

Fourth from right E. Bures at international hop congress
E. Bures ctvrty zprava na mezindgrodnim kongresu

-

P. Patrovsky, V. Vojacek, F. Chvalovsky on hop trip in Bavaria
P. Patrovsky, V. Vojacek, F. Chvalovsky na vyjezdu v Bavorsku

F. Chvalovsky during inspecton of hops
F. Chvalovsky pfi bonitaci chmele

68



CZECH HOPS CESKY CHMEL 2020

Bures during taking delivery of hops by Japanese brewery
Bures pri prejimce chmele s japonskym pivovarem

\.
E.
E.

B g ~ 2T

Second from left F. Chvalovsky on hop gardens in Germany
F. Chvalovsky druhy zprava na chmelnicich v Némecku

F. Chvalovsky and J. Ondrdcek are discusing at hop gardens
F. Chvalovsky vlevo a J. Ondracek pfi rozpravé na chmelnicich

F. Chvalovsky, president of .H.G.C., is giving a speech at hop congress
F. Chvalovsky, prezident I.H.G.C. béhem projevu na kongresu

F. Chvalovsky at the 45™ Congress of I.H.G.C. in Prague
F. Chvalovsky na 45. kongresu I.H.G.C. v Praze

P LOUNECH

CESTNE UZNANI
E. BURESOVI

JZD HELEDEL
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Second from right E. Bures in a front of group
E. Bures druhy zprava v popredi
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exportni polozkou
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#* obchodu, pripomnél
na Chmelarském dni
nameéstek ministra

Ing. JOSEF JEZEK, Ph.D.
Hop Research Institute, Zatec | Chmelaf'sky institut s.r.0., Zatec
Editorial revision by Ing. Michal Kovafik / Redak¢ni Gprava Ing. Michal Kovarik
The full version of the article is published in the Chmelafstvi magazine / PIné znéni clanku je publikovano v casopise Chmelarstvi
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From left Z. Chromy (CISTA), J. DoleZal (President of Agrarian chamber), Z. Rosa (Chairman of CHMELARSTVI, cooperative Zatec), L. Hejda (Chairman of Hop Growers Union, J. Sir (Deputy
minister, Ministry of Agriculture), |. Pokorny (Head of Research Farm Steknik), J. Patzak (Director of Hop Research Institute)

Zleva Z. Chromy (UKZUZ), J. Dolezal (prezident Agrdrni komory), Z. Rosa (piedseda CHMELARSTVI, druzstvo Zatec), L Hejda (predseda Svazu péstiteli chmele), J. Sir (ndméstek ministra
zemédélstvi), J. Pokorny (vedouci tcelového hospoddrstvi Steknik), J. Patzak (Feditel Chmelarského institutu s.r.0.)

About 180 people attended the Hop Growers’ Day, a traditional
event for all those interested in Czech hop growing. The event took
place on Thursday, August 6, 2020, at the research farm in Steknik
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 Pokorny, 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
finished.

3
%
%
Y

Na 180 osob zavitalo na tradi¢ni akci pro vSechny zajemce o Ceské
chmelarstvi na Chmelarsky den, ktery pripravil Chmelarsky institut
s.r.o. (CHI) na ¢tvrtek 6.srpna 2020 na svém Gcelovém hospodarstvi
ve Stekniku. Tento den neni jen prileZitosti pro setkani samotnych
péstiteld chmele, ale G¢astni se ho i pracovnici obchodu, statni spravy,
souvisejicich sluzeb a tisku.
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Ing. Jifi Sir, Deputy Minister and head of the EU and Foreign Relations
Section, greeted participants on behalf of the Ministry of Agriculture.
Ing. Miroslava Czetmayer Ehrlichova, director of the Department
of Agricultural Commodities, and her colleague from the same
department Ing. Markéta Altova, ministerial council in charge of
special commodities, joined the event as well. Deputy Minister Jifi
Sir focused on priorities in the European Union’s agricultural budget
for the coming years and explained the Green Deal document, aimed
at achieving climate neutrality by 2050. In this document, the EU
urges its member states to reduce the consumption of pesticides
and fertilizers and encourages them to adopt organic farming. He
concluded his speech by adding that the Ministry of Agriculture
highly values hops as an important export commaodity in our foreign
trade.

Ing. Lubo$ 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
on hop growing. After the pandemic broke out, ensuring labor for
spring work in hop fields seemed to be a disaster. Eventually, the
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.
However, it may become difficult to find a labor force for the upcoming
harvest. According to a newly adopted decree, seasonal workers
from Bulgaria, Romania, Ukraine, Slovakia and other countries must
undergo mandatory testing for COVID-19.The Czech Hop Growers
Union and the Agrarian Chamber negotiated and arranged that the
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
the Hop Quality Management document, which is now — with the
start of the harvest — being put into practice as a result of buyers”
requirements regarding production quality.

Mgr. Zdenék Bosa, BA, chairman of the boards of CHMELARSTVI,
cooperative Zatec, and Bohemia Hop, a. s, also acts as the vice-
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Ing. Josef Patzak, Ph.D., jednatel CHI, pfitomné privital, pripomnél
dulezitost této akce a seznamil s prvnimi predskliziovymi odhady
alfa kyselin, které naznacovaly optimistické vyhledy. Organizaci
dne predstavil Ing. Jaroslav Pokorny, Ph.D., garant akce a vedouci
ucelového hospodarstvi. Pripomnél, Ze po komentované prohlidce
mohou pritomni jesté posedét a podebatovat o blizici se sklizni.
Za Ministerstvo zemédélstvi prijel Gcastniky pozdravit Ing. i
Sir, naméstek pro fizeni sekce EU a zahrani¢nich vztaht. Cas si
nasly i Ing. Miroslava Czetmayer Ehrlichova, reditelka odboru
zemédélskych komodit, a Ing. Markéta Altova, ministersky rada
z oddéleni specidlnich plodin téhoz odboru. Naméstek ministra Jiri
Sir se ve svém vystoupeni vénoval prioritam zemédélského rozpoctu
Evropské Unie v dalSich letech, pficemz ozrejmil dokument Zelena
dohoda (Green Deal), kterym by se mélo do roku 2050 dosahnout
klimatické neutrality. EU timto dokumentem také tladi na ¢lenské
staty, aby snizovaly spotfebu pesticidd, hnojiv a nabadi je k vétsi
motivaci ke vstupu do ekologického zemédélstvi. Na zavér dodal,
Ze Ministerstvo zemédélstvi si vazi chmele jako vyznamné exportni
polozky zahrani¢niho obchodu.

Ing. Lubo3 Hejda, predseda Svazu péstiteld chmele CR, zhodnotil
dosavadni prubéh vegetace a nastinil odhad sklizné. Oproti predeslym
rokim vyzdvihl pfisun vlahy. Kvalita chmele je po zdravotni strance
hodnocena velmi dobre, péstitelé zatim zvladli ochranu pres vétsi tlak
peronospory chmelové. Ing. Hejda dale vypichl problém koronaviru
a jeho dopady na péstovani chmele. A¢ po vypuknuti pandemie se
jevilo ziskavani pracovni sily na jarni préace jako katastrofélni, nakonec



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.

Ing. Jan Dolezal, the new president of the Czech Republic’s Agrarian
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
and difficulties in attracting a labor force from the countries of
the former Eastern Bloc. He emphasized that it is essential to pull
together and pursue shared objectives.

The last official speech was given by Dr. Ing. Zdenék Chromy of the
Central Institute for Supervising and Testing in Agriculture and was
devoted to the development of hop harvest acreage. Dr. Chromy
was appointed the new head of the department of hops and product
certification in Zatec in January 2020.

Pavel Kozlovsky led a tour of hop fields and provided commentary.
He shared information on the agrotechnology applied in the visited
hop fields, details of work being done and the necessary hop
protection measures. It is worth mentioning that summary findings
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.

Ing. Josef Vostrel, CSc., head of the department of hop protection,
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.

At the end of 2019, new hop varieties were registered. Therefore,
Ing. Vladimir Nesvadba, Ph.D,, head of the department of hop
breeding, was asked to describe their characteristics. He also briefly
summarized the Hop Research Institute’s current breeding program.
He concluded by thanking selected hop growers for their willingness
to test the new hop varieties in their hop fields.

The last part of the hop field tour with commentary was dedicated
to a field demonstration of Nobili sprayers, requested by the
company EMIL BURES HOPSERVIS s.r.o.from Holedec. Sellers of hop
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.
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se situace diky zavienym podnikim v primyslovych zénach obratila
k lepsimu a vesla v nas prospéch, lidé si chtéli privydélat, kdyz byly
tovarny uzaviené. Blizici se sklizen ale mulze obstarani pracovni
sily jesté ztizit. Vstoupilo v platnost nafizeni, Ze sezénni pracovnici
z Bulharska, Rumunska, Ukrajiny, Slovenska a jinych zemi se museji
podrobit povinnému testovani na COVID-19. Svaz spolecné s Agrarni
komoru za timto Gelem dohodl moznost odbéru vzorki primo
u péstitele. S ohledem na riziko nékazy je pro letosni sklizer dulezité,
aby podniky preventivné zamezovaly velkému srocovani lidi na
pracovistich.V zivéru vystoupeni pFedseda Svazu upozornil na dokument
Rizeni kvality chmele, ktery je od letosni sklizné postupné zavadén do
praxe, a to z duvodu pozadavki odbérateld na kvalitu produkce.

Mgr. Zdenék Rosa, BA, predseda predstavenstev CHMELARSTVI,
druzstvo Zatec a Bohemia Hop, a. s., je sou¢asné viceprezidentem
Mezindrodniho sdruzeni péstiteld chmele (.LH.G.C.). Pfitomné
informoval, Ze mezinarodni situace na trhu s chmelem je kvdli
koronaviru v celém svété podobna. Do budoucna se hledi s urcitymi
obavami, jak se bude pivovarnictvi a nasledné obchod s chmelem
vyvijet.

Na chmelarsky den pfijal pozvani také Ing. Jan Dolezal, novy prezident
Agrarni komory CR.Ve svém prispévku se zamé&fil na novou agrarni
politiku EU ve vztahu k CR a znovu pfipomnél nesnéze pFi ziskavani
pracovni sily ze zemi byvalého vychodniho bloku a problematiku
koronaviru. Zopakoval, Ze je tfeba tahnout za jeden provaz
a prosazovat spolecné cile.

Posledni oficidlni sdéleni pripadlo na Dr. Ing. Zdefika Chromého
z UKZUZ, keery se stal od ledna 2020 novym vedoucim oddéleni
chmele a certifikace produkti v Zatci. U¢astniky dne poinformoval
o vyvoji skliziiovych ploch.

Komentovanou prohlidku chmelnic zahdjil chmelar Pavel Kozlovsky,
ktery referoval o provadéné agrotechnice mijenych chmelnic
a detailné seznamoval s jednotlivymi pracemi a ochranou chmele.
Za pripomenuti stoji, ze souhrnné poznatky jsou kazdorocné
publikovany ve sborniku ze seminare k agrotechnice chmele, ktery je
pro €leny Svazu archivovan na jejich portale.

Ing. Josef Vostrel, CSc., vedouci oddéleni ochrany chmele, zhodnotil
dosavadni vyvoj chorob a $kiidct v roce 2020 a se zadavateli pokust
predstavil demonstraéni testovani novych a registrovanych pripravka
na ochranu chmele & mozné kombinace jejich sledu.

Na konci roku 2019 byly zaregistrovany nové odridy chmele,
a proto byl pozadan vedouci oddéleni Slechténi chmele Ing.Viadimir
Nesvadba, Ph.D. o jejich charakteristiku. Kratce shrnul i aktuélni
Slechtitelsky program CHI. Na zavér podékoval vybranym péstitelim
chmele za vstFicnost s testovanim téchto odrud na jejich chmelnicich.

Poslednim bodem programu komentované prohlidky chmelnic
byla polni ukazka rosi¢i zn. Nobili, o kterou pozadala firma EMIL
BURES HOPSERVIS s.r.0.z Holedece. Na nadvor{ UH se prezentovali
prodejci chmelafskych traktort a souvisejici mechanizace & ostatni
firmy dodavajici vyrobky ¢i poskytujici sluzby v oboru.



The journey Cesta
of St. Lawrence’s svatovavrineckych
pilgrims across 7 poutnik
hop growing po chmelafskych
regions oblastech

Ing. MICHAL KOVARIK
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Organizing committee of gathering in Saaz hop growing region with host Mr. Ondracek (first from right) at hop farm in Hofesedly
Organizacni tym setkani v Zatecké chmelafské oblasti s hostitelem panem Ondrackem (prvni zprava) na chmelaiském stedisku v Hofesedlich

St.Lawrence’s Day closes the first third of August. Every hop grower
knows that it is not recommended to do any work in hop fields
because it could interrupt the meritorious deeds of St. Lawrence,
originally a Roman cleric and one of the seven deacons, who is
thought to throw hops around in the hop fields with a shovel to
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.

Hop growers from the Zatec (Saaz) region met for the 16th time
to mark this occasion. This year’s event took place on the premises
of CHMELEX, spol. s r. 0. in Horesedly in the Rakovnik region. The
company’s complex also includes the processing line of Top-Hop
s.r.o. Horesedly is a traditional hop growing village. In the past, it
ranked among the world’s largest hop growing centers in terms of
acreage. Currently, hops are grown on 120 hectares in Horesedly.
St. Lawrence’s celebrations were opened by Ing. Lubomir Vent and
Ing. Zdenék Rosa on behalf of the preparatory committee. Ing. Josef
Ondracek, managing director of CHMELEX, and Ing. Lubo$ Hosek,
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
of CHMELARSTVI, cooperative Zatec, thanked the organizers for
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 EIf - the Hop Museum’s mascot — drank a toast with
a good beer to the health of all hop growers and to the upcoming
harvest. And as usual, St. Lawrence handed out plenty of hop cones
to hop growers. Music played to ensure a good mood and various
beers were available on tap, such as Bakalar 12 (a dry-hopped beer
from the Traditional Brewery in Rakovnik), a lager from the Masa
brewery in Revni¢ov and |1 Rezident from the Pioneer brewery
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Prvni dekadu mésice srpna uzavira svaty Vavrinec. A chmelar vi, ze
se nedoporucuje provadét jakékoli prace ve chmelnici, aby nedoslo
k preruseni bohulibé &innosti, kdy tento puvodné Fimsky klerik
a jeden ze sedmi diakond, hazi ve chmelnici chmel lopatou pro vy3si
vynos péstitele. | letos se zastupci chmelarskych organizaci vydali na
cestu oslav do regionu.
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Péstitelé z Zatecké chmelaFské oblasti se setkali jiz po $estnacté.
Tentokrat na hospodarstvi spolecnosti CHMELEX, spol. s r. o.

v Horesedlich na Rakovnicku. V aredlu spolecnosti sidli
i zpracovatelska linka spolecnosti Top-Hop s.r.o. Horesedly jsou
tradicni chmelarskou obci. V minulosti bylo stredisko ve vymére
chmelnic jedno z nejvétsich na svété.V soucasnosti se zde hospodari
na priblizné 120 ha chmelnic.Vavrince v podvecer zahijili za pripravny
vybor oslav Ing. LubomirVent a Ing. Zdenék Rosa. Ing. Josef Ondracek,
jednatel spolecnosti CHMELEX, spolecné s reditelem strediska
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a Rytifem chmelového radu Ing. Lubosem Hoskem privitali desitky
prichozich. Pravdépodobné jsou uVavfince dobre zapsani, jelikoz letni
bourka ustala tésné pred zaCatkem samotnych oslav. Predsedové
Svazu péstiteldi chmele a CHMELARSTVI, druzstva Zatec doplnili
své podékovani za pozvani nékolika aktudlnimi informacemi tykajici
se napr. vyvoje ploch chmelnic ve svété a problematikou pracovnich
sil ve spojeni s opatrenimi proti koronaviru.Vsichni spolecné, véetné
sv.Vavrince a maskota Chmelar'ského muzea Hopika, pripili dobrym
pivem na zdravi viech chmelart a blizici se sklizef. A nebyl by to
Vavrinec, kdyby nasledné mezi péstitele bohaté nenadélil hlavky
chmele. K v§eobecnému veseli a dobré naladé zahrala hudba a na ¢epu
bylo pivo napr. Bakalar 12 za studena chmelené od Tradi¢niho pivovaru
v Rakovniku, lezék od pivovaru Masa z Revni¢ova a | | Rezident od
pivovaru Pionner Beer ze Zatce. Organizacni vybor prozradil, Ze
hostitelem priStiho ro¢niku bude rodina Jaroslava Stimy v Tuchoficich.

in Zatec. The organizing committee revealed that the host of next
year’s celebration would be the family of Jaroslav Stima in Tuchofice.

Hop growers from the Usték (Auscha) hop growing region were
more agile. They started their St. Lawrence’s festivities at high noon.
Hop growers were welcomed at a family farm in Libotenice by Ing.
Jifi Masek on behalf of the organizers and by the host Ing. Miloslav
Skoda and his son. Mr. Skoda is not only a passionate hop grower
but also a collector of historical tractors. His collection includes
incredibly valuable pieces. Representatives of guests from Zatec
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 Skoda family in Libotenice grows hops on approx. 20
hectares in the immediate vicinity of the Elbe river.

Ponékud ¢ileji jsou chmelafi z Ustécké chmelaf'ské oblasti. Jejich
oslavy Vavfince byly zahdjeny uz v pravé poledne. Chmelafe
v rodinném statku Libotenicich privital za poradatele Ing. Jifi Masek
a hostitel Ing. Miloslav Skoda se synem. Pan Skoda je nejen vasnivym
péstitelem chmele, ale také sbératelem historickych traktori. Jeho
sbirka ¢ita neskutené cenné kousky. Zastupci hosti ze Zatce
informovali o aktualnich tématech. Pak se jiz oslavy rozjely naplno.
Do Libotenic dorazil i svaty Vavrinec s Hopikem. Méli toho dne
tedy opét plné ruce prace. Rodina Skodovych v Libotenicich péstuje
chmel na priblizné 20 ha v tésném sousedstvi s Fekou Labe.
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Ing. Miloslav S:koda welcomed other hop growers to his family farm in Libotenice (in the middle)
Ing. Miloslav Skoda (uprostred) privital péstitele chmele na farmé své rodiny v Libotenicich

Nasledujici den byl na poradu vyjezd moravskych péstiteli chmele
u prilezitosti oslav svatého Vavfince. Ten je na Moravé spojen
s okruznim vyjezdem chmelnicemi. Start byl naplanovan v ZD
Kokory, nejvétsiho péstitele chmele v oblasti. Trasa vedla pres
Nelesovice, Suchonice, s ,bypassem® ke chmelnicim u Velkého
Tynce s vyhledem na Olomouc, dale ke chmelnicim u Velké Bystrice,
Svésedlic, Doloplaz, Trsic, Lazniki, Radvanic az do Prosenic, kde
mistni Prosenicka zemédélska a.s. ziznivé poutniky pohostila nékolika
druhy lezackych piv, slivovi¢kou a dobrym jidlem.TFicet pét kilometru
dlouhd cesta okolo chmelnic byla mozna delsi, mozna trvala déle, nez
bylo pivodné planovano, zato nabidla Sirokou diskusi, obzvlast, kdyz
prespolni Zatecti maji s sebou jako spolucestujici mistni agronomy
chmelafe.To zaru€uje presné informace o pribéhu pocasi i zasazich
v porostech jako na dlani.

Vsechny tfi chmelar'ské oblasti opét v plném nasazeni oslavily sv.
Vavfince a jeho bohulibou praci. Nezbyva nez si poprat, aby se pri
sklizni péstiteliim vratilo celoroéni Usili v bohatstvi zeleného zlata.

Inspection of hops by Moravian hop growers at hop gardens near to Kokory
Kontrola porostii chmele moravskymi péstiteli na chmelnicich nedaleko Kokor

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
is always connected with a tour of the region’s hop fields.The route
started at the Kokory agricultural cooperative, the largest hop
growing enterprise in the region, and continued to NeleSovice and
Suchonice.Then a “bypass* took the hop growers to the hop fields of
Velky Tynec, offering a great view of Olomouc. Finally, the hop fields
of Velka Bystfice, Svésedlice, Doloplazy, Trsice, Lazniky, Radvanice and
Prosenice were visited. The local enterprise Prosenickd zemédélska
a.s. treated the thirsty pilgrims with several types of lagers, slivovitz
and delicious food.A 35 km long journey across hop fields might have
been longer and might have taken more time than originally planned.
However, it offered an opportunity to the non-local hop growers
from Zatec and the local agronomists to have a broad discussion and
share information on the development of weather conditions and
interventions in hop fields.

All three hop regions celebrated St. Lawrence and his meritorious
work to the fullest. Let us wish the hop growers are rewarded
handsomely for their year-round efforts with a wealth of green gold.

7



Systémy kvality
zavedené
ve spolecnostech
CHMELARSTVI,
druzstvo Zatec

a BOHEMIA HOP, a.s.

Ing. VLADIMIR SERETKA

Bohemia Hop, a.s.




Hop processing plant of CHMELARSTV, cooperative Zatec, Mostecka st.
Stredisko zpracovani chmele CHMELARSTVI, druzstva Zatec v Mostecké ulici

Looking back in history, the first experience CHMELARSTVI,
cooperative Zatec, gained with international certification systems
dates back to the turn of the 21% century. At that time, it decided to
introduce the ISO quality system under the supervision of INSPEKTA.
The system was certified by the internationally recognized company
Lloyd’s and its Czech subsidiary Lloyd’s Register Quality Assurance
(LRQA). At the beginning, the system only covered the hop
processing plant “Zatecky chmel”. However, in the course of time
it was extended to the hop purchasing and selling department of
CHMELARSTVI, druzstvo Zatec. After the commercial section of
CHMELARSTVI, druzstvo Zatec merged with Bohemia Hop, a.s.,
the validity of the certificate was extended to the trading company.
In 2003, we started preparing another system, namely the food
security/safety system known under the abbreviation HACCP. And
the number of certificates continued to grow rapidly. In 2005, an
environmental management certificate (EMS) was adopted to
complement the certificate family. In the same year, the Machinery
plant applied for and was granted a machinery certificate from
TOV. In 2015, this certificate was included in the certification by
LRQA for saving and unification reasons. The aforementioned
certificates are obtained for three years, then a recertification and
an extensive verification of the functionality of all systems by the
supervising LRQA company are required.The certificates expired in
November 2020 and were successfully renewed in accordance with
the procedure described above.

It is also necessary to mention a certificate granted by the US Food
and Drug Administration (FDA), which is needed for imports to
the US market and has to be renewed every year. CHMELARSTVI,
cooperative Zatec, holds this certificate as well.
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Pokud nakoukneme do historie, pak prvni zkusenost s mezinarodnimi
certifika¢nimi systémy udélala spole¢nost CHMELARSTVI, druzstvo
Zatec na prelomu 20.a 21.tisicileti, kdy se pod dohledem spole&nosti
INSPEKTA  rozhodla zavést systém kvality ISO certifikovany
mezinarodné uznavanou spolecnosti Lloyd a jeji ceskou pobockou
Lloyd's Register Quality Assurance (LRQA).Tento systém zpocatku
zahrnoval jen zédvod na zpracovani chmele ,Zatecky chmel, aby se
postupem ¢asu rozrostl rovnéz na oddéleni nakupu a prodeje chmele
pracujicim pod hlavickou CHMELARSTVI, druzstvo Zatec. Kdyz
doslo ke spojeni obchodniho tiseku CHMELARSTVI, druzstvo Zatec
a spolecnosti Bohemia Hop, a.s., rozsiila se platnost certifikatu i na
tuto prodejni spolecnost.V roce 2003 jsme se pustili do pripravy
dalsiho systému, a to systému bezpecnosti/nezavadnosti potravin
znamého pod zkratkou HACCPA certifikity utéSené pribyvalyV roce
2005 se jejich rodina rozrostla o certifikat systému managementu
enviromentalni prostredi (EMS).V témze roce se Uspésné uchazel
o strojirensky certifikit u spole¢nosti TUV zivod Mechanizace,
ktery byl v roce 2015 z divodu Uspor a sjednoceni obou systému
zastitén rovnéz spolecnosti LRQA. VySe zminéné certifikaty jsou
udélovany na tfi roky, poté prichazi na radu recertifikace a rozsahla
kontrola funkénosti vSech systému dozorovou spoleénosti LRQA.
Platnost certifikitl vypr3ela za¢atkem listopadu 2020 a byly Gspésné
v souladu s vySe uvedenym znovu obnoveny.

Musime také pripomenout FDA certifikat amerického uradu pro
kontrolu potravin a léCiv, ktery je nezbytny pro vyvoz na americky
trh, jenz je pravidelné v roénich intervalech obnovovan a jehoz je
CHMELARSTVI, druzstvo Zatec rovné driitelem.

Funkénost nasich systému je pravidelné kontrolovana ve stanovenych
Casovych intervalech (zpravidla triletych) i ze strany velkych
pivovarskych skupin, namatkou jmenujme Asahi Group, Heineken,
Carlsberg apod., které k nam vysilaji své auditory a na zakladé jejich
auditnich zprav schvaluji nd$ vyrobni zavod pro zpracovani chmele,
ktery posléze k témto zékaznikim zamifi.

Vsechny vySe zminéné systémy vhodné dopliiuje systém certifikace
chmele dozorovany Ustiednim kontrolnim a zkuebnim Gstavem
zemédélskym, ktery ma svou historickou a nezastupitelnou tlohu
v ovéfovani puvodu chmele a v jeho sledovatelnosti na ose péstitel,
obchodni spolecnost, zpracovatel, konecny zékaznik. e nedilnou soucasti
viech systému a spoleéné s nimi vytvafi uceleny obraz o procesech,
které spoleéné ruku v ruce zajistuuji, aby nas produkt, eské odrudy
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The functionality of our systems is regularly verified in specific time
intervals (usually every three years) by large brewing companies, e.g.
Asahi Group, Heineken, Carlsberg etc. They send auditors to our
production plant and — based on their audit reports — approve it for
the processing of hops that are delivered to these customers.

All of the systems mentioned in this article are suitably complemented
by a hop certification system supervised by the Central Institute for
Supervising and Testing in Agriculture, which plays a historical and
irreplaceable role in the verification of hop origin and its traceability
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.

An important entity supervising and verifying the quality of our
production is the laboratory of CHMELARSTVI, cooperative Zatec.
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.

On April 8, 2020, based on an increasing number of requests from
our customers, Bohemia Hop, a.s., applied to the Rabbinate of Prague
for the internationally recognized Kosher certificate to be issued for
the “Zatecky chmel* plant. In spite of all measures in place to fight
the coronavirus, the Rabbinate of Prague was very accommodating.
Chaim Koc¢i, a kashrut coordinator of the Jewish community, visited
us on April 29, 2020, to verify whether our plant processing 90 and
45 type pellets complies with all of the requirements that need to
be met to obtain the Kosher certificate. After the completion of the
audit, our processing plant was found eligible to hold the certificate,
which was granted to us as of May |,2020.The certificate was issued
for one year. Upon the expiration of this period, Bohemia Hop as.,
will need to apply to the Rabbinate of Prague for an extension.

Since this is a new certificate, it might be worthwhile to explain what
is behind it. Kosher (sw, kashér) products are foods and drinks that
comply with a set of Jewish regulations and eating customs known
as kashrut (sw=in). In a broader sense, anything that is ritually fit,
compliant with regulations, correct, appropriate or acceptable is
called kosher in Judaism. In the figurative sense, the word has a similar
meaning in many national languages, including Czech and English.

Of course,a plethora of additional certificates exist around the world,
in particular in the automotive industry. From today’s perspective,
the list of certificates in place may seem meaningful, comprehensive
and complete but we can expect that in the dramatically changing
world of commerce, requests will be made to obtain new certificates.
Therefore, we always have to be alert and ready to respond to any
new developments this fascinating era might bring.
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chmele, byl péstovan v odpovidajicich podminkach, spravné nakoupen,
zpracovan a posléze s prislusnymi doklady dokladajicimi vySe uvedené
doru&en nasim zakaznikim.

Dulezitym élankem dozorujicim a ovéfujicim kvalitu nasi vyroby
je laboratoF CHMELARSTVI, druzstva Zatec. Abychom se uiistili,
Ze nami pouzivané metody rozbori maji vysledky srovnatelné
s okolnim svétem, dvakrat ro¢né se U&astnime tzv. kruhovych testd,
tj. srovnavacich rozborl s laboratoremi celého svéta. A nutno
podotknout, Ze s vynikajicimi vysledky.

V roce 2020 jsme pak, vzhledem k mnoZicim se pozadavkim ze strany
zakaznikd nasi spolecnosti Bohemia Hop, a.s., dne 8.4.2020 pozidali
prazsky rabinat o certifikaci zdvodu ,,Zatecky chmel* dle mezinarodné
uznavaného certifikaitu Kosher. Navzdory opatrfenim souvisejicim
s bojem proti koronaviru se prazsky rabinat zachoval velmi vstricné.
Dne 29. 4. 2020 nas navstivil koordinator kasrutu Zidovské obce
prazské chaim Kodi, aby zkontroloval nas provoz na zpracovani
granuli typu 90 a 45, zda-li odpovida viem pozadavkim souvisejicim
s vystavenim certifikaitu Kosher. Po ukonceni vySe zmifovaného
auditu byl nas provoz na zpracovani shledan opravnénym k drzeni
tohoto certifikatu, a ten ndam byl tudiz s platnosti ode dne 1.5.2020
udélen. Je vystaven na jeden rok, po jeho uplynuti bude spolecnost
Bohemia Hop, a.s. zZadat prazsky rabinat o jeho prodlouzeni.

A jelikoz se jedna o novy certifikat, je vhodné pribliZit, co se pod
slovem koer (3w, kaser), anglickou transkripci téz kosher schovava.
V gastronomii se tak oznacuji potraviny a napoje, spliujici soubor
Zidovskych predpisi a stravovacich navykd, znamy jako kasrut
(>wn). V Sirsim smyslu se jako koSer v judaismu oznaéuje cokoli,
co je ritudln& zpusobilé, v souladu s pfedpisy a co je spravné, Fadné
Ci akceptovatelné, a podobny vyznam ma toto slovo v preneseném
vyznamu i v Fadé narodnich jazyku, véetné Eestiny a anglictiny.

Samoziejmé ve svété existuje celd Fada dalSich certifikiti napr.
automobilovy prumysl je jimi protkan skrz naskrz.A akoliv z dne$niho
pohledu vypada nas vycet certifikiti smysluplné, komplexné a uceleng,
Ize ocekavat, Ze v bourlivé se ménicim svété obchodu prijdou nové
certifikacni pozadavky. A tak musime byt ve stfehu a pripraveni
reagovat na vSe nové, co s sebou dnesni uchvatana doba prinese.
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Chmelova
stezka
na Steknicku

Ing. JOSEF JEZEK, Ph.D.

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




Steknik is a small village near Zatec. Its landmark is a state-owned
chateau of the same name, managed by the National Heritage
Institute in Prague. The territory of the settlement has significant
cultural value that must be protected. Therefore, the Ministry of
Culture declared the historical core of the Steknik municipality
a heritage zone in 1995. In 2019, a new attraction was opened —
a hop and history path. The opening ceremony took place on
Saturday, September 14, 2019, during European Heritage Days.

The tourism potential of Steknik and its surroundings continues
to develop. The rococo chateau attracts tourists with its slogan
“Chateau in the sea of hop fields“. It is well-known to moviemakers
as well. Czech Television’s fairytale “The Promised Princess” (“Slibend
princezna“) premiered at Christmas 2016. The movie was made at
Steknik but the hop fields were digitally removed for the story. (It was
directed by Ivan Pokorny and stars Jan Dolansky, Jitka Cvanéarova,
Martin Stransky and Marta Dancingerova.) The main road, lined with
hop fields on both sides, provides popular scenery for the producers
of advertisements. Light fortifications, referred to as “pillboxes”, built
in the 1930s, are omnipresent as well. A popular Czech musician,
“Ruda from Ostrava”, made a video clip here for his song “My mame
radi pivo” (“We like beer”), which changed the original text from the
music band Chinaski.The hop field planted with the Saaz Late variety
is in the background of the video clip.

The scenery of the surrounding hop fields, the Steknik chateau
and a granary are fascinating. Visitors from different parts of the
country that have never seen the trellises must be astonished by
their magnificence. They might feel an urge to stop and enter the
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Steknik je mala vesnice nachazejici se nedaleko mésta Zatce. Jeho
dominantu tvori statni zamek stejného nazvu pod spravou Narodniho
pamitkového Ustavu v Praze. Uzemi sidelniho Gtvaru vykazalo
vyznamnou kulturni hodnotu, kterou je tfeba chranit, a proto
Ministerstvo kultury v roce 1995 prohlasilo Gzemi historického jadra
obce Steknik za pamatkovou zénu.V roce 2019 pribyl dalsi atribut
— chmelova a historicka stezka, jejiz slavnostni otevieni se udélo
v sobotu 14.zari 2019 v ramci Dnu evropského dédictvi.

Turisticky potencial vesnice Steknik a jeho okoli se postupné rozviji.
Rokokovy zamek, ktery laka navstévniky na slogan ,,zdmek v mofi
chmelnic®, je znam i filmafim. O Vanocich 2016 méla premiéru
pohadka Ceské televize ,,Slibend princezna®, ktera se zde natacela
(rezie Ivan Pokorny, v hlavnich rolich Jan Dolansky, Jitka Cvanéarova,
Martin Stransky, Marta Dancingerova a dalsi), ackoliv pro déj byly
chmelnice digitdlné odstranény. Hlavni silnice, lemovand z obou
stran chmelnicemi, se pravidelné stivd kulisou filmovych 3tiba
natacejicich reklamni spoty. Také lehka opevnéni neboli Fopiky,
budovana ve tricatych letech 20. stoleti, jsou vSudypritomna. Znamy
Cesky hudebnik, pod prezdivkou Ruda z Ostravy, zde na jednom
z nich natodil videoklip pro svou pisefi ,,My mame radi pivo“, ktera
pozménila puvodni text od &eské hudebni skupiny Chinaski, pozadi
klipu tvofila chmelnice osazena odridou Saaz Late.

Scenérie, kterou vytvareji obklopujici chmelnice se zamkem
a sypkou, je fascinujici. Navstévnici z jinych koutt zemé, kteri nikdy
takovéto konstrukce nevidéli, musi byt jejich majestatnosti ohromeni.
Nutkanim je zastavit se a vstoupit dovnitf. Nicméné slusny clovék,
respektujici soukromé vlastnictvi, se k tomuto kroku neodvazuje.
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hop fields. However, a well-mannered person respecting private
ownership would not dare such a step.

The building of the hop path was initiated by the community
organization “Mista zblizka” (“Places nearby”). Under the leadership
of the botanist Jan Albert Sturma, fresh texts were written about
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 Steknik
chateau, the Hop Museum in Zatec, the Hop and Beer Temple (an
organization partly financed from the public budget), the Czech
Hop Growers Union and the Steknik municipality. It is not a typical
educational path. There are 8 poles in the ground in the landscape

S iniciativou vybudovat chmelovou stezku pfisla komunitni
organizace Mista zblizka, kterd pod vedenim botanika Jana Alberta
Sturmy sepsala neotrelé texty o chmelové rostling, krajing, historii
péstovani a zpracovani. Realizatorem se stal Chmelarsky institut s.r.o.
po projednani se spravou statniho zamku Steknik, Chmelarskym

A map of Hop Path in the Steknik region
Mapa Chmelové stezky na Steknicku



along the Ohre River. They are provided with QR code plates in
three languages: Czech, English and German. By reading the QR code
on their smart phones, visitors are redirected to a website with
a bookmark relevant for the attraction (https://cestouchmele.
chizatec.cz).The reason virtual signs were selected is that they can
be updated in the future.

In addition to the hop path, a historical path linked to the Steknik
chateau was established. Visitors stop at 5 points referring to the
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.
A replica can be found in the nearby Capuchin Garden in Zatec and
under the village square in Kole3ovice near Rakovnik.

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
places with heavy traffic of agricultural hop machinery. In conclusion,
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
respected by the scientific community:a recommended daily dose of
Czech beer given its alcohol content is two half liters for men and
two third liters for women.
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muzeem v Zatci, prispévkovou organizaci Chram Chmele a Piva
v Zatci, Svazem péstiteld chmele CR a vesnici Steknik. Nejedna se

vsak o klasickou nau¢nou stezku.V krajiné kolem reky Ohre se naléza
8 zatlaéenych kald, na kterych je Stitek s QR kody ve trech jazycich:
v Cesting, anglicting, némciné. Nactenim QR kodu v chytrém telefonu
je navstévnik presmérovan na internetové stranky s prislusnou
zilozkou o zajimavosti (https://cestouchmele.chizatec.cz).
Virtualni cedule byly vybrany proto,aby se daly v budoucnu aktualizovat.

Na chmelovou stezku navazuje historicky okruh s vazbou na zdmek
Steknik. Navstévnik se zastavi u 5 bodu, které odkazuji na historii
zamku a pamatky v jeho okoli. Za zhlédnuti urcité stoji barokni sypka,
nebo kaplicka s lé¢ivym mineralnim pramenem z roku 1766, na jejiz
renovaci je v soucasnosti vypsana verejna sbirka. Zamér predstavit
puvodni opérnou chmelovou konstrukci, tzv. tyéovku, se zatim ukazal
jako nerealny. Jeji repliku naleznete v nedaleké Kapucinské zahradé
v Zatci, nebo pod névsi v obci Kole3ovice u Rakovnika.

Oba okruhy Ize absolvovat pésky, nebo na kole. Za¢ina se u hlavni
cedule na navsi. Navstévnici necht’ dbaji zvySené opatrnosti, nebot’
stezky vedou v mistech silného provozu zemédélské chmelarské
mechanizace. Na zavér pro pési jedno doporuceni od realizatora
stezky. Konzumace piv z lahvi, plastovych obali & plechovek je
na stezce povolena, pohorseni naopak vzbudi popijeni napoju
energetickych.V prvém pripadé je tfeba mit na paméti vSeobecné
védeckou obci respektovany fakt, ze doporucend denni davka
Ceského piva s ohledem na obsah alkoholu predstavuje pro muze
dva piillitry, pro Zeny dvé tietinky.



BOHEMIA HOP, a.s.
% je jiz od roku 2015
partnerem
HOPMAN TRIATLON

Mgr. ZDENEK ROSA, BA

Bohemia Hop, a.s.




CESKY CHMEL 2020

CZECH HOPs

The Zatec HOPMAN team started organizing sports races in
2014. A triathlon taking place at the beginning of July is the central
race. Step by step, a spring half-marathon, a 10K run, a duathlon, an
aquathlon and an Advent run were added. Miroslav Urban and his
family are the driving force of the organizing team. However, dozens
of sports fans from Zatec and its surroundings currently help to
organize the contests.

In 2020, the team decided to organize three events only — the Zatec
Half-Marathon & 10 K Run in spring, a triathlon and the Advent Run.
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.
Athletes could run the race on the official route along the Ohre
river in the period from April || to May | and enter their time at
www.hopmantriatlon.cz. It was possible to participate in both
contests and even try them several
times. The contestants included also
several employees of Bohemia Hop,
a.s.and CHMELARSTVi,cooperative
Zatec.The event definitely provided
great motivation to go for a run
within the restrictions posed by
COVID-19 measures. A starting
fee was not collected for this race.
However, participants could donate
money to a charity bank account of
the town of Zatec.

Thanks to the subsequent loosening
of restrictions, the triathlon with the
Olympic distance (1.5 km swimming
— 40 km cycling — 10 km running)
could take place in its traditional
form on luly 4 and total capacity
was quickly filled. The race took place at the Nechranice Reservoir
near Zatec. On this very popular triathlon route, the audience could
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.

The Advent Run in the historic center of the royal town of Zatec is
planned to take place on November 28,2020.This race is a traditional
closing of the sports season for all age categories of runners and the
beginning of the Christmas season.

Bohemia Hop, a.s. was very pleased to join forces with the HOPMAN
team to promote the sporting spirit of the town of Zatec and its
inhabitants, and to promote Saaz hops as well. Members of the
HOPMAN team from Zatec regularly participate in running races
and triathlons in both the Czech Republic and abroad.
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HOPMAN team Zatec zacal s pofadanim sportovnich zavodii v roce
2014. Hlavnim zavodem roku je triatlon na zacatku Cervence, ktery
byl postupné doplnén o jarni pulmaraton, zavod na 10 km, duatlon,
aquatlon a adventni béh. Hnacim motorem celého tymu organizatoru
je Miroslav Urban s rodinou, zavody vsak dnes jiz pomaha zajist'ovat
nékolik desitek sportovnich fanouski ze Zatce a okoli.

V roce 2020 se tym rozhodl usporadat pouze tfi akce — jarni zatecky
pulmaraton a zavod na 10 km, triatlon a adventni béh. Tradi¢ni
Zatecky jarni bézecky zavod Hopman pulmaraton spolu se zivodem
na 10 km se letos ale nemohl uskutecnit ve své obvyklé podobé.
Organizatori z Hopman triatlon ovSem usporadali tento zavod alespon
virtualng, kdy si na oficialni trati kolem reky Ohr'e mohl kazdy sam
zéavod v terminu od |1.4.do I.5. odb&hnout a zapsat pak sviij ¢as na
www.hopmantriatlon.cz. Tentokrat bylo tedy mozné se zdcastnit
obou zavodu a dokonce zivod absolvovat i nékolikrat. Mezi zdvodniky
nechybélo ani nékolik zaméstnancu
Bohemia Hop,a.s.a CHMELARSTVI,
druzstvo Zatec.V kazdém pripadé
to byla velmi dobra motivace
k béhu v ramci limitujicich opatreni
s COVID-I19. Startovné se pro
tento zavod nevybiralo, ale zavodnici
mohli pFispét na charitativni (et
mésta Zatec.

Triatlon na olympijské trati (1,5 km
plavani — 40 km kolo — 10 km béh)
mohl jiz diky uvolnéni probéhnout 4.
Cervence v tradi¢ni podobé a rychle
se naplnila celkovéa kapacita zavodu,
ktery se konal v okoli prehrady
Nechranice blizko Zatce. K vidéni
bylo nékolik velmi kvalitnich vykonu
s Casy tésné nad 2 hodiny, ale
i nékolik premiér amatérskych zavodniki na této oblibené triatlonové
trati. Pfipraven byl také zavod na polovicni trati a détsky zavod.

Adventni béh v historickém centru kralovského mésta Zatec ma
termin 28. | 1.2020.Tento zévod je tradi¢nim rozloucenim se sportovni
sezonou pro vsechny vékové bézecké kategorie a tvodem do vanocni
atmosféry.

Bohemia Hop, as. velmi rada spojila své sily s tymem HOPMAN
k propagaci sportovniho ducha mésta Zatec a jeho obyvatel,
a samoziejmé také k propagaci Zateckého chmele. Clenové HOPMAN
tymu ze Zatce se pravideln& G&astni bézeckych a triatlonovych zivodd
v CR i v zahranigi.



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




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 Jara Cimrman®. “It happened in
about 1905 as a protest against the first attempt to declare prohibition in
the USA.And as we know, this attempt was not successful — thanks to the
diplomatic move by Jara Cimrman.“ 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
Jara Cimrman was nearly the sole participant. Only
in 1910 did he have a companion, one Jaroslav
Hasek. However, as with other novices, Haek failed.
And it would not be Hasek if he did not popularize
this failure. Today’s march to HaSek's Lipnice is
actually an offshoot of the famous March of Life.
By the way, Lipnice nad Sazavou is the place where
Hasek’s humorous novel “The Good Soldier Svejk*
was written. The novel has been translated into 58
languages.

The idea to organize a similar event originated in
the minds of Jaroslav Hel3us, chairman of the Party
of Beer Friends in Louny, and Ing.Véclav Hnizdil on
Friday, April 13, 1978, in St. Thomas’ restaurant in
Prague, just before closing time, i.e. at about 10:50
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
in the capital city, the first route led from White
Mountain in Prague to KFivoklat. It was 40 km long
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
modified until they reached today’s perfection. In
the pioneering years, the number of participants
could often be counted on the fingers of one hand,
which was not strange given the challenging route.

Today’s route avoids busy roads. It is 22 km long
and includes || scoring pubs. At the beginning, it
leads into the Dzban woods. The starting point is
the railway station in Domousice, which is, by the
way, the birthplace of associate professor Dr. Karel
Osvald. Then, the route runs along the hop fields in
Pnétluky, where hops are reaching trellises at that
time of the year. Participants pass other hop growing
villages such as Konétopy, Hrivice, Touchovice, Jimlin
and Zeméchy. The ZLoun exercise area in Louny is
the target destination.

The 43 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
participants and — according to unofficial information — by dozens of
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

L Jara Cimrman is a fictional character of a universal Czech genius, created by
scriptwriters and authors Jifi Sebanek and Zdenék Svérdk. He appeared for the first
time in 1966 in Czechoslovak Radios broadcast “Nealkoholicka vindrna U Pavouka“.
He was a steamroller driver and a sculptor. In the same year, the authors and their
colleagues established the Jdra Cimrman Theater, which until today presents plays
attributed to Jdra Cimrman and it has also adapted the fictional life and work of
a person who is described as a genius and a jack-of-al-trades. Jara Cimrman has met
with great response in Czech culture. He even received the highest number of votes
in the national opinion poll “The Greatest Czech”in 2005.

Domousice - START v 11 hodin
Odjeze viaku z Loun je v 9:37 hodin

Start v sebetv 27.6. v 11 hedin
startovné100K¢ + vypinénou prihiasku pipravenu na startu (od 18 let)

Invitation to March of Life
Pozvdnka na Pochod Zivota

CZECH HOPS CESKY CHMEL 2020

Stejné jako olympijské hry maji svoji historii, ma ji i tzv. Pochod Zivota.
Tato prekvapiva skute¢nost vysla najevo po peclivém archivnim studiu
recesistického poradatelského spolku Strany pratel piva Louny z.s.
(SPPL). Pavodni pochod nezalozil nikdo jiny, nez esky velikan a génius
Jara Cimrman'.,,Stalo se tak v roce 1905 na protest proti prvnimu pokusu
o vyhldseni prohibice v USA.Ten se tak diky tomuto diplomatickému tahu
Jary Cimrmana, jak vime, nezdafil,” jak recesisticky uvadi poradatelé.

43 reenik

Pochod zZivetea

ciL
Louny
.lh'lllill , restaurace

L oy Na Letiakw
(spertbar Aja)

ﬂ'\‘
A Konétopy
Pnétluky

Dpoéno

Pivodni trasa vedla z Prahy do Vidné. Pochod po svém vzniku
okamzité nabyl obrovské popularity, i kdyz Gcast povétsinou tvoril
jen sam Jara Cimrman. Pouze v roce 1910 s nim Sel i jisty Jaroslav
Hasek. Ten vsak, stejné jako vétSina novackd, neobstal. Nebyl by to
viak HaSek, aby i tento svij netspéch nezpopularizoval.A tak vlastné
dnesni pochod do Haskovy Lipnice je odnozi slavného Pochodu
Zivota. Mimochodem pravé v Lipnici nad Sazavou vznikl popularni
Haskav humoristicky roman Osudy dobrého vojaka gve]ka za
svétové valky, ktery byl prelozen do 58 svétovych jazyku.

1 Jara Cimrman je fiktivni postava univerzalniho ceského génia, vytvofend scéndristy
a spi li Jifim Sebankem a Zderikem Svérdkem. Poprvé se objevil roku 1966
v rozhlasovém pofadu Nealkoholickd vindrna U Pavouka v Ceskoslovenském
rozhlase, a to jako Fidi¢ parniho vdlce a sochaf. Jesté téhoz roku viak bylo autory
a dalsimi spolupracovniky zaloZeno celé Divadlo Jary Cimrmana, které dodnes uvadi
hry prisuzované Jarovi Cimrmanovi a zdroveri zpracovavalo fiktivni Zivot a dilo
clovéka, jenz je popisovan jako génius a vSeumél. Jara Cimrman ma v Ceské kulture
znacny ohlas. Dokonce ziskal nejvyssi pocet hlasii v celondrodni anketé Nejvétsi
Cech (2005).
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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
the romantic atmosphere of the picturesque landscape of the Zatec
region in the fresh air.

All participants are paid tribute — their names are recorded in the
CHRONICLE OF THE MARCH OF LIFE! The purpose of the
event is enjoyment of life! May God grant fortune!

Source:

www.wikipedia.cz

http://www.sppl.wz.cz/

Author’s own notes and thirst.

In 2018, a report on the March of Life was published on Czech
Television’s ireporter.cz website.
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Myslenka poradat podobnou akci vznikla v hlavach Jaroslava HelSuse,
predsedy SPPL a Ing. Vaclava Hnizdila v patek 13. dubna 1978
v restauraci U Sv.Tomase v Praze, tésné pred zaviraci dobou, tedy asi
ve 22:50. Piivodné se mélo jednat pouze o jednu z mnoha akci. Cas
vsak nékteré z nich uvrhl v zapomnéni a dopral mezi lidem popularité
pouze Pochodu Zivota.Vzhledem k masové propagaci akce v hlavnim
mésté se prvni trasa urcila z Prahy - Bilé hory na Krivoklat. Mérila
40 km a bylo na ni pouhych 6 hospod, z nichz nékteré jesté
mély zavreno. Pivodni pravidla byla zna¢né jednodussi a hlavné
benevolentnéjsi. Ta se postupné upravovala béhem nasledujicich
roénikd az k dnesni dokonalosti.V pionyrskych dobach se pocet
Géastnika dal spoditat kolikrat i na prstech jedné ruky, coz k tehdejsi
narocné trase nebylo nic divného.

Dnesni trasa se jiz vyhyba frekventovanym silniénim taham. Na
trase dlouhé 22 km je jedenact bodovacich hospod. Zpocatku vede
pfirodou dzbanskych lest, pfi¢emZ startovacim bodem je vlakové
nadrazi v Domousicich, mimochodem rodisti doc. Dr. Karla Osvalda.
Dale trasa lemuje pnétlucké chmelnice v té dobé s chmelem
dorustajicim chmelniéni konstrukce. Ugastnici prochazeji dal$imi
chmelarskymi obcemi jako Konétopy, Hrivice, Touchovice, Jimlin,
Zeméchy az s cilem v Lounech na letnim cvicisti v minipivovaru
Zloun.

Na 43.rocnik Pochodu Zivota nakonec nedopadla dramaticka opatreni
jarni viny pandemie koronaviru a naopak vyslo prijemné slune¢né
pocasi. Pochodu se (castnilo 320 registrovanych a dle kuloarnich
informaci dalSich nékolik desitek neregistrovanych osob. Prestoze se
vitézem tzv. pi¢em (pitelem) stava Ucastnik s nejvice vypitymi pivy. Je
nutné uvést, Ze soutéZ presto patfi mezi ty, kde neni duleZité vyhrat,
ale zucastnit se. Proto pravidla pamatuji na to, ze pochodnik sice
musi navstivit kazdé fungujici hospodské zarizeni, které se nachazi na
trase, presto zde nemusi konzumovat. Mezi ucastniky zavitaly i rodiny
s détmi, pricemz rodi¢e podporili své zdravi chmelovym mokem
a spoleéné se svymi ratolestmi a kamarady pohybem na erstvém
vzduchu nasavali romantiku malebné chmelarské krajiny Zatecka.

VSem Ucastnikim se vzdy dostdva nejvy$3i pocty, tedy jsou zapsani
do KRONIKY POCHODU ZIVOTA! Smyslem akce je radost ze
zivota! Dej Buh 3tésti!

Zdroj:

www.wikipedia.cz

http://www.sppl.wz.cz/

Vlastni poznamky a Zizer autora

V roce 2018 se reportaz o Pochodu Zivota objevila na webovém
rozhrani ireporter.cz Ceské televize.
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Certificate of attendance at March of Life
Pamétni list Pochodu Zivota
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CZECH HOP VARIETIES / CESKE ODRUDY CHMELE

. code / kd —— acreage / plocha | alpha / al beta yield / vynos
- Gy @it IHG.C. registrace ) % w./h w./ hi (MT / ha)
1 SAZ FA

Saaz/Zatecky polorany erveiiak 1941 4216 2545 4,0-6,0 08-1,5
2 Saaz Late SAL 2010 FA 44 2,5-5,0 3,055 1,8-2,6
3 Saaz Shine SAH 2019 A <1 3,0-50 2,0-40 2,0-27
4 Saaz Brilliant SAI 2019 A <1 30-50 2,540 1,8-23
5 Saaz Comfort SAC 2019 A <1 5,0-6,5 4,5-6,0 2,0-2,5
6 Saaz Special SAS 2012 A 41 45-80 5,0-9,0 16-27
7 Mimosa MIM 2019 AF <1 (=745 50-7,0 13-22
8  Country cou 2018 ALT <1 3045 1,5-2,5 =14
9 lazz JAZ 2018 ALT <1 2,5-6,0 2,0-40 =17
10 Blues BLU 2019 ALT <1 50-85 3045 1117
11 Sladek SLD 1994 A 365 45-8,0 4,0-70 1,8-2,5
12 Kazbek KAZ 2008 AF 26 5,0-7,0 4,0-60 21-30
13 Bohemie BOH 2010 A 1 50-8,0 6,0-9,0 2,0-27
14 Harmonie HRM 2004 A 7 5,0-80 5,0-80 1,8-2,4
15 Bor BOR 1994 DP 0 6,0-90 30-55 17-23
16 Premiant PRE 1996 A,DP 196 6,0-9,0 3,5-5,5 1,8-2,5
17 Rubin RUB 2007 B 1 9,0-120 35-50 1,8-2,5
18 Agnus AGN 2001 B 53 9,0-12,0 4,0-6,5 1,8-22
19 Boomerang BOO 2017 B,F <1 12,0-14,0 8,5-9,5 19-21
20  Gaia GAA 2017 B,F <1 12,0-15,0 8,0-9,0 23-26
21 Vital vIT 2008 B,PHRM 4 11,0-15,0 6,0-10,0 17-20
FA — fine aroma hops / jemé aromaticky chmel | — first hop addition / prvni chmeleni
ALT —aroma hops for low trellises / aromaticky chmel pro nizké konstrukce 2 — second hop addition / druhé chmeleni
A —aroma hops / aromaticky chmel 3 — third hop addition / tfeti chmeleni
DP — dual purpose / vhodny jako aromaticky i hotky chmel DH — dry hopping / studené chmeleni
B — alpha hops / horky chmel LGR — lager beers / pivo lezického typu
F — flavour hops / vonavy chmel ALE —ALEs / pivo typu svrchné kvasené typu ale
PHRM  — pharmaceutical purposes (higher DMX) / chmel pro farmaceutické téely SPC - special types of beer / specialni typy piv
(vy35i obsah DMX) CZBEER - GlI's Czech Beer / vhodné pro Ceské pivo (CHOP)
S — single hopping / chmeleni jednou odridou

Ausha hop growing region
504 ha

4 966 ha
*Uétécko

< (g:‘:

Praha
[ ]
v -y
Zatecko ¢ ,
Saaz hop growing region “y

3836 ha v
Trsicko 3"~
Tirschitz hop growing region

626 ha
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M Myrcene [ Caryophyllene Farnesene

eccomendation / .
é [ Humulene [ Selinenes M others

ské vyu ch:

ter / charakter

ma

$,1,2,3,DH, LGR, SPEC, CZBEER  fine hoppy aroma (clear) / pravé jemné chmelové aroma

S,1,2,3, DH, LGR, CZBEER fine hoppy / jemné chmelové
§,2,3,DH,LGR fine hoppy / jemné chmelové
§,2,3,DH,LGR fine hoppy / jemné chmelové
S,2,3,DH,LGR fine hoppy / jemné chmelové

pleasant hoppy aroma - fruit, citrus and floral notes / prijemné
51,23 DHLGR,CZBEER, SPC ymciove aroma, s naznaky - ovocnych téni, citrusti a kvétinové
gentle aroma of black currant, citrus (lemon, lime, graperfruit) and

LGR,ALE, SPC tropical (banana, mango, papaya, paracuia) fruits mixed with floral
(chamonmile, jasmine, lily, herbal (mint, green tea) and grassy aroma
2,3,DH, LGRALE hoppy, grassy aroma, herbal, spicy / chmelové, trévové aroma,
e ” bylinné, korenéné
2,3, DH, LGR ALE, SPC spicy, citrusy, woody, pine, fruity / kofenéné, citrusové, drevité,

ovocné, borovice

S,2,3,DH,LGR,ALE hoppy and spicy aroma / chmelové a korenité aroma

S,1,2, LGR,ALE, SPC, CZBEER fine hoppy, hoppy / jemné chmelové, chmelové

gradually substituted by Premiant / postupné nahrazovino odriidou Premiant

§,2,3,DH, LGR,ALE, SPC spicy, strong citrusy, black currant / kofenité citrusové, cerny rybiz
2,LGR slightly spicy, hoppy / slabé kofenité, chmelové
1,2, DH, LGR,ALE, SPC hoppy, spicy / chmelové, korenité
2,LGR pleasant hoppy / pfijemné chmelové
12,LGR, SPEC, CZBEER pleasant hoppy / pijemné chmelové
2,DH, LGR,ALE, SPC hoppy, very spicy / chmelové az hrubé kofenité
S, 1,2,DH, LGR,ALE, SPC hoppy, very spicy / chmelové az hrubé korenité
SR ERATERS o hopPR sy | inenaivi kofenité,chmelové _ _
citrusové
SIS Sy b S EmElE _ _
L2 DI LCRARSES Sy /Ll e _ _
i Fruity / owoend Fruty/ ovocnd
ity ovocni I Fruty / owoend
i By, > bl 15 s
9 3 S Spcy | 05 Foral
spicy | Foral L syl 4 Floral Spicy ! Floral a s
orenii ‘ oéeinos oreni nsinora orenic gnovi Korenici o e
Herbal Gitnusy /
byl drusovk
Herbal (bylmnd Citrusy / citrusond Herbal (bylmd  Citrusy / citrusond Hertal byiond_ Citrusy / citrusov
". Fruty  ovoend
iy ovocni ity 2
ey s 1 iy oo iyl Z
08 & b Spicy | 2 Foral
o b o orens dsinova
Spicy Floral/ ¢
e lasinord Spiy 4 Fioral | Spicy | > Floral
orenici Ioeinovd Korenic ; ot o e
e rusy
byl ctrusoud
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15
Fruity / ovoend sicy/ Fora/
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o6 uty 15
L iaar® 1
= 03 08 P
i ol Flomll spiy/ 03 Floral/ Spicy ! > Floral Herbal | Cirusy |
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12
09
Hertal(bylmd. Citrusy / itnsoud Herbal (bylmd Citrusy / citrsov Herbal/byland Gitrusy / citrusovd spcy/ 05 Forall
kofenich “ dcinovd
ity owoend
ey s Frugy owcni Fruty ovocnd
2 Herbal Citrsy !
o a8 Makeinis, & on dnsor
; 03 oy
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Spcy | : Foral
Herbal byind. Clrusy /s forenid o
Herbal (bylmd Citrusy  citrsova el bt Gy cinsont
Fruity / ovoend Herbal | Gitnusy 1
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CONTACT LIST FOR CZECH HOPS
members of the Association of hop merchants and hop processors of the Czech Republic

BOHEMIA HORP, a. s.
Mostecka 2580, 438 01 Zatec » Czech Republic
Tel.: +420 415 733 315 « Fax: +420 415 733 114

www.bohemiahop.cz

EMIL BURES HOPSERVIS s. T. 0.
Holede¢ 14, 438 01 Zatec « Czech Republic
Tel.: +420 415 722 515

www.hopservis.cz

CHMELARSTVI, druzstvo Zatec
Mostecka 2580, 438 01 Zatec » Czech Republic
Tel.: +420 415 733 709  Fax: +420 415 733 306
www.chmelarstvi.cz

SVOBODA-FRANKOVA spol. s r.o.
kapiténa Jaroe 2369, 438 01 Zatec » Czech Republic
Tel.: +420 731 589 441
www.svoboda-frankova.cz

TOP HOP spol. sr. o.
Jasna 1341/11, 140 00 Praha 4 « Czech Republic
Tel.: +420 224 218 624

www.hop.cz

ZATEC HOP COMPANY, a. s.
U koleji 8/317, 161 00 Praha 6 * Czech Republic
Tel.: +420 220 561 474

www.zhc.cz

OTHER HOP MERCHANTS

ARIX a.s.

Chomutovska 3137, 438 01 Zatec » Czech Republic
Tel.: +420 415 212 920

www.arixhop.cz

BRELEX s.r.o0. tlﬁ
Kodymova 2535/16, 158 00 Praha 5 « Czech'Republic
‘Tel.: +420 608 871 408 « Fax: +420 226 013 268 ~

www.brelex.cz

FURTHER
INFORMATION ON
CZECH HOPS

Hop Growers Union

of the Czech Republic
Mostecka 2580, 438 19 Zatec » Czech Republic
Tel.: +420 415 733 401

www.czhops.cz

Hop Research Institute, Co., Ltd., Zatec
Kadarisk& 2525, 438 46 Zatec « Czech Republic

Tel.: +420 415 732 133

www.chizatec.cz

Central Institute for Supervising

and Testing in Agriculture
www.ukzuz.cz

e :

st § -

“Ministry of Agriculture of the Czech Republic
a4 Fr

www.eagri.cz
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