R\

A

<t

\ <

‘fl[

ZATEC AND THE LANDSCAPE OF SAAZ HOPS

CZECH HOPS

-
MINISTERSTVO ZEMEDELSTVI



MINISTERSTVO ZEMEDELSTVI

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

Vydalo Ministerstvo zemédélstvi ve spolupraci
se Svazem péstiteld chmele Ceské republiky,
Mostecka 2580, 438 19 Zatec, http://www.czhops.cz, e-mail: svaz@czhops.cz.

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

Front cover and the first page / Titulni strana a prvni strana publikace:
LABORATOR POSTOLOPRTY s.r.o.

Back cover / Zadni strana obalky:
Ing. Michal Kovarik

Inside back cover / Zadni vnit¥ni strana obalky:
Mésto Zatec: Vaclav Mach

Photos / Fotografie:

Archiv rodiny Fricovych

Dita Limova

Dusan Perlik

Chmela¥ské muzeum Zatec: Milena Tomalska, Vladimir Vales

Chmelarsky institut, s. r. o.: Miroslav Brynda, Ing. Josef Jezek, Ph.D., Ing. Vladimir Nesvadba, Ph.D.,
Ing. Josef Patzak, Ph.D., Libuse Sulcova

CHMELARSTVI, druzstvo Zatec, BOHEMIA HOP, a.s.: Mgr. Zdenék Rosa, BA, Ing. Toma$ Roubik

Jan Kolar

LABORATOR POSTOLOPRTY s.r.o.

Martin Frouz

Mésto Zatec: Mgr. Olga Bukovi¢ova, Vaclav Mach

Pioneer Beer

Regionalni muzeum K. A. Polénka v Zatci

Svaz péstiteldi chmele CR: Ing. Michal Kovarik

www.pivofestival.cz

Issues / Naklad: CESI{Y CHMEL

| 800 pieces / kust CZECH HOPS

Vydalo Ministerstvo zemédélstvi

Tésnov 17, 117 05 Praha |

www.eagri.cz

inffo@mze.cz

ISBN: 978-80-7434-701-6

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




MINISTERSTVO ZEMEDELSTVI




CZECH HOPS CESKY CHMEL 2023

Introduction

Dear Reader,

The Czech Hops 2023 magazine presents interesting information on
Czech hop growing to you. The publication has a successful format and is
aimed at drawing attention to the quality, uniqueness and achievements of
Czech hops as well as pointing out the challenges faced by hop growers.
This introduction is being written at a time when a decision is being made
in Riyadh, Saudi Arabia, on the inscription of “Zatec and the landscape
of Saaz hops” on the World Heritage List. The decision of the World
Heritage Committee on the inscription is a great success for Czech hops.
Saaz hops are the widest-spread aroma hops of the best quality around the
world. The uniqueness of hops grown in our country has been confirmed
not only in the EU by the registration of Saaz Hops (Zatecky chmel) in
2007 (the first registration of hops) as the Protected Designation of Origin
but now also the very first inscription related to hops

on the World Heritage List.

This year’s harvest, which should be significantly
better than the previous year’s in terms of yield, was
visited by Minister of Agriculture Marek Vyborny,
who was appointed by the President at the end
of June. A few days earlier President Petr Pavel,
inaugurated at the beginning of March, stopped by at
the Microbreweries’ Festival at Prague Castle and
tasted beer from the tap of the Hop Research Institute,
which was brewed from new hop varieties. The authors
will provide more information on this event.

In the period between large hop growers’ congresses,
the IHGC Scientific-Technical Commission was
convened for a meeting. In addition to lectures on
many interesting topics, an award was presented to
a Czech scientist.

This year’s magazine presents additional interesting

topics. Traditional hop growers’ events once again took place: the Hop
Festival, celebrations of St. Lawrence’s Day, the Hop Growers’ Day and
the Hop Harvest Festival in Zatec. Representatives of hop growers and
hop merchants travelled to the US brewing conference in Nashville,
Tennessee. Additional promotion events took place in Japan and China.
Economic diplomats from embassies in different parts of the world
received relevant information on Czech hops at a meeting held at the
Ministry of Foreign Affairs. A forum of the European beer association
(Brewers of Europe) took place in Prague. Some of the participants
visited Zatec.

The historic part of the publication presents the exhibition of an
unprecedented silver find, which is hundreds of years old and is referred
to as the “Zatec Treasure”. We also provide information on the new
exhibition on “Hops, which built houses” in Zubrnice in the Usték region.
The reader will have the opportunity to read another installment of the
series on significant figures of hop growing — the “Traces of Hops”.

The scientific part of the publication includes comparisons of hop harvests
at Steknik in 2021 and 2022, which were extremely different, and more
detailed information on the Saaz Comfort hop variety, which shows
attractive results under standard operating conditions in locations such
as the Rakovnik region.

| firmly believe, together with the authors, that all the articles in this
magazine will attract your attention.

To conclude, | would like to express our appreciation to the Czech Ministry
of Agriculture for supporting our green gold and the preparation of the
Czech Hops 2023 publication. Our thanks also belong to CHMELARSTVI,
cooperative Zatec, our supporters, authors, translators, proofreaders and
everyone who has devoted their time to the preparation of this publication.

CZECH HOPS — TRADITION OF QUALITY!
Editor

Vazena ¢tenarko, vazeny ctenafi,

publikace Cesky chmel 2023 Vam pfinasi zajimavosti z prostiedi ¢eského
chmelarského oboru. Publikace je GspésSnym formatem s cilem upozornit
na kvalitu, jedinecnost a Uspéchy ceského chmele a ziroven nastinit
potize, se kterymi se péstitelé chmele potykaji. Tento uvod vznika v
dobé, kdy se v saudskoarabském Rijadu rozhoduje o zapisu ,Zatce a
krajiny Zateckého chmele® na Seznam svétového dédictvi. Rozhodnuti
Vyboru pro svétové dédictvi o zapisu je pro Cesky chmel skvélym
uspéchem. Zatecky polorany &ervefidk je nejkvalitn&jii a nejrozsifendjsi
jemné aromatickou odridou chmele na svété. Jedineénost v tuzemsku
péstovaného chmele potvrzuje nejen v EU prvni chmelafsky zapis
Chranéného oznaleni pivodu Zatecky chmel z roku 2007, ale nové
rovnéz vubec prvni zapis na Seznam svétového dédictvi spojeny se
chmelem.

Letosni sklizen, ktera ma byt vynosové
vyznamné lepsi nez predesla, navstivil na
konci srpna ministr zemédélstvi Marek
Vyborny, ktery byl do Gradu prezidentem
jmenovan na konci cervna t.r. Par dni pred
tim se v ramci festivalu minipivovart na
Prazském hradé u vyéepu Chmelarského
institutu s.r.o. se vzorky piv s novymi
odridami zastavil prezident republiky
Petr Pavel, jehoz inaugurace do uradu
probéhla na pocatku brezna. Vice priblizi
tyto udalosti kolegové autofi.

V mezidobi mezinarodnich chmelarskych
kongresu se uskute¢nilo jednani Védecko-
-technické komise IHGC. Vedle zajimavych
témat bylo predano jediné ocenéni, a to
Ceskému védci.

Letosni vydani prinasi dal$i zajimava témata. Probéhly tradicni chmelarské
akce Chmelfest, oslavy sv. Vavfince, Chmelafsky den i Zateckd Doéesna.
Zastupci chmelart a obchodnikld zavitali na americkou pivovarskou
konferenci a vystavu do Nashville. DalSi propagacni aktivity se konaly
napf. v Japonsku nebo Cin&. Ekonomiéti diplomaté z rozmanitych
destinaci naSich zastupitelskych Gradi obdrzeli dilezité informace
o Ceském chmelu na poradé v sidle Ministerstva zahrani¢nich véci. V
Praze probéhlo forum evropské pivovarské asociace. N&ktefi z (i¢astniku
navitivili Zatec.

Historickou tematickou <cast publikace predstavuje zpristupnéni
verejnosti doposud neprekonaného stribrného nalezu starého stovky
let, tzv. Zateckého pokladu. Rovnés piblizime nové otevienou expozici
,.Chmel, ktery stavél domy* v Zubrnicich na Ustécku. Ctenaf samoziejmé
neprijde o dalsi dil ze seridlu o zajimavych chmelarskych osobnostech
,,Chmelové stopy*.

Védeckou ¢ast v publikaci predstavuji srovnani sklizni chmele az
neuvéritelné rozdilnych let 2021 a 2022 ve Stekniku a blizsi informace
o odrudé Saaz Comfort, ktera dosahuje zajimavych vysledkd v provoznich
podminkach ku prikladu na Rakovnicku.

Pevné vérim, spolecné s autory, ze vSechny prispévky v obsahu publikace
Vas zaujmou!

Zavérem uvodnich slov mi dovolte podékovat za podporu ceského
zeleného zlata a za samotné vydani publikace Ministerstvu zemédélstvi.
Podékovani soucasné patii CHMELARSTVI, druzstvu Zatec, pFispévsim
autorim, korektorum, prekladatelkam, pFiznivedm a vSem ostatnim,
kteFi vénovali svij ¢as vzniku publikace. V neposledni radé dékuji i Vam
¢tenarum za vybér a Cas straveny s nasi publikaci.

CESKY CHMEL — TRADICE KVALITY!
Editor
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Zatec and the Landscape of Saaz Hops
is a World Heritage Site!

Zatec a krajina zateckého chmele
je pamatkou svétového dédictvi!



On Monday, September 18, 2023, the World Heritage Committee
session held in Riyadh, Saudi Arabia, decided to inscribe the
hop-growing landscape and the town of Zatec, its center, on the
UNESCO World Heritage List. The Czech delegation, led by
Jifina Valentova, Permanent Delegate of the Czech Republic to
UNESCO, included Dita Limova, Head of the Section Relations
with UNESCO at the Ministry of Culture, Monika Eretova from
the Ministry of Culture, representatives of the Directorate
General of the National Heritage Institute, Director General
Nadézda Goryczkova and Véra Kucova from the Department of
International Monuments with International Status. The nomination
Steering Group was represented by Zdenka Hamousova, Zdenék
Rosa from CHMELARSTVI, cooperative Zatec, who is also the
Vice-Chairman of the Hop Growers Union of the Czech Republic,
and Olga Bukovicova on behalf of the town of Zatec, where she
works as the World Heritage Coordinator.

It has been the seventeenth successful Czech nomination to the
UNESCO World Heritage List, but the first hop-growing landscape
in the world to be awarded this prestigious status!

Zatec and the Landscape of Saaz Hops are located in the north-
western part of the Czech Republic in a location that provides
ideal conditions for growing hops, the main aromatic ingredient
in beer production. The Site consists of two component parts,
which together illustrate the entire cycle of growing, processing
and trading the world’s most famous hop variety.

The Saaz hop landscape consists of rural hop fields and the small
villages of Steknik and Trnovany.

The second part of the inscribed Site is the town of Zatec,
consisting of the historic town center (Saaz in German) and its
19th century industrial district. Both areas are geographically close
to each other, connected by the Ohre River.

This well-developed and enduring cultural landscape and its
architectural heritage associated with hop growing and processing
testify to a tradition that has been practiced here for more than
700 years and continues to this day, despite huge demographic
changes at different times in its history. This remarkable landscape

CZECH HOPS CESKY CHMEL 2023

The Plenary of the 45" Extended Session of the World Heritage Committee in Riyadh, Saudi
Arabia discussed the nomination of Zatec and the Landscape of Saaz Hops

Plénum 45. rozsiteného zasedani Vyboru pro svétové dédictvi v Rijadu, Saudské Ardbii
projednalo nominaci Zatce a krajiny Zateckého chmele

V pondéli dne 18. zari 2023 bylo na zasedani Vyboru pro svétové
dédictvi, které se konalo v saudskoarabském Rijadu, rozhodnuto
o zapisu chmelafské krajiny a mésta Zatec, jejiho centra, na Seznam
svétového dédictvi UNESCO. V Ceské delegaci, kterou vedla Jifina
Valentova, stala predstavitelka CR v UNESCO, byla Dita Limova,
vedouci oddéleni vztahit s UNESCO z Ministerstva kultury,
Monika Eretova z Ministerstva kultury, zastupci Generalniho
Feditelstvi NPU generalni feditelka Nadézda Goryczkovéd a Véra
KuCova z oddéleni pamatek s mezinirodnim statusem. Ridici
skupinu nominace zastupovala Zdenka Hamousova, Zdenék Rosa
z CHMELARSTVI, druzstva Zatec, ktery je zirovefi mistopiedseda
Svazu péstiteld chmele CR,a Olga Bukovicova za mésto Zatec, kde
pusobi jako koordinatorka pro svétové dédictvi.

V poradi sedmnacta Uspésna ceska nominace do Seznamu
svétového dédictvi UNESCO. Ale prvni chmelarska krajina na
svéte, ktera ziskala tento prestizni status!

The Czech delegation at the World Heritage Committee session. From left to right: Z. Rosa (Vice-Chairman of the Hop Growers Union of the Czech Republic), Z. Hamousovd, O. Bukovicovd,
V. Kucovd, M. Eretovd, |.Valentova, P. Kafka (Ambassador Extraordinary and Plenipotentiary of the Czech Republic to the Kingdom of Saudi Arabia), D. Limovd, N. Goryczkova

Ceska delegace na jedndni Vyboru svétového dédictvi, zleva Z. Rosa (mistopredseda Svazu péstitelii chmele CR), Z. Hamousovd, O. Bukovicovd,V. Kucovd, M. Eretovd, | Valentovd, P. Kafka
(mimofadny a zplnomocnény velvyslanec Ceské republiky v Kralovstvi Satidské Ardbie), D. Limovd, N. Goryczkova
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A press conference was held in Zatec in connection with the successful inscription of Zatec and the Landscape of Saaz Hops on the UNESCO World Heritage List. From left to right: Chairman
of the Hop Growers Union L. Hejda, Deputy Mayor P. Pintr, Mayor of Zatec Radim Laibl, Deputy Mayor |.Veseld and Director of the Temple of Hops and Beer J. Spicka

V Zatci se uskutecnila tiskova konference k tspésnému zapisu Zatce a krajiny Zateckého chmele na Seznam svétového dédictvi UNESCO, zleva predseda Svazu péstitelii chmele CR
L. Hejda, mistostarosta P. Pintr, starosta R. Laibl, mistostarostka mésta Zatec J.Veseld a feditel Chrému Chmele a Piva J. Spicka

offers numerous sites, ranging from traditional hop fields to
buildings used for drying, packaging, certifying and storing hops
and parts of the historic transport network of roads, railways, the
Ohre River and other waterways. They also include supporting
administrative, cultural and religious buildings and cultural practices.

The landscape with specific buildings and the structures associated
with the production of Saaz hops demonstrate the close interaction
between the rural hop-growing landscape and its urban facility.

The preparation of the nomination was preceded by a long and
difficult process; the original plan called Zatec - the Hops Town,
which was entered on the “national indicative list” already in 2007
and evaluated in 2017, was recommended by the Committee to be

Hop field of the Hop Research Institute Zatec in the period of 2019 hop training
Chmelnice Chmelarského institutu s.r.o. v obdobi zavadéni chmele v roce 2019

Zatec a krajina zateckého chmele se nachazi v severozapadni &sti
Ceské republiky v lokalité, ktera poskytuje idealni podminky pro
péstovani chmele, Ustfedni aromatické slozky pri vyrobé piva.
Pamatka se sklada ze dvou casti, které spolecné ilustruji cely
cyklus péstovani, zpracovani a obchodovéni s nejznamé;jsi odridou
chmele na svéte.

Zateckd chmelafska krajina se skladd z venkovskych chmelnic
a malych vesnic Steknik a Trnovany.

Druhou &asti zapsané pamatky je mésto Zatec slozené
z historického méstského centra (némecky Saaz) spolu s jeho
prumyslovou étvrti z 19. stoleti. Obé &asti Gzemi jsou si geograficky
blizké, propojené rekou Ohre.



Historic hop drying kiln in the village of Trnovany from 1908
Historickd susarna chmele ve vesnici Trnovany z roku 1908

revised in order to explore sufficiently deeper into the research
of hop growing and processing, as well as to expand the areas and
regions that would still contain a productive landscape. Therefore,
as recommended, the town underwent the ICOMOS consultation
process in 2019 and revised the nomination. With the support of
and in cooperation with the representatives of the Hop Growers
Union of the Czech Republic, CHMELARSTVI, cooperative Zatec
and the Hop Research Institute, the nomination was extended
to include the growing aspects and the landscape of Saaz hops
around Steknik, which is managed by the Research Farm of the
Hop Research Institute.

At the same time, a Steering Group was firmly established.
In addition to representatives from the town and the village of

The town hall of . Zatec and the smallest hop garden in the world on a square
Radnice mésta Zatec a nejmensi chmelnicka na svété

CZECH HOPS CESKY CHMEL 2023

Tato rozvinuta a pretrvavajici kulturni krajina a jeji stavebni dédictvi
spojené s péstovanim a zpracovanim chmele svédci o tradici, ktera
je zde praktikovana jiz vice nez 700 let a pokraduje dodnes, a to
i pres obrovské demografické zmény v riznych obdobich jeji historie.
V této pozoruhodné krajiné se nachazi cela rada prvkl od tradi¢nich
chmelnic pres budovy slouzici k suseni, baleni, certifikaci a skladovani
chmele az po ¢asti historické dopravni sité silnic, Zeleznice, Feky Ohre
a dalsich vodnich tokd. Patri k nim také podplrné administrativni,
kulturni a nabozenské budovy a kulturni zvyklosti.

Krajina se specifickymi budovami a stavbami spojenymi s produkci
zateckého chmele doklada Uzkou interakci mezi venkovskou
chmelarskou krajinou a jejim méstskym zazemim.

Pripravé nominace predchizel dlouhy a trnity proces, plvodni
z&mér s nazvem Zatec — mésto chmele, ktery byl na narodni tzv.
indikativni seznam zapsan jiz v roce 2007 a ktery byl hodnocen
v roce 2017, doporucil Vybor prepracovat tak, aby dostatecné
prohloubil vyzkum tématu péstovani a zpracovani chmele, jakoz
i rozsiril oblasti a uzemi, které by obsahovaly stile produkéni
krajinu. Mésto tedy podle doporuéeni podstoupilo v roce 2019
poradniproces ICOMOS a nominaci pfepracovalo. Za podpory a ve
spolupréci se zdstupci Svazu péstitelli chmele CR, CHMELARSTVI,
druzstva Zatec a ChmelaFského institutu s.r.o. byla nominace
roziifena o péstitelsky aspekt a Zateckou chmelafskou krajinu
v okoli Stekniku, kterou obhospodafuje Uelové hospodafstvi
Chmelarského institutu.

Zaroven se pevné ustanovila Steering Group, neboli Fidici skupina,
kterd kromé zistupct z rfad mésta a obce ZaluZice a vyse
zminénych chmelarskych instituci, obsahuje Fadu odbornikd na
svétové dédictvi z Narodniho pamatkového dstavu a Ministerstva
kultury. Tito vsichni se vyrazné podileli na zpracovani textu
nominacni dokumentace a na zpracovani argumentl pro dotazy
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The western part of the Prague Suburb with characteristic hop processing buildings as part of the urban landscape (the view from the Hop lighthouse tower)
Zapadni cast Prazského predmésti s charakteristickymi budovami pro zpracovani chmele je soucast méstské krajiny (pohled ze Chmelového majaku)

Ziluzice and the above-mentioned hop-growing institutions,
it included a whole range of World Heritage experts from the
National Heritage Institute and the Ministry of Culture. All of them
have contributed significantly to the drafting of the nomination
dossier and to the preparation of arguments for the evaluation
questioning. This group will continue to oversee the administration
and management of the World Heritage Site in the future.

There are already dozens of cultural agricultural landscapes on
the World Heritage List, including vineyards, olive or tea tree
orchards, rice terraces or tobacco or coffee plantations, but the
hop landscape with its hop-growing urban facility has not yet
appeared on the list and its global uniqueness has been recognized
by this inscription.

Hop field in Steknik
Chmelnice ve Stekniku

The inscription also testifies to the uniqueness of Saaz hops,
whose world-class quality is one of the reasons for the exceptional
worldwide value that has been justified in all the required criteria,
i.e. that:

v ramci hodnoceni. Tato skupina bude i v budoucnu dohlizet na
spravu a fizeni pamatky svétového dédictvi.

Na Seznamu svétového dédictvi se jiz nachazi desitky kulturnich
zemédélskych krajin, at’ jiz jde o krajiny vini¢ni, krajiny tvorené
olivovniky nebo cajovniky, ryzové terasy nebo tabakové ¢i kavové
plantaze, chmelova krajina s chmelarskym méstskym zazemim na
seznamu dosud nefigurovala a zapisem byla uznana jeji celosvétova
jedinecnost.

Zapis rovnéz svéd¢i o jedinecnosti zateckého chmele, jehoz
svétova kvalita je jednim z dlvodl vyjimeéné svétové hodnoty,
kterou se podafrilo odivodnit ve viech predlozenych kritériich:



Zatec and the Landscape of Saaz Hops are an extraordinary
testimony to the strong centuries-old cultural tradition of growing
and processing of the world’s most famous hop variety;

Zatec and the Landscape of Saaz Hops are an excellent example of
a monocultural landscape. The Site has been associated with the
growing and processing of hops in both rural and urban settings for
over 700 years and presents outstanding examples of agricultural
landscapes, buildings, architectural and technological collections;

Zatec and the Landscape of Saaz Hops are exceptional examples
of traditional agricultural landscapes and long-established human
settlements associated with the cultivation of a crop that has very
specific climate, growing and processing requirements.

The nomination dossier and other up-to-date information can be
found on the website:
https://www.zatec-and-the-landscape-of-saaz-hops.com/

The interactive map application Zatec and the Landscape of Saaz
Hops can be found on the website: https://www.mapazatec.cz/

About the author:

Mgr. Olga Bukovicovd is the World Heritage Coordinator at the
Municipal Office in Zatec. She graduated from the University of
Jan Evangelista Purkyn& (UJEP) in Usti nad Labem and worked at
the National Heritage Institute at the Department of Monuments
with International Status, which is located at Valdstejnské namésti
(Wallenstein Square) in Prague. It is already her second successful
inscription in the last few years. In the past, for example, she was
a member of the team for the nomination of the Erzgebirge/Ore
Mountains/KruSnohofi mining region. She has been part of the
Steering Group of Zatec and the Landscape of Saaz Hops since
2017, so her professional experience contributed to the final form of
the nomination dossier and Management Plan. They say that once
you have a taste of the hops, you cannot tear yourself away from
them. Hops and nominations became not only her hobby but also her
professional focus when she started to work for the Zatec Municipal
Office in 2021. Olga lives in Litvinov and has a daughter, Natdlka.
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tedy, ze Zatec a krajina zateckého chmele jsou mimoradnym
svédectvim silné staleté kulturni tradice péstovani a zpracovani
nejzndméjsi svétové odridy chmele;

Zatec a krajina Zateckého chmele jsou vynikajicim pFikladem
monokulturni  krajiny. Pamatka je spojena s péstovanim
a zpracovanim chmele ve venkovském i méstském prostredi po
dobu vice nez 700 let a zahrnuje vynikajici priklady zemédélské
krajiny, staveb, architektonickych a technologickych souboru;

a také, ze Zatec a krajina Zateckého chmele jsou vyjimeénym
prikladem tradicni zemédélské krajiny a tradicnich lidskych sidel
spojenych s péstovanim plodiny s velmi specifickymi naroky na
klima, péstovani a zpracovani.

Nominacni dokumentaci a dalsi aktudlni informace Ize nalézt na webu
https://www.zatec-and-the-landscape-of-saaz-hops.com/

Interaktivni mapova aplikace Zatec a krajina Zateckého chmele
https://www.mapazatec.cz/

O autorce:

Mgr. Olga Bukovicova je koordindtorka pro svétové dédictvi na
Méstském ufadu v Zatci. Vystudovala UJEP v Usti nad Labem
a pusobila v Ndrodnim pamdtkovém ustavu na referdtu pamdtek
s mezindrodnim statusem, ktery sidli na Valdstejnském nameésti
v Praze. Olga Bukovicovd ma jiz na konté druhy uspéSny zdpis za
poslednich nékolik let. V minulosti pracovala v tymu napf. u nominace
Hornického regionu Erzgebirge/Krusnohofi. Soucasti Steering Group
Zatce a krajiny Zateckého chmele je od roku 2017, jeji odborné
zkuSenosti tedy pfispély k findIni podobé nominacni dokumentace
a Management planu. Rika se, Ze kdo jednou pricichne ke chmelu,
uz se od ného nemiiZze odpoutat. Chmel a nominace se staly nejen
jejim konickem, ale i profesnim zamérenim, kdyz presla v roce 202/
do sluzeb mésta Zatec. Olga Zije v Litvinové a ma dceru Natdlku.

A former hop warehouse with chambers for sulphuring the hops and a residential villa of the A. Meindl and G. Epstein company, No. 753 and 1257 Kovarska st.
Byvaly sklad se sirnymi komorami a obytna vila spolecnosti A. Meindl a G. Epstein, &p. 753 a 1257 Kovarska ulice
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The presentation and the future of Zatec
and the landscape of Saaz hops

Predstaveni a budoucnost Zatce
a krajiny zateckého chmele



The Czech Republic is among the largest producers of hops in the
world. As defined by law, the Saaz hop-growing region is the region
of the Protected Designation of Origin (PDO) for “Zatecky chmel”
(Saaz hops). At its heart, one can find a location that is a unique
example of the process of growing hops and their initial processing
immediately after harvesting. The fertile hop fields near the Ohre
River play a key role in this process. The picturesque landscape is
further enriched with two historic villages and their hop drying kilns.
The road and railway infrastructures are also important elements
that ensure connections and development of this area. One of the
important architectural gems that links the landscape with hop
growing is the Steknik Chateau, whose owners often prospered
from the hop-growing business. All these components so far are
part of the youngest landscape conservation zone in the Ustecky
Region and, above all, part of the cultural landscape inscribed on the
UNESCO World Heritage List in 2023.

The Hop Research Institute and its Research Farm in Steknik play
a significant role in this respect. The farm, run by the Institute,
manages almost 140 hectares of hop fields, 20 hectares of planting
rhizome nurseries (planting stock production) and 500 hectares of
field area.

Saaz hop-growing landscape with its hop field trellises and rope
structures is visually specific and dynamically changes throughout
the growing process. As a UNESCO site, this landscape has more
than production potential. In accordance with the main areas defined
by the Convention concerning the Protection of the World Cultural
and Natural Heritage, initiatives are being prepared to preserve
the built heritage and landscape components in the territory, as well
as promotional and presentation materials showing the history of
the region and, last but not least, educational and learning materials
to allow better understanding of the hop-growing landscape.

The preparation of the landscape for post-inscription constraints
is addressed by the strategic document prepared alongside the
nomination dossier. It is called the “Management Plan”, which contains
proposed measures to provide for the visitor infrastructure and other
promotional activities.

These follow-up steps include making the area more accessible to
locals and tourists, as well as creating hiking trails and bike paths to

A picture of interactive map application, www.mapazatec.cz
Obrazek interaktivni mapové aplikace na www.mapazatec.cz
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A scene from the traditional spring event Chmelfest (Hopfest) and a parade through the town
Tradicni jarni oslava Chmelfest a privod méstem

Ceska republika patfi mezi nejvétsi producenty chmele na svétg,
Zakonem vymezend Zatecka chmelaFski oblast je (zemim
Chranéného oznaceni pavodu (CHOP) Zatecky chmel. V jejim
srdci se nachazi lokalita, ktera je jedineénym prikladem procesu
péstovani chmele a jeho prvotniho zpracovani ihned po sklizni.
Kli¢ovou roli zde hraji urodné chmelnice nachazejici se v blizkosti
reky Ohre. Malebnou krajinu dale obohacuji dvé historické vesnice
a historické susarny chmele. Vyznamnym prvkem jsou také silni¢ni
a zelezni¢ni infrastruktura, které zajistuji spojeni a rozvoj této
oblasti. Jednim z vyznamnych architektonickych skvostd, ktery
spojuje krajinu s chmelarstvim, je zamecké sidlo Steknik, jehoz
majitelé casto prosperovali z chmelaFského podnikani. VSechny
tyto prvky jsou soucasti dosud nejmladsi krajinné pamatkové zény
v Usteckém kraji, a pfedeviim souéasti kulturni krajiny zapsané od
roku 2023 na Seznam svétového dédictvi UNESCO.

Chmelafsky institut s.r.o. a jeho Ucelové hospodafstvi ve Stekniku
hraji v této oblasti dulezitou roli. Hospodérstvi, které provozuije,
obhospodaruje priblizné 140 hektard chmelnic, 20 hektaru
korenacovych Skolek (vyroba sadby) a 500 hektart polnich ploch.
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The floor of a typical chamber hop drying kiln in the Saaz hop growing region
Patro typické komorové susdrny v Zatecké chmelarské oblasti

allow visitors to discover the beauty of the hop-growing landscape.
The town is already cooperating with Czech Railways representatives
on the necessary restoration of the railway station in Trnovany, which
is an ideal place to show introductory information about the hop-
growing landscape. The town is also preparing another part of the
Ohre Cycle Path, in the direction of Trnovany. It will follow the already
completed path behind the Belojanis Bridge, a section of about 900
meters long. However, it is not yet clear when its construction will
begin, but probably after the reconstruction of the railway bridge over
the Ohre River is completed. The town wants to get a subsidy for
this part of the Ohre Cycle Path as well. The construction of another
part of the route for cyclists in the direction of Trnovany should also
be provided for by the Usti nad Labem Regional Authority, which is
also planning to expand and improve the quality of street furniture in
cooperation with the town of Zatec.

A landscape study and a guide to the hop-growing landscape
planned to be ready in 2024 will be part of invaluable tools for the
proper planning and adaptation of existing nature trails, allowing us
to better understand and preserve the importance of this unique
landscape for future generations.

We believe that the combination of history, traditional hop-
growing and modern innovations will enable us to preserve and
develop the beauty of the Czech hop-growing landscape, not only
for today’s but also for future generations. This is evidenced not
only by the inscription on the World Heritage List, but also by
the nomination of the landscape of Saaz hops for the prestigious
Melina Mercouri Award, which recognizes initiatives in cultural
landscapes.

The hop-growing town of Zatec is the second component of the
World Heritage site; there are preserved monuments related to
the history of hop processing and trading. Other socio-cultural
monuments include a synagogue (built between 1871 and 1872),
which testifies to the former involvement of the Jewish community
in the production and trade of hops, the Capuchin monastery
(founded in 1675), the Zatec Municipal Theatre (built in 1848), the
Elysium Movie Theater (built between 1928 and 1932), the Austro-
Hungarian State Bank (built before 1914) and several hotels from the
first half of the 20" century.

The Prague suburb is a mid-19% to early 20™ century industrial
enlargement south of the historic center of Zatec. It consists of
six groups of industrial hop-processing buildings and associated

Zateckd chmelafskd krajina se svymi draténymi a lanovymi
konstrukcemi chmelnic je vizualné specifickai a dynamicka
v proménich béhem ristu. Tato krajina ma jako pamétka
UNESCO potencial nejen produkéni. V souladu s hlavnimi oblastmi
definovanymi Umluvou o svétovém kulturnim a piirodnim dédictvi
jsou pripravovany aktivity pro zachovani stavebniho dédictvi
a krajinnych prvka v Uzemi, propagaéni a prezentaéni materidly
historie Uzemi a v neposledni Fadé také edukacni a nauc¢né vystupy
pro porozuméni chmelarské krajiné.

Pripravu krajiny na tlaky po zapisu FeSi strategicky material
zpracovavany spolu s nominacni dokumentaci, jde o tzv.
Management plan obsahujici navrhovana opatreni pro zajisténi
navstévnické infrastruktury a dalSich propagacnich aktivit.

Mezi tyto nasledné kroky patfi zpFistupnéni oblasti pro mistni
i turisty, vCetné vytvoreni turistickych tras a cyklostezek, které
umozni nav§tévnikum objevovat krisy chmelafské krajiny.

Jiz v tuto chvili Fesi mésto ve spolupraci se zastupci Ceskych drah
potrebné obnoveni Zelezni¢ni zastavky v Trnovanech, kde je idedlni
misto pro vstupni informace o chmelarské krajiné. Mésto pripravuje
i dalsi cast Cyklostezky Ohfre, a to ve sméru na Trnovany. Navazovat
bude na jiz dokonéenou stezku za mostem Belojanise, pujde o Usek
v délce asi 900 metrd. Zatim ale neni jisté, kdy jeho stavba zacne,
pravdépodobné vsak az po dokonceni rekonstrukce zZelezni¢niho
mostu pres OhFi. | na tuto éast Cyklostezky Ohre chce mésto ziskat
dotaci. Vystavbu dalSi ¢asti trasy pro cyklisty ve sméru na Trnovany
by mél nasledné opét zajistit Ustecky kraj, ktery ve spolupraci
s méstem Zatec chysta také rozsiFeni a zkvalitnéni mobiliare.

Krajinarska studie a privodce chmelarskou krajinou, pripravované na
rok 2024, budou dal$imi neocenitelnymi nastroji pro spravné planovani
a Upravy stavajicich nauénych stezek, coz nam umozni Iépe pochopit
a zachovat vyznam této jedinecné krajiny pro budouci generace.

Vérime, ze kombinace historie, tradiéniho chmelarstvi a modernich
inovaci nam umozni uchovat a rozvinout krasy chmelarské krajiny
Cech, a to nejen pro dnesni, ale i pro budouci generace. Dilkazem
byl nejen zapis na Seznam svétového dédictvi, ale také nominace
Zatecké chmelaFské krajiny na prestizni cenu Meliny Mecouri,
ktera ocenuje aktivity v kulturnich krajinach.

ChmelaFské mésto Zatec je druhou komponentou pamatky
svétového dédictvi, jsou zde dochovany pamatky souvisejici
s historii zpracovani chmele a obchodu s nim. K dalSim
spolecensko-kulturnim pamatkam patfi synagoga (postavena
v letech 1871-1872), ktera svédéi o nékdejSim zapojeni zidovské
komunity do vyroby a obchodu chmelem, kapucinsky klaster
(zaloZeny v roce 1675), Méstské divadlo Zatec (postavené v roce
1848), kino Elysium (postavené v letech 1928-1932), Rakousko-
-uherska statni banka (postavena pred rokem 1914) a nékolik
hotell z prvni poloviny 20. stoleti.

Prazské predméstije primyslové rozsifeni z poloviny 19.az pocatku
20. stoleti jizné od historického centra Zatce. TvoFi ho Sest skupin
prumyslovych budov na zpracovani chmele a pridruzené obytné
a administrativni budovy. Jeho panorama charakterizuji vysoko
se tycici kominy sirnych komor, které se kdysi pouzivaly k suseni
a sifeni chmele.

Takeé zde se pripravuji a realizuji projekty, které rozsiruji povédomi
o dochovaném stavebnim dédictvi. Od roku 2018 do soucasnosti
se ve mésté uskutecnilo nékolik védeckych prizkumd, napriklad
pod vedenim Mgr. Michala Panacka byly zkoumany konstrukce
pudnich prostor méstanskych domd, kde se historicky susil
chmel. Odbornici Ing. Martin Vonka, Ph.D. a Mgr. Michal Horacek
zdokumentovali unikatné dochovany soubor komint sirnych komor
uréenych pro konzervaci chmele. Aktualné probihd zpracovani
metodiky péce o chmelové sklady, na které se podili doc. Ing.
arch. Tomas Efler z FA CVUT. Vsechny tyto projekty navazuji na
nékolikalety pruzkum Mgr. Lucie Radové zaméreny na venkovské
stavby slouzici k suseni chmele.



residential and office buildings. Its skyline is characterized by the
towering chimneys of sulphuring chambers, which were once used
for the drying and sulphuring of hops.

Here, too, projects are being prepared and implemented to
raise awareness of the preserved built heritage. Since 2018,
several scientific surveys have been carried out in the town,
for example the townhouses’ loft structures, where hops were
historically dried, were examined under the leadership of Mgr.
Michal Panacek. Experts Ing. Martin Vonka, Ph.D. and Mgr. Michal
Horacek documented a uniquely preserved set of chimneys of
sulphuring chambers used for the preservation of hops. Currently,
a methodology on how to take care of hop warehouses is being
prepared, with the participation of doc. Ing. arch. Tomas Efler from
the Faculty of Architecture of the Czech Technical University. All
of these projects follow several years of research by Mgr. Lucie
Radova focused on rural buildings used for hop drying.

During the nomination evaluation process, the ICOMOS advisory
body appreciated the long-term and continuous scientific interestin
the preserved built heritage in the area, as well as the implemented
promotional and educational activities.

Since the nomination was submitted, working groups have
been established to focus on the implementation of the World
Heritage Convention’s goals in the field of promotion, education
and preservation of monuments. The promotion working group
provides information on social media and participates in the
creation of promotional materials. In 2022, the Strategy for the
Development of Tourism in Zatec and the Landscape of Saaz Hops
was drafted. The document was approved by the Town Council,
which appointed the Temple of Hops and Beer as the guarantor
responsible for tasks and measures in the field of tourism.

In April 2023, an educational module for junior high school
students (approx. age |l to |5, here part of elementary school,
translator’s note) was presented at a workshop, covering the
topics of six school subjects. The education working group, made
up of representatives of local schools, is now planning to apply
the module in the teaching process. Petr Bezru¢ Elementary
School has also created interactive online games that test pupils’
knowledge in a fun way.

The project “A Mysterious Journey to Find the Green Treasure”
was successfully tested by children from the Otakar Brezina
Preschool in May. This project, created by Petr Bazant, focuses
mainly on the development of sensory perception of hops and
motor skills development in preschoolers.

The long-term cooperation between the Hop Museum Zatec
and the Komensky Alej Elementary School extended the original
Project Week to include an excursion for 7 graders. The aim was
to get to know the cultural landscape around Steknik, to familiarize
them with the process of growing hops and to learn about the
topic of world heritage through an exhibition, which is currently
displayed at the Steknik Chateau.

The education is not limited to schoolchildren, but also targets
teachers who play a key role in conveying information. As part of
the already second guided tour, teachers had the opportunity to
learn about the landscape of Saaz hops, visit the newly inscribed
heritage site, the hop drying kiln in Trnovany and the terraced
gardens at the Steknik Chateau. In the next school year, the
cooperation will continue, and pupils and students will be involved
in other projects related to the hop-growing history of the town
and the landscape.

This is just a short list of activities related to the World Heritage topic.

Zatec and the landscape of Saaz hops have multi-layered potential
for the development of tourism, scientific knowledge, and above
all for the education of new young patriots who will continue to be
proud of Zatec and Saaz hops.
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Dlouholety a nepretrzity védecky zajem o dochované stavebni
dédictvi v tzemi ocenil béhem hodnoceni nominace poradni organ
ICOMOS, stejné tak i realizované propagacni a edukacni aktivity.

Od doby podani nominace se ustanovily pracovni skupiny, které
se zamé&Fuji na napliiovani cild Umluvy o svétovém dédictvi na
poli propagace, edukace a péce o pamatky. Pracovni skupina
propagace zajistuje informace na socialnich sitich a podili se na
tvorbé propagacnich materidlGd. V roce 2022 byla zpracovana
Strategie rozvoje cestovniho ruchu Zatce a krajiny Zateckého
chmele, dokument byl odsouhlasen zastupitelstvem, které jako
odpovédného garanta pro uUkoly a opatfeni v oblasti turistického
ruchu ustanovilo Chram Chmele a Piva.

V dubnu 2023 byl na workshopu predstaven edukaéni modul pro
zaky druhého stupné zakladnich Skol, ktery pokryva témata Sesti
Skolnich predmétl. Pracovni skupina edukace, tvorfena zastupci
mistnich 3kol, nyni chysta aplikaci modulu ve vyuce. ZS Petra
Bezruce vytvorila také interaktivni online hry, které zabavnou
formou provéruji u zakl ziskané znalosti.

Projekt “Tajemna cesta za zelenym pokladem” byl Gspésné
vyzkousen détmi z Materské Skoly Otakara Breziny v kvétnu. Tento
projekt, ktery vytvoril Petr Bazant je zaméren predevsim na rozvoj
smyslového vnimani chmele a rozvoji motoriky u predskolaka.

Dlouhodoba spoluprace Chmelaiského muzea a ZS Komenského
alej rozsirila plvodni Projektovy tyden o vyjezdni exkurzi pro
zaky 7. roénikl. Cilem bylo poznat kulturni krajinu v okoli
Stekniku, proces péstovani chmele a seznameni se s tématem
svétového dédictvi prostfednictvim vystavy, ktera je v soucasnosti
prezentovana na zamku Steknik.

The Prague Suburb - storage of bales of the dry hops in a former hop warehouse, No. 1 580
Chmelarské Square
Uskladnéné Zoky suchého chmele v byvalém skladu &p. 1580 na Chmelafském namésti

Edukace se neomezuje pouze na skolaky, ale také zahrnuje uditele,
kteri maji klicovou roli pri zprostredkovavani informaci. V ramci
v poradi jiz druhé komentované prochazky, méli ucitelé moznost
seznamit se s Zateckou chmelafskou krajinou, navstivit nové
prohlasenou kulturni pamatku, susarnu chmele v Trnovanech
a terasovité zahrady na zamku Steknik. PFisti Skolni rok bude
spoluprace pokracovat a Zaci a studenti budou zapojeni do dalSich
projektl spojenych s chmelarskou historii mésta a krajiny.

To jest pouze kratky vycet aktivit spojenych se svétovym dédictvim.

Zatec a krajina Zateckého chmele ma nékolikavrstevny potencial
pro rozvoj turismu, védeckého poznani, a predevsim ve vychové
novych malych patriotl, ktefi dal ponesou hrdost na Zatec
a zatecky chmel.



Economic diplomats at a meeting
in the Cernin Palace discuss Czech hops
as an important component of foreign trade

“Q‘\

Cesky chmel jako vyznamny élanek
zahranicniho obchodu na setkani ekonomickych
diplomatu v Cerninském palaci



On June 26-30, 2023, economic and agricultural diplomats met for
consultations at the Ministry of Foreign Affairs, which take place
on a regular basis.

The Ministry of Agriculture in cooperation with the Ministry of
Foreign Affairs prepared a sectoral round table on agriculture and
the food industry and invited all major associations and unions
from these two sectors.

During four 90-minute sessions, representatives of the associations
met agricultural and economic diplomats who work abroad at
Czech embassies and specialize or would like to specialize in
agriculture and the food industry. Nearly 50 diplomats attended
the agricultural sessions. Petr Jezek, an official of the Department
of Economic and Scientific Diplomacy at the Ministry of Foreign
Affairs, led the sectoral round table. Among the attendees was
also Karolina Bartosova, director of the Department of EU
Affairs and International Economic Cooperation at the Ministry
of Agriculture. These government officials were in charge of many
events promoting hops abroad via PROPED (economic diplomacy
projects) as well as incoming missions of brewers to the Czech
Republic.

The Hop Growers Union of the Czech Republic was one of the
seven important unions present at the event. The chairman of the
Union provided information on the uniqueness, quality and scope
of cultivation of Czech hops. He emphasized the role of Saaz in the
production of premium beer. He also highlighted the certification
of hops as an integral aspect of the origin and quality of Czech
hops, which is guaranteed by the state.

The topics of the round table on agriculture and food included
Czech beer, wine, milk, agricultural technology, animal genetics
and activities of the Food Chamber.

At the end of the meeting, the guests were greeted by the President
of the Senate of the Czech Republic’s Parliament Milo$ Vystril
and Minister of Foreign Affairs Jan Lipavsky during a reception
in the gardens of the Cernin Palace. During the accompanying
program, the LEANCAT testing hydrogen station, which is suitable
for academic scientific centers and industrial applications, was
presented in the summer residence in the garden.

A 90-minute session with hop topic
Chmelafské téma na jednom z blokui

The discussions with agricultural and economic diplomats in the
Cernin Palace were followed by bilateral meetings at the PVA
Letnany convention center.
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Garden reception of the Cernin Palace led by Minister of Foreign Affairs Jan Lipavsky
Recepci v zahradé Cerninského paldce ved| ministr zahranicnich véci Jan Lipavsky

Ve dnech 26. — 30. cervna 2023 se na Ministerstvu zahranicnich véci
(MZV) uskutecnila pravidelna porada ekonomickych a zemédélskych
diplomatd.

Ve spolupraci s MZV pripravilo v ramci programu Ministerstvo
zemé&délstvi (MZe) celodenni sektorovy kulaty stdl k tématu
zemédé@lstvi a potravinarstvi, na ktery byly pozvany klicové
oborové zemédélsko-potravinarské asociace a svazy.

V ramci ¢tyf 1,5hodinovych blok mohli zastupci svazi potkat
zemédélské a ekonomické diplomaty puUsobici na Zastupitelskych
aradech CR v zahranidi, ktefi se zeméd&lstvi a potravinarstvi vénuii &i
vénovat do budoucna chtéji. Zemédélské bloky béhem dne navstivilo
témér 50 diplomatd. Sektorovy stil ved| Petr Jezek, referent Odboru
ekonomicko-védecké diplomacie MZV. Pritomna byla rovnéz
reditelka Odboru pro vztahy s EU a zahrani¢né obchodni spolupraci
MZe Karolina Bartosova. Zminéni pracovnici ministerstev stoji za
celou radou akei na propagaci chmele prostfednictvim PROPED
v zahrani&i a incomingovych misi s navitévami pivovarniki v CR.

Svaz péstiteld chmele Ceské republiky (Svaz) byl jednim ze
sedmi pritomnych vyznamnych svazl. Predseda Svazu diplomaty
informoval o jedineénosti, kvalité a rozsahu péstovani ceského
chmele, pri¢emsz zdiraznil pozici Zateckého poloraného cervenaku
pri vyrobé kvalitniho prémiového piva. Mimo jiné poukazal na
certifikaci chmele jako na nedilnou soucast plvodu a kvality
ceského chmele, ktera je garantovana statem.

DalSimi tématy zemédélsko-potravinarského kulatého stolu bylo
ceské pivo, vino, mléko, zemédélska technika, genetika zvirat
a ¢innost Potravinarské komory.

V samotném zavéru setkani pozdravil Ucastniky pri recepci
v zahradach Cerninského palice predseda Senatu PCR Milo$
Vystrcéil a ministr zahranicnich véci Jan Lipavsky. Doprovodny
program nabidl v letohradku zahrady ukazku LEANCAT testovaci
vodikové stanice jako vhodné vybaveni pro akademicka védecka
pracovisté i primyslové aplikace.

Navazné se z Cerninského palice diskuse se zemédélskymi
i ekonomickymi diplomaty presunuly na bilateralni schiizky do
PVA Letnany.
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Minister of Agriculture: We want to keep
Czech hops as one of the key export
commodities

“Q\\

Ministr zemeédélstvi: Chceme udrzet
cesky chmel jako jednu z klicovych
exportnich komodit



The Minister of Agriculture Marek Vyborny came to see the
hop harvest in full swing. Around ten journalists from the major
national and industry-related media accepted the invitation to take
a tour of a hop field, to see a hop-picking machine in operation, and
to tour a hop drying kiln and a square bale press.

The Minister visited the operation of Louzek s.r.o., which farms
in the village of Obora u Loun in the Saaz hop-growing region,
and was briefed about hop harvesting by the Managing Director
Ales Masansky, by the Chairman of the Hop Growers Union of the
Czech Republic Lubos Hejda and the Chairman of CHMELARSTVI,
cooperative Zatec, Zden&k Rosa. The questions covered the
harvesting process, technological equipment and operational
issues. Marek Vyborny also tried manual hop picking, which is
nowadays done by machines. The Ministry of Agriculture supports
investments in technology through the Rural Development
Program. The discussion also touched on important topics such
as the reduction of available hop protection products, rising costs,
heavy bureaucracy resulting from (but not only) the setting of the
new Strategic Plan, irrigation, agricultural education and increasing
the attractiveness of the agricultural sector for young people.
The Minister said that the evening before his visit to the hop-
growing farm he had informed the meeting of Ministers in Brussels
that the Czech Republic had one of the lowest consumptions of
active ingredients per hectare of farmland. At the same time,
the Minister promised to reconsider the current rules, resulting
from the Common Agricultural Policy’s Strategic Plan. All those
present agreed on the much-needed insurance support tool due
to weather-related risks occurring during the growing season, as
it was possible to see with the extensive damage in Tirschitz a few
days ago.

The Chairman of the Union gave the Agricultural Minister a hop
wreath created by a skillful employee of the Hop Research
Institute. After that the Minister tried hanging the hop plants on
the track of a hop-picking machine. At the end of the visit, the

L. Hejda, M.Vyborny, Z. Rosa and A. Masansky in a hop field of LouZek s.r.o.
L. Hejda, M.Vyborny, Z. Rosa a A. Masansky ve chmelnici spolecnosti LouZek s.r.o.
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Minister Marek Vyborny during hand picking of hops
Ministr Marek Vyborny pfi rucnim cesdni chmele

Naplno rozbéhlou sklizen chmele navstivil ministr zemédélstvi
Marek Vyborny. Pozvanku na prohlidku chmelnice, ukazku sklizné
na cesacim stroji, prohlidku susarny a hranolového lisu prijala

i oborovych médii.
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Agricultural Minister could see the process of tearing down hop
bines in the hop field and, after a Q&A session with journalists,
he added that the Ministry wanted to keep hops as one of the
key export commodities and remain the third largest hop-growing
country in the world.

Ministr se v provozu spolecnosti Louzek s.r.o., kterd hospodari
v obci Obora u Loun v Zatecké chmelarské oblasti, za odborného
vykladu jednatele AleSe Masanského, predsedy Svazu péstitell
chmele Ceské republiky Lubose Hejdy a predsedy CHMELARSTVI,
druzstvo Zatec Zdefika Rosy seznamil se sklizni chmele. Otazky
smérovaly na prubéh sklizné, technologickou vybavenost
a provozni problémy. Marek Vyborny si souc¢asné vyzkousel ruéni
cesani chmele, které v soucasnosti uz zabezpecuji stroje. Prave
investice do technologii Ministerstvo zemédélstvi podporuje
prostfednictvim Programu rozvoje venkova. Diskuse se dotkla
rovnéz dulezitych témat jako napf. snizovani dostupnych pFipravka
na ochranu chmele, rustu nékladd, silné byrokracie vyplivajici nejen
z nastaveni nového Strategického planu, zavlah, zemédélského
vzdélavani a zvyseni atraktivity oboru zemédélstvi pro mladé lidi.
Ministr uvedl, Ze na jednani ministra v Bruselu vecer pred navstévou
chmelafského provozu upozornil na jednu z nejnizsich spotieb
Gcinnych latek na hektar zemédélské pudy v Ceské republice.
Soucasné ministr slibil prehodnoceni doposud nastavenych pravidel
vyplyvajici ze Strategického planu Spolecné zemédélské politiky.
Vsichni pritomni se shodli na tolik potfebném nastroji podpory
pojisténi z divodu rizikovosti vyvoje pocasi béhem vegetace, jak se
bylo mozné presvédcit pred par dny u rozsahlych skod na Trsicku.

Predseda Svazu predal ministru zemédélstvi chmelovy vénec
upleteny Sikovnymi prsty zaméstnankyni Chmelarského institutu
s.r.o. a nasledné si pan ministr vyzkousel navé$ovani §tokt na drahu
Cesacky. V zavéru navstévy si $éf zemédélského resortu prohlédl
strhavani rév primo na chmelnici a po dotazech novinari dodal,
Ze resort chce udrzet chmel jako jednu z kli¢ovych exportnich
komodit a zUstat treti nejvétsi péstitelskou zemi svéta.
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M.Vyborny received a fresh hop wreath made by Hop Research Institute Zatec from hands of L. Hejda, Chairman of the Board of the Hop Growers Union of the Czech Republic
M.Vyborny obdrzel z rukou predsedy Svazu péstitelii chmele L. Hejdy Cerstvé upleteny chmelovy vénec ve Chmelai'ském institutu s.r.o.
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Czech President Petr Pavel
visits Microbreweries’ Festival
at Prague Castle

Navstéva prezidenta CR Petra Pavla
na festivalu minipivovart
na Prazském hrade

Chs gk

Stands located on the Shooter s Path under QueenAnn’s Summer
Palace in the Prague Castle complex

Stanky situované na Strelecké cesté pod Kralovskym letohradkem
v aredlu PraZského hradu



The Royal Gardens at Prague Castle have long been a prestigious
venue for the tasting of beer from microbreweries at a festival
organized by the Czech-Moravian Union of Microbreweries. The
organization was established in 2011 to pursue the interests of
microbreweries. As of the end of 2022, there were 505 brewpubs
and microbreweries registered with a production volume of 10,000
hectoliters per year or less.

The event is unique because of its venue (Shooter’s Path under
Queen Ann’s Summer Palace), a limited number of visitors (max.
1,200 per day on Friday and on Saturday), the offering of two beers
from each of the selected 50 microbreweries and the presence of
brewers or owners. It is a tasting event aimed at promoting the
diversity of beer styles in the Czech Republic where feedback from
visitors is welcome. It is pleasing to observe from a distance how
people who appreciate the noble drink socialize, talk and enjoy
spending time together. The organizer is grateful for the positive
attitude of Prague Castle’s Administration, which has given consent
to the organization of the festival for the eleventh time.

At a gathering like this, it would be difficult to find someone not
wondering whether the “Master of the Castle” is at home and
would possibly stop by for one beer, despite his busy schedule.
And thus the old saying “The wish is father to the thought” became
reality.

On Saturday, June 10, 2023, the Czech President Petr PAVEL
unexpectedly showed up as a beer lover. The visitors were curious
how the Castle’s protocol department would approach the
selection of a beer stand but the Czech President opted for an
obvious diplomatic solution. He headed to the stand of the training
brewery run by the University of Chemistry and Technology. It was
right next to the stand of the Hop Research Institute, Zatec, where

The unified look of the presentation stands of participating breweries
Jednotné stanky s oznacenim prezentujicich se minipivovard
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Czech President Petr Pavel
Prezident CR Petr Pavel

Kralovska zahrada Prazského hradu se stava prestiznim mistem
konani ochutniavky piv z malych pivovard. Festival organizuje
Ceskomoravsky svaz minipivovara, ktery vznikl v roce 2011 s cilem
sdruzovat a prosazovat zajmy malych pivovaru. Na konci roku 2022
byl zaznamenan pocet 505 restauracnich pivovard a produkénich
minipivovary s vystavem piva do 10 000 hl rocné.
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Czech President Petr Pavel visiting the Microbreweries” Festival at Prague Castle.
Photo: www.minipivo.cz.

Prezident CR Petr Pavel na Festivalu minipivovarii na Prazském hradg.

Foto: www.minipivo.cz.

The unified look of the presentation stands of participating breweries
Jednotné stanky s oznacenim prezentujicich se minipivovard
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Jedinecnost akce tkvi ve vybéru mista (Stfeleckd cesta pod
Kralovskym letohradkem), v omezeni poctu navstévnikl (maximalné
I 200 denné v pitek a sobotu), v nabidce dvou druhl piv
z vybranych 50 minipivovari a pritomnosti sladkd ¢i majiteld.
Jedna se o degustacni akci, cilem je propagace rozmanitosti
rtiznych styld vareni piv v CR, od navstévnikd se ofekava zpétna
vazba. Zpovzdali je radost sledovat druznost, konverzaci a pocit
sounalezitosti osob docenujicich piti takového uslechtilého napoje,
jakym pivo bezesporu je. Organizator si ceni vstricnosti Spravy
Prazského Hradu, kterd s poradanim festivalu jiz po jedenacté
vyslovila souhlas.

Nebude na takovéto seslosti Clovéka, kterému by alespon na
chvilicku nevytanulo na mysli, jestli je ,,pan hradu“ doma a i pres
jeho nabity program by ,,nezaskocil na jedno®. Staré réeni ,,prani
otcem myslenky* se naplnilo.

V sobotu 10. 6. 2023 se zcela neocekavané objevil mezi milovniky
piva prezident CR Petr Pavel. PFitomni si kladli otazku, jak hradni
protokol vyresi vybér stanku k ochutnavce piv. Diplomatické
feSeni bylo nasnadé. Prezident CR zamiFil ke stanku univerzitniho
vyukového pivovaru Vysoké skoly chemicko-technologické v Praze.
Ten by ovsem nesmél sousedit se stankem Chmelarského institutu,
na kterém cepoval pivo jednatel, mimo jiné takeé s funkci prezidenta
(Unie Obchodniki a zpracovateli chmele v CR) a techni¢ka
z oddéleni Slechténi chmele.

Libuska Sulcova se stylem sobé& vlastnim oslovila pana prezidenta
s pranim, aby také ochutnal pivo ze sortimentu vyzkumného
Ustavu, sladek Jan Hervert pro tuto prilezitost navaril svétly
lezék 12° (kombinace odrud Saaz Shine a Saaz Comfort) a pivo
NEIPA 15° (kombinace nové zaregistrovanych odrad Ceres a Eris).
Spolecenska etiketa zfejmé nedovolila prezidentovi prosbu damé
odmitnout, a tak si nechal nadepovat.



All beer samples tapped into glasses had the same volume — 0.75 dl
Degustuje se ve sklenicich s jednotné cepovanou porci o objemu jen 0,75 dl

the beer was drawn by the managing director, who also happens to
be a president (the president of the Union of Hop Merchants and
Processors in the Czech Republic) and by a technologist from the
Institute’s Department of Hop Breeding.

She — Libuska Sulcova — reached out to the President in her stylish
manner and expressed her wish he taste a beer produced at the
Hop Research Institute. The brewer Jan Hervert had brewed
a |2-degree pale lager (a combination of Saaz Shine and Saaz
Comfort) and a NEIPA 15-degree beer (a combination of the
newly registered Ceres and Eris hop varieties) for this occasion.
The President was most likely not allowed to breach etiquette by
rejecting a lady’s wish, so he did try a beer from the Hop Research
Institute’s tap.

The Czech President’s spontaneous attendance at the event,
including beer tasting, positively surprised and delighted other
visitors. It was also an encouragement for all beer brewers and
hop growers in these challenging times.

Libuska Sulcové and managing director Ing.
Josef Patzak, Ph.D.were in charge of the tap
at the Hop Research Institute s stand

Na stdnku Chmelafského institutu s.r.o. se
o vyto¢ starali Libuska Sulcovd s jednatelem
Ing. Josefem Patzakem, Ph.D.
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Spontanni navitéva prezidenta CR na této akci véetné ochutnavky
piv pritomné prijemné prekvapila, potésila a je pro v§echny z oboru
pivovarnictvi a chmelarstvi povzbuzenim v nelehkych casech.



33'YInternational Beer Festival
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XXXIll. Mezinarodni pivni festival



The 33" International Beer Festival took place at the
Garden of Bohemia exhibition grounds in Litomérice on
April 18-22.

During the International Beer Festival the most prestigious
brewing award in the Czech Republic, the Golden Beer Seal, is
presented. The reason for the award’s high prestige is its long
tradition and most importantly the strong interest it attracts
from both domestic and foreign breweries. In 2023, about 200
breweries participated in the competition in 36 categories with
a total of |,114 beer samples. Brewing, food processing and quality-
certification professionals are involved in the expert beer tasting.

Medal winners from different brewing categories also competed
for the main festival prize — the 2023 WORLD BEER SEAL.

In addition, the 2023 WORLD CIDER SEAL and the 2023 GOLDEN
WORLD SPRING awards were presented to the best producers of
cider and mineral water during the festival.

All the tasting competitions take place under the supervision of
professional international certification authorities — BUREAU
VERITAS CZECH REPUBLIC, TUV SUD Czech, 3EC International
and the Czech Agriculture and Food Inspection Authority.

REVEL Production Agency was the main organizer of the event.
The Hop Growers Union of the Czech Republic was among this
year’s event partners. Lubo$ Hejda, the chairman of the Union,
assumed personal patronage of the event and presented awards to
the best breweries in several categories.

The information and photographs in this article originate from the
Festival’s official website:

www.pivofestival.cz

www.beerseal.cz/ (English version)
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Ve dnech 18.-22. dubna 2023 se v prostorach vystavisté
Zahrada Cech v Litoméricich uskutecnil XXXIII. Mezinarodni
pivni festival.

Ocenéni Zlata pivni pecet, udélovana v ramci pivovarnického
Mezinarodniho pivniho festivalu, je nejprestiznéjsi pivovarnickou
cenou v Ceské republice. Vd&¢&i za to jak dlouholeté tradici, tak
zejména ziajmu samotnych pivovard, domacich i zahraniénich.
V roce 2023 soutéZilo v 36 kategoriich priblizné 200 pivovart
a | 114 vzorkd. Expertni degustace se uskutecnuiji za Gcasti odborniku
v oblasti pivovarnictvi, potravinarstvi a certifikace kvality.

Medailisté v jednotlivych pivovarnickych kategoriich dostali moznost
utkat se o hlavni festivalovou cenu WORLD BEER SEAL 2023.

V ramci festivalu jsou udélovana také ocenéni nejlepsim vyrobcim
cidert WORLD CIDER SEAL 2023 a minerélnich vod GOLDEN
WORLD SPRING 2023.

Vsechny degustacnisoutéze probihaji pod dohledem profesionalnich
mezinarodnich certifikaénich autorit BUREAU VERITAS CESKA
REPUBLIKA, TUV SUD Czech, 3EC International a Statni
zemédélské a potravinarské inspekce.

Hlavnim organizatorem byla REVEL Produkéniagentura. Partnerem
letodniho roéniku byl také Svaz péstiteltl chmele Ceské republiky.
Pfedseda Svazu Ing. Lubos Hejda prevzal nad konanim akce
osobni zastitu a predal v nékolika kategoriich ocenéni nejlepsim
pivovarim.

Zdroj informaci a fotografii je oficialni web festivalu
www.pivofestival.cz
www.beerseal.cz/ (anglicka verze)



Saaz Comfort - a new fine aroma
hop variety

Saaz Comfort - nova jemné aromaticka
odruda chmele

oo [ faroclpe



In the past, selection of hops focused on fine aroma hops. The
first selection was performed by hop merchants, based on
requirements of breweries producing lager beer. Brewers would
ask for hop varieties with a fine hoppy aroma (many original local
hop varieties had a spicy, herbal or garlicky aroma) and a favorable
content of hop resins to achieve beer bitterness that would be
pleasant and not linger. Therefore, Saaz gradually pushed out other
regional hop varieties available in the Czech Republic which did not
have a hoppy aroma and whose bitterness in beer was lingering
or even unpleasant. The founder of the clonal selection of Saaz
hops was Karel Osvald. He primarily focused on the fine hoppy
aroma and gave preference to this characteristic in his positive
selections performed in the original vegetations of Saaz hops. Saaz
currently takes up 84% of the Czech Republic’s hop acreage. Since
2000, clonal selection has been replaced by

hybridization, which is aimed at gaining hop

varieties with a high yield, a higher resistance,

a higher content of alpha acids, etc. However,

today’s objectives of hop breeding still include

the development of new fine aroma hops, the

descendents of Saaz. In 2010, the Saaz Late

hop variety was registered. In 2019, it was

followed by an additional three fine aroma hop

varieties — Saaz Brilliant, Saaz Shine and Saaz

Comfort. All the new hop varieties in the Saaz

series share the same characteristics when it

comes to the composition and content of hop

resins and hop oils. In particular, they all have

a fine hoppy aroma with minor nuances.

Saaz Comfort has been included in a breeding
project for hops resistant to drought. The
results show that this variety has a medium
drought-resistance, which is higher than that
of Saaz, Saaz Late and Saaz Brilliant. It is
currently being tested in five locations.

The Saaz Comfort hop variety was registered
in 2019 as a fine aroma hop variety for Czech
Beer. It was developed by selection from
descendents of the Serebrianka maternal hop
variety and the Saaz male plant.

The plant has a medium size and a regular cylindrical shape. Bines
are red-green with a thickness of 14-20 mm. Stems with hops have
a medium length. Hop cones have a high density and start growing
one meter above the ground. Hop yield ranges between 2.0 and
2.6 t/ha. Hop cones (Chart 1) are characterized by a fine hoppy

Chart |: Character of hop cone aroma in Saaz Comfort
Graf ¢ |: Charakter viiné hlavek odridy Saaz Comfort

Herbal, hoppy / Bylinna, chmelova

1,5
1,2
Woody / 0.9 Fruity /
Drevita ’ Ovocna
0,6
0,3
0
Citrusy /
Grassy / Citrusova
Trava

Spicy / Korenéna Floral / Kvétinova

Figure I: Saaz Comfort hop cone
Obrazek €. |: Chmelova hldvka odridy Saaz Comfort
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Z historického pohledu byl vybér chmell zaméfen na jemné
aromatické chmele. Tento prvni vybér provadéli sami obchodnici
s chmelem a to na zikladé pozadavku pivovaru, které varily lezacky
styl piva. Sladci pozadovali odridy chmele s jemnou chmelovou
vini (fada pdvodnich krajovych odrid méla vini kofenitou,
bylinnou, cesnekovou atd.) a priznivym obsahem chmelovych
pryskyric, aby horkost piva byla prijemna a neulpivajici. Z tohoto
divodu Zatecky polorany &erveriak v Ceské republice postupné
vytladil ostatni krajové odrudy, které mély nechmelovou vini
a v pivu ulpivajici az nepfijemnou horkost. Zakladatel klonové
selekce Zateckého chmele byl Karel Osvald, ktery se zaméril
predevsim na jemnou chmelovou vini. Tento znak byl preferovan
pri vSech jeho pozitivnich vybérech v puvodnich porostech
7ateckého chmele. Zatecky chmel je v sou¢asné dobé& péstovan
na 84 % plochy chmelnic v Ceské republice.
Od roku 2000 se neprovadi klonova selekce,
ale vyuzivda se metoda krizeni. Cilem je
ziskat odridy s vysokym vynosem, vySsi
rezistenci, vy$sim obsahem alfa kyselin atd.
Presto jeden z dilcich cild Slechténi chmele
je tvorba novych jemné aromatickych
chmeld po Zateckém chmelu. V roce 2010
byla registrovana odriida Saaz Late a v roce
2019 dal$i 3 jemné aromatické odridy Saaz
Brilliant, Saaz Shine a Saaz Comfort. VSechny
nové odridy rady Saaz maji spole¢né znaky
ve slozeni a obsahu chmelovych pryskyric
i silic a predevsim jemné chmelové aroma
s nepatrnymi nuancemi.

Odruda Saaz Comfort je =zarazena do
projektu na Slechténi chmele na odolnost
k suchu. Vysledky ukazuji, Ze tato odrida mi
stfedni odolnost k suchu a vyssi nez odrady
Saaz, Saaz Late a Saaz Brilliant. V soucdasné
dobé je testovana v 5 lokalitach.

Odrida Saaz Comfort byla registrovana
v roce 2019 jako jemna aromatickd odrida
chmele pro Ceské pivo. Byla ziskana vyb&rem
z potomstva po mateéné odrudé Serebjanka
a saméi rostliné po Zateckém poloraném
cervenaku.

Rostlina ma stfedné mohutny vzrast pravidelného valcovitého
tvaru. Barva révy je cervenozelend, sila 14-20 mm. Plodonosné
pazochy jsou stredné dlouhé. Velmi husté nasazeni chmelovych
hlavek, které jsou od | m od zemé. Vynos chmele je 2,0 az 2,6 t/ha.
Aroma chmelovych hlavek (Graf €. 1) je jemné chmelové, v pozadi
kofenité. VysSi intenzita viné. Saaz Comfort se velmi dobre
uplatiuje v lezackych pivech. V souéasné dobé ho pouzivaji craft
pivovary, napf. Pioneer Zatec, Proud Plze#, Cobolis Praha, Nomad
Dé&cin, Masa Revnicov, Moravia Brno. Od roku 2020 je odruda
Saaz Comfort testovana i ve velkych pivovarech, napr. Holba
Hanusovice, Zubr Prerov, Strakonice.

V ramci rady Saaz se Saaz Comfort vyznacuje vy$Sim obsahem
alfa kyselin, ale soucasné si zachovava vyrovnany pomér alfa/beta
(Tabulka €. I). Meziroénikova variabilita obsahu alfa kyselin je pod
Urovni 20 %. Saaz Comfort ma téz vyssi podil Linaoolu, Geranaiolu
a Selinen(i neZ ostatni odridy Fady Saaz (Tabulka &. 2). V Zatecké

Table I: Content and composition of hop resins
Tabulka ¢. I: Obsah a sloZeni chmelovych pryskyric

Alpha acids (% w/w) / Alfa kyseliny (% hm.) 4-7
Beta acids (% w/w) / Beta kyseliny (% hm.) 3-6
Alpha/beta ratio / Pomér alfa/beta 0.8-1.4
Cohumulone (% rel.) / Kohumulon (% rel.) 15-20
Colupulone (% rel.) / Kolupulon (% rel.) 3540
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aroma with spicy background notes. The scent has a higher intensity.
Saaz Comfort is very successfully applied in lager beers. Currently,
it is used by craft breweries such as Pioneer Zatec, Proud Plzen,
Cobolis Praha, Nomad Dé&éin, Masa Revni¢ov and Moravia Brno.
Since 2020, Saaz Comfort has also been tested in large breweries,
e.g. Holba HanuSovice Zubr Prerov and Strakonice.

Within the Saaz series, Saaz Comfort is characterized by a higher
content of alpha acids, while keeping a balanced alpha/beta ratio
(Table I). Year-on-year variability in the content of alpha acids
is below 20%. Saaz Comfort also has a higher share of linalool,
geraniol and selinenes than the other hop varieties in the Saaz
series (Table 2).

In the Zatec region (Steknik), Saaz Comfort has been evaluated
since 2014. The linear regression trend (Chart 2) shows that
the decreasing trend in the content of alpha acids has been very
low over a period of 9 years and has not been dependent on the
age of hop plants (coefficient of determination is merely 0.03).

Chart 2: Linear regression trend in the content of alpha acids in the years 2014 to 2022
Graf ¢ 2:Trend linedrni regrese obsahu alfa kyselin v letech 2014 az 2022
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Chart 3: Intensity and character of bitterness aftertaste in fine aroma hop varieties
Grdf ¢ 3:Intenzita a charakter doznivani horkosti u jemné aromatickych odriid
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Table 2: Content and composition of hop oils
Tabulka ¢. 2: Obsah a slozeni chmelovych silic

Content of hop oils (% w/w) / Obsah silic (% hm.) 0.5-1.2
Linalool (% rel.) / Linaool (% rel.) 0.4-1.0
Farnesene (% rel.) / Farnesen (% rel.) 15-25
Humulene (% rel.) / Humulen (% rel.) 14

oblasti (Steknik) je Saaz Comfort hodnocen od roku 2014. Trend
linearni regrese (Graf ¢. 2) ukazuje, Zze po dobu 9 let je velmi
nizky trend poklesu obsahu alfa kyselin, ktery neni zavisly na stari
porostu (koeficient determinance je pouze 0,03).

y =-0,062x + 131,1
R?=0,03
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Chart 3 demonstrates that the period of time necessary to reach
the highest intensity of beer bitterness differs. Saaz Comfort
achieved the maximum intensity of bitterness after 12 seconds,
Saaz and Saaz Shine after |5 seconds and Saaz Late after 16
seconds. The Saaz Comfort variety has a slightly higher intensity of
bitterness and the longest period of bitter aftertaste among these
hop varieties.

During the beer tasting and the evaluation of bitterness character,
a significant difference was determined when comparing Saaz
Comfort to Saaz Shine and Saaz Late (Table 3). It is interesting
that no significant difference could be determined in the character
of the new hop varieties in the Saaz series when comparing them
to the classical Saaz variety. The results clearly show that their
character of bitterness is very close to that of Saaz. However, Saaz
Comfort has a significantly different character of bitterness when
compared to Saaz Shine and Saaz Late.

Table 3: Significance of difference in the character of bitterness
of beer samples by using a t-test
Tabulka ¢&. 3: Priikaznost rozdilu charakteru horkosti

vzorki piv pomoci t-testu
Saaz Comfort

Hop variety / Odrida

Saaz / ZPC - ZPC
Saaz Shine 0,1 -
Saaz Late 0,05 -

The Saaz Comfort hop variety has been grown under standard
conditions in four locations. In 2023, Saaz Comfort will be adopted
by additional hop growers and its acreage will be extended. Saaz
Comfort is used by numerous microbreweries and is being tested
in large breweries. The results show that Saaz Comfort is becoming
an established hop variety in numerous breweries.

Acknowledgement
The results presented in this article originate from the project

NAZV QK21010136 entitled “Application of new hop varieties and
genotypes resistant to drought in hop growing and beer brewing*.
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Z Grafu ¢. 3 je zfejmé, zZe je rozdil v case dosazeni nejvyssi
intenzity horkosti piva. Saaz Comfort dosahl maximalni intenzity
horkosti po 12 sec., ZPC a Saaz Shine po 15 sec. a Saaz Late po
16 sec. Odrida Saaz Comfort je charakteristicka nepatrné vyssi
intenzitou horkosti a ze v§ech odrid delSim doznivanim horkosti.

Pri degustaci piv a hodnoceni charakteru
horkosti byl stanoven prikazny rozdil
odridy Saaz Comfort k odrudim
Saaz Shine a Saaz Late (Tabulka ¢. 3).
Zajimavé, ze nebyl stanoven prikazny
rozdil v charakteru novych odrid rady
Saaz ke klasické odridé Saaz. Vysledky
jednoznacné poukazuji, ze charakter
horkosti je velmi blizky k puavodni
odriidé Zatecky polorany Eerveriak, ale
nova odrida Saaz Comfort ma prilkazné
odli$ny charakter horkosti nez odrudy
Saaz Shine a Saaz Late.

Pioneer Comfort

Odruda Saaz Comfort je jiz péstovana v provoznich podminkach
na 4 lokalitach a v roce 2023 se plocha rozsifi u dalSich péstiteld.
Odrida Saaz Comfort je vyuZivina v Fadé minipivovari a je
testovana ve velkych pivovarech. Vysledky poukazuji, Ze odruda
Saaz Comfort se stava stabilni odriidou v radé pivovar.

Podékovani
Vysledky byly pouzity z ramci projektu NAZV QK21010136

,,Aplikace novych odrid a genotypu chmele odolnych k suchu do
péstitelské a pivovarské praxe*.



“Brewing Like Czechs Do”
at the Craft Brewers Conference
in Nashville
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Na Craft Brewing Conference
v Nashville nechybél projekt
Brewing Like Czechs Do

Vst fgstih: Do Polsoeih



The organizational team of the Brewers Association chose
the Music City Center (MCC) in Nashville, Tennessee, for this
year’s Craft Brewers Conference and Brew Expo America® 2023.
The event had already taken place in the city of music in 2018.

Nearly 12,000 attendees had the opportunity to visit the stands of
more than 600 exhibitors and attend dozens of lectures given by
nearly 170 speakers, who shared their experience and knowledge.
The excellent atmosphere of the event, which was held on May
7-10, was noticeable not only at the venue itself, but also resonated
in the local breweries and music bars. The badges hanging on the
necks of participants disclosed that many of them were attending
the event for the very first time. Not even torrential rain and
storms could spoil the good mood. However, the planned outdoor
welcome evening at the nearby Walk of Fame park had to be
cancelled. Such a situation is always a nightmare for organizers. On
the other hand, representatives of a local charity were probably
grateful for the unfavorable weather conditions because the food
prepared for thousands of registered attendees was donated to
them after the cancellation of the evening program.

As in previous years, the opening keynote speech on the state of
the brewing sector attracted the highest number of visitors. It was
given by Bart Watson, chief analyst of the Brewers Association.
The main hall, named after the former mayor Karl F. Dean, who
considerably contributed to crime reduction in the town and also
initiated the construction of MCC, was almost full. The sector
charts made it clear that the brewing sector as a whole more or less
stagnated in terms of beer production. Following a 10% decrease
due to Covid, craft breweries recorded a growth of 8% in 202I.
However, the year-on-year increase in beer production between
2021 and 2022 was merely 0.2%. Brewers most certainly face
various challenges, and are reconsidering their strategies. In 2022,
nearly 600 new breweries began operation. Approx. 400 breweries
discontinued their activities. The “taproom” segment fared well,
showing a year-on-year increase of 9%. By definition, these breweries
sell more than 25% of their production in their pubs (on-site) and
do not offer food. Very often, different meals are sold from trailers
parked outside the pubs. Growth was also recorded by brewpubs,
where customers can choose a draft beer from a drink list as well
as something to eat. Microbreweries, which produce less than
15,000 bbl and sell at least 75% of their beer production off-site,
demonstrated growth of just 1%. In contrast, “regional breweries” —
craft breweries in the ownership of large brewing companies — faced
a slight decrease of 2%. US breweries not falling within the segment
of craft breweries recorded a drop of 1.4%.

Brewing Like Czechs Do team
Tym projektu Jak CeSi vafi pivo
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Jamie Bogner, Editorial and Creative Director for Craft Beer & Brewing magazine, evaluates
Czech hop varieties” samples

Jamie Bogner, redakcni a kreativni Feditel Casopisu Craft Beer & Brewing, hodnoti vzorky
Ceskych odrid chmele

Organizacni tym Brewers Association naplanoval letosni konferenci
remeslnych pivovartu Craft Brewers Conference a doprovodny
veletrh Brew Expo America® 2023 do Music City Centre (MCC)
ve mésté hudby Nashville, staté Tennessee, kde se stejnd akce
konala jiz v roce 2018.

Témér 12 tis. navitévnikd mohlo navstivit stanky vice jak 600
vystavovatell a Ucastnit se nékolika desitek prednasek, na kterych
své zkuSenosti a poznatky predneslo témér 170 vystupujicich.
Skvéla atmosféra dnd 7.-10. kvétna nebyla pouze v déjisti samotné
akce, ale rovnéz rezonovala v mistnich pivovarech a hudebnich
barech. Z visaéek na krku u rady Gcastnikd byl zfejmy vyssi pocet
téch, kteri konferenci navstivili poprvé. Naladu z celé akce nezkazila
ani intenzivni bourka doprovazena proudy vody, kvuli niz musel byt
zrusen planovany uvitaci vecer pod Sirym nebem v blizkém Walk
of Fame parku. Z organizacniho hlediska je takova situace vzdy
nocni marou. Na druhou stranu nepfizni pocasi zfejmé podékovali
zastupci charity, kterym po zruseni vecerniho programu bylo
darovano jidlo pripravené pro nékolik tisic prihlasenych.
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L. Hejda, K. Bartosovd, Z. Rosa and T. Cernd welcomed all the participants with a beer toast

Pivnim pfipitkem uvitali viechny Gcastniky akce L. Hejda, K. BartoSovd, Z. Rosa a T. Cernd

It was a very pleasant surprise to see that the popularity of lagers
among consumers is still high and seems to be growing. For
many years, the “Brewing Like Czechs Do” project has aimed at
promoting this trend and strengthening exports of hops overseas.
The project is one of the tools used to promote economic
diplomacy (PROPED) and falls under the responsibility of the
Czech Republic’s Embassy in Washington DC and the Ministry
of Agriculture. It allows Czech companies to present ingredients,
technologies and know-how for brewing lagers. It is one of the
most popular and most visited events during CBC. An estimated
600 visitors attended the event this year. The matchmaking forum
is an opportunity for fans of Czech beer styles, Czech ingredients
and, generally speaking, Czech beer culture to meet. The event
was attended and supported by local brewers from Live Oak and
Utepils breweries with beer made from Czech ingredients as well
as by participants from previous incoming missions, who brewed
collaborative beer called “Bus Beer” for this occasion. The beer
was inspired by travel on a bus during the Czech mission and was
brewed with the participation of the following breweries: Green
Bench Brewing Co., Monday Night Brewing, Halfway Crooks,
Cohesion Brewing Co., Shilling Beer Co. and Threes Brewing.
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Tradicné nejpocetnéjsi auditorium miva Gvodni prednaska o stavu
odvétvi, na které vystoupil jako ,key speaker Bart Watson,
hlavni analytik Brewers Association. Hlavni sal pojmenovany
po nashvillském byvalém starostovi Karl F. Deanovi, ktery mél
hlavni zasluhu na snizeni kriminality ve mésté, a dale se zaslouzil
o vystavbu MCC, byl z velké casti zaplnén. Ze sektorovych grafu
bylo zfejmé, Ze obor pivovarstvi ve vystavu jako celek viceméné
stagnoval. Po covidovém 10 % propadu prisel v odvétvi Ffemeslnych
pivovart v roce 2021 rist 8 %, nicméné meziro¢ni srovnani let 2021
a 2022 ukazuje ,,rast* 0,2 % v produkci. Pivovarnici samozrejmé
Celi ruznym problémim a prehodnocuji své strategie. V roce 2022
zapocalo provoz necelych 600 novych pivovart, zhruba 400 jich
¢innost ukoncilo. Dobre se darilo segmentu tzv. ,Taprooms®,
ktery zaznamenal meziroéni narGst o 9 %. Tyto pivovary dle
definice prodaji vice nez 25 % produkce v pivnici svého pivovaru
(on-site) a nenabizeji ve svém zafizeni jidlo. Casto pak stravovani
resi zpusobem, Ze vedle jejich provozu jsou pFistavené karavany
s nabidkou raznych pokrmd. Dal$i narGst zaznamenaly tzv.
,,Brewpubs*, coz jsou pivovarské restaurace, kde si zakaznik mize
kromé napojového listku s pivy na cepu vybrat i néco k snédku.
Mikropivovary s produkci pod 15.000 bbl a s prodejem piv
minimalné 75 % off-site vzrostly pouze o | %. Naopak mirnému 2 %
poklesu celily tzv. regionalni pivovary, coz jsou remeslné pivovary
vlastnéné korporatnimi pivovarskymi spole¢nostmi. Americké
pivovary, které nepatri do segmentu Femeslnych pivovarl, mély
v meziro¢nim srovnani produkci o 1,4 % nizsi.

Velmi hezkym prekvapenim bylo, Ze obliba lezakii mezi spotrebiteli
je stale vysoka a zda se, Ze stale roste. Jiz radu let se snazi tento
trend podporit a vyrazné posilit export chmele do zamofri projekt
,Brewing Like Czechs Do" (Jak Ce3i vafi pivo!), jeden z nastrojd
na podporu ekonomické diplomacie (PROPED). Projekt v gesci
Velvyslanectvi CR ve Washingtonu DC a Ministerstva zem&dé&lstvi
umoznuje ceskym firmam prezentovat suroviny, technologie
a know how pfi vareni lezakl. Tyto akce patri mezi nejoblibenéjsi
a nejnavstévovanéjsi akce v ramci CBC. Odhaduije se, Ze v letosnim
roce pfislo pres 600 navstévnikli. Toto matchmakingové féorum
slouzi k setkani vSech pFizniveu Eeskych pivnich stylt, ceskych
surovin a obecné ceské pivni kultury. Tuto akci svou ucasti a piva
varenad z Ceskych surovin podporili mistni sladci z pivovaru Live Oak
a Utepils, a dale ucastnici predeslych incomingovych misi, ktefi pro
tuto prilezitost uvarili kolaborativni pivo pojmenované ,,Bus Beer*.



Media broadcast directly from the event...
Medidlny vstup pfimo z akce...

All key persons participating in the production of the
aforementioned beers had had the opportunity to visit the
Czech Republic and gain new knowledge and inspiration during
the brewing of traditional Czech lager. Their beers are successful
today and are more drinkable than was the case a few years ago.
It was pleasant to find out that most breweries near the center
of Nashville offer local beers with authentic Czech names such
as PETRIN 11°, PALMOVKA, DUB 13 DEGREE Polotmavé (Semi-
Dark) and Tmavé Specialni Pivo (Dark Special Beer). Other types
of beer, which are referred to as Light and Crisp in the US, have
names referring to the original Czech designation of lager beers:
10 DEGREE and 12 DEGREE. It is a reference to the fact that these
beers were produced according to original Czech recipes and from
Czech ingredients, in particular hops.

Thanks for the successful cooperation and organization belong
to Tereza Cerna, agricultural diplomat at the Czech Republic’s
Embassy in Washington DC, Karolina BartoSova from the
international department at the Ministry of Agriculture as well as
others who participated in this event.

Next year, Craft Brewers Conference and BrewExpo America®
2024 will take place in Las Vegas, Nevada.
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Na vyrobé tohoto piva, jehoz nazev byl inspirovan cestovanim
v autobuse v ramci jejich ceské mise, se podilely pivovary Green
Bench Brewing Co., Monday Night Brewing, Halfway Crooks,
Cohesion Brewing Co., Shilling Beer Co. a Threes Brewing.

Vsechny duleZité osoby podilejici se na vyrobé zminénych piv méli
moznost navstivit CR a nalerpat nové védomosti a inspirace pfi
vyrobé tradicniho ceského lezaku. Jejich piva dnes sklizi Uspéch
a maji k pitelnosti daleko blize nez pred lety. PFijemnym zjisténim
bylo, Ze vétsina pivovarl nedaleko centra Nashvillu ma ve své
nabidce lokalni piva autenticky pojmenovana c¢eskymi nazvy jako
napf. PETRIN [1°, PALMOVKA, DUB |3 DEGREE Polotmavé,
Tmavé Specialni Pivo. DalSi typy piv v americkém prostredi
oznacované Light and Crisp s nazvy |0 DEGREE, |2 DEGREE
odkazuji na éeské puvodni oznadovani piv lezéckého typu. A to vse
s odkazem na to, Ze piva byla vyrobena dle originalnich ceskych
receptur s pouzitim ceskych surovin, hlavné chmele.

Za Uuspésnou spolupraci a organizaci je tfeba podékovat zemédélské
diplomatce Tereze Cerné z Velvyslanectvi v DC, Karoliné BartoSové
ze zahraniéniho odboru Ministerstva zemédélstvi a dalsim, ktefi se
na akci podileli.

Dalsi ro¢nik Craft Brewers Conference a BrewExpo America®
2024 se presune do Las Vegas ve staté Nevada.



25t seminar on the “Application
of Czech hop varieties in beer brewing”

25. rocnik seminare Vyuziti ceskych
odrid chmele v pivovarnictvi

Wkt Dot



The jubilee 25® conference on the “Application of Czech hop
varieties in beer brewing” took place on the second to last day
of March 2023. The annual conference is organized for brewers
and hop growers by BOHEMIA HOP, a.s. in cooperation with the
Hop Research Institute. Despite the fact that the event took place
just a few days after the Spring Brewer Award in Zvikov, the total
number of registered experts from the brewing industry reached
the capacity limit of the Hop Research Institute’s conference
hall. The main program, consisting of lectures and accompanying
beer-tasting sessions, was attended by nearly 120 experts. Most
of the attendees took advantage of the opportunity to visit the
newly-established microbrewery in the complex of the former
Zatec Brewery as well as the Brewing Museum. Recipes for the
accompanying beer-tasting series were designed by Jan Hervert,
who also brewed all the beers in the Hop Research Institute’s
Experimental Brewery.

As in previous years, opening remarks were delivered by Zdenék Rosa. He welcomed the
participants and provided information on the current situation of the Czech Republic’s
hop growing.

Uvodniho slova se tradicné ujal Zdenék Rosa, ktery privital viechny tcastniky a seznamil
je s aktudini situaci v oblasti p&stovani chmele v CR

Saaz Late, Country and Sladek used in lager,
added at the beginning of hop boiling

The opening speech was followed by the first beer-tasting series.
The Saaz Late, Country and Sladek hop varieties were added to
Bohemian-style lager during hop boiling to achieve the required
bitterness. In the final stage (I5 minutes before the end of hop
boiling), all beers were hopped with the Saaz fine hop variety as well.

CZECH HOPS CESKY CHMEL 2023

Samples of the Czech hop varieties
Vzorky ceskych odrid chmele

Predposledni breznovy den roku 2023 se uskutecnila jubilejni
25. pivovarsko-chmelafska konference ,,Uplatnéni eskych odrid
chmele v pivovarnictvi, ktera je kazdorocné organizovana
spolec¢nosti BOHEMIA HOP, a.s. ve spolupraci s Chmelarskym
institutem, s.r.o. (CHI). Prestoze termin akce nasledoval jen par
dni po Jarni cené sladkd na Zvikové, celkovy pocet prihlasenych
odbornikd napFi¢ pivovarnickym primyslem byl na hranici kapacity
konferenc¢niho salu CHI. Hlavniho programu, ktery se skladal
z panelu prednasek a doprovodnych degustaci, se zicastnilo témér
120 odbornikd. Vétsina pritomnych vyuZila moznost navitévy nové
instalovaného minipivovaru v prostorich pivodniho Zateckého
pivovaru a navstévy pivovarského muzea. Autorem receptli pro
doprovodnou degustaci byl Jan Hervert, ktery zaroven vsechna
piva uvaril v Pokusném pivovaru Chmelarského institutu s.r.o.

Odrudy Saaz Late, Country a Sladek
na za¢atku chmelovaru lezaku

Po zahajovacim proslovu nasledovalo prvni kolo degustaci,
ve kterém byly pouzity odridy Saaz Late, Country a Slidek ve
fazich chmelovaru lezaku ceského stylu k dosazeni pozadované
horkosti. VSechna piva byla v posledni fazi (I5 minut pred koncem
chmelovaru) chmelena jemné aromatickou odridou Zateckého
poloraného cervenaku.

Series / Série Lager — Sladek, Country and Saaz Late / Lezak, Sladek, Country, Saaz Late

Wort batch / Varka mladiny 60 | (50 | young beer) / 60 | (50 | mladé pivo)

Malt / Slad Pilsen, Munich / plzensky, mnichovsky

Mashing / Rmutovani singe-mash decoction (90 min.) / jednormutova dekokce (90 min.)

Saaz (4.03%) / ZPC (4,03%)

Country (KH 2.78%)

Hops / Chmel

Sladek (7.0%)

Saaz Late (2.76%)
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Taomin 67.6 g + wWhirlpool / vifivka 34.5 g
(the same for all samples / pro vsechny vzorky stejné)

T05min 98’3 g’-I-40min 98.3 g
TOSmin 388 g’-I—40min 388 g
TOSmin 98.6 g’T40min 98.6 g
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Evaluation of the first beer-tasting series: All tasted samples were of excellent quality,
demonstrated good drinkability and achieved high scores. The best evaluation was given
to the beer hopped with Slddek to achieve bitterness. The evaluation of the beer hopped
with Country was nearly the same.The latter hop variety, which is grown under low trellises,
showed a very good potential for the production of traditional Bohemian lager.

Hodnoceni |. série degustace: VSechny degustované vzorky byly vynikajici kvality s velmi
dobrou pitelnosti a dosdhly vysokych znamek. Nejlépe hodnocenym pivem bylo pivo, kde
byla pro horkost pouZita odriida Sladek. Témér totoZného vysledku dosdhlo pivo, kde ve
stejnych fazich chmeleni byla pouZzita odrida Country. Tato odrida, kterd se péstuje na
nizkych chmelnicovych konstrukcich, ukdzala velmi dobry potencidl pfi vyrobé tradicniho

Ceského leZdku.
12.0 41.6 3.26 3
12.2 388 3.88 2
12.0 42.8 3.92 |

Promotion of exports and presentation of the book
“Production of Beer in Practice” (in Czech: “Praxe
vyroby piva’’) by Tomas Kin¢l

Sample /
Vzorek

The first lecture was given by Karolina BartoSova of the Ministry
of Agriculture. She spoke on the marketing tools introduced to
promote exports of Czech commodities, food and drinks which
fall within the shared responsibility of the Ministry of Agriculture
and the Ministry of Foreign Affairs. She discussed examples of
missions that had already taken place. In addition, she provided
information on the possibilities of financial and administrative
support for expansion abroad.

In the second part of the lecture, Tomas Kincl of the University
of Chemistry and Technology touched on his experience from
the missions abroad. He emphasized the uniqueness and special
position that Bohemian lager has abroad and presented his book
“Beer Production in Practice”. The book was published in 2022
and has received very good reviews.

In 2022, representatives of the Czech Republic’'s Consulate
General in Brazil, together with the largest Brazilian brewing
school — Instituto da Cerveja — held a lecture and a workshop in
Sao Paulo on how to brew Bohemian lager. The principal and most-
discussed topic at the event was the decoction mashing method

Karolina BartoSova of the Ministry of Agriculture spoke on export promotion
Karolina BartoSova z Ministerstva zemédélstvi se vénovala podpore exportu

Podpora exportu a predstaveni knihy
,,Praxe vyroby piva’” Tomase Kincla

Prvni prednasku prednesla Karolina BartoSova z Ministerstva
zemédélstvi, ktera predstavila marketingové nastroje na podporu
exportu Eeskych surovin, potravin a nipoju, které maji spoleéné
v gesci s Ministerstvem zahranicnich véci. Ukazala priklady jiz
uskutecnénych misi a seznamila posluchace, jak mohou dosdhnout
na finanéni a administrativni podporu, pokud chtéji expandovat
v zahranici.

V druhé &asti této prednasky vystoupil Tomas Kinél z VSCHT, ktery
prezentoval své zkusSenosti z téchto zahrani¢nich misi. Poukazal
na jedinecnost a vyjimeéné postaveni Ceského lezaku v zahranici
a predstavil svoji knihu ,,Praxe vyroby piva”, kterou vydal v roce
2022, a na kterou vysly velmi dobré recenze.

V roce 2022 napriklad organizovali zastupci GK se zastupci nejvetsi
pivovarské skoly v Brazilii ,,Instituto da Cerveja“ v Sao Paulo prednasku
a kurz zaméreny na vyrobu ceského lezaku, kde hlavnim a nejvice
diskutovanym tématem byl dekokéni zpusob rmutovani a pouZiti
Ceskych surovin. Kromé toho, probéhlo kolaborativni vareni piva ve
spolupraci s pivovarem TARANTINO. Inspiraci byl cesky polotmavy
lezak, pro jehoz vyrobu byly pouzity plzensky a mnichovsky slad.
Zarizeni umoznilo jednormutovou dekokci. Pri chmelovaru byly
pfidiny pouze Zeské odridy chmele Agnus a Zatecky polorany
cervenak, které dodala spolecnost BOHEMIA HOP, ass. V témze
roce Tomas Kincl absolvoval i kolaborativni varku svétlého lezaku
v pivovaru Koala San Brew, ktery se nachazi v brazilském federativnim
statu Minas Gerais.

As Tomds Kincl pointed out, he had gathered experience from various brewers in his new
publication
Tomds Kincl podle svych slov sesbiral zkusenosti sladki do nové publikace

Trojuhelnikovy test Saaz Shine

V druhé sérii degustaci byl proveden trojuhelnikovy test. Vzorky
dodal jeden z Eeskych primyslovych pivovarl. Pro srovnani pouzil
vzorek piva své standardni receptury, druhym vzorkem bylo pivo,
kde pro zévéreéné chmeleni byla pouZita odruda Saaz Shine.



and the use of Czech ingredients. Moreover, collaborative beer
brewing was organized in cooperation with the TARANTINO
brewery. The beer was inspired by Bohemian semi-dark lager
made from Pilsner and Munich malt. The brewing facility made it
possible to apply the single-mash decoction method. Czech hop
varieties Agnus and Saaz, supplied by BOHEMIA HOP, a.s., were
added to the beer during hop boiling. Tomas Kin¢l also participated
in collaborative brewing of pale lager at Koala San Brew, a brewery
in the federal state of Minas Gerais.

A triangle test for Saaz Shine

A triangle test was applied during the second beer-tasting session.
The beer samples were supplied by a Czech industrial brewery.
A standard recipe was used for a beer sample that served for
comparison purposes. The second sample was beer hopped with
Saaz Shine in the final stage.

The process of breeding in practice

The third lecture was delivered by Vladimir Nesvadba of the
Hop Research Institute. He described the complete process of
breeding new hop varieties and introducing them to breweries.
He explained why it can take more than two decades to develop a
new hop variety. Out of thousands of breeding materials, only a few
promising genotypes that have a good potential for being registered
as new hop varieties advance to the final experimental cultivation,
the sensorial evaluation of hop cones and brewing tests.

Vladimir Nesvadba

Czech aroma hop varieties Premiant, Sladek
and Kazbek used for dry-hopping in Cold IPA

The third beer-tasting session focused on the new Cold IPA
beer style, which is gaining in popularity. This beer style can be
considered a transition between IPL and IPA. Beers produced
in the Cold IPA style are mostly dry hopped with flavor hops,
including the Czech Republic’s Kazbek variety. However, this
session tested traditional aroma hops Premiant and Sladek, which
are mainly used for traditional Bohemian lager. The Vital bittering
variety was applied at the beginning of hop boiling and the tested
hop varieties were added for the second and final hopping during
hop boiling and then for dry hopping in fermenting tanks.
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Evaluationofthesecondbeer-tastingseries: The results of thetriangle testwereinconclusive.
Only 25% of evaluators identified the correct pair. The beer samples were very similar. The
Saaz Shine hop variety responds very well to temperature fluctuations during the vegetation
period and has a very stable year-on-year yield and content of alpha acid substances.
It demonstrated that it is a suitable alternative to Saaz, a traditional Czech fine aroma
variety, which was used in the benchmark sample.

Hodnoceni 2. série degustace: Trojuhelnikovy test se ukdzal jako nepriikazny. Spravnou
dvojici piv oznacilo pouze 25 % hodnotitelii. Vzorky piv si byly velmi podobné. Odrida Saaz
Shine, kterd velmi dobfe reaguje na teplotni vykyvy v pribéhu vegetace a jenz ma velmi
stabilni mezirocni vynos a obsah alfa horkych latek, ukdzala, Ze je vhodnou alternativou
k tradi¢ni ceské jemné aromatické odriidé Zatecky polorany Cerveriak, pouZitou
v kontrolnim vzorku.

Identification of the correct .
Ranking preference /

Preference poradi

pair of beers /
Urceni spravné dvojice piv

benchmark /

Yes / Ano kontrola

No / Ne Saaz Shine

26 78 15 I

§Iechtite|sk)" proces v praxi

V poradi treti prednaska, kterou prednesl Vladimir Nesvadba
z CHI, popsala kompletni Slechtitelsky proces pri Slechténi novych
chmelovych odrid a jejich implementaci do pivovaru. Poukazal na to,
pro¢ vyslechténi nové odridy muze trvat nékdy vice jak dvé dekady.
Z mnoha tisict Slechtitelského materidlu se do finalniho pokusného
péstovani, senzorického hodnoceni chmelovych hlavek a pivovarskych
zkousek dostanou pouze jednotky perspektivnich genotypd, které
maji potencial k registraci nové odrudy.

Ceské aromatické odridy Premiant, Sladek a Kazbek
pro studené chmeleni Cold IPA

Treti série degustaci byla zamérena na novy pivni styl Cold IPA, ktery
stale vice ziskava na popularité. Jedna se o styl, ktery Ize povazovat
jako prerod mezi styly IPL a IPA. Prestoze pro studené chmeleni
tohoto stylu se primérné pouzivaji odrudy ze skupiny ,flavour”
chmell reprezentované eskou odridou Kazbek, byly v této sérii
pouzity také tradi¢ni ceské aromatické odridy Premiant a Sladek,
které maji své uplatnéni hlavné pfi vyrobé tradi¢niho ceského lezaku.
Na pocatku chmelovaru byla pouzita horka odrida Vital. Testované
odridy byly pridany pro druhé a zavéreéné chmeleni béhem vareni,
nasledné pak pro studené chmeleni v kvasnych tancich.



CZECH HOPS CESKY CHMEL 2023

Series / Série Cold IPA

Wort batch / Varka mladiny 60 | (50 | young beer) / 60 | (50 | mladé pivo)
Malt / Slad Pilsen, oat flakes / plzenisky, ovesné vlocky
Mashing / Rmutovani multi-stage infusion (90 min.) / vicestupnova infuze (90 min.)
Vital (11.05%) T o5 28-8 g (the same for all samples / pro vSechny vzorky stejné)

Toomin 20.7g + whirlpool 101.4 g, dry hopping (KT) — 3 days 3.5 g/l + 5 days 3.5 g/l /

Sladek PE45 (KH 9.64%) T, 50,7 + vifivka 101,4 g SCH (KT) -3 dny 3,5 g/l + 5 dni 3,5 g/l

Hops / Chmel

T, 93.1 g + whirlpool 186.4 g, dry hopping (KT) — 3 days 3.5 g/l + 5 days 3.5 g/l /
) 80min
Kazbek (5.27%) T, 93,1 g + vifivka 186,4 g, SCH (KT) — 3 dny 3,5 g/l + 5 dni 3,5 g/l
. o Vgomn 20-8 g + Whirlpool 101.6 g, dry hopping (KT) — 3 days 3.5 g/l + 5 days 3.5 g/l /
Premiant PE 45 (9.66%) 50,8 g + vifivka 101,6 g, SCH (KT) — 3 dny 3,5 g/l + 5 dni 3,5 g/l

80min

Evaluation of the third beer-tasting series: This series was the most balanced in terms of
popularity, even though the evaluated beer samples had different sensorial profiles. Most
evaluators correctly identified the hop variety used in the blind samples. The high scores
show that all of the samples had a very good taste and drinkability. Premiant and Sladek
were selected because of their sensorial profiles and their content of hop oils. The test
showed that biotransformation processes during dry hopping in yeast tanks (two subsequent
dry hopping steps at the end of fermentation) give beer a fruity and flowery aroma. It was
also demonstrated that Premiant and Sladek — in addition to Kazbek — have a very good
potential to be used for dry hopping in the Cold IPA beer style.

Hodnoceni 3. série degustace:Tato série byla ohledné oblibenosti nejvyrovnanéjsi, prestoze
senzoricky profil jednotlivych vzorki piv byl odlisny.Vétsina hodnotitelii tak spravné urcila u
slepych vzorkii pouZité odridy. Z vysokého bodového hodnoceni je vidét, Ze vSechny vzorky
byly velmi chutné a dobie pitelné. Odridy Premiant a Sladek byly vybrany na zdkladé
jejich senzorickych profilii a celkového obsahu silic. Ukazalo se, Ze biotransformachi procesy
v pribéhu studeného chmeleni v kvasnych tancich (2 postupné davky studeného chmeleni
ke konci kvaseni) doddvaji pivu ovocny a kvétinovy charakter aroma. Tato zkouska ddle
ukazala, Ze vedle odriidy Kazbek, odriidy Premiant a Sladek maji velmi dobry potencidl pro
studené chmeleni stylu Cold IPA.

Sample / Ranking /
14.4 46.8 3.74 3

Sladek

Kazbek 14.4 49.2 3.79 2

Premiant 14.5 444 3.8l I
Pavel Palous
Development of dry hopped beers and new trends Vyvoj studené chmelenych piv a nové trendy
- Brut IPA and Cold IPA Brut IPA a Cold IPA

The next speaker was Pavel Palous of the Cobolis brewery. In his Dalsi prednasky se zhostil Pavel Palous z pivovaru Cobolis. Ve
presentation he described the gradual development of dry hopping své prezentaci popsal postupny vyvoj studeného chmeleni, vliv
and the impact of biotransformation processes. He also discussed biotransformaénich procest a pridal své praktické zkuSenosti se
his practical experience with dry hopping when using pellets, dry studenym chmelenim granulemi, suSenymi hlavkami a cerstvym

hop cones and fresh “green” hops. He concluded by providing ,zelenym” chmelem. Zavérem své prezentace posluchadim vice
detailed information on Cold IPA and Brut IPA beer styles, which priblizil pivni styly Cold IPA a Brut IPA, které byly nabizeny jako
were offered during the accompanying beer-tasting session. doprovodna ochutnavka.

Sensorial evaluation of the new hop varieties Senzorické hodnoceni novych odrid Juno, Pluto, Saturn
Juno, Pluto and Saturn in the ALE style. ve stylu ALE. Single-hop, 3x chmelené vs. ,,Fezané”

Single-hop, triple hopped versus ‘“mixed”.

Ctvrté série degustaci byla zamé&Fena na porovnani nové registrovanych
The focus of the fourth beer-tasting series was to compare the chmeld odrid Juno, Pluto a Saturn prFi studeném chmeleni ve stylu
newly-registered hop varieties Juno, Pluto and Saturn when being ALE. T¥i vzorky piv byly chmelené 100 % vzdy jednou odridou,
used for dry hopping of ALE style beers. Three beer samples were tzv. Single-hop. V dal$im vzorku byly pfi studeném chmeleni vyuzity

hopped by a single hop variety (“single hop”). In another sample, all vSechny tfi odriidy dohromady. V poslednim vzorku byla smichana
three hop varieties were used for dry hopping together. And in the vsechna tfi ,,singl-hopova” piva (,,ezand”). Tento pokus mél ukazat,
last sample, the three single-hop beers were mixed. The purpose jak vysledny senzoricky profil piv je ovlivnény odridovou skladbou
of the test was to demonstrate the impact of hop varieties on the chmeld. Pro vSechna studena chmeleni byly pouzity stejné hmotnosti
resulting sensorial profiles of beer. The weight of hops used for dry davek chmele.

hopping was the same in all cases.
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Series / Série

Wort batch / Varka mladiny

Malt / Slad

Yield / Kvasnice

Mashing / Rmutovani
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ALE

60 | (50 | young beer) / 60 | (50 | mladé pivo)

Pilsen, Pale Ale, wheat, oat flakes / plzensky, Pale Ale, pSenicni, ovesné vlocky

LallemandVerdant IPA / vicestupnova infuze (90 min.)

simple infusion (90 min.) / jednoducha infuze (90 min.)

Juno (5.5%) Ty 500 8T

Hops / Chmel Pluto (8.45%) 05min

05min

Saturn (7.30%)  leomn 3708 T,

Evaluation of the fourth beer-tasting series:The beer sample hopped with the Saturn hop
variety received the best evaluation and its taste was the strongest. This hop variety has
the highest content of hop oils (1.5 — 2.5 g/100 g) compared to the other hop varieties.
The Pluto hop variety had nearly the same results. Its content of hop oils is slightly lower
(1.0 — 2.0 g/100 g). Beer produced with the Juno variety, which has the lowest content of
hop oils (0.9 — 1.5 g/100 g) had a pleasant but weaker aroma. During the internal beer-
tasting session, this beer was preferred by evaluators who like traditional lager styles. When
comparing “mixed” beer and triple hopped beer, beer tasters preferred beer for which three
hop varieties were used together for hop boiling and dry hopping.

Hodnoceni 4. série degustace: Nejlépe hodnoceny a aromaticky nejvyraznési byl vzorek,
ktery byl chmelen pouze odriidou Saturn.Tato odriida ma v porovnani s ostatnimi nejvétsi
obsah silic (1,5 — 2,5 g/100 g). TéméF shodného vysledku dosdhla odriida Pluto, ktera
ma obsah silic o trochu nizsi (1,0 — 2,0 g/100 g). Pivo varené z odrady Juno s nejnizsim
obsahem silic (0,9 — 1,5 g/100 g) mélo prijemné, ale méné vyrazné aroma. Toto pivo
v ramci interni degustace bylo preferované hodnotiteli preferujici tradicni lezacké styly.
V porovnani ,,fezaného” piva s 3x chmelenym pivem byly vyssi preference na strané, kde
byly v chmelovaru a pro studené chmeleni pouZity 3 odrtidy spolecné.

Sample / Ranking /
E“XEd/ 37.4 2.95 5
ezane

R

129 366 3.8 2

128 413 331 |

Triple hopped DY S VA 3.13 3
/ 3x chmelené . : :

Determination of sensorial profiles of hops

During his lecture, Josef Patzak of the Hop Research Institute
explained how sensorial profiles of hop varieties are determined. He
described the individual fractions of hop oils and discussed the impact
of different hop oils on the resulting hop aroma. He used a specific
example to demonstrate the impact on the aroma profile of beer.

The last speaker was Jifi Karlik of Czech Brewmasters. He focused
on dry hopping methods. He explained various dry hopping
techniques — starting from adding hops to beer directly, inserting
various woven suspenders, stockings and filling dosers into the
tank up to external continuous feeders, generally referred to as
“hop guns”. He mentioned advantages and disadvantages of different
dosing methods and presented a continuous feeder of Czech origin
— HopFeederCzB.

The lecture was accompanied by a beer-tasting session in the NE
IPA style. The Ceres and Venus hop varieties, developed by the
Hop Research Institute, were used for hopping in the whirlpool
and dry hopping in the yeast tank.

Tosmin 3258 T
Tosmn 3258 5.

78min

T80min 3 7’6 g’-I—78min

78min

Tosnn 20,08 T

39

78.0 g + whirlpool 90 g, dry hopping (KT) | day 2g/l + 5 days 4 g/l /
78,0 g + virivka 90 g, SCH (KT) | den 2g/l + 5 dni 4 g/|

78min

45.5 g + whirlpool 58.5 g, dry hopping (KT) | day 2g/l + 5 days 4 g/l /
45,5 g + virivka 58,5 g, SCH (KT) | den 2g/l + 5 dni 4 g/l

52.7 g + whirlpool 67.8 g, dry hopping (KT) | day 2g/l + 5 days 4 g/l /
52,7 g + virivka 67,8 g, SCH (KT) | den 2g/l + 5 dni 4 g/|

Josef Patzak

Jifi Karlik
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Series / Série

Wort batch / Varka mladiny
Malt / Slad

Yield / Kvasnice

Mashing / Rmutovani
Ceres (7.6%)

Mo ] Venus (8.25%)

Ceres/Venus

Presentation of Saaz Shine, Saaz Comfort
and Saaz Brilliant in lager

An accompanying beer-tasting session with an evaluation of lagers
hopped with Saaz Shine and Saaz Comfort took place in the foyer
all day. The first sample (12.1 EPM; 39.2 IBU) was hopped with
Saaz Comfort during the first and second hop boiling and with Saaz
Shine during the final stage of hop boiling and in the whirlpool. For
the second sample (12.0 EPM; 38.6 IBU), the hop varieties were
reversed (Saaz Shine was added for the first and second hopping,
Saaz Comfort for the third hopping + whirlpool). A sample
produced from Saaz Brilliant was also available on tap.

The results were clear in this respect. Sample no. |, in which Saaz
Shine had been used for the third hopping and in the whirlpool,
was preferred by 23 out of 26 evaluators. A similar result had been

achieved in Zvikov during the Spring Brewer Award: The sample
had been preferred by 25 out of 27 beer tasters.

Series / Série
tch / V.
Malt / Slad
Mashing / Rmutovani

Saaz Comfort (4.73%)

Hops / Chmel

Saaz Shine (3.52%)

Stanoveni senzorickych profili chmele

Josef Patzak z ChmelaFského institutu vysvétlil ve své prednasce, jak
se stanovuji senzorické profily chmelovych odrid. Popsal jednotlivé
frakce chmelovych silic a priblizil, jak jednotlivé silice ovliviuji vysledné
aroma chmele. Na jednom prikladu demonstroval, jak se chmelové
silice projevi v aromatickém profilu piva.

V posledni prednasce se Jiri Karlik ze spolecnosti Czech Brewmasters
zaméril na studené chmeleni z pohledu technologie. Obeznamil
pritomné s riznymi zplsoby chmeleni za studena, od davkovani
chmele primo do piva, pres zpUsoby vkladani tkanych zavésu, punéosek
a nasypovych dozert na tank, az po externi kontinudlni davkovace,
které jsou obecné znamy pod pojmem ,hopgun®. Zminil vyhody
a nevyhody jednotlivych zplsobu davkovani a predstavil kontinudlni
davkova¢ HopFeeder CzB ceské provenience.

Béhem této prednasky byla nabidnuta ochutnavka piva stylu NE IPA,
kde pro chmeleni do virivky a studené chmeleni v kvasném tanku byly
pouzity odriidy Ceres a Venus vyslechténé v Chmelar'ském institutu.

NE IPA (15.3 EPM, 36 IBU)

60 | (50 | young beer) / 60 | (50 | mladé pivo)

Pilsen, Pale Ale, wheat, oat flakes / plzensky, Pale Ale, psenicni, ovesné vlocky, pSeni¢né vlocky

Lallemand Verdant IPA

simple infusion (90 min.) / jednoducha infuze (90 min.)

whirlpool 125 g/ vifivka 125 g

whirlpool 125 g/ vifivka 125 g

dry hopping (KT) 2 days 5.5 g/l (50/50) + 4 days 5.5 g/l (60/40) /
SCH (KT) 2 dny 5,5 g/l (50/50) + 4 dny 5,5 g/l (60/40)

Predstaveni Saaz Shine, Saaz Comfort
a Saaz Brilliant v lezaku

Béhem celého dne probihala v predsali doprovodna ochutnavka
a hodnoceni lezaki, ve kterych byly pouzity odridy Saaz Shine
a Saaz Comfort. V prvnim vzorku (12,I EPM; 39,2 IBU) byla pro
I. a 2. chmeleni chmelovaru pouzita odrida Saaz Comfort, ve
findlni fazi chmelovaru a do vifivky byla pouzita odrida Saaz Shine.
V druhém vzorku (12,0 EPM; 38,6 IBU) byly odrudy prohozeny
(I. a 2. chmeleni Saaz Shine, 3. chmeleni + vifivka Saaz Comfort).
Na cepu byl i vzorek vyrobeny ze Saaz Brilliant.

V tomto ohledu byly vysledky jednoznaéné. Vzorek ¢. I, kde byl
Saaz Shine pouzit na 3. chmeleni + virivka, preferovalo 23 z 26
hodnotitelt. Podobného vysledku bylo dosaZeno i na Zvikové
béhem Jarni ceny sladkd, kde tento vzorek preferovalo 25 z 27
degustatord.

Comfort/Shine

60 | (50 | young beer) / 60 | (50 | mladé pivo)
Pilsen, Munich / plzensky, mnichovsky

single decoction (90 min.) / jednoducha dekokce (90 min.)

57.7gT

40min

57.7¢g

T05min

Teaomin 77-3 & + whirlpool / vifivka 77.3 g



Series / Série

Wor

Malt / Slad

Mashing / Rmutovani

Saaz Shine (3.52%)

Hops / Chmel
Saaz Comfort (4.73%)

Series / Série

Wort batch / Var
Malt / Slad

Mashing / Rmutovani

Hops / Chmel

Saaz Brilliant (3.75%)

The Vital hop variety in commercial beers

During the accompanying beer-tasting sessions, it was also possible
to taste beers hopped with Vital during hop boiling. The beers on
tap were delivered by Radous Brewery (Pilsner lligner, 12.0 EPM,
381BU, 4.8% alc.), Ferdinand Brewery (Svétly Max, |1 EPM, 42 IBU,
4.7% alc.), Dudak — Méstansky pivovar Strakonice (experimental
batch, 1.0 EPM, 40 IBU, 4.4 % alc.) and Popelin Brewery (Popelinsky
Jantar, 12.0 EPM, 4.9% alc., IBU not measured).

As part of the afternoon program the participants visited the Brewing Museum and the
new brewery of the Sedmy schod company with a capacity of 2,500 hl. It is located in
the complex of the former Zatec brewery, which terminated its operation. The managing
director Martin Kec, who was the visitor's guide, also showed them the brewhouse of
the old brewery and the water tower. At the end of the day, BOHEMIA HOP, a.s. invited
all attendees to the restaurant of the Hop and Beer Temple, where beers from the local
U Orloje (“At the Astronomical Clock”) brewery and the Sedmy schod company were
served. Most of the attendees who stayed until the end participated in an evening trivia
competition, which was presented by Zdenék Rosa.

V odpolednim programu probéhla navstéva pivovarského muzea a nového pivovaru
spolecnosti Sedmy schod s kapacitou 2.500 hl, ktery se nachdzi v aredlu pivodniho
Zateckého pivovaru, jehoz Cinnost byla jiz ukoncena. Pivovarem ndvstévniky proved!
jednatel Martin Kec, ktery vS§em zdjemciim zpfistupnil i prostory varny starého pivovaru
a voddrenskou véZ. Na zdvér dne pozvala spolecnost BOHEMIA HOP, a.s. vsechny
ucastniky na posezeni do restaurace Chramu Chmele a Piva, kde byla servirovana piva
tamniho pivovaru U Orloje a spole¢nosti Sedmy schod.Vétsina ziistavsich si pak zkusila
vecerni vSeobecny kviz, ktery moderoval Zdenék Rosa.

T

05min
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Shine/Comfort

60 | (50 | young beer) / 60 | (50 | mladé pivo)
Pilsen, Munich / plzensky, mnichovsky

single decoction (90 min.) / jednoducha dekokce (90 min.)

773 gT

40min

773 g

T05min

T

80min

57.7 g + whirlpool / vifivka 57.7 g

Brilliant

60 | (50 | young beer) / 60 | (50 | mladé pivo)
Pilsen, Munich / plzensky, mnichovsky

single decoction (90 min.) / jednoducha dekokce (90 min.)

722gT

40min

722 gT, 722 g+ whirlpool / vifivka 36.7 g

80min

Libuska Sulcové and her daughter were in charge of the tap and accompanying evaluations.
A team of young men and women led by Vladimir Nesvadba prepared beer samples for
the participants.

O vyj¢ep a doprovodné hodnoceni se staraly Libuska Sulcova s dcerou. Ucastnikim
pripravoval vzorky kolektiv mladych divek a chlapcii pod vedenim Viadimira Nesvadby.

Odrida Vital v komeréné vyrabénych pivech

V doprovodnych ochutnavkach bylo mozné dale ochutnat piva,
kde byla béhem chmelovaru pouzita odrida Vital. Na cep piva
dodali Pivovar Radous (Pilsner lligner, 12,0 EPM, 38 IBU, 4,8 %
alk.), Pivovar Ferdinand (Svétly Max. Il EPM, 42 IBU, 4,7% alk.),
Dudak — Méstansky pivovar Strakonice (zkusebni varka, 11,0 EPM,
40 IBU, 4,4 % alk.) a Pivovar Popelin (Popelinsky Jantar, 12,0 EPM,
4,9 % alk., IBU neméreno).



A promotion event on Czech hops
in Hokkaido, Japan
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BOHEMIA HOP, a.s. presented Czech hops to representatives of
Japanese breweries and microbreweries from the Hokkaido and
Tohoku regions at an event that was organized by the Ministry
of Agriculture and the Czech Republic’s Honorary Consulate in
Sapporo, with the participation of the Sapporo brewery, the Czech
Hop Growers Union, E.AT. Czech, s.r.o., Ohnishi Shoji and the
University of Chemistry and Technology.

The seminar built on previous events for Japanese breweries,
namely in Tokyo in 2019 and in Sakai in 2022, where BOHEMIA
HOP, a.s. with the support of the Ministry of Agriculture presented
Czech hop varieties and their application in beer brewing.

During the opening ceremony in Park Hotel Sapporo, guests were
welcomed by the Czech Republic’'s Honorary Consul in Sapporo
Mr. Masahiro Nomura. He recalled paying a visit to Zatec in 2009
to take delivery of hops. Mrs. Irena Leopoldova, an agricultural
diplomat in Japan, followed with her presentation on the Czech
Republic, Czech agriculture, the food industry and foreign trade.
The next speaker was Mr. Koi of the Sapporo brewery, who spoke
on the uniqueness of Czech hops and Sapporo’s activities in the
Czech Republic such as the CCFS project implemented with the
suppliers of hops for CHMELARSTVI, cooperative Zatec. It was
also very interesting to compare the climate conditions throughout
the year in Zatec, Tokyo and Sapporo. Temperatures in Tokyo are
afew degrees Celsius higher than in Zatec all year round. However,
winter and fall in Sapporo are considerably cooler than in Zatec and
from July to September temperatures are higher. Precipitation in
Tokyo is much higher than in Zatec throughout the year. Sapporo
has similar precipitation from January to May but its precipitation
for the rest of the year is 100 mm per month, excluding August. If
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A visit to the Sapporo brewery which brews the Sapporo Classic beer brand from the Saaz
hops on the island of Hokkaido

Navstéva pivovaru Sapporo, ktery na ostrové Hokkaido vari z Zateckého chmele znacku
Sapporo Classic

BOHEMIA HOP, a.s. prezentovala ¢esky chmel na akci poradané
Ministerstvem zemé&délstvi a Honorarnim konzulitem CR
v Sapporu za pFispéni pivovaru Sapporo, Svazu péstiteli chmele
CR, spole¢nosti E.AT. Czech, s.r.o., Ohnishi Shoji a VSCHT pro
zastupce japonskych pivovari a minipivovary z regiont Hokkaido
a Tohoku.

Organizers and lecturers from the Czech Republic and Japan in a joint picture at the end of the seminar
Organizatofi a predndsejici z Ceské republiky a Japonska na spole¢né fotografii na zavér semindre
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Masahiro Nomura, Honorary Consul of the Czech Republic in Sapporo
Masahiro Nomura, honordrni konzul CR v Sapporo

August is included, it amounts to 170 mm per month. In Hokkaido,
hops are grown by four hop growers on approx. 20 hectares. The
major hop variety is Little Star.

The session on Czech hops was followed by a movie on Czech
hop growing and the course of a hop growing year. Zdenék Rosa,
chairman of CHMELARSTVI, gave a lecture on the history and
current state of Czech hop growing, in particular the use of various
Czech hop varieties in beer brewing. An important part of the
event was a lecture by Tomas Kinél of the University of Chemistry
and Technology. He explained the specifics of brewing Czech
beer, focusing on technologies, methods and ingredients. Then, he
discussed different possibilities on how to use Czech hop varieties
— for hop boiling and dry hopping.

Irena Leopoldovd, agricultural diplomat, Tokyo
Irena Leopoldovd, zemédélska diplomatka, Tokio

The program included the tasting of beers brewed by Czech
breweries from Czech hop varieties. The beers were brought
directly from the Czech Republic. Participants had the opportunity
to taste beers from Plzensky Prazdroj a.s., Pivovar Hostivar,
Pioneer Beer, Lod’ Pivovar, Vinohradsky pivovar, Pivovar Matuska,
Porta Coeli and sv. Norbert.

Brewers from different parts of Japan were able to watch the
seminar via MS Teams.
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Koichiro Koie, Sapporo Brewery
Koichiro Koie, pivovar Sapporo

Tento seminar navazal na predchozi akce pro japonské pivovary,
kde BOHEMIA HOP, a.s. s podporou Ministerstva zemédélstvi
predstavila ceské odridy chmele a jejich vyuziti v pivovarnictvi na
seminarich v Tokiu v roce 2019 a Sakai v roce 2022.

Na slavnostnim zahajeni v Park Hotelu v Sapporu privital hosty
Honoralnikonzul CRvSapporu, pan Masahiro Nomura. Pan Nomura
zavzpominal na svoji navitévu Zatce na prejimce chmele v roce
2009. Na n&j prezentaci o Ceské republice, eském zemé&délstvi,
potravinarstvi a zahranicnim obchodu navazala zemédélska
diplomatka v Japonsku pani Irena Leopoldova. Nasledovala
prezentace pana Koie z pivovaru Sapporo o jedinecnosti ¢eského
chmele a aktivitich pivovaru Sapporo v Ceské republice, jako
napFiklad projektu CCFS s dodavateli chmele pro CHMELARSTVi,
druzstvo Zatec. Velmi zajimavé bylo také porovnani klimatickych
podminek v pribéhu roku v Zatci, Tokiu a Sapporu, kdy u teplot
je Tokio celoroéné nékolik stupiti nad Zatcem, ale Sapporo v zimé
a na podzim vyrazné pod Zatcem, ale od ervence do zifi jsou
zde teploty vyssi. U srazek je Tokio celorocné vyrazné vyssi nez
Zatec, ale Sapporo ma od ledna do kvétna podobné srazky, ale
nasledné do konce roku Uhrny nad 100 mm mésiéné, se srpnem
okolo 170 mm. Na Hokkaidu nyni péstuji chmel 4 péstitelé na cca
20 ha s hlavni odridou Little Star.

Zdenék Rosa, BOHEMIA HOP, a.s.



Edelpils, one of the Sapporo beer brands with the Saaz hops
Edelpils, jedna ze znacek pivovaru Sapporo se Zateckym chmelem

Mr. Koichiro Koie at a research hop farm on the island of Hokkaido
Pan Koichiro Koie na vyzkumné chmelnici na ostrové Hokkaido
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Evaluation of hop suppliers within the CCFS program at BOHEMIA HOP, a.s. in Zatgc
Vyhodnoceni dodavatelti v ramci programu CCFS ve spolecnosti BOHEMIA HOP, a.s.v Zatci

Na téma esky chmel navézal film o eském chmelafstvi a prubéhu
chmela‘ského roku a prednaska predsedy druzstva CHMELARSTVI
Zdenka Rosy o historii a soucasnosti Ceského chmelarstvi se
zaméFenim na vyuziti ruznych éeskych odrud v pivovarnictvi. Velmi
dilezitou soudasti akce byla prednadka Tomase Kinéla z VSCHT,
ktery podrobné pritomnym vysvétlil specifika vareni ¢eskych piv
se zamérenim jak na technologie, tak postupy a zejména na vyznam
surovin. U chmele byly predstaveny rizné moznosti vyuziti ceskych
odrid chmele jak pro pouziti na varné, tak pro studené chmeleni.

V ramci programu probéhla degustace piv od ¢eskych pivovarl z ¢eskych
odrtd chmele. Tato piva byla dovezena pfimo z Ceské republiky na
tuto akci a Gcastnici akce méli mozZnost ochutnat piva z pivovaru
Plzensky Prazdroj a.s., Pivovar Hostivar, Pioneer Beer, Lod’ Pivovar,
Vinohradsky pivovar, Pivovar Matuska, Porta Coeli a Sv. Norbert.

SeminarF byl promitan prostrednictvim MS Teams prihlasenym
sladkdm z celého Japonska.



Trade fair in Shanghai welcomed
tens of thousands of visitors after
Covid restrictions ended

“Q‘\

Sanghajsky veletrh
po covidovych restrikcich privital
desetitisice zajemcu



China is an interesting market for the hop trade, as has long been
known. Now, with the Covid restrictions having ended, China has
once again opened up to the rest of the world and it is therefore
possible to take full advantage of opportunities for face-to-face
meetings such as trade fairs. BOHEMIA HOP, a.s. accepted an
invitation to the Craft Beer China Conference & Exhibition, which
took place in Shanghai from May 30 to June |, 2023. It participated
in the shared Czech exhibition stand, organized by the Czech
Trade agency.

Together with representatives of the breweries Budéjovicky Budvar
n.p., Pivovary CZ Group, a.s. and Primator, a.s. we were able to
reach out to 35,000 visitors, who were attracted to this three-
day event. We presented the Czech hop varieties Saaz, Sladek,
Premiant and Kazbek as well as the Vital and Agnus bittering hops.

CZECH HOPS CESKY CHMEL 2023

Cina je zajimavy trh pro obchodovani chmelem, to neni nic nového.
Nyni, po dobé covidovych restrikci, se Cina otevFela svétu, a je
tak opét mozné naplno vyuzivat prilezitosti k osobnimu setkani
napt. formou veletrhi. BOHEMIA HOP, a.s. vyuzila nabidky
(&asti na Craft Beer China Conference & Exhibition v Sanghaji v
terminu 30. 5. az |. 6. 2023, a to v ramci spolecného ceského
stanku zorganizovaného agenturou Czech Trade.

Spoleéné se zastupci pivovaru Budéjovicky Budvar n.p., Pivovary
CZ Group, a.s. a Primator, a.s. jsme mobhli oslovit vice nez 35 000
navstévnikl, které tridenni veletrh pfilakal. Navstévnikim jsme
prezentovali Eeské odriidy Zatecky polorany erveiak, Sladek,
Premiant, Kazbek a dale pak horké odridy Vital a Agnus.

Representatives of Greatbeer's business partner BOHEMIA HOP. a.s. at the Czech Republic booth together with the director of Czech Trade in China, Ales Cervinka, and the Czech

agricultural diplomat in China, Ondrej Placek

Zaéstupci obchodniho partnera BOHEMIA HOP, a.s., spolecnosti Greatbeer na stdnku Ceské republiky spolu se feditelem Czech Trade v Ciné Alesem Cervinkou a ceskym zemédélskym

diplomatem v Ciné Ondrejem Plackem
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Brewers Forum held in Prague
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On May 21-23, Prague hosted the Brewers Forum, an international
brewing conference organized by Brewers of Europe. The lectures
delivered at the event focused on brewer’s creativity, sustainability,
non-alcoholic beer, marketing, quality control and sensorial
stability monitoring as well as methods of brewing the traditional
Bohemian lager.

The conference was opened by the president of Brewers of Europe
Lasse Aho. During the event, support for the nomination of Czech
beer culture on the UNESCO list was expressed several times.

BOHEMIA HOP, a.s. presented Czech hop varieties at its exhibition
stand during the conference. On Wednesday, May 24, the
participants were welcomed by BOHEMIA HOP and the Hop
Research Institute in Zatec. They had the opportunity to visit
the center of Czech hop research and the processing lines of
CHMELARSTVI, cooperative Zatec. The attendees of the Brewers
Forum could also register for specialized excursions, including
the Hop Museum in Zatec.
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Od 2I. do 23. kvétna hostila Praha mezinarodni pivovarnickou
konferenci Brewers Forum, kterou poradala organizace Brewers
of Europe. Hlavnimi body prednasek byla kreativita pri vareni
piva, udrzitelnost, vyroba nealko piv, marketing, kontrola kvality
a senzorické stability, ale také postupy vareni tradicniho ceského
lezaku.

Konference, kterou zahajil prezident Brewers of Europe Lasso
Aho, nékolikrat podpofrila nominaci ceské pivni kultury na seznam
UNESCO.

BOHEMIA HOP, a.s. predstavila v ramci konference na svém
stanku ceské odridy chmele a ucastniky privitala ve stredu
24. kvétna spolu s ChmelaFskym institutem na navitévé Zatce,
zazemi Ceského chmelarského vyzkumu a zpracovatelské linky
CHMELARSTVI, druzstvo Zatec. V nabidce odbornych vyjezdi
pro ucastniky Brewers Forum byla také navstéva Chmelarského
muzea v Zatci.



Hop growing and weather
- Steknik 2021-2022
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Péstovani chmele a pocasi
— Steknik 2021-2022
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There is probably little doubt that the weather is a determining
factor in the economics of hop growing every year. The amount of
precipitation, its distribution over time and temperature, especially
in the summer, fundamentally affect the yield and the content of
ingredients important for brewing, especially alpha acids. In recent
years, the importance of weather has rather increased due to the
ongoing climate changes, which are manifested by tropical periods,
lack of rainfall and more frequent occurrence of extreme events
such as torrential rains, hailstorms, and strong winds. Even the
oldest living contemporaries do not recall any subsequent years
with such different weather conditions as were the years of 2021
and 2022, which had a major impact on hop-growing statistics.
While in 2021, the most common Saaz variety in the country
achieved a record yield of 1.59 t/ha, the yield in the following
year was only 0.72 t/ha, which is the lowest yield in more than
sixty years (since 1961). The harvest result in 2022 was improved
by hybrid varieties, so the year ended up with an average yield
per hectare of 0.90 t/ha. The extremely favorable (202l) and
unfavorable (2022) weather conditions affecting the harvest
results in the past two years require a more detailed assessment.
Its results and conclusions may outline steps towards the future
course of Czech hop-growing, as the year 2022 may not be the
only crisis year in the future.

The hop farm called the Research Farm of the Hop Research
Institute in Steknik was chosen for the evaluation of the past years
for several reasons. Most of the Czech hop varieties are grown
here on approximately 130 hectares (Figure 1). The hop fields are
irrigated by above-ground drip irrigation, which gives an opportunity
to test its ability to compensate for rainfall deficits during long dry
periods. The farm systematically replants the hop vegetation, so the
age structure of the hop fields allowed to compare the response to
weather conditions of the older and newly planted hop vegetation.

Weather conditions at the Research Farm
in Steknik in 2021 a 2022

The weather conditions have already been described in detail, for
example, on the pages of the Hop Growing magazine. Only a brief
description is given here because it is closely related to the topic
of the article.

Figure 1:The Hop Research Farm of the Hop Research Institute in Steknik
Obrézek & |: Chmelafskd farma Ucelového hospodarstvi Chmelaiského institutu ve Stekniku
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O tom, ze pocasi je urcujicim faktorem, ktery kazdorocné
rozhoduje o ekonomice péstovani chmele, asi pochybuje malokdo.
Mnozstvi srazek, jejich rozlozeni v case a teploty, zejména
v letnim obdobi, zisadnim zpusobem ovliviiuji vynos a obsah
pivovarsky vyznamnych latek, predevsim a-kyselin. Vyznam pocasi
v poslednich letech spiSe nartstd v souvislosti s probihajicimi
klimatickymi zménami, které se projevuji tropickymi periodami,
nedostatkem srazek a castéjSim vyskytem extrémnich jev(
jako jsou privalové srazky, krupobiti a silné vétry. Ani nejstarsi
pamétnici nepamatuji tak povétrnostné odlisSné po sobé nasledujici
rocniky, jakymi byly roky 2021 a2 2022, které se zasadnim zplisobem
promitly i do chmelafskych statistik. Zatimco v roce 2021 byl v CR
u nejroziifenéjsi odriidy, Zateckého &ervefidku, dosazen rekordni
hektarovy vynos chmele ve vysi 1,59 t/ha, v roce nasledujicim byl
vynos pouze 0,72 t/ha, coz je nejméné za vice nez 60 let (od roku
1961). Skliznovou bilanci v roce 2022 vylepsily hybridni odrudy,
takze rocnikova sklizeii byla nakonec vyhodnocena s primérnym
hektarovym vynosem 0,90 t/ha. Mimoradné priznivé (202I)
i nepriznivé (2022) povétrnostni podminky s dopadem na sklizinové
vysledky v uplynulych dvou letech primo vybizi k podrobnéjsimu
hodnoceni. Jeho vysledky a zavéry mohou nastinit kroky k dalsimu
smérovani Ceského chmelarstvi, protoze krizovy rok 2022 nemusi
byt v budoucnu ojedinély.

Ke zhodnoceni uplynulych roénikl byla vybrana chmelafska farma
Uclelového hospodafstvi ChmelaFského institutu ve Stekniku
(UH), a to z nékolika divoda. Na pfiblizné 130 hektarech se zde
péstuje vétsina Ceskych odrid chmele (Obrazek ¢. I). Chmelnice
jsou zavlazovany nadzemni kapkovou zavlahou, coz dava prilezitost
provérit jeji moznosti vyrovnavat srazkové deficity v dlouhych
suchych periodach. Farma systematicky obnovuje porosty chmele,
takZe vékova struktura chmelnic umoznila porovnat reakce na
povétrnostni podminky starSich i nové vysazenych porostu.

Charakteristika pocasi na UH Steknik
v letech 2021 a 2022

Povétrnostni podminky byly jiz podrobné hodnoceny napriklad na
strankach casopisu Chmelarstvi. Na tomto misté je uvedena jen
strucna charakteristika, protoze s tématem prispévku tzce souvisi.
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The winter period of 202| experienced heavy precipitation.
During January and February, there was 84 mm of rainfall or snow.
The development of hop vegetation was delayed by two to three
weeks due to the cold spring compared to previous years. The
tropical period from June 14 to 20 was important for the month
of June, when maximum daily temperatures reached 35-39°C.
However, this was followed by a rainy week, which brought
75 mm of percipitation. The following two months were also rainy,
which generated a strong infectious pressure from the downy
mildew (Pseudoperonospora humuli). Warm and humid weather
with maximum temperatures of up to 30°C and rapid fluctuation
between sunny and rainy days prevailed until harvest, with
persistently strong downy mildew’s infectious pressure.

The year 2022 will go down in history as one of the driest and
warmest in the last thirty years. Even the winter season was warm
and had low precipitation (25 mm). The afternoon temperatures
exceeded 20°C at the beginning of May, and 25°C in the second
half of the month, with a persistent precipitation deficit that had
gradually accumulated since the beginning of the year. The week
from June 13-19 ended with a tropical weekend with maximum
temperatures of 36-39°C. The Saaz variety began to bloom in the
second half of June without hop vines in numerous hop fields being
able to reach the upper part of the trellises. Another tropical week
of July 18-25 was accompanied by weak cold fronts. Low rainfall
totals of up to 5 mm, which did not have a significant impact on
the water balance of hop fields, and very warm weather lasted
until mid-August. The last ten days of August and the first ten
days of September were characterized by drops in temperature
and abundant rainfall.

Average monthly temperatures and precipitation totals in Steknik
in the period April-September 2021 and 2022 are shown in Table I.
Fig. 2 depicts the time development of average temperatures and
distribution of precipitation in the period January—September for
both years.

Table |: Average monthly temperatures and precipitation totals (Steknik, 2021, 2022)
Tabulka €& I: Primérné mésicni teploty a srazkové Ghrny (Steknik, 2021,2022)

_ 2021 2022
72 79
2 62
207 203
200 202
78 208
62 9

Total (mm) / Celkem (mm)

Hop harvesting at the Steknik farm is organized by entire hop fields.
The dry hops are then separated into individual batches. Data on
yield and alpha-acid content are thus available for each hop field.
The records of the supplementary irrigation operation time are also
kept for individual hop field sections. With this information, it is thus
possible to evaluate the harvest results for both older (more than
5 years) and newly planted vegetation (up to 5 years). The evaluation
is prepared for the most common hop varieties - Saaz, Sladek,
Premiant and Agnus. Yields, contents of alpha acids and irrigation
doses for each variety are summarized in Tables 2 to 5.

Response of selected varieties to weather conditions

The alpha-acid content of the new Saaz hop vegetation planted in
2017-2019 is significantly higher than older vegetation planted before

52

Zimni obdobi roku 2021 bylo srazkové bohaté. Behem lednaa inora
naprselo ¢i nasnézilo 84 mm vody. Vyvoj vegetace chmele byl diky
chladnému jaru oproti minulym roénikim o 2 az 3 tydny opozdén.
Pro Eerven byla dulezita tropicka perioda v obdobi od 14. do 20. 6.,
kdy maximalni denni teploty dosahovaly hodnot 35-39 °C. Poté
ale nasledoval destivy tyden, v prabéhu kterého naprselo 75 mm
vody. Destivé byly i nasledujici 2 mésice, coz s sebou prinaselo silny
infekéni tlak peronospory chmelové (Pseudoperonospora humuli).
Teplé a vlhké pocasi s maximalnimi teplotami do 30 °C s rychlym
stridanim slunecnych a destovych dni panovalo az do sklizné pri
pretrvavajicim silném infekénim tlaku peronospory.

Ro¢nik 2022 vejde do historie jako jeden z nejsussich a nejteplejsich
za poslednich 30 let. Jiz zimni obdobi bylo teplé a chudé na srazky
(25 mm). Zadatkem kvétna se odpoledni teploty prehouply pres
20 °C, v druhé poloviné mésice pres 25 °C pfi pretrvavajicim
srazkovém deficitu, ktery se postupné kumuloval od zacatku roku.
Tyden od 13.~19. 6. byl zakoncen tropickym vikendem s maximalnimi
teplotami 36—39 °C. Zatecky polorany &ervenak zalal v druhé
poloviné cervna kvést, aniz révy na radé chmelnic dosahly stropu
konstrukce. Dalsi tropicky tyden ve dnech 18.-25. 7. byl provazen
slabymi studenymi frontami. Nizké srazkové Ghrny do 5 mm, které
na vodni bilanci chmelnic nemély vyznamnéjsi dopad, a velmi teplé
pocasi pretrvavaly az do prvni poloviny srpna. Ochlazeni a vydatné
srazky prinesla az posledni srpnova a prvni zarijova dekada.

Priamérné mésiéni teploty a srazkové hrny v obdobi duben—zari
ve Stekniku v letech 2021 a 2022 jsou uvedeny v tabulce €. I, na
obrazku €. 2 jsou pro oba roéniky zndzornény Casové prubéhy
prumérnych teplot a rozloZeni srizek v obdobi leden—zari.

Sklizen chmele na farmé Steknik je organizovana po celych
chmelnicich. Ze suchého chmele jsou nasledné sestavovany
samostatné partie. K dispozici jsou tak Udaje o vynosu i obsahu
a-kyselin, vztahujici se ke konkrétni chmelnici. Evidence doby
provozu dodatkovych zavlah rovnéz vedena pro jednotlivé bloky
chmelnic. Diky témto informacim je tak mozno provést hodnoceni
sklizfiovych vysledkt pro starsi (vice nez 5 let) i nové vysizené

Average temperature (°C) / Prumérna teplota (°C) Precipitation totals (mm) / Srazkovy Ghrn (mm)

2021 2022

6.8 43.0
97.4 21.8
8l1.6 47.2
123.2 31.0
93.8 38.6

84 68.8
411.2 250.4

porosty (do 5 let). Hodnoceni je zpracovano pro nejrozsirenéjsi
odriidy chmele, Zatecky polorany &ervenak, Sladek, Premiant
a Agnus. Vynosy, obsahy a-kyselin a zavlahové davky jsou jednotlivé
odridy sumarizovany v tabulkich ¢. 2 az 5.

Reakce vybranych odrud na povétrnostni podminky

Obsah o-kyselin u novych porosti Zateckého poloraného
Cervenaku vysazenych v letech 2017-2019 je podstatné vyssi, nez
u porostu starSich vysazenych do roku 2011. Nejméné a-kyselin
v rozmezi 2,0-2,1 % hm. obsahovaly hlavky ze starSich porostu
v roce 2022, chmele z novych porostl obsahovaly ve stejném roce
3,4-6,3 % hm. U porostl vysidzenych po roce 2017 je vliv staFi
na obsah a-kyselin rovnéz patrny. To je znama skuteénost, ktera
byla nékolikrat potvrzena nejen u Zateckého &erveRaku. V pripadé



2011. The lowest alpha-acid content, ranging from 2.0-2.1% w/w,
was found in older hop plants in 2022, while hops from new ones
contained 3.4-6.3 % w/w in the same year. The effect of age on
alpha-acid content is also evident in vegetation planted after 2017.
This is a well-known fact, which has been confirmed several times,
not only for the Saaz variety. Regarding yields, the situation is
more complex, as other factors such as artificial irrigation and
infectious pressure from pests and diseases play an important role.
In 2022, the Saaz hops failed to achieve a profitable yield even
with the help of irrigation. Monthly evapotranspiration was very
high in the summer period, reaching 100-200 mm, so even artificial
irrigation of 220-510 I/plant was not enough to compensate for
the moisture deficit. The new vegetation yields in the range of
0.9-1.1 t/ha are above-average within the Saaz hop-growing region
(0.72 t/ha), but older vegetation yielded only 0.5-0.7 t/ha. The very
warm and dry weather that prevailed in 2022 was favorable for
the development of two-spotted spider mite populations. This
year, however, the two-spotted spider mite was not a problematic
pest. Natural enemies and the secondary acaricidal effect of
spirotetramat, which was applied during the growing season
against the hop aphid, played a positive role.

The 2021 yields (0.7-2.0 t/ha) were adversely affected by the
strong downy mildew’s infectious pressure, especially during the
blossoming period and at the beginning of the hop cones growing
period. The waterlogged soil in the hop fields did not allow to
plan the best timing for protective interventions. In contrast,
record yields of 1.8-2.4 t/ha were achieved in 2019, as a result of
a good strategy based on an optimal combination of rainfall and
drip irrigation. Another important yield factor was the flawless
management of hop protection against pests and diseases.

Sladek as a late variety responds to weather conditions differently
than the Saaz hops. It blooms and forms hop cones later, ripening
mostly at the end of the first ten days of September, when
temperatures are no longer as high as in the summer months.
The age of the vegetation was mainly reflected in the alpha-acid
content. The alpha-acid content of 8.8-10.2% w/w of the young
2019 vegetation was well above that of older hops (5-7% w/w)
planted before 2013. The yield was successfully stabilized above
2.0 t/ha by artificial irrigation during the evaluated period. In
2022, a relatively high yield of 2.1 to 2.7 t/ha was achieved with an
irrigation dose of up to 700 liters of water per plant. Noteworthy
are the record yields of 3.3-3.9 t/ha in 2019, which were achieved
thanks to perfectly managed hop protection and the optimal
combination of the moisture demands of hop plants satisfied by
rainfall and drip irrigation. In 2021, yields in some hop fields (Angr,
Stran) were negatively affected by the strong infectious pressure of
downy mildew, especially during blossoming and at the beginning of
the hop cones growing period.

The alpha-acid content of Premiant variety planted in 2019-202I,
ranging from 8.4-9.7% w/w, is significantly higher than that of hops
planted before 2017 (range 5.1-7.7%, average 6.3%). The age of
the vegetation had virtually no effect on dry hop yields; weather
conditions, especially rainfall, played a much more important role.
Even irrigation, which was applied at 408-928 I/plant in 2022, did
not ensure a profitable yield of 1.0-1.5 t/ha in that year. The record
high use of drip irrigation for the 202I planting stock (928 liters)
was due to the need to compensate for the rainfall deficit in young
plants, which do not have a sufficiently developed root system to
survive prolonged dry periods without harm. In sharp contrast
to the 2022 yields are the record amounts of hops harvested in
2019, ranging from 3.2 to 3.8 t/ha, which were, similarly to the
Saaz, achieved as a result of an optimal combination of rainfall and
drip irrigation and effective protection of hops against pests and
diseases.

Hop cones of the Agnus variety had a relatively stable content of
alpha acids in the evaluated period, ranging from 10% to 14%, almost
independently of the age of the vegetation. Even in the dry and hot
year of 2022, the alpha-acid content did not fall below the level of
11% w/w. The Agnus variety thus belongs to the varieties that cope
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faktory jako jsou napfiklad umélé zavlahy a infekéni tlak Skadcu
a chorob. V roce 2022 se u Zateckého Eervefiaku nepodafilo
dosdhnout rentabilniho vynosu ani pomoci zavlah. Mésicni
evapotranspirace dosahovala v letnim obdobi velmi vysokych
hodnot 100-200 mm, takZe ani umélé zavlahy v mnozstvi 220 az
510 litrd na rostlinu nestaCily vldhovy deficit vyrovnat. Vynosy
novych porostl v intervalu 0,9—1,1 t/ha jsou v ramci Zatecké
chmelarské oblasti nadprimérné (0,72 t/ha), ale starSi porosty
mély vynos pouze 0,5-0,7 t/ha. Velmi teplé a suché pocasi, které
panovalo v roce 2022, bylo prFiznivé pro rozvoj populaci svilusky
chmelové. V tomto roce vsak sviluska problémovym skidcem
nebyla. Pozitivni roli sehrali pFirozeni nepratelé a vedlejsi akaricidni
Gcinek spirotetramatu, ktery byl béhem vegetace aplikovan proti
msici chmelové.

V roce 2021 byly vynosy (0,7-2,0 t/ha) negativné ovlivnény silnym
infekénim tlakem peronospory chmelové, zejména v obdobi
kvétu a zaéitku hlavkovani. Podmééena pida ve chmelnicich
neumoznovala provést ochranné zasahy v optimalnich terminech.
Rekordni vynosy v rozmezi 1,8-2,4 t/ha byly naopak dosazeny
v roce 2019, a to diky dobré strategii zalozené na optimalni
kombinaci destovych srazek a kapkové zavlahy. Dals$im dulezitym
vynosovym faktorem byla bezchybné zvladnuta ochrana chmele
proti Skiidciim a chorobam.

Slddek jako pozdni odriida reaguje na povétrnostni vlivy odlisné nez
Zatecky polorany cervenak. Pozdéji kvete a hlavkuje, dozrava
vétsinou ke konci prvni zarijové dekady, kdy teploty jiz nejsou tak
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with the climate change relatively well. Record yields in 2019, ranging
between 3.1 and 3.3 t/ha, were achieved in all hop fields, regardless
of the age of the vegetation. It was not possible to replicate the
same result in the following years, not even in the rainfall-rich year
of 202I. In that year, yields were adversely affected by the strong
downy mildew’s infectious pressure. In 2022, the rainfall deficit was
so high that it could not even be compensated for with the use of
drip irrigation at 392-648 |/plant. This resulted in yields ranging from
1.7-2.6 t/ha, far beyond the yield potential of this variety.

Conclusions

The evaluation of harvest data in the form of yields and alpha-acid
contents of four important Czech hop varieties (Saaz, Sladek,
Premiantand Agnus) ina relatively short period of time demonstrated
the key importance of weather conditions on the economics of hop
growing using specific data. It showed that the age of the vegetation
had a much greater effect on the alpha-acid content than on the
yield, with individual varieties responding differently to the current
weather conditions. Of the evaluated varieties, Agnus coped best
with the weather conditions. In 2021, the Czech Republic harvested
arecord 8,306 tons of hops with a record yield of 1.67 t/ha. However,
the Steknik Farm harvested an average of 257 tons of hops, but
for example in 2019, it was by almost 100 tons more (355.5 tons).
Considerable harvest losses of about 20-25% in 202| were caused by
a strong infectious pressure of downy mildew. The waterlogged soil
made it difficult to access the hop fields and to carry out protective
interventions at optimal times. It is therefore evident that even
a sufficient volume of natural precipitation, without the need to use
irrigation, may not guarantee above-average yields if the protection
of hops against fungal diseases is not well managed. Harvest losses
in 2022, when 202.2 tons of hops were harvested on the Steknik
farm, were caused by high temperatures and an enormous drought.
Even artificial irrigation could not fully compensate for the rainfall
deficit that year.
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vysoké jako v letnich mésicich. StaFi porostu se projevilo predevsim
v obsahu a-kyselin. Obsah a-kyselin v intervalu 8,8—10,2 % hm.
mladého porostu z roku 2019 znaéné prevysoval obsahy ve
chmelech ze starSich porosti (5-7 % hm.) vysizenych do roku
2013. Vynos se v hodnoceném obdobi dafrilo stabilizovat nad 2,0 t/ha
pomoci umélych zavlah. V roce 2022 bylo relativné vysokého
vynosu 2,| az 2,7 t/ha dosazeno pfi zavlahové davce az 700 litrua
vody na rostlinu. Za pozornost stoji rekordni vynosy v rozmezi
3,3-3,9 t/ha z roku 2019, kterych bylo dosazeno diky perfektné
zvladnuté ochrané chmele a optimalnim spojenim vlahovych
pozadavki chmelovych rostlin destovymi srazkami a kapkovou
zavlahou. V roce 2021 byly vynosy na nékterych chmelnicich (Angr,
Stran) negativné ovlivnény silnym infekénim tlakem peronospory
chmelové, zejména v obdobi kvétu a zacatku hlavkovani.

Obsah a-kyselin u porostd odrudy Premiant vysidzenych v letech
2019-2021 v rozmezi 8,4-9,7 % hm. je podstatné vyssi nez
u chmell vysazenych do roku 2017 (rozmezi 5,1-7,7 %, primér
6,3 %). Na vynosech suchého chmele se stari porostl prakticky

predev§im mnozstvi srazek. Ani zavlahy, které byly v roce 2022
aplikovany v mnozstvi 408 az 928 l/rostlinu, nezajistily v tomto
roce rentabilni vynos, ktery se pohyboval v rozmezi 1,0-1,5 t/ha.
Rekordni vyuziti kapkové zavlahy u vysazu z roku 2021 (928 litr()
bylo dano nutnosti vyrovnat srazkovy deficit mladych rostlin, které
nemaji dostatecné vyvinuty korenovy systém k tomu, aby bez tjmy
preckaly déle trvajici suché obdobi. S vynosy v roce 2022 ostre
kontrastuje rekordni mnozstvi chmele sklizeného v roce 2019
v rozmezi 3,2-3,8 t/ha, kterého bylo, podobné jako u Zateckého
cervenaku, dosazeno diky optimalni kombinaci destovych srazek
a kapkové zavlahy a ué&inné ochrané chmele proti $kidcim
a chorobam.

Chmelové hlavky odriidy Agnus obsahovaly ve sledovaném obdobi
relativné stabilni obsah a-kyselin v intervalu 10 az 14 %, prakticky
nezavisly na stafi porostd. Ani v suchém a horkém roéniku 2022
neklesly obsahy a-kyselin pod Groveri I % hm. Odrida Agnus tak
patfi k odriudam, které se zménou klimatu vyrovnavaji pomérné
dobre. Rekordni vynosy v roce 2019 v intervalu 3,1 az 3,3 t/ha
byly dosazeny na vSech chmelnicich, nezavisle na stafi porostd.
V dalsich letech se tento vysledek zopakovat nepodarilo, a to ani
ve srazkové bohatém roce 2021. V tomto roce byl vynos negativné
ovlivnén silnym infekénim tlakem peronospory chmelové. V roce
2022 byl srazkovy deficit tak velky, Ze se jej nepodarilo vyrovnat
ani maximalnim vyuzivanim kapkové zavlahy v davce 392-648 I/
rostlinu. Vysledkem byly vynosy v rozmezi 1,7-2,6 t/ha, coz je
daleko za vynosovym potencidlem této odruidy.

Zavéry

Hodnoceni skliziovych dat v podobé vynosl a obsahl a-kyselin
¢tyFech vyznamnych &eskych odrid chmele (Zatecky polorany
cervenak, Sladek, Premiant a Agnus) v relativné kratkém obdobi
prokazalo na konkrétnich datech klicovy vyznam povétrnostnich
podminek na ekonomiku péstovani chmele. Ukazalo se, Ze stari
porosttl se mnohem vice projevilo na obsahu o-kyselin nez na vynosu,
pricemz jednotlivé odridy reagovaly na aktudlni pocasi riznym
zpusobem. Z hodnocenych odrid se s povétrnostnimi podminkami
nejlépe vyrovnavala odriida Agnus. V roce 2021 se v Ceské republice
sklidilo rekordnich 8 306 tun chmele pfi rekordnim vynosu
1,67 t/ha. Na farmé Steknik vSak bylo sklizeno pramérnych
257 tun chmele, ale napfiklad v roce 2019 témér o 100 tun vice
(355,5 tun). Znaéné skliziové ztraty ve vysi cca 20-25 % byly v roce
2021 zpUsobeny silnym infekénim tlakem peronospory chmelové.
Podmacena pida znesnadnila pristup do chmelnic a provedeni
ochrannych zasahl v optimalnich terminech. Je proto zrfejmé, ze
ani dostatecny objem prirozenych srazek, bez nutnosti vyuziti
zévlah, nemusi byt zirukou nadpridmérnych vynosu, pokud se
nezvladne ochrana chmele proti houbovym chorobam. Skliziové
ztraty v roce 2022, kdy se na farmé Steknik sklidilo 202,2 t chmele,
byly zplsobeny vysokymi teplotami a enormnim suchem. Srazkovy
deficit nedokazaly v tomto roce pIné vyrovnat ani umélé zavlahy.
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Figure 2:Time development of average temperatures and precipitation distribution in the period January-September (Steknik, 2021, 2022)
Obrazek ¢ 2: Casové pribéhy primérnych teplot a rozloZeni srazek v obdobi leden—zari (Steknik, 2021, 2022)
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Table 2: Yields, alpha contents and irrigation doses, Saaz hop variety, Steknik 2019—-2022
Tabulka & 2: Vynosy, obsahy a-kyselin a zavlahové davky, Zatecky polorany Cerveridk, Steknik 2019-2022

Old plants / Staré porosty

2019 2020 2021 2022
Hop field / Chmelnice Year of plantation / Rok vysazu
Alpha acids (% w/w) / Alfa kyseliny (% hm.)

Pivovarska llI 1999 3,10 3,83 3,32 1,99
Kaplicka Ill 201 | 3,30 3,57 3,66 2,15
Pivovarska llI 1999 1,76 1,17 1,88 0,48
Kaplicka Il 201 | 2,27 1,47 1,54 0,67
Pivovarska llI 1999 536 606 74 512
Kaplicka Ill 201 | 450 438 160 336

New plants / Nové porosty

2019 2020 2021 2022
Hop field / Chmelnice Year of plantation / Rok vysazu
Alpha acids (% w/w) / Alfa kyseliny (% hm.)

Oblouk 2017 448 4,18 3,45 3,36
Cernice 2018 5,79 6,37 4,34 483
Kaplika | 2019 = 6,02 5,03 6,32
Oblouk 2017 2,40 1,89 1,99 0,86
Cernice 2018 1,94 1,06 0,99 1,12
Kapli¢ka | 2019 = 1,14 0,68 0,94
Oblouk 2017 612 504 176 464
Cernice 2018 428 466 88 224
Kapligka | 2019 = 528 18 328

Table 3: Yields, alpha contents and irrigation doses, Sladek, Steknik 20192022
Tabulka ¢. 3: Vynosy, obsahy a-kyselin a zavlahové davky, Sladek, Steknik 2019-2022

Old plants / Staré porosty

. 2019 2020 2021 2022
Hop field / Chmelnice Year of plantation / Rok vysazu
Alpha acids (% w/w) / Alfa kyseliny (% hm.)

Ohrada ll 2001 5,55 5,76 7,39 5,28
Angr 2003 5,09 6,27 6,94 6,48
Stran |, I 2012 6,23 7,06 7,68 6,2
Beranek 2013 6,47 6,96 8,18 6,52
Ohrada ll 2001 3,85 2,45 2,88 2,36
Angr 2003 3,67 2,56 2,15 2,60
Stran 1, I 2012 3,54 2,74 2,19 2,69
Beranek 2013 3,27 2,92 2,56 2,08
Irrigation (litres per plant) / Dodatkova zavlaha (l/rostlina)
Ohrada Il 2001 404 474 120 408
Angr 2003 376 424 128 448
Stran 1, Il 2012 288 404 48 296
Beranek 2013 588 476 156 384

New plants / Nové porosty

2019 2020 2021 2022
Hop field / Chmelnice Year of plantation / Rok vysazu
Alpha acids (% w/w) / Alfa kyseliny (% hm.)

Zimermann |, I 2019 9,20 10,21 8,76
Zimermann |, Il 2019 1,63 2,97 2,61
Zimermann |, || 2019 - 592 80 704
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Table 4: Yields, alpha contents and irrigation doses, Premiant, Steknik 2019-2022
Tabulka &. 4: Vynosy, obsahy a-kyselin a zavlahové davky, Premiant, Steknik 2019-2022

Old plants / Staré porosty

2019 2020 2021 2022
Hop field / Chmelnice Year of plantation / Rok vysazu
Alpha acids (% w/w) / Alfa kyseliny (% hm.)

Ohrada |l 2001 5,55 5,76 7,39 5,28
Pastvina I 2015 5,09 6,27 6,94 6,48
Les 2017 6,23 7,06 7,68 6,20
Yield (MT/ha) / Vynos (t/ha)
Ohrada |l 2001 3,21 2,61 2,51 0,99
Pastvina Il 2015 3,24 2,53 2,68 1,47
Les 2017 3,84 2,50 1,39 1,25
Irrigation (litres per plant) / Dodatkova zavlaha (I/rostlina)
Ohrada Il 2001 404 498 120 408
Pastvina Il 2015 288 410 74 618
Les 2017 346 418 136 472

New plants / Nové porosty

. 2019 2020 2021 2022
Hop field / Chmelnice Year of plantation / Rok vysazu
Alpha acids (% w/w) / Alfa kyseliny (% hm.)

Zastavka Il 2019 = 9,66 8,36 8,68

Cernin | 2021 = = = 9,43
Yield (MT/ha) / Vynos (t/ha)

Zastavka Il 2019 - 1,31 2,08 1,55

Cernin | 2021 = = = 1,01

Zastavka Il 2019 = 606 228 532

Cernin | 2021 = = = 928

Table 5: Yields, alpha contents and irrigation doses, Agnus, Steknik 2019—-2022
Tabulka ¢. 5: Vynosy, obsahy a-kyselin a zavlahové davky, Agnus, Steknik 2019-2022

Old plants / Staré porosty

2019 2020 2021 2022
Hop field / Chmelnice Year of plantation / Rok vysazu
Alpha acids (% w/w) / Alfa kyseliny (% hm.)

Trnovany 2004 10,73 11,53 10,22 11,71
Stran IV 2015 11,85 13,01 11,85 13,17
Hora | 2016 9,90 10,23 11,29 14,11

Yield (MT/ha) / Vynos (t/ha)

Trnovany 2004 3,18 2,70 2,27 1,71
Stran IV 2015 3,06 2,52 1,54 2,37
Hora | 2016 3,25 2,32 1,28 2,14

Irrigation (litres per plant) / Dodatkova zavlaha (l/rostlina)

Trnovany 2004 428 458 106 392
Stran IV 2015 370 416 80 512
Hora | 2016 544 388 80 648

New plants / Nové porosty

. 2019 2020 2021 2022
Hop field / Chmelnice Year of plantation / Rok vysazu
Alpha acids (% w/w) / Alfa kyseliny (% hm.)

Zaluzicka Il 2017 11,55 11,00 10,80 13,72

Zastavka | 2020 - - 12,24 12,73
Yield (MT/ha) / Vynos (t/ha)

Zaluzicka Il 2017 3,26 2,24 1,79 1,91

Zastavka | 2020 - - 1,50 2,60

Zaluzicka Il 2017 462 356 92 380

Zastavka | 2020 - - 208 612
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A Czech scientist knighted
at the gala evening of the Scientific-Technical
Commiission of the International
Hop Growers’ Convention

- Na slavnostnim veceru
é —technické komise Mezinarodniho
zeni péstitelti chmele povysen

cesky védec do rytirského stavu




The Hop Research Institute (CHI) is an active member of
the Scientific-Technical Commission of the International Hop
Growers’ Convention (STC of IHGC). Usually once every two
years, a conference of researchers is held in a hop-growing country
to present the results of their research. In 2019, the conference
was held in France (Bischoffsheim in Alsace). In 2021, the second
year of the coronavirus pandemic, the event was not held as
a precautionary measure. The baton was taken up by Spain
in 2022 (Lugo, Galicia). Another meeting was held in Slovenia
(Ljubljana) in 2023 in order to keep up with a two-year interval.
Germany expressed interest in hosting the 2025 event in the Spalt
region.

The organizer was the Slovenian Institute of Hop Research and
Brewing, based in Zalec. The expert program took place in the
capital city of Ljubljana. The Chairman of the STC of IHGC,
Dr. Florian Weihrauch (Germany), noted that this year’s meeting
had the largest number of participants in the commission’s history.

The expert program included lectures, poster presentations and
excursions, as well as the release of a conference proceedings
book. The Czech delegation consisted of seven researchers
from the Hop Research Institute and two researchers from
V. F. HUMULUS, s.r.o. New developments in the Hop Research
Institute’s breeding program were presented by Ing. Vladimir
Nesvadba. Ph.D. Ing. Josef Vostrel, CSc. shared the experience
with the testing of a new product to protect hops against damson-
hop aphid and two-spotted spider mite using the active ingredient
Pongamiapinnata (auxiliary product called Rock Effect New). The
lectures in the phytopathology section were facilitated by Ing. Josef
Patzak, Ph.D., Hop Research Institute’s Managing Director.

The research results were displayed on stands in the form of
poster presentations. The Czech delegation prepared information
on Czech hop varieties with a high content of alpha bitter
acids (guarantor Dr. Nesvadba), a collection of hop pathogens
(Dr. Svoboda), a description of genetic diversity of European
wild hops in a historical context (Dr. Patzak) and one poster was
devoted to the water erosion in sloping hop fields and its reduction
by cover crops (Dr. Krofta).
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Dr. Florian Weihrauch, Chairman of the STC of IHGC, opening the conference in Slovenia
Dr. Florian Weihrauch, pfedseda STC of IHGC, pfi zahdjeni konference ve Slovinsku

Chmelarsky institut s.r.o. (CHI) je aktivnim ¢&lenem Védecko-
technické komise Mezinarodniho sdruzeni péstiteld chmele
(Scientific-Technical Commission of International Hop Growers*
Convention, STC of IHGC). Zpravidla jednou za dva roky se ve
chmelafici zemi kona konference vyzkumnikd, kteri prezentuji
vysledky svého badani. V roce 2019 se setkani uskutecnilo ve
Francii (Bischoffsheim v Alsasku), v roce 2021, v druhém roce
andemie koronaviru, se akce z profylaktickych divodd nekonala.
Stafetu prevzalo v roce 2022 Spanélsko (Lugo, Galicie). Dohnani
dvouletého intervalu zavrsilo jednani v roce 2023 ve Slovinsku
(Ljubljana). O poradatelstvi v roce 2025 projevilo zajem Némecko
a uskuteéni se v oblasti Spalt.

Czech delegation. From left to right: Ing. Petr Svoboda, CSc. (CHI), Ing. Iryna Horova (V. E HUMULUS, s.r.0.), Ing. Josef JeZek, Ph.D. (CHI), Ing. Josef Vostrel, CSc. (CHI), Ing.Vladimir Nesvadba,
Ph.D. (CHI), Ing. Frantisek Kroupa, Ph.D. (V. . HUMULUS, s.r.0.), Ing. Pavel Donner, Ph.D. (CHI), Ing. Karel Krofta, Ph.D. (CHI) and Ing. Josef Patzak, Ph.D. (CHI).

Ceska vyprava. Zleva: Ing. Petr Svoboda, CSc. (CHI), Ing. Iryna Horové (V. . HUMULUS, s.r.0.), Ing. Josef Jezek, Ph.D. (CHI), Ing. Josef Vostiel, CSc. (CHI), Ing. Viadimir Nesvadba, Ph.D. (CHI),
Ing. Frantisek Kroupa, Ph.D. (V. . HUMULUS, s.r.0.), Ing. Pavel Donner, Ph.D. (CHI), Ing. Karel Krofta, Ph.D. (CHI) a Ing. Josef Patzak, Ph.D. (CHI).
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Ing.Viadimir Nesvadba, Ph.D. during his presentation
Ing.Viadimir Nesvadba, Ph.D. pfi predndsce

All the work prepared for the Commission meeting will be available
as conference proceedings on the IHGC website.

On Wednesday, June 28, 2023, at a gala evening at the Slon Hotel
in Ljubljana, the IHGC gave the international hop award of the first
degree “Knight of the Order of the Hop” to Ing. Josef VOSTREL, CSc.,
Head of the Pest Management Department at the Hop Research
Institute. The nominee received the award from Dr. Martin Pavlovic,
IHGC’s Secretary, and Dr. Florian Weihrauch, Chairman of the
STC of IHGC.

Ing. Josef Vostrel, CSc. graduated from the Faculty of Agronomy at

the University of Life Sciences in Prague. In 1981, after compulsory
military service, he started to work as a researcher at the then

Ing.Vladimir Nesvadba, Ph.D.
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Ing. Josef Vostrel, CSc. during his presentation
Ing. Josef Vostrel, CSc. pfi prednasce

Poradatelstvi se ujal Vyzkumny Gstav chmelafFsky a pivovarnicky
(Slovenian Institute of Hop Research and Brewing) se sidlem
v Zalci. Odborny program se odehraval v hlavnim mésté Lublani.
Predseda STC of IHGC Dr. Florian Weihrauch (SRN) podotkl, ze
na letosni setkani se prihlasilo zatim nejvice icastnik( v dosavadni
historii této komise.

Odborny program vypliovaly prednasky, posterova sdéleni
a exkurze, ke konferenci byl vydan sbornik. Ceskou vypravu tvorilo
sedm vyzkumnikt z CHI a dva badatelé z firmy V. . HUMULUS,
s.r.o. Novinky ve Slechtitelském programu CHI predstavil Ing.
Vladimir Nesvadba, Ph.D., o zkusenosti s testovanim nové substance
v ochrané chmele proti msici a sviluSce chmelové s Gcinnou
latkou Pongamia pinnata (pomocny prostiedek Rock Effect New)
se podélil Ing. Josef Vostrel, CSc. Moderovani prednasek v sekci
fytopatologie se ujal Ing. Josef Patzak, Ph.D., jednatel CHI.

Na stojanech se vysledky vyzkumu predavaly formou posterovych



Ing. Josef Patzak, Ph.D. chairing the phytopathology section
Ing. Josef Patzak, Ph.D. pfedsedaijici sekci fytopatologie

Institute of Hop Research and Breedingin Zatec. In 1990, he became
the Head of the Pest Management Department, which he still leads
today. In 1991, he was awarded the academic title of CSc. (approx.
equivalent to PhD, translator’s note) as he successfully defended his
dissertation work on “The Development of the Phorodon humuli
Schrank Population on Hops, Elements of its Regulation and Possibilities
of their Use in Integrated Pest Management.” His job duties comprise
the entire pest management agenda in the Czech Republic, including
laboratory, field, registration and demonstration experiments with
products or auxiliary products protecting hops against diseases and
pests. He is in charge of Integrated Pest Management. He supervises
the annual release of the pest management methodology. He is
an investigator in science and research projects. The department
holds a GEP certificate (Good Experimental Practice, a certificate

Ing. Petr Svoboda, CSc., researcher at the Department of Biotechnology, during
the poster presentation
Ing. Petr Svoboda, CSc., vyzkumnik na oddéleni biotechnologie, pfi prezentaci posteru
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Ing. Josef Patzak, Ph.D.

sdéleni. Za ceskou stranu byly pFipraveny informace o ceskych
odrudach chmele s vysokym obsahem alfa horkych kyselin (garant
Dr. Nesvadba), sbirce patogenlii chmele (Dr. Svoboda), zpracovan
byl popis genetickych odliSnosti planych chmelG v Evropé
v historickém kontextu (Dr. Patzak) a jeden poster byl vénovan
eliminaci vodni eroze na svazitych chmelnicich (Dr. Krofta).

Veskeré vystupy pripravené pro jednani komise budou k dispozici
v podobé sborniku na webu IHGC.

Na slavnostnim veceru v Lublani v Hotelu Slon bylo ve stfedu
28. cervna 2023 z rozhodnuti IHGC udéleno Ing. Josefu
VOSTRELOVI, CSc., vedoucimu oddé&leni ochrany chmele CHI,
mezinarodni chmelarské vyznamenani |. stupné ,,Ryti¥ chmelového
radu®. Ocenéni si nominant prevzal z rukou Dr. Martina Pavlovice,
tajemnika IHGC, a Dr. Floriana Weihraucha, predsedy STC of
IHGC.
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Ing. Karel Krofta, Ph.D., Head of the Hop Chemistry Department, during
the poster presentation
Ing. Karel Krofta, Ph.D., vedouci oddéleni chemie chmele, pfi prezentaci posteru

of competence to conduct tests in accordance with the principles
of good experimental practice). Dr. Vostrel is also involved in
alternative pest management, on the basis of which in 2009 he
convinced the first interested parties to grow hops commercially in
organic farming (use of bioagents, natural extracts, microorganisms,
etc.). Internationally, he represents the Czech hop-growing industry
at the European Union within the “Commodity Expert Group —
Hops,” of which he was a founding member in 2012 (EU Working
Group on Minor Uses for Hops, Germany, Hiill). His hobbies
include English language tutoring, history, gardening and visiting fine
art galleries around the world to admire the art of the old masters.

Recently, this is already the fourth award for the personalities from
the Hop Research Institute.
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A visit to the beer fountain in the village ofzalec
Navstéva pivni fontany v obci Zalec

Ing. Josef Vostrel, CSc. vystudoval fytotechnicky obor na
Agronomické fakulté Vysoké skoly zemédélské v Praze. Po
povinné vojenské zakladni sluzbé nastoupil v roce 1981 do
tehdejSiho Vyzkumného a Slechtitelského Ustavu chmelaFského
v Zatci na pozici védeckého pracovnika. V roce 1990 se stal
vedoucim oddéleni ochrany chmele, které vede do soucasnosti.
V roce 1991 ziskal védeckou hodnost kandidata véd (CSc.) za
obhajobu disertacni prace na téma ,Vyvoj populace Phorodon
humuli Schrank na chmelu, faktory jeho regulace a moznosti jejich
vyuZiti v integrované ochrané chmele®. K pracovni naplni patfi
veskerd agenda ochrany chmele v CR zahrnujici laboratorni, polni,
registracni a demonstracni pokusy s pripravky nebo pomocnymi
prostfedky na ochranu chmele v boji proti chorobam a skadcum.
Je zodpovédny za integrovanou ochranu chmele, pod jeho vedenim



Ing. Josef Vostrel, CSc., Head of the Pest Management Department, receiving the IHGC’s
“Knight of the Order of the Hop” award

Ing. Josef Vostrel, CSc., vedouci oddéleni ochrany chmele, pfi prebirani ocenéni RytiF
chmelového radu IHGC

Beer fountain in Zalec. Automated beer pouring.
Pivni fontdna v Zalci. Zautomatizované cepovani piva.

CZECH HOPS CESKY CHMEL 2023

The program’s research results out on display
Program vyhrazeny vysledkiim badani na stojanech

se kazdorocné vydava metodika ochrany chmele, je FeSitelem
projektl védy a vyzkumu. Pracovisté je drzitelem certifikaitu GEP
(Good Experimental Practice, osvédceni o zpusobilosti k provadéni
zkousek v souladu se zasadami spravné pokusnické praxe).
Dr. Vostrel se také zabyva alternativni ochranou chmele, na jejimz
zakladé v roce 2009 presvédCil prvni zijemce ke komerénimu
péstovani chmele v ekologickém zemédélstvi (vyuziti bioagens,
prirodnich vytazkd, mikroorganismu aj.). V mezinarodnim méritku
zastupuje Ceské chmelarstvi pri Evropské Unii v ramci uskupeni
,Commodity Expert Group — Hops“, u jejihoz zrodu v roce
2012 stal (EU Working Group On Minor Uses for Hops, SRN,
Hiill). K jeho konickim patfi soukroma vyuka angli¢tiny, historie,
prace na zahradé a celosvétové navstévy galerii vytvarnych umeéni
s obdivem k umu starych mistru.

V posledni dobé se jedna jiz o ctvrté ocenéni pro osobnosti CHI.

Ing. Josef Vostrel, CSc. with masters of ceremonies Dr. Martin Pavlovic¢ (left) and Dr. Florian Weihrauch
Ing. Josef Vostrel, CSc. s ceremonidfi Dr. Martinem Pavlovicem (vlevo) a Dr. Florianem Weihrauchem
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Hops that built houses
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Chmel, ktery stavel domy
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A view of Zubrnice from the loft of exposition
Pohled z pudy expozice na Zubrnice



At the very end of the Auscha hop-growing region, a stone’s throw
from the hop fields of the Auscha Agricultural Cooperative, lies
the village of Zubrnice. In this picturesque village, a museum of
popular architecture has been gradually built since 1977. At first,
the church of St. Mary Magdalene and then the timbered house
No. 61 were saved from demolition. This hop farm building
became the foundation of the future museum. Buildings and small
church monuments, discovered in the field and saved, began to be
concentrated in Zubrnice, where they were restored and assigned
a new use.

The work itself was initially carried out on a voluntary and part-
time basis, during the normal daily operation of the museum. In
1988, the first and still pivotal part of the museum, the hop farm
building No. 61, was ceremonially opened. After the introduction
of societal changes in 1989, the renovation of the church was
completed and the exhibition of the school and shop was gradually
opened to visitors, as was the village mill in TyniSté in the
subsequent ten years.

In 1994, the museum in Zubrnice became independent of the local
government and its administration was taken over by the National
Heritage Institute in Usti nad Labem, and in 2013 by the Prague
Heritage Administration. The latest chapter of its history has
been written since December 2018, when it became part of the
National Open-Air Museum based in Roznov pod Radhostém,
where its founder Frantisek Ledvinka sought inspiration more than
forty years ago.

A major project of the museum was a cross-border cooperation
with a German partner in 2008-2012, which enabled to renovate
(with the help of European subsidies) a building transferred from
Loubi, now used as a multi-purpose educational center.

CZECH HOPS CESKY CHMEL 2023

View of part of the Open-Air Museum - House from Loubi
Pohled na soucdast Muzea v prirodé - Dim z Loubi

Na samém konci Ustécké chmelafské oblasti, na skok od chmelnic
Zemédélského druzstva Ustdk, lezi obec Zubrnice. V této
malebné vsi bylo od roku 1977 postupné budovano muzeum lidové
architektury. Nejdrive se podarilo zachranit pred demolici kostel
sv. Mari Magdalény a poté roubeny dim &.p. 61. Tato chmelarska
usedlost se stala zakladem a jadrem budouciho muzea. Do Zubrnic
se zacaly soustredovat stavby i drobné cirkevni pamatky nalezené
a zachranéné v terénu, na jejichz obnové a novém uplatnéni se zde
pracovalo.

Preview 27 April 2023. Christening of the new exhibition with the participation of representatives of the Ministry of Culture of the Czech Republic and the Ustecky Region. Karel Konopka

in the middle with a drill.

Vernisaz 27. 4. 2023. Pok#téni nové expozice za Gcasti zastupcii Ministerstva kultury CR a Usteckého kraje. Karel Konopka uprosted s vrtakem.
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Tiers for drying hops in the loft of building of the exhibition
Lisky k suseni chmele na pidé expozice

Currently the only open-air museum in northern Bohemia presents
the way of living, culture and connection of the original inhabitants
with the landscape in the former Sudetenland, as well as their post-
war transformation.

In April 2023, a new exhibition titled “Hops that Built Houses”
was opened in the original attic space of the hop farm building
No. 61. The owners of the farm cultivated hops on an area of
0.84 hectares, as documented by written records from 1843.

The exhibition was prepared and implemented by an expert
team led by MgA. Karel Konopka. The principal idea behind the
exhibition is based on the way hops were grown in Zubrnice and its
immediate surroundings at the turn of the 19*" and 20* centuries.
However, hop growing was only a supplementary source of
livelihood for the local inhabitants. The main one was fruit farming.
Hops were grown here on poles until the end of World War Il
After the war, only four families were involved in hop growing with
one of them already having a “trellis”. Hops were dried on loft
floors and later on tiers. The exhibition shows a hot-air drying
kiln with a heating chamber and a dryer with two levels of folding
louvers. It was transported here from Ploskovice. Nevertheless, in
terms of type and size, it corresponds to the original dryer, which
has been preserved only as a torso. The exhibition also presents
hop-growing tools collected from various places in the immediate
surroundings and used during work in pole hop fields. There are
punches to prepare holes for poles, spades, hop hoes, hook levers
to pull out poles, wooden pitchforks to handle hops, wicker baskets,
bushels and backplates, horse-drawn and hand-pumped sprayers,
hop knives for spring trimming, hop hooks to handle sacks, hop
tokens and templates to label sacks. A very important element of
the entire exhibition is the connection with local circumstances
and life stories of the local German-speaking population. The
visitor is gradually drawn into the story of one of the families that
was forced to leave their homeland after the war. This heralded
a change in the population structure and ultimately meant the end
of hop growing. The hop fields were closed in Zubrnice in 1962
after the local collective farm had been established.

Our Hop Museum Zatec was honored with the invitation to
participate in the opening of the new exhibition.
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Samotné prace zpocatku probihaly svépomoci a brigadné, za
bézného kazdodenniho provozu muzea. V roce 1988 byl slavnostné
otevren prvni a dosud stézejni okruh muzea — chmelarska usedlost
¢.p. 61. Po spolecenskych zménach v roce 1989 byla dokoncena
oprava kostela a navstévnikim se postupné otevrely expozice
Skoly, obchodu a v nasledujici dekadé selsky mlyn v Tynisti.

V roce 1994 se muzeum v Zubrnicich osamostatnilo a preslo od
méstské spravy pod Narodni pamatkovy ustav v Usti nad Labem,
v roce 2013 pak pod prazskou pamatkovou spravu. Nejnovéjsi
kapitola jeho historie se pise od prosince roku 2018, kdy se stalo
soucasti Narodniho muzea v pFirodé se sidlem v Roznové pod
Radhostém, kde jeho zakladatel FrantiSek Ledvinka pred vice nez
Ctyriceti lety hledal inspiraci.

Velkym projektem muzea byla v letech 2008-2012 preshranicni
spoluprace s némeckym partnerem, ktera umoznila z evropskych
dotaci rekonstruovat preneseny objekt z Loubi, slouzici jako
vicelcelové vzdélavaci centrum.

V soudasné dobé& jediné muzeum v pfirodé na severu Cech
priblizuje bydleni, kulturu a sepéti plvodnich obyvatel s krajinou
v byvalych Sudetech i jejich povalecnou proménu.

V dubnu 2023 byla zpristupnéna nova expozice ,,Chmel, ktery
stavél domy* v autentickém pidnim prostoru chmelarské usedlosti
¢.p. 61. Majitelé usedlosti obhospodarovali chmel na plose 0,84 ha,
jak dokladaji pisemné udaje z roku 1843.

Stylized map of hop fields in the exhibition
Stylizovand mapa chmelnic v expozici

Expozici pripravil a realizoval odborny tym pod vedenim
MgA. Karla Konopky. Zakladni myslenka expozice vychazi ze zpisobu
péstovani chmele v Zubrnicich a nejbliz§im okoli na prelomu
19. a 20. stoleti. Péstovani chmele zde ale bylo pouze dopliikovym
zplUsobem obzZivy mistnich obyvatel. Tim hlavnim bylo ovocnarstvi.
Chmel se tady péstoval na tycich az do konce 2. svétové vilky.
Po valce se chmelem zabyvaly pouze Ctyfi rodiny a jedna z nich
jiz méla ,,draténku”. Suseni chmele probihalo na podlahach pid,
pozdéji na liskach. V expozici je instalovana horkovzdusna susarna
s topenistém a susickou se dvéma patry sklopnych zaluzii. Ta sem
byla prevezena z Ploskovic. Presto typové i rozmérové odpovida
puvodni susicce, kterd se dochovala pouze jako torzo. Expozice
zahrnuje i chmelarské nacini, sehnané z terénu v nejblizsim okoli
a uzivané pfi praci v tyCovych chmelnicich. Priboje k predrazeni
dér pro tyce, ryce, krace, pacidla pro vytahovani tyci, vidle
k manipulaci s chmelem, prouténé kose, vértele a podvértele,
potazni a zadovy postfikovaé, zabky k jarnimu rezu, hacky
k manipulaci se Zoky, chmelarské znamky a Sablony k oznaceni
zokl. Velice dllezitym prvkem celé expozice je propojeni
s mistnimi faktory a s osudy zdejSich némecky hovoricich obyvatel.
Navstévnik je postupné vtazen do pribéhu jedné z rodin, ktera se
po valce musela nedobrovolné rozloucit se svym rodnym krajem.



Templates for bale designation
Sablony na chmelové Zoky

The Open-Air Museum in Zubrnice is worth a visit and the author
of this article will certainly go there again with his family, perhaps
for one of the numerous events held there, but certainly using the
Zubrnice Museum Railway, by a train dispatched from Usti nad
Labem. He must also visit the Zubrnice Railway Museum and other
parts of the Open-Air Museum, especially the Tynisté Mill and the
Mill Valley.

The article was written using textual and photographic materials,
and with the help of MgA. Karel Konopka from the Zubrnice
Open-Air Museum.

General view of the exhibition
Celkovy pohled do expozice
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To predznamenalo vyménu obyvatel a v koneéném dusledku
znamenalo i konec péstovani chmele. Chmelnice byly v Zubrnicich
zruSeny v roce 1962 se zalozenim mistniho JZD.

Nase Chmelarské muzeum Zatec bylo pocténo pozvankou na
vernisaz nové expozice.

Muzeum v prirodé v Zubrnicich stoji za navstévu a pisatel tohoto
¢lanku tam s rodinou jisté znovu vyrazi, tfeba na néjakou akci,
o kterou tam neni nouze, ale zcela jisté Zubrnickou muzealni
7eleznici, vypravenou z Usti nad Labem. Také musi navitivit
Zelezni&ni muzeum Zubrnice a dal$i &asti Muzea v pfirodé, zvlasté
Mlyn Tynisté a Mlynské adoli.

Clanek vznikl za pouziti textovych a fotografickych podkladi
a s pomoci MgA. Karla Konopky z Muzea v prirodé Zubrnice.

Hop drying kiln with two levels of folding blinds in the exhibition
Susicka se dvéma patry sklopnych Zaluzii v expozici



TRACES OF HOPS - Josef Fric (1918-1981),
the story of a genuine hop-grower who was
born as the first Czechoslovak child in Roc¢ov
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CHMELOVE STOPY - Josef Fric (1918-1981),
pribéh poctivého chmelare, ktery se narodil
jako prvni ceskoslovenské dité v Rocove
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Time and location of the events:

1953, Rocov

Local communists met in the chairman’s office. They are debating how
someone succeeds in persuading former farmers to join the agricultural
cooperative. Forced collectivization also arrived in Rocov, and the village
began to change. Some of the more passionate debaters become
fighters. Fighters for a new order. And since some, especially thriving
farmers, are a thorn in their side, they would prefer to shut them down.
Even with the whole family. The Fric family bothers them the most.
Old Mr. josef Fric, a distinguished hop grower, died in 1945 and his
thirty-five-year-old son is the head of the family. They live in homestead
No. 38. Of course, the family knows what’s in store for them. They
already have their suitcases packed just to be sure. Some of those
fighters for the new order would like to get their homestead. And what
about displace them? Let them move! The debate is heating up. Old
Mr. Josef Slejzar, a local carpenter, is sitting at the table. He stops
puffing on his pipe and bangs his fist on the table. Silence ensues. “You
greenhorns”, the old bolshevik will address them, “the Fric family are
decent people, there was eaten at the same table on St. Martin’s Day
celebrations together, they employed local people whole year, they never
fired anyone, how are you talking about them here? Shame on you!”,
and old Slejzar leaves the meeting. We do not know how the meeting
continued, but we know that the Fric family stayed in Rocov.

Rocov lies on the border of the Louny and Rakovnik districts.
It is the center of the Podlesi hop-growing area and part of the
Saaz hop-growing region. Hops have been cultivated here since
the earliest times and have been one of the main sources of
livelihood for the local population. The oldest written record of
hop cultivation dates back to 1380. Since the Middle Ages, the hop
acreage has steadily increased and, with an area of 69 hectares in
1890, Rocov was one of the largest hop producers in the district.
The Czech Hop Growers Society of the Bohemian Kingdom held
several meetings in Rocov, and the prominent hop grower and
teacher FrantiSek Vladislav Schneider (1862-1918) used to receive
hop price reports here from Nuremberg and forward them to the
surrounding hop-growing villages.

J.Fric Il in front of the beekeeper. On the left friend Hlavacek, later emigrant to the USA,
Rocov, 1950s.

J. Fric Il. pred vcelnikem.Vlevo kamardd Hlavacek, pozdéjsi emigrant do USA, Rocov,

50. Iéta 20. stoleti.
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The house where the Fric family lived since time immemorial, No. 38, Rocov
Ddim, kde od nepaméti bydlela rodina Frici, ¢.p. 38, Rocov

Cas a misto d&je:

1953, Ro¢ov

V kanceldfi predsedy se sesli mistni komunisté. Debatuji o tom, jak
se komu dafi pfemlouvat byvalé sedldaky ke vstupu do zemédélského
druZzstva. Nasilna kolektivizace dorazila i do Rocova a obec se zacala
ménit. Néktefi z téch vasnivéjSich debatérii se stavaji bojovniky.
Bojovniky za novy Fad. A protoZe jsou jim nékteri, hlavné dobfi sedlaci,
trnem v oku, nejradéji by je pozavirali. | s celou rodinou. Nejvice jim
vadi rodina Fricti. Stary pan Josef Fric, vyznamny chmelar, zemrel v roce
1945 a v cele rodiny stoji jeho pétatricetilety syn. Obyvaji usedlost
¢.p. 38. Rodina samoziejmé vi, co se na né chystd. Pro jistotu uz maji
sbalené kufry. Néktefi z téch bojovnikii za novy Fad by jejich usedlost
radi ziskali. A co je tak vystéhovat? At’ tdhnou! Debata se vyostiuje.
U stolu sedi stary pan Josef Slejzar, mistni tesaF. Prestane bafat z fajfky
a bouchne pésti do stolu. Nastane ticho. ,,Vy cucdci,“ oslovi je stary
bolsevik, ,,Fricovi jsou slusni lidé, na Martina se u nich jedlo u jednoho
stolu, zaméstndvali mistni lidi po cely rok, nikdy nikoho nepropustili,
jak to tady o nich mluvite? Styd'te se!* A stary Slejzar opousti schiizi.
Nevime, jak schize dal pokracovala, ale vime, Ze Fricovi na Rocové
zustali.

Rocov lezi na rozhrani lounského a rakovnického okresu. Je
centrem chmelaFské polohy Podlesi a sougasti Zatecké chmelaFské
oblasti. Chmel se tady péstoval od nejstarSich dob a byl jednim
z hlavnich zdroji obzZivy mistnich obyvatel. Nejstarsi pisemny
doklad o péstovani chmele pochazi z roku 1380. Vyméra chmele od
stfedovéku neustale vzristala a s plochou 69 ha v roce 1890 patfil
Rocov mezi nejvétsi péstitele chmele v okrese. Cesky chmelaisky
spolek pro Kralovstvi ceské v Rocové poradal nékolik svych
zasedani a vyznacny chmelar a ucitel Frantisek Vladislav Schneider
(1862—-1918) tady prijimal zpravy o cenach chmele z Norimberku
a rozesilal je do okolnich chmelarskych obci.

Dalsi zajimavosti Rocova je fakt, Ze se tady vyskytuje nejvétsi
mnozstvi prijmeni Fric na celém svété. Pro tohle prijmeni plati,
Ze nejvic jich je Josefl. Staci prostudovat obecni kroniku. Jeden
z nejvyznamnéjSich byl Josef Fric, narozeny v roce 1890. Byl to
vyznamny péstitel chmele a prukopnik novych péstitelskych
i odbornych metod. Po dobu 25 let byl delegitem a pozdéji
mistopiedsedou Jednoty chmelafské v Zatci. Jeho zasluhou
a osobnim prispénim doslo k podstatnému rozsireni ploch chmele
na Podlesi. V jeho rodiné se 27. 12. 1918 narodil, jak jinak u Frica,
Josef Fric. Byl prvnim narozenym ditétem Rocova v samostatném
Ceskoslovenském statu. Rodice, Anna a Josef, zili v domé ¢&.p. 38
a postupné jesté pribyli dva mladsi bratri, Vaclav a FrantiSek. Tato
jména jim zajistila ta skutecnost, Zze se narodili pozdé&ji. Rodina
hospodarila na 5 hektarech chmele a pracovat museli vSichni, i déti.
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Hops on the poles, garden of |. Fric IV., Rocov
Chmel na tycich na zahradg Josefa Frice IV., Rocov

Another interesting fact about Rocov is that it has the highest
occurrence of the surname Fric in the world. And most of those
having this surname are Josefs. Just study the village chronicle.
One of the most prominent was Josef Fric, born in 1890. He was
an important hop grower and a pioneer of new cultivation and
technical methods. For 25 years he was a delegate and later vice-
president of the Hop Growers’ Association in Zatec. Thanks to his
personal contribution, the hop acreage in Podlesi was significantly
expanded. In his family, a child was born on December 27, 1918,
and as was usual in the Fric family, named Josef. He was the first
child born in Rocov in the independent Czechoslovak state. His

J- Fric Il in the farmstead yard No. [, Rocov, 1 950s
J. Fric Il. na dvore ¢p. I, Rocov, 50. léta 20. stoleti
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Josef navstévoval narodni Skolu v obci, pozdéji Hospodarskou
Skolu v Lounech. Uz v mladi nasel zalibu ve vcelarstvi. Josef, jako
mlady chlapec, zazil dobu, kdy se chmel v Rocové péstoval na 133
hektarech a rovnéz zazil i obdobi svétové hospodarské krize v roce
1929, kdy doslo ke snizeni chmelové plochy i vykupnich cen. Kdyz
dosahl Josef stari 20 let, vozil tatinka v americkém voze znacky
Willis na jeho jednani Jednoty chmelarfské po celé chmelarské
oblasti. Tady urcité ziskal dllezité kontakty a zkuSenosti. Tatinek
zemrel v celkem mladém véku 55 let v roce 1945 a Josef, poradim
Josef Il., prevzal péci o rodinu a celé hospodarstvi. V roce 1947
se ozenil s Vérou Spi¢kovou z Bfinkova a do dvou let se narodila
dcera Véra a za dalSi dvé léta syn, jak jinak, Josef, poradim IIl.
Chmel se v povaleénych letech ustalil v Rocové na plose 115
hektard. Vétsinou se péstoval v udoli Klasterského potoka a na
prilehlych svazich. K obdélavani chmelnic muselo jesté v té dobé
staCit jednoduché ruéni naradi a konsky potah. Ani Rodovu se
nevyhnula nasilna kolektivizace. V roce 1953 museli vSichni velci
sedlaci vstoupit do JZD. Josef Fric byl prijat jako brigadnik. Musel
hospodarit na nahradnich pozemcich a byl mu stanoven vysoky
kontingent. Aby splnil vysoké dodavky, musel mnohokrat mléko
i obili nakupovat. Aby mél penize na tento nakup, musel prodat
americky automobil. V roce 1963 se stal ¢lenem JZD. Nejdrive
jezdil s konmi, pozdéji s traktorem.

J. Fric ll. at a hunting ball with his wife Véra. On the left the mother of the later
chairman of ZD Rocov B. Pazler, Ro¢ov, |950s.

J. Fric Il. na mysliveckém plese s manzelkou Vérou.Vlevo maminka pozdéjsiho predsedy
ZD Rocov B. Pazlera, Rocov, 50. Iéta 20. stoleti.

Cas a misto déje:

zima 1965, byvala sokolska télocvicna, Rocov

Je podvecer. Pred temnou télocvichou podupdvd pét chlapci
v zimniccich. Praci doma maiji hotovou, $kolni tikoly snad také. Pokukuji
na cestu, odkud se md objevit jejich vedouci. Po kratké dobé jiz vidi
jeho siluetu a béZi mu naproti. Vsichni najednou ho zdravi a spolecné
potom odemykaji dvere. Rychle se odstroji a béZi k ndradi. Josef Fric
predcvicuje kratkou rozcvicku a jde se na bradla. | mezi mladymi chlapci
se objevi silaci, zoceleni praci na hospoddrstvi, ktefi dovedou udélat
vypon s velkou vydrzi. Chlapci nejsou Zadni svatouskové, ale Josef Fric je
pro né autoritou a nikdo mu neodmlouva.

Cvicit chodi i dvakrat tydné. A kdyzZ Josef nékdy nemuzZe, vyzvednou si
kli¢ a cvici sami. Ty déti jednou vyrostou, dospéji a proZiji si kazdy svij
Zivot. Nikdy na sva cviceni pod vedenim Josefa Frice nezapomenou.

Rocov byl jednim z prvnich JZD, kde byl v roce 1957 postaven
Cesaci stroj. Dalsi nasledovaly v kratké dobé. Se zménami
technologickych postupt pri péstovani chmele doslo ke stéhovani
chmelnic z udolnich poloh na nahorni roviny s opukovou ptdou.
A zavadély se Siroké spony. JZD Rocov hospodarilo dlouho
samostatné se zamérenim zejména na chmel. V té dobé se Josef



parents Anna and Josef lived in house No. 38 and two younger
brothers, Vaclav and FrantiSek, were born later. The family grew
hops on 5 hectares and everyone had to work, even the children.
Josef attended the national school in the village and later the School
of Agriculture in Louny. In his youth he discovered the hobby of
beekeeping. As a young boy, Josef experienced the time when hops
were grown on 133 hectares in Rocov. And he also experienced
the world economic crisis of 1929, when hop acreage and purchase
prices went down. When Josef reached the age of 20, he drove
his father in an American car — a Willis — to the meetings of the
Hop Growers Association all over the hop growing region. This is
where he gained important contacts and experience. His dad died
at the fairly young age of 55 in 1945 and Josef, ranking as Josef II,
took over the care of the family and the entire farm. In 1947 he
married Véra Spi¢kova from BFinkov. Within two years daughter
Véra was born and two years later a son, Josef lll. In the post-
war years, hop acreage in Rocov stabilized at |15 hectares. Hops
were mostly grown in the valley of the Klastersky brook and on
the adjacent slopes. At that time, simple hand tools and a horse-
drawn wagon were still sufficient to cultivate the hop fields. Forced
collectivization did not spare Rocov. In 1953, all farmers had to
join the unified agricultural cooperative. Josef Fric was accepted as
a temporary worker. He had to farm on spare land and was given
a high quota. In order to meet the high supply requirements, he had
to buy milk and grain many times. To have money to make these
purchases, he had to sell the American car. In 1963 he became
a member of the unified agricultural cooperative. First he rode
horses, and later drove a tractor.

J- Fric Il. during the RoCov pilgrimage with daughter Véra and niece, Dolni Rocov, 1950s
J. Fric Il. béhem rocovské pouti s dcerou Verou a s neteri, Dolni Rocov, 50. Iéta 20. stoleti
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Rocov’s hop fields
Chmelnice na Rocové

Fric stal chmelafem druzstva. V roce 1974 dosSlo ke slouceni
péstitelskych vesnic Rocov, Ulovice, BFinkov, Divice a Vinafice
a vzniku velkého podniku JZD Podlesi Rocov. Chmel se celkem
péstoval na 330 hektarech. O chmel se starali dva agronomové,
v Divicich Vladislav Civka a v Roc¢ové Josef Fric.

Jako dulezitou vidi Josef obnovu chmelnic. V roce 1974 bylo
v katastru Rocova, kde byl chmel na 85 hektarech, vysazeno nové
9 hektart. A plany méli v Rocové velkolepé, kazdoroéné zvysujici
se vysaz od 14 do 30 hektaru tak, aby v roce 1980 dosahla vyméra
chmele 250 hektard.

J. Fric I, Rocov, 1960s
J. Fric Il Rocov, 60. Iéta 20. stoleti
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Harvest facilities of Rocov
Sklizriové stredisko na Rocové

Time and location of the events:

Winter 1965, former Sokol gym, Rocov

It’s early evening. Outside the dark gym, five boys in winter jackets are
stomping around. Their housework and schoolwork are done. They peer
down the path where their instructor is about to emerge. After a short
time, they see his silhouette and run to meet him. They greet him all at
once and unlock the door together. They quickly change clothes and run to
the gym equipment. Josef Fric shows them a short warm-up and they go to
the parallel bars. Although they are young boys they are strong, hardened
by work on the farm, and can do a calf-raise with great stamina. The boys
are no saints, but Josef Fric is their authority and no one talks back to him.

They go to the gym twice a week. Even if Josef sometimes can’t make it,
they pick up the key and exercise on their own. These kids will grow up
and live their own lives one day. But they will never forget their exercises
under Josef Fric’s guidance.

J. Fric Il in the middle, left wife Véra, right chairman of unified agricultural cooperative
Rocov Zbynék Svestka, 970s

J. Fric Il. uprostied, vlevo manzelka Véra, vpravo piedseda JZD Rocov Zbynék Svestka,
70. léta 20. stoleti

Rocov was one of the first unified agricultural cooperatives where
a hop-picking machine was built in 1957. Others followed in short
order. With the changes in hop-growing technology, the hop fields
moved from the valley to plateaus with marlstone soils. And wide
spacing was introduced. For a long time, the unified agricultural
cooperative in Rocov operated independently, focusing mainly on
hops. At that time Josef Fric became the cooperative’s hop grower.
In 1974, the hop-growing villages of Ro¢ov, Ulovice, BFinkov, Divice
and Vinarice were merged to form a large enterprise — the Unified
Agricultural Cooperative of Podlesi Rocov. Hops were grown on
a total of 330 hectares. Two agronomists took care of the hops,
Vladislav Civka in Divice and Josef Fric in Rocov.
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Cas a misto déje:

jaro 1975, Rocov

Josef Fric s partou drdténkarti jedou do Obory okouknout tam stojici
chmelnici — okovku.

Po navratu do Rocova zacinaji s montaZzi. Planem je postavit velkoplosnou
pétihektarovou chmelnici. Prdace je vic nez dost. Sloupy jsou rozneseny
na svd mista, opatfeny oky a zdkladni vazbou. Po nékolika dnech je
parta odvelena na jinou, naléhavési praci a na chmelnici se zapomene.
LeZici sloupy a draty zarostly plevelem. Trvalo fadu mésici, nez se ke
chmelnici vrdtili, a z lebedy ji museli doslova vysekat. Kdyz vysazovali
v roce 1975 korendce, narodil se Josefovi vnuk, jak jinak, Josef Fric IV.

Josef Fric prijima nové zplsoby boje proti plevelim, zejména letni
osetreni herbicidy, které zajistuji Cistotu chmelnic az do podzimu.
Pod jeho vedenim dochdzi k rozsifovani ploch chmele. Siroké
spony jsou na 75 % plochy. K suseni chmele se v Rocové pouziva
jako topny zdroj svitiplyn, dodavany z plynovodu, vedouciho
kolem skliziového strediska. Cely proces suseni je pri zavedené
automatizaci zvladan z jednoho pracovisté. Josef Fric se kromé
chmele vénuje i dalSim &innostem. Je to Sikovny remesinik, miluje
praci se drevem. Pri opravach domu vyrabi okna a dvere. Jeho
dal$im konickem je vazani knih. V roce 1978 odchazi do dlichodu
a téSi se na praci v rodinném sadu. Bohuzel ho postihne tézka
nemoc.

Kdyz 23. listopadu 1981 Josef Fric umira, nestoji nikomu z jeho
kolegl za to, aby na néj a jeho praci pro nas chmel vzpomnél.
Bohumil Pazler, dlouholety predseda Svazu péstitelli chmele, tak
ucinil ve Chmelarské rocence 2002.

From the left, J. Fric II., J. Fric lll. (in military uniform) at a niece‘s wedding, Rocov, 1971
Zleva |. Fric Il., J. Fric lll. (ve vojenském) na svatbé netere, Rocov, 1971

J. Fric 1., left daughter Véra, right wife Véra, Rocov, 1 970s
J. Fric Il, vlevo dcera Véra, vpravo manzelka Véra, Rocov, 70. Iéta 20. stoleti



Josef believed that the replanting of hop fields was important. In
1974, 9 hectares of hops were replanted out of the 85 hectares of
the Rocov area. And the plans in Rocov were grandiose, increasing
the planting from 14 to 30 hectares each year, so that by 1980 the
hop acreage reached 250 hectares.

Time and location of the events:

Spring 1975, Rocov

Josef Fric and a group of trellis workers go to Obora to see the loop hop
trellis system in hop fields.

After returning to Rocov, they start with the assembly. The plan is to
build a large five-hectare hop field. There is more than enough work.
The poles are put in place, fitted with loops and basic binding. After
a few days, the crew is sent off to other, more pressing work and the hop
field is forgotten. The lying poles and wires are overgrown with weeds.
It was many months before the workers returned to the hop field and
literally had to cut it out of orachs. When they planted the rhizomes in
1975, Josef’s grandson, Joseph Fric IV, was born.

Josef Fric adopts new methods of weed control, especially summer
herbicide treatments, which ensure the spotlessness of the hop
fields until fall. Under his leadership, hop acreage is expanding.
Wide spacing is used on 75% of the area. To dry the hops, the
heating source in Rocov is lit gas, supplied from a gas pipeline
running past the harvest center. The entire drying process is
managed from one workstation with automation in place. Josef
Fric is involved in other activities besides hops. He is a skilled
craftsman and loves working with wood. He makes windows and
doors during house repairs. His other hobby is bookbinding. He
retires in 1978 and looks forward to working in the family orchard.
Unfortunately, a serious illness strikes him.

When Josef Fric dies on November 23, 198l, he is not
commemorated by his colleagues for his work on our hops.
Bohumil Pazler, long-time president of the Hop Growers Union,
did so in the 2002 Hop Grower’s Yearbook.

The story was written with the use of archival materials, documents
and photographs lent by the Fric family from Rocov and with the help of
Vaclav Fus, Vaclav Dousa, Vaclav Drexler, Marie Krobova, Karel Mare$
and Ludék Zyka.

Headquarters of ZD Podlesi Rocov
Sidlo ZD Podlesi Rocov

73

CZECH HOPS CESKY CHMEL 2023

J. Fric Il. with grandson J. Fric IV., Rocov, 1976
J. Fric Il. s vnukem |. Fricem IV., Rocov, 1976

Pribéh vznikl za pouZiti archivnich materidl(i, dokumentd a fotografii,
zapiijcenych rodinou Fricii z Rocova a s pomoci Vaclava Fuse, Vaclava
Dousi, Vaclava Drexlera, Marie Krobové, Karla Marese a Ludka Zyky.



Zatec treasure and hops
- interestingly interconnected

LY

Zatecky poklad a chmel
— zajimaveé souvislosti

G Hoas

A view of one part of the Zatec treasure in the ne
exhibition of the Regional Museum

w

Pohled na ¢ast instalace Zateckého pokladu v nové

expozici Regiondlniho muzea



Zatec is the town of hops. However, the metropolis of green gold
also takes pride in its extremely rich history! When these two
phenomena interconnected at a certain point, the Zatec treasure
was discovered thanks to some fortunate circumstances. Among
all of the treasures deposited in Bohemia in the ground before the
middle of the |1™ century, this is the heaviest and richest in terms
of the variety of objects it contains. It represents the most valuable
archaeological find in the town’s cadastre but its significance and
historical context go beyond the borders of our country and have
a Central European dimension.

Let us look at the interesting context of this discovery. It all started
in 1912 with the idea to build a modern and respectable center of
hop growing in Zatec, including a new hops certification center,
warehouses and hop processing facilities. Behind this idea was
the committee of the Hop Growers Society’s German Section.
Its bold plans were interrupted by World War | and it was not
until 1928 that the implementation gradually began. The Old Post
Office near today’s Hop Square was demolished and a new hops
certification center was built in the eastern part of the complex.
The opening ceremony took place in October 1929. In the years
1930-1932, a new administrative building was added. In 1930,
a residential corner house with a restaurant was completed on
the opposite side. From 1928 onwards, a warehouse of the hop
company “Deutsche Hopfen-Verkehrsgesellschaft m.b.H.” was
located in the north-western part of the complex. The area with
the undiscovered treasure remained more or less untouched until
the spring of 1937, despite the rapid construction activity in the
area. This was the last available building site at that time and was
in the vicinity of important hop institutions. Therefore, it was only
a matter of time before construction began there as well.

In April 1937 the construction of another hop packing house and
warehouse for the Deutsche Hopfen-Verkehrsgesellschaft started
there. The buildings were designed by the Zatec builder and
architect Josef Heinzel. The construction site was handed over to
the construction company of Georg Giebisch and Emil Schrantz on
April 21, 1937. Construction work started on April 23. Only four
days later, the edge of an unattractive ceramic vessel appeared
under the hoe of the worker Josef Weigert. And it was filled with
silver and gold to the rim! A chain of fortunate events began to
unfold, accompanying the unique find. Out of about sixty hop-
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A photograph of the treasure in the condition in which it was found, taken on April 30, 1937,
before the removal of the remaining objects from the vessel

Fotografie ptvodniho ndlezového stavu pokladu pofizend dne 30. 4. 1937, jesté pied
vyjmutim zbyvajicich predmétii z nadoby

Zatec je méstem chmele. Metropole zeleného zlata se oviem
pysni i neobycejné bohatou historii! Kdyz se tyto dva fenomény
v urcitém okamziku prolnuly, vedlo to i diky nékolika Stastnym
okolnostem k objevu Zateckého pokladu. Ten je ze viech depot
ulozenych v Cechich do zemé pred polovinou 11. stoleti dodnes
nejcennéjsi archeologicky nalez na katastru mésta, ktery ale svym
vyznamem a déjinnym kontextem presahuje hranice nasi zemé
prinejmensim v ramci stfedni Evropy.

Podivejme se na nékteré zajimavé souvislosti tohoto objevu.
Predchazela mu myslenka vybudovat v Zatci moderni diistojné
centrum chmelarstvi s novou znamkovnou, sklady a zpracovatelskymi
provozy. Ta vznikla ve vyboru Némecké sekce spolku chmelarského
jiz v roce 1912. Smélé plany prervala I. svétova valka, a tak se
s realizaci postupné zapocalo az roku 1928. Usedlost Stara posta

A view of the hop warehouse construction site where the treasure was discovered in April 1937 at a depth of 64 cm beneath the existing surface
Pohled na staveni§té chmelového skladu, kde byl poklad v dubnu roku 1937 v hloubce 64 cm od tehdejsiho povrchu objeven
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A view of one part of the Zatec treasure as it was displayed on special occasions
Pohled na cast Zateckého pokladu, jak byl dosud pfi vyjimecnych prileZitostech
vystavovdn

related industrial buildings in Zatec, only two were designed with
basements. An underground floor was not necessary for the hop
processing technology of that time. The construction site of the
Deutsche Hopfen-Verkehrsgesellschaft was therefore exceptional
in this respect. This meant that the terrain had to be lowered by
several meters throughout the building layout. It is possible that
if no underground floor had been built, the hoard would have
remained unnoticed in the ground to this day. Excavation work
was manual at that time — workers only used hoes, picks and
shovels. It is frightening to imagine the use of heavy machinery as it
is common today. The teeth of an excavator could have been fatal
for the integrity of the hoard. But all good things come in threes!
Although the workers started examining the objects, including the
gold ring at the top of the container, they soon realized that the
find had extraordinary value and immediately informed the Town
Museum in Zatec. At that time, it was located in the building of the
former comprehensive school on today’s Fifth of May Square but
its director Max Wurdinger was able to arrive at the construction
site within a short period of time. He took over the hoard and
documented the circumstances of the find. Three days later, he
convened a meeting of a five-member committee whose task
it was to carefully remove the objects from the vessel and take
a complete and detailed inventory.

The vessel contained two gold rings, a part of a gold chain and
hundreds of other silver objects. The total weight was 2.7 kg.
A magnificent gold ring set with almandine and genuine pearls was
an exceptional piece of jewelry. A silver toiletry set is also unique.
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u dnesniho Chmelarského namésti byla zborena a ve vychodni ¢asti
arealu vybudovana nova znamkovna chmele. Slavnostni otevreni se
konalo v Fijnu 1929. V letech 1930-1932 ji jesté doplnila novostavba
spravni budovy. V protilehlé ¢asti byl roku 1930 dokoncen obytny
narozni dim s restauraci. Severozapadni ¢ast arealu vyplioval jiz
od roku 1928 sklad chmelarské spolecnosti ,,Deutsche Hopfen-
Verkehrsgesellschaft m.b. H.“. Plocha s dosud neobjevenym
pokladem zlstavala, navzdory prekotné stavebni cinnosti v okoli,
az do jara 1937 vice méné nedotcéena. Vzhledem k tomu, ze se v té
dobé uz jediné volné misto nachazelo v sousedstvi vyznamnych
chmelarskych instituci, bylo jen otazkou casu, kdy se i zde zacne
stavét.

K tomu doslo v dubnu 1937, kdy byly pravé zde zahajeny prace
na stavbé dalsi balirny a skladu chmele spolecnosti Deutsche
Hopfen-Verkehrsgesellschaft podle projektu Zateckého stavitele
a architekta Josefa Heinzla. Stavenisté bylo dne 2I. 4. 1937
predano stavebni firmé Georga Giebische a Emila Schrantze
a 23. 4. byly prace na stavbé zahajeny. Pouhé Ctyri dny poté se
pod motykou stavebniho délnika Josefa Weigerta objevil okraj
nevzhledné keramické nadoby az po okraj naplnéné stribrem
a zlatem! Zapodal se odvijet retézec Stastnych okolnosti, které
jedinecny nalez provazely. Z asi Sesti desitek objekti chmelarské
industrialni architektury v Zatci byly pouze dva vyprojektovany
jako podsklepené. Pri tehdejsi technologii zpracovani chmele totiz
nebylo podzemni podlazi potreba. Stavenisté spolecnosti Deutsche
Hopfen-Verkehrsgesellschaft bylo tedy v tomto ohledu vyjimecné.
Znamenalo to, Ze terén musel byt sniZen v celém pudorysu stavby
o nékolik metrl. Nenfi vylouéeno, Ze kdyby zde podzemni podlazi
nebylo, mohl poklad zlstat nepov§imnut v zemi dodnes. Vykopové
prace probihaly tehdy rucné, jen s pomoci motyk, krumpacu
a lopat. Predstava, ze by byla nasazena tézka mechanizace jako
dnes, je désiva. Zuby bagru by pro celistvost pokladu mohly mit
fatalni nasledky. A do tretice vSeho dobrého! Délnici sice predméty
vcetné zlatého prstenu v horni ¢asti nadoby prohledali, ale zahy jim
doslo, ze maji pred sebou nilez mimoradné hodnoty a neprodlené
informovali zdejsi Méstské muzeum. To v té dobé sidlilo v budové
byvalého gymnazia na dnesSnim Namésti 5. kvétna. | tak se jeho
reditel Max Wurdinger mohl dostavit na stavenisté béhem kratké
chvile. Nélez prevzal a zdokumentoval jeho okolnosti. O tfi dny
pozdéji pak svolal pétic¢lennou komisi, jejimz Ukolem bylo vyjmout
Setrné vSechny predméty z nadoby a poridit jejich uplny podrobny
soupis.

The treasure literally “emerges from the misty haze of history” before visitors.They can
revel in this 1000-year-old beauty for just eight minutes.

Poklad se pred navstévniky doslova ,,vynofi z mlzného oparu déjin“. Pohledem na tisic
let starou krdsu se mohou pokochat pouhych osm minut.

Nadoba obsahovala dva zlaté prsteny, cast zlatého retizku a stovky
dalSich stfibrnych predmétt o celkové vaze 2,7 kg. Vyjimecnym
Sperkem je zejména skvostny zlaty prsten osazeny almandinem



Unlike other finds from that time, this treasure contains crosses
and kaptorgas made of silver sheet. In addition to various types of
earrings, temple rings and beads, the vessel also contained coils
of silver wire and a raw material in the form of nineteen silver
bars/the vessel also contained semi-fished products in form coils
of silver wire and nineteen silver bars. The treasure also included
numerous coins. More than 330 deniers

represent coins minted by the Bohemian

princes Boleslav Il and Jaromir | as well as

coins from Bavarian, Swabian and Saxon

mints. Thanks to the Bohemian coins, it is

possible to determine quite precisely when

the treasure was buried in the ground. It

happened in 1012 or shortly thereafter.

The weight of silver in the Zatec treasure is
equivalent to 2,700 deniers. For example, it
corresponds to the price paid for nine slaves
at the time. With this enormous sum it was
possible to buy 27,000 hens (which means
one hen per day for 74 years) or wheat for
the sustenance of one man over 225 years or
barley for a horse for 300 years, and so on. In
any case, we can conclude that the treasure
could have secured an excellent standard of
living for its owner and his family for life!

and pearls

a pravymi perlami

“Zatec — the town where beer is at home”.

The metropolis of hop growing uses this slogan to attract visitors.
Since 2023, there has been another reason to visit the royal town
on the Ohre River. For the very first time after its discovery 85
years ago, it is now possible to see the treasure at the permanent
exhibition of the Regional Museum in Zatec. The treasure literally
emerges from the misty haze of history for just eight minutes.
The number of visitors in the treasury is limited to 12 people.
This is because of the material from which most of the jewels in
the treasure are made. In fact, silver is very sensitive to sudden
fluctuations in humidity and temperature. In spite of this limitation,
the new exhibition offers a unique experience for history lovers!

A unique gold ring decorated with an almandine

Unikatni zlaty prsten zdobeny almandinem
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a pravymi perlami. Unikatni je rovnéz stribrna toaletni souprava,

a narozdil od ostatnich depotl té doby obsahuje i krizky

a kaptorgy ze stfibrného plechu. Kromé ruznych typli nausnic

a zausnic byly v nadobé i stfibrné perly, smotky stribrného dratu

a surovina v podobé devatenacti tycinkovitych hriven — stfibrnych

ingotl. Velice pocetna je mincovni slozka pokladu. Vice nez 330
denaru reprezentuje razby ceskych knizat
Boleslava Il. a Jaromira |, ale i exemplare
z bavorskych, Svabskych a saskych
mincoven. Pravé diky ceskym mincim je
mozno pomérné presné datovat i dobu,
kdy byl poklad do zemé zakopan. Doslo
k tomu v roce 1012 nebo kratce po tomto
datu.

Hmotnost stfibra v Zateckém pokladu
predstavuje ekvivalent 2 700 denard
a odpovida tak napriklad ve své dobé cené
deviti otrokl. Za tuto ohromnou sumu
bylo mozno tehdy zakoupit 27 000 slepic
(to je jedna slepice na kazdy den po dobu
74 let) nebo psenici pro obzivu jednoho
clovéka na 225 let Ci jemen pro koné na
300 let a podobné. Kazdopidné mizeme
prohlasit, ze poklad mohl zajistit jeho
vlastnika i s celou rodinou na cely Zivot,
a to ve velmi nadstandardni Grovni!

,Zatec - mésto, kde je pivo doma* — timto sloganem laka
k navstévé chmelarska metropole dosud. Od roku 2023 pribyl dalsi
divod, pro¢ krilovské mésto na OhFi navstivit. Zdejsi Regionalni
muzeum ve stdlé expozici nabizi moZnost viibec poprvé po vice
nez 85 letech od objevu zhlédnout Zatecky poklad v Gplnosti! Ten
se pred navstévnikem doslova vynofi z mlzného oparu déjin na
pouhych osm minut. Pocet navstévniki pokladnice je omezen na
12 osob, a to s ohledem na material, z néhozZ je vétsina skvostu
z pokladu vyrobena. Stribro je totiz velice choulostivé na prudké
vykyvy vlhkosti a teploty. | presto vSak nabizi nova expozice pro
milovniky historie jedinecny zazitek!

The new permanent exhibition in the Regional Museum in Zatec offers a unique opportunity to see the treasure in its entirety for the first time, 85 years after it was discovered
Regiondlni muzeum v Zatci nabizi v nové dlouhodobé expozici jedine¢nou moznost prohlédnout si Zatecky poklad poprvé po 85 letech od ndlezu v tplnosti
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Festivities in May, known as the “Hop Festival”,
opened the tourist season in Zatec
with the scent of hops

Majova veselice ,Chmelfest”
v Zatci nastartovala turistickou sezonu
s vuni chmele

Chs gk

Visitors headed to the Zatec Brewery complex
Navstévnici zamifili do aredlu Zateckého pivovaru, spol.s r. o.



Festivities referred to as the Hop Festival are associated with the
Zatec Hop Defence civic association and the Zatec Brewery. They
are also supported by regional hop enterprises. A part of the program
consists of humorous competitions of the mythical Homolupulus
tribe, which — as the story goes — populated the Zatec hop growing
area long ago. Historians are silenced on that day in order to not spoil
the fun that is based on a collective mystification of history.

The program took place in three locations on Saturday, May 6, 2023.
The traditional Hop March started on Prokop the Great Square
near the Hop Museum. It was formed by allegorical chariots with
revivalistic slogans promoting beer consumption. Viewers were
entertained by a spectacle of humorous competitions, such as
timed beer drinking, rolling a beer keg between beer crates and
a skillful grip of a maximum number of beer mats.

After noon, the Hop March started to move forward from the Hop
Lighthouse, accompanied by a band, horse riders, kindergarten
ambassadors and other enthusiasts. It stopped on Freedom Square
at the town hall in front of the smallest hop garden in the world,
where salutations to the Hop Festival were delivered by the Mayor
of the royal town of Zatec Radim Laibl, the Knight of the Order of
the Hop Jaroslav Urban and Zatec brewery’s representative Martin
Kec. Liturgical blessings were pronounced upon this year’s hop
harvest and prayerful formulas to the Creator were recited by the
clergyman Vladislav Cejka. Then, a huge beer keg was tapped and
balloons were released to open the hop season.

After the ceremony, the thirsty crowd moved to the gates of
the brewery, where an additional program was prepared for
a symbolic entrance fee. The cultural program was provided
by music bands and alcoholic fluid intake was secured at stands
with beers on tap, which were supplied by the local brewery

CZECH HOPS CESKY CHMEL 2023

Jaroslav Urban, Knight of IHGC’s Order of the Hop, spoke on behalf of hop growers
Za chmelare promluvil Jaroslav Urban, Rytif chmelového radu IHGC

Obéanské sdruzeni Chmelobrana Zatec a Zatecky pivovar stoji za
organizaci veselice, pro kterou se vzil nazev ,,Chmelfest”. Podpory
se ji dostava také od regiondlnich chmelaFskych firem. Cast
programu tvori recesistické soutéze praktikované idajnym bajnym
kmenem Homolupuld, ktery Zateckou chmelaFskou oblast kdysi
osidlil. Historikové jsou pro tento den umlceni, aby nepokazili
zabavu zalozenou na kolektivni mystifikaci déjin.

Pedestrians forming the Hop March and armigers of the Hop Defence with standards in the back

Pé&si formace Chmelmarse, zbrojnosi Chmelobrany se zdstavami vzadu
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The clergyman Vladislav Cejka was asked for prayerful formulas to the Creator and blessings upon this year’s hop harvest. The liturgical texts were directed at the smallest hop

garden in the world, which can be found in Zatec.

O pfimluvu ke Stvofiteli, aby poZehnal letosni tirodé chmele, byl poZadan duchovni Ladislav Cejka. Liturgické texty sméFovaly k nejmensi chmelniéce na svété v Zatci.

and microbrewery U Orloje (“At the Astronomical Clock™). The
organizer Zatec Brewery (part of Carlsberg Breweries) supports
an environmentally friendly festival, which means that each visitor
received a 0.3 liter glass in which to tap their beer and thus no
plastic waste was produced. Those who wished to learn something
new about hops in an entertaining way stopped by at a stand of
the Hop Museum, where its director Vladimir Vales opened a hop
school.

Stands with different beers on tap lined the brewery’s courtyard
Stdnky s vycepem raznych druhd piv lemovaly nddvoii pivovaru
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Program se v sobotu 6. 5. 2023 odehraval na trfech mistech.
Pred razenim Chmelmarse, kodujictho na namésti Prokopa
Velkého u Chmelarského muzea a sestavajiciho z alegorickych
vozl ovéncenych buditelskymi slogany podporujicimi piti piva,
se o vSeobecné veseli postarala podivana pro divaky v podobé
ruznych recesistickych soutézi, napf. piti piva na ¢as soutéziciho
tymu, kutaleni pivniho sudu mezi prepravkami na pivo i obratny
Uchop co nejvétsiho poctu pivnich tacka.

Po poledni se Chmelmars zformoval do privodu a od chmelového
majaku se vydal, za doprovodu kapely, jezdct na konich, vyslancu
materskych Skolek a ostatnich nadSencid, na namésti Svobody
pred radnici, kde se zastavil pred nejmensi chmelnickou na svété.
Zdravice ke chmelfestu pronesli starosta kralovského mésta Zatce
Radim Laibl, Rytif chmelového radu Jaroslav Urban a zmocnénec
Zateckého pivovaru Martin Kec. Liturgické pozehnani leto3ni
Urodé chmele a prosebné formule ke Stvoriteli zaznély z st
duchovniho Vladislava Cejky. Nésledovalo narazeni obiiho sudu
piva a vypusténé balonky otevirely chmelovou sezénu.

Po skonceni ceremonidlu se dav Ziznivych navstévnikl vydal
smérem k branam pivovaru, kde byl za symbolicky vstup pripraven
dal$i program. Kulturni program zajistovaly hudebni kapely,
o alkoholicky pitny reZim se staraly stanky s vycepem piv z mistniho
pivovaru a minipivovaru U Orloje. Organizator Zatecky pivovar,
spol. s r. o. (soucast Carlsberg Breweries) se hlasi k formatu
ekologicky cistého festivalu, kazdy navstévnik obdrzel sklenici
o objemu 0,3 litru, do které si nechaval cepovat pivo, neprodukoval
se plastovy odpad. Kdo se chtél zabavnou formou dozvédét néco
o chmelu, zastavil se u stanku Chmelarského muzea, jehoz Feditel
Vladimir Vales provozoval chmelarskou skolu.
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The Hop Museum opened a hop school and offered a quiz on hops and hop growing
Chmelaf'ské muzeum se prezentovalo chmelaiskou Skolou, kvizem o chmelu a chmelafstvi

The first sunshine contributed to a pleasant atmosphere and Prvni slunecni paprsky prispély k vytvoreni prijemné atmosféry
a generally good mood. Organizers could be content with visitor a Sifeni dobré nalady. S Uéasti mohli byt organizatori spokojeni.
numbers. Mass events still cause concerns because of Covid but in | kdyz covid stale vyvolava obezietnost z navstévy hromadnych akci,
Zatec it was obvious that people wanted to have fun, meet face- v Zatci se ukazalo, Ze lidé se chtéli bavit, potkavat, komunikovat.

to-face and communicate.

Balloons were released to open the 2023 hop season
Vypusténé baldonky oteviely chmelovou sezénu 2023

81



With an umbrella or in a raincoat
under trellises in Steknik?
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S destnikem ¢i plasténkou
pod steknickou draténkou?
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On Wednesday, August 9, 2003, the Hop Research Institute
organized the Hop Growers’ Day at its Research Farm in
Steknik. It is a traditional event for everyone who is interested
in Czech hop growing. In addition to a presentation of the Hop
Research Institute’s activities, the program included speeches
by leading representatives of Czech hop growing, trade and
public administration. Companies associated with hop growing
presented themselves in the courtyard. Journalists were given
information on the state of hop vegetation and harvest estimates
and Czech television provided live coverage. The program was
modified due to heavy rain: Visitors listened to opening remarks
and expert presentations under the roof of the planting rhizome
hall instead of being gathered in the hop field. As for machinery,
mounted equipment for the destruction of weeds in row crops
by electric current (“electroherbicide”) was presented; as for
materials, composite poles for the construction of hop fields were
demonstrated.

Ing. Miroslav Skrivanek, Ph.D., Deputy Minister Ill, accepted the
invitation on behalf of the Ministry of Agriculture. He expressed his
appreciation for hop growing, which contributes to an active balance
of foreign trade, and assured attendees of the Ministry’s support
for hops. Ing. Daniel Jurecka, director of the Central Institute for
Supervising and Testing in Agriculture (UKZUZ) made the journey
from Brno. He touched on the activities of UKZUZ which are
related to hops and stated that registration and re-registration of
active substances are very important topics for him. Jiri Urban,
director of the Department of Plant Production at UKZUZ,
provided information on hop acreage.

At the end of the official remarks, the Hop Growers Union of
the Czech Republic presented the First-Degree Order of the Hop
Growers Union in a ceremony. The Order was awarded in 2022 for
the first time. This year, it was presented to Ing. Zdenék PETRLIK,

CZECH HOPS CESKY CHMEL 2023

A rainy morning in Steknik
Destivé dopoledne na Stekniku

Chmelarsky institut s.r.o. usporadal ve stfedu 9. srpna 2023 na
svém ucelovém hospodarstvi ve Stekniku chmelarsky den, tradicni
akci pro vsechny zijemce o Ceské chmelarstvi. Program kromé
predstaveni aktivit vyzkumného ustavu zahrnoval vystoupeni
Celnich predstavitelt ¢eského chmelafstvi, obchodu a statni spravy.
Na nadvori se prezentovaly firmy spjaté s oborem chmelarstvi.
Novinarska obec ziskala informace o stavu porosti chmele
a odhadu sklizné, Ceska televize zprostfedkovala vstup v Zivém

Opening of the Hop Growers” Day. From the left: Ing. Jaroslav Pokorny, Ph.D. (head of the Research Farm in Steknik), Ing. Josef Patzak, Ph.D. (managing director of the Hop Research
Institute), Ing. Miroslav Skfivanek, Ph.D. (Ministry of Agriculture, Deputy Minister Ill), Ing. Lubo$ Hejda (chairman of the Hop Growers Union of the Czech Republic), Mgr. Zdenék Rosa, BA
(former chairman of the Board of Directors of CHMELARSTVI, cooperative Zatec), Ing. Daniel Jurecka (director of UKZUZ), Ing. Ji¥i Urban (director of the Department of Plant
Production at UKZUZ) and Ing. Jan Dolezal (president of the Agrarian Chamber of the Czech Republic).

Zahdjeni chmelai'ského dne na Stekniku. Zleva: Ing. Jaroslav Pokorny, Ph.D. (vedouci UH Steknik), Ing. Josef Patzak, Ph.D. (jednatel Chmelarského institutu s.r.0.), Ing. Miroslav SkFivanek, Ph.D.
(MZe, ndméstek clena viady Ill), Ing. Lubos Hejda (pfedseda Svazu péstiteli chmele CR) Mgr. Zdenék Rosa, BA (pFedseda predstavenstva CHMELARSTVI, druzstvo Zatec),

Ing. Daniel Jurecka (Feditel UKZUZ), Ing. Jii Urban (Feditel Sekce rostlinné vyroby UKZUZ) a Ing. Jan Dolezal (prezident Agrérni komory CR).
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Ing. Josef Patzak, Ph.D., managing director of the Hop Research Institute, in live coverage
on Czech Television B
Jednatel Chmelarského institutu s. r. o. Ing. Josef Patzak, Ph.D. v Zivém vysilani Ceské
televize

CSc., a long-time employee of the Hop Research Institute in Zatec,
who celebrated his admirable 95 birthday in the spring of 2023.

Ing. Zdenék Petrlik, CSc. graduated from the University of
Agriculture and Forestry, affiliated with the Czech Technical
University in Prague. He workedin the Hop Research Institute’s Hop
Protection Department his entire career — from his graduation up
to his retirement. He was also the department’s head later in his
career. He specialized in hop protection against Pseudoperonospora
humuli, Sphaerotheca humuli and weevils, researched the impact of
industrial emissions on hops, and tested new methods for pesticide
application in hop fields as well as new laboratory and greenhouse
methods for fungicide application against Pseudoperonospora humuli.
Dr. Petrlik led a team that designed a tool for predicting the
occurrence of Pseudoperonospora humuliin 1989. This tool has been
in use until today. Even after his retirement, he has been actively
involved in hop growing, providing practical hop protection to TOP
HOP spol. s r.o. Dr. Petrlik is the author of numerous scientific
articles in domestic and foreign expert literature. He has been
a speaker at plentiful conferences. He received a silver medal from
the former Czechoslovak Academy of Agriculture.

The opening of the event was relocated to the hall because of rain
Kviili desti byl zacatek akce presunut do haly
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Equipment for destroying weeds by electric current
Zarizeni pro likvidaci plevelii elektrickym proudem

Composite poles
Kompozitni sloupy

vysilani. Kvali vydatnému desti byl program pozménén, navstévnici
si Uvodni i odborna sdéleni vyslechli nikoli ve chmelnicich ale pod
stiechou korenacové haly. Z mechanizace se prezentovalo nesené
zaFizeni pro likvidaci plevelt v Faddkovych kulturach elektrickym
proudem (,elektroherbicid“), z materidld kompozitni sloupy ke
stavbé chmelnic.

Za Ministerstvo zemédélstvi prijal pozvani Ing. Miroslav Skrivanek,
Ph.D., naméstek clena vlady lll, ocenil vyznam oboru pro ceské
zemédélstvi, které prispiva k aktivnimu saldu bilance zahraniéniho

Ing. Zden€k Petrlik, CSc. being awarded the First-Degree Order of the Hop Growers Union
of the Czech Republic by Ing. Lubo$ Hejda, chairman of the Hop Growers Union of the
Czech Republic

Ing. Zdenék Petrlik, CSc. pfi prebirani ocenéni Radu Svazu péstiteli chmele CR I. stupné
z rukou Ing. LuboSe Hejdy, predsedy Svazu péstitelti chmele



Ing. Zdenék Petrlik, CSc. recipient of the First-Degree Order of the Hop Growers Union
of the Czech Republic 5 B
Ing. Zdenék Petrlik, CSc. ocenény I. stupném Radu Svazu péstiteli chmele CR

It stopped raining before noon
Pred polednem dést’ ustal
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obchodu, a ubezpecil o podpore chmelu ze strany ministerstva.
Z Brna zavital Ing. Daniel Jure¢ka, feditel Ustiedniho kontrolniho
a zkuSebniho Gstavu zemédélského (UKZUZ). PFipomnél aktivity
UKZUZ ve vztahu ke chmelu a podotkl, Ze silné vnima problematiku
registrace Ci re-registrace ucinnych latek. Informace o vymére
chmelnic podal Ing. Jifi Urban, reditel Sekce rostlinné vyroby
UKzuz.

Na zavér oficialnich sdéleni pfichystal Svaz péstiteld chmele CR
slavnostni okamzik predani ocenéni Radu Svazu péstitelt chmele
I. stupné, které bylo poprvé udéleno v roce 2022. Ocenénym byl
Ing. Zdenék PETRLIK, CSc., dlouholety pracovnik ve vyzkumném
Gstavu chmelaf'ském v Zatci, na jaf'e 2023 oslavil Gictyhodnych 95 let.

Ing. Zdenék Petrlik, CSc. vystudoval Vysokou skolu zemédélského
a lesniho inzenyrstvi pfi CVUT v Praze. Od nastupu do zamé&stnani
az do odchodu do dichodu pracoval ve Vyzkumném dstavu
chmelaf'ském v Zatci v oddéleni ochrany chmele, které pozdéii
také vedl. Zabyval se ochranou chmele proti peronospore, padli
a lalokonosci, vyzkumem vlivu primyslovych exhalaci na chmel,
zkousSenim novych zplsobu aplikace pesticidi na chmelnicich nebo
novych laboratornich a sklenikovych metod testovani fungicidu
proti peronospore chmelové. Dr. Petrlik vedl tym, ktery v roce
1989 sestavil nastroj prognézy vyskytu peronospory chmelové.
Tento nastroj je uzivany dodnes. Ani v duchodu neprestal byt
aktivni ve chmelarském oboru a zabezpecoval praktickou ochranu
chmele pro spolec¢nost TOP HOP spol. s r.o. Dr. Petrlik je autorem
celé rady védeckych ¢lankd v tuzemské i zahrani¢ni odborné
literature a své poznatky prednasel na nepreberném mnozstvi
konferenci. Od tehdejsi Ceskoslovenské akademie zemédélské
obdrzel stribrnou medaili.
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Hop growers from the Louny and Rakovnik districts in the Zatec
(Saaz) hop growing region met for the nineteenth time to celebrate
St. Lawrence, the patron saint of hop growers. The gathering
was organized by BOHEMIA HOP, a.s., on the premises of the
economic center of CHMELARSTVI, cooperative Zatec, on Rafael
Ungar street, where the registered office of Milan Bockai's MB
Catering s.r.o. is located. Members of the organization committee
recalled the time when the regular pre-harvest meetings started
in Krusovice. The Hop EIf and St. Lawrence with a hop crown
on his head (played by the hop grower Josef Lorenc) symbolically
contributed additional hop cones to the hop growers in attendance
in order to improve their upcoming hop harvest. By the way, the
Czech last name Lorenc originated from the Latin name Laurentius,
which means Lawrence! Everyone was able to ask for an amount
of hops they wished to see pressed into hop bales. Vladimir Vales,
manager of the Hop Museum in Zatec, along with his assistants
prepared a competition for teams from Rakovnik, Zatec and
Louny. Three pairs, consisting of two genders created by nature,
competed in three disciplines: recognizing agricultural and hop
tools, hop picking focused on both quality and quantity and timed
drinking of a small beer. A representative of Louny, hop grower
Tadeas Maly of ILKOMA s.r.o. was by far the fastest beer drinker
(he basically just turned the beer glass upside down). He and his
teammate eventually came in second in the competition. After the
“shoot-out” with numbers, the winner of the competition was
a pair from the Rakovnik region — Radek Gregor and the economist
Pavlina Treslova. And what was the decisive question? “What was
the highest hop acreage in history in our country?” And the right
answer was: “17,280 hectares in 1907”. The closest guess came
from one of the viewers of the competition.

The celebrations of dozens of hop growers from Usték (Auscha)
started at high noon in the courtyard of ZEPOS, a.s. in Radovesice.
The hop growers were welcomed by the chairman of the enterprise
Jifi Masek. ZEPOS grows hops on more than 40 hectares. JiFi
Masek together with other guests evaluated the vegetation period
and tried to estimate the harvest in the region, in our country and
abroad. However, as in previous years, until the hops are pressed,
we can only surmise.

According to weather lore, it is not recommended to perform
any work in the hop fields on St. Lawrence’s Day. And this is
why the Moravian hop growers always meet a few days earlier to
evaluate the vegetation period, to visit hop fields in the region,
to see the state of hop plants with their own eyes and finally to
settle down with a good drink — this time on the premises of the
municipal office in Prosenice. This year, the participants were faced
with strong rain, and therefore the visit of hop fields turned into
a motorized tour of hop growing villages.
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Jiz po devatenacté se péstitelé Zatecké chmelaf'ské oblasti okres(
Louny a Rakovnik setkali, aby oslavili patrona chmelaru sv. Vavrince.
Poradatelstvi se ujala spole¢nost BOHEMIA HOP, a.s. v prostorach
hospodaiského stiediska CHMELARSTVI, druzstva Zatec v ulici
Rafaela Ungara, v sidle MB Catering s.r.o. Milana Bockaie.
Organizacni vybor oblasti zavzpominal na zadatek pravidelného
predskliziového setkavani v Krusovicich. Skritek Hopik a svaty
VavFinec s chmelovou korunou na hlavé v podani chmelare Josefa
Lorence pritomnym chmelarim symbolicky pfisypali hlavky chmele
pro lepsi blizici se sklizen Urody. Mimochodem ceské prijmeni
Lorenc pochazi z latinského Laurentius, tedy Vavrinec! Kazdy si mohl
pozadat o tolik chmele, kolik by ho rad vidél za par tydnd slisovany
v hranolech. Manazer Chmelafského muzea Zatec Vladimir Vales
spolu s asistentkami pFipravili souté? druzstev z Rakovnika, Zatce
a Loun. TFi soutézici pary, sestavajici z obou pohlavi, se utkaly ve
trech disciplinaich — ,,poznavaéce chmelarskych a zemédélskych
nastroju, cesani chmele na mnozstvi a kvalitu, a v piti malého piva
na Cas. Prestoze bezkonkurencné nejrychlejsi ve vypiti piva, tedy
spiSe v otoCeni sklenice vzhiru nohama, byl reprezentant Loun
chmelar Tadeas Maly ze spolecnosti ILKOMA s.r.o., skoncil nakonec
se soutézni partnerkou na druhém misté. Soutéz v ciselném
rozstrelu nakonec vyhral par z Rakovnika, slozeny z Radka Gregora
a ekonomky Pavliny Treslové. A jaka, Ze byla ta rozhodujici otazka?
Kolik bylo v historii nejvice hektari chmele na nasem uzemi. No
preci 17 280 ha v roce 1907. Nejblize byl jeden soutézi prihlizejici.

Uz od pravého poledne slavilo patrona nékolik desitek ustéckych
péstiteld chmele, které na nadvofi podniku ZEPOS, a.s.
v Radovesicich privital predseda spolecnosti Jiri Masek. Spolecnost
péstuje chmel na vice jak 40 ha chmelnic. Jifi Masek spolec¢né
s dalSimi hosty zhodnotili vegetaéni obdobi a pokusili se o odhad
v oblasti, tuzemsku i zahranici. | letos plati zkuSenost, Ze dokud
nebude chmel slisovany, pomuze akorat tak kFistilova koule.

Vzhledem k tomu, Ze pranostika uvadi na svatého Vavrince neprovadét
ve chmelnici jakékoliv prace, setkavaji se moravsti péstitelé o nékolik
dni dfive, aby mohli zhodnotit dosavadni prubéh vegetace, projet
chmelnice v oblasti, na vlastni o¢i zhodnotit stav porostt a nakonec
Uspésné zakotvit u dobrého moku, tentokrate v prostorach obecniho
Uradu v Prosenicich. Letosni rok uUcastniky privital silnym destém,
tudiz i prohlidka porostl byla spiSe motorizovanou obhlidkou
chmelarskych dédin.
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Vzorky piv hodnotilo
229 degustatoru



The 66® Hop Harvest Festival took place on September 1-2, 2023,
in the Czech Republic. It is the largest hop and beer celebration in
the EU, and has the longest tradition. The eventattracted thousands
of attendees this year. In addition to numerous hop trading
companies, partners of the festival included the Hop Growers
Union of the Czech Republic and the Hop Research Institute.
The Institute regularly organizes beer tasting competitions in
Zatec during the Hop Harvest Festival. This year, 27 breweries
with a total of 156 samples signed up for the competition, which
is unique because of the composition of beer tasters. They are
amixture of experts —beer brewers and hop growers —and laymen.
The evaluation primarily focuses on popularity; in other words,
whether or not the beer sample tastes good. The competition
was held for two days with the participation of 229 beer tasters,
who determined winners in 14 categories. Compared to last year’s
contest, a new category of beer mixes was added: non-alcoholic
flavored beer. Among those who accepted an invitation to the beer
tasting were Ing. Miroslav Skrivanek, Ph.D., Deputy Minister of
Agriculture; Ing. Petr Jilek, director general of the Department of
Organic Farming, Commodities, Research and Education; and Ing.
Jan Dolezal, representative of the State Agricultural Intervention
Fund and president of the Agrarian Chamber of the Czech
Republic. Beer tasters included representatives of the town of
Zatec, guests from sister cities in Belgium, Germany and Poland as
well as representatives of the Asahi and Suntory breweries from
Japan.

An invitation to the opening ceremony of the 66™ Hop Harvest
Festival in Zatec on September 2 was also accepted by
representatives of hop growers. On their behalf, chairman and
vice-chairman of the Hop Growers Union of the Czech Republic
presented a hop wreath to the mayor of Zatec Ing. Radim Laibl.
At the beginning of the opening ceremony, the mayor reminded
participants that soon there would be more clarity on the efforts
of the town aimed at the inscription of “Zatec and the landscape
of Saaz hops” on the UNESCO World Heritage List, which date
back more than 10 years.
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Ve dnech |. a 2. zaFi 2023 se uskutenil 66. roénik Zatecké
Docesné, nejvétsich slavnosti chmele a piva v EU s nejdelsi tradici
v CR. Leto$ni roénik prilikal tisice lidi. Partnery spole¢né s fadou
chmelafskych obchodnich firem byly také Svaz péstiteld chmele
Ceské republiky a Chmelafsky institut s.r.o. Pravé Chmelaisky
institut v Zatci pFi Docesné pravidelné organizuje sout&zni
degustace piv, do kterych se prihlasilo 27 pivovart se 156 vzorky.
Degustace je unikatni svym sloZzenim degustatord. Jde o smés
odbornikd — pivovarniki, chmelarl, odborné verejnosti a laikd.
Hodnoti se predevsim obliba, jinymi slovy, zda dany vzorek chutna
¢i nikoliv. Ve dvou dnech urcovalo stupné vitézl ¢trnacti kategorii
229 degustatorl. Oproti lofiskému klani pribyla nova kategorie
pivnich mixu - nealkoholické ochucené pivo. Pozvani na degustace
prijal naméstek clena vlady ministra zemédélstvi Ing. Miroslav
Skrivanek, Ph.D., vrchni reditel Sekce ekologického zemédélstvi,
komodit, vyzkumu a vzdélavani Ing. Petr Jilek, zastupce SZIF
a prezident Agrarni komory CR Ing. Jan Dolezal. Mezi degustuijicimi
byli zastupci mésta Zatec, hosté z partnerskych mést z Belgie,
Némecka a Polska, a déle zastupci pivovard Asahi a Suntory
z Japonska.

Pozvani na zahdjeni 66. Zatecké Dodesné v sobotu 2. zafi prijali
rovnéz zastupci chmelarl. PFedseda Svazu péstitelt chmele Ceské
republiky spoleéné s mistopredsedou predali jménem chmelaru
starostovi mésta Zatec Ing. Radimu Laiblovi chmelovy vénec. Pan
starosta na uvod zahajeni pripomnél, ze zanedlouho bude jasno
o vice jak desetiletych snahach mésta o zapis Zatce a krajiny
zateckého chmele na seznam Svétového dédictvi UNESCO.
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Table No. I: Results of beer tasting during the 66" Hop Harvest Festival
Tabulka ¢ I: Vysledky degustaci pfi 66. Zatecké Docesné

PALE LOWER GRAVITY BEER / SVETLEVYCEPNI PIVO

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Tradicni pivovar v Rakovnikuy, a.s. Prazacka
Méstansky pivovar v Policce, a.s. HRADEBNI, svétlé vycepni pivo 10%
Rodinny pivovar Bernard a.s. Bernard Kvasnicové pivo 10

PALE LAGER 11°©/SVETLY LEZAK I1°

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Rodinny pivovar Bernard a.s. Bernard Kvasnicovy lezak | |
PIVOVAR SVIJANY, a.s. Svijansky Maz || %
Pivovar Cerna Hora, a.s. Cerna Hora Lezak

PALE LAGER PREMIUM / SVETLY LEZAK PREMIUM

Ranking / Poradi Brewery / Pivovar Beer / Pivo

PIVOVAR SVIJANY, a.s. SLIK
Rodinny pivovar Bernard a.s. Bernard Svétly lezak 12
Tradicni pivovar v Rakovnikuy, a.s. Bakalar za studena chmeleny

DARK LOWER GRAVITY BEER / TMAVE VYCEPNI PIVO

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Tradiéni pivovar v Rakovniku, a.s. Bakalar tmava desitka
Pivovar Rohozec a.s. ROHOZEC X
Méstansky pivovar v Policce, a.s. HRADEBNI, tmavé vy&epni pivo 10%

DARK LAGER / TMAVY LEZAK

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Pivovar Nymburk spol. s r.o. Postrizinské pivo — Tmavy lezak
Rodinny pivovar Bernard a.s. Bernard Cerny lezak 12
Mést'ansky pivovar Havlickav Brod a.s. Rebel Cerny

SEMI-DARK BEER / POLOTMAVE PIVO

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Tradicni pivovar v Rakovnikuy, a.s. Bakalar rezana desitka
Pivovar Nymburk spol. s r.o. Starocech polotmavy
Pivovar Rohozec as. ROHOZEC JEDENACTKA REZANA

STRONG PALE BEER / SILNE PIVO SVETLE

Ranking / Poradi Brewery / Pivovar Beer / Pivo

PIVOVAR SVIJANY, a.s. Svijansky Knize 13 %
Méstansky pivovar v Policce, a.s. FrantiSek BITTNER, svétlé silné pivo 3%
Bohemia Regent spol. s r.o. Bohemia Regent Prezident
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STRONG DARK BEER / SILNE PIVO TMAVE

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Méstansky pivovar v Policce, a.s. Eliska, tmavé silné pivo 13%
PIVOVAR SVIJANY, a.s. Svijanska Knézna 13 %
Pivovar Rohozec a.s. ROHOZEC TRINACTKA TMAVA

STRONG SEMI-DARK BEER / SILNE PIVO POLOTMAVE

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Pivovar Cerna Hora, a.s. Lobkowicz Démon 3%
PRIMATOR ass. PRIMATOR 13 Polotmavé
Pivovar Nymburk spol. s r.o. Postrizinské pivo — Nézny Barbar

NON-ALCOHOLIC BEER / NEALKOHOLICKE PIVO

Ranking / Poradi Brewery / Pivovar Beer / Pivo

HEINEKEN Ceska republika, a.s., pivovar Krusovice

Krusovice horké nealko
Tradiéni pivovar v Rakovniku, a.s. Bakalar nealko za studena chmeleny

Pivovar Protivin, a.s. Lobkowicz Premium Nealko

NON-ALCOHOLIC FLAVORED BEER / NEALKOHOLICKE OCHUCENE PIVO

Ranking / Poradi Brewery / Pivovar Beer / Pivo

PRIMATOR ass. PRIMATOR N — Nealko tropicky citrus yuzu
PIVOVAR SVIJANY, a.s. Svijansky Vozka YUZU-BERGAMOT
Pivovar Rohozec a.s. ROHOZEC POMELO NEALKO

WHEAT BEER / PSENICNE PIVO

Ranking / Poradi Brewery / Pivovar Beer / Pivo

PRIMATOR as. PRIMATOR Weizen
Pivovar Cerveny VIk s.r.o. Bily Hranostaj
PIVOVAR TAMBOR/EPOS CZ spol.s r.o. TAMBOR Psenice 12%

TOP-FERMENTED ALE-STYLE BEER / SYRCHNE KVASENE PIVO TYPU ALE

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Chmelarsky institut s.r.o. Pluto+Ceres
PRIMATOR a.s. PRIMATOR APA
Méstansky pivovar Havlickav Brod a.s. Rebel Ipa

UNFILTERED PALE LAGER / NEFILTROVANY SVETLY LEZAK

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Pioneer Beer Rezident
Pivovar PROUD, Plzensky Prazdroj a.s. Ventill Bez Lepku
Pivovar Albrecht Albrecht | |
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Evaluation of the cooperative’s suppliers
as an opportunity to meet hop growers

Vyhodnoceni dodavatelu druzstva,
prilezitost k setkani s péstiteli

Hop suppliers of CHMELARSTVI',Vcoop,erative Zatgc from Saaz hop growing region
Dodavatelé chmele do CHMELARSTVI, druZstva Zatec ze Zatecké chmelarské oblasti



Every year, CHMELARSTVI, cooperative Zatec, buys up hops from
nearly 80 hop growers in the Czech Republic. Throughout the year,
it regularly stays in touch with the suppliers in order to ensure the
best quality hops for breweries. The topics of such meetings include
hop protection, the state of hop plants, production financing and
the optimal use of harvest machinery. Evaluation is carried out
every winter and the best suppliers from the Zatec (Saaz), Usték
(Auscha) and TrSice (Tirschitz) regions are awarded prizes under
the patronage of CHMELARSTVI, cooperative Zatec.

In recent years, award-winners have included Hugo Forster, Karel
Bradschetl, Druzstvo Agrochmel Knézeves, Rakochmel s.r.o., ZD
Orasice, RD Dobromérice and ZEM-INVEST, a.s., Mutéjovice
from the Zatec region; Miloslav Hajek, Cestmir Maly, ZEPOS a.s.
Radovesice, AGEKO spol. s r.o., POSKOCIL, s.r.o. and ZD Lib&Sice
from the UEték region; and AGRA Velky Tynec, a. s, MORAVA —
HOP s.r.o., RenoFarma Troubky, a.s., Jana Machackova and AGRAS
Zelatovice, a.s. from the Trice region.

Representatives of the cooperative started the 2022 harvest
evaluation meetings with hop growers from the TrSice region on
December 1-2,2022, in the TvoFihraz municipality. Almost 100% of
Moravian hop growers participated in the program in the Lintner
bed and breakfast and winery. AGRA Velky Tynec, a. s., MORAVA
— HOP s. r. 0. and Trsicka zemédélska a. s. were nominees for an
award for excellent harvest quality. The award winner was Trsicka
zemédélska a.s.

Representatives of the cooperative welcomed numerous participants
to the meeting with hop growers from the Usték region. The
evaluation and award ceremony took place in a pleasant setting at
ZEPOS a.s. in Radovesice on January 17, 2023. Antonin Alt from
Kozlovice received a well-deserved award for the best hop grower.
The other two nominees were Ing. Jifi Kejkrt and AGEKO, spol.s.r. o.

The 2022 award-winner Kucaba family for Saaz hop growing region
Ocenéni roku 2022 za Zateckou chmelafskou oblast obdrZela rodina Kuc¢abovych
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CHMELARSTVI, druzstvo Zatec vykupuje kazdym rokem chmel
od téméF 80 péstiteld chmele v Ceské republice. V prabéhu
roku je se svymi dodavateli v pravidelném kontaktu pro zajisténi
nejvyssi kvality doddvaného chmele pivovarim. Jednd se zejména
o jednani, kterd resi ochranu chmele, stav porostl, financovani
produkce a nejlepsi vyuziti technologii sklizné. Kazdy rok probiha
pod zaititou CHMELARSTVI, druZstvo Zatec v zimnim obdobi
vyhodnoceni a ocenéni nejlepsich dodavatelii za oblasti Zatecko,
Ustécko a Triicko.

V poslednich letech si ocenéni za Zateckou oblast odnesli napfiklad
Hugo Forster, Karel Bradschetl, Druzstvo Agrochmel Knézeves,
Rakochmels.r.0.,ZD Orasice,RD DobromériceaZEM-INVEST, a.s.,

Mutéjovice. Za Ustéckou oblast Miloslav Hajek, Cestmir Maly,
ZEPOS a.s. Radovesice, AGEKO spol. s r.o., POSKOCIL, s.r.o.
a ZD Libé&sice, a za Trsickou oblast napriklad AGRA Velky Tynec,
a. s, MORAVA - HOP s.ro., RenoFarma Troubky, a.s., Jana
Machackova a AGRAS Zelatovice, a.s.

Setkani s péstiteli pro vyhodnoceni sklizné roku 2022 zahdjili
zastupci druzstva na TrSicku ve dnech 1.-2. prosince 2022 v obci
Tvorihraz, kde program probéhl v penzionu a vinafstvi Lintner
témér se stoprocentni Ucasti moravskych péstitelli. V nominaci za
vynikajici kvalitu sklizné byla spolecnost AGRA Velky Tyneg, a. s.,
MORAVA — HOP s. r. o. a Trsicka zemédélska a. s. Nejlepsim
z nich byla vyhlasena spolecnost Trsicka zemédélska a.s.

S péstiteli z UStécka se pfi hojném poétu pFitomnych setkali
zastupci druzstva pri slavnostnim vyhodnoceni v prijemném
prostiredi spolecnosti ZEPOS a.s. v Radovesicich dne 17. ledna
2023, kde ziskal zaslouzené ocenéni nejlepsiho péstitele pan
Antonin Alt z Kozlovic. Dalsi nominace ziskal Ing. Jiri Kejkrt
a spoleénost AGEKO, spol. s r. o.
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The 2022 award-winner for Auscha hop Mr. Antonin Alt
Ocenény za rok 2022 za Ustéckou chmelarskou oblast pan Antonin Alt

The last meeting was held in the Zatec region in the cooperative’s
economic center on January 18, 2023, and was attended in high
numbers. FrantiSek and Jitka Kucaba from Pochvalov were the
winners. It was a near miss for AGROS Vrany, owner cooperative,
and ZEM-INVEST, a. s.

l:’lgr. Zdenék Rosa BA, chairman of CHMELARSTVI, cooperative
Zatec, welcomed the hop growers and provided detailed
information on the outcomes of the season, which had been less

The 2022 award-winner for Tirschitz hop growing region TrSickd zemédélskd a.s.
Ocenéna spolecnost za rok 2022 za Ustéckou chmelarskou oblast Trsickd zemédélska a.s.
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Zavér patil péstitelim ze Zatecka, ktef zaplnili tamni hospodarské
stredisko druzstva dne 18. ledna 2023. Z vysokého poctu pritomnych
se z vyhry radovali FrantiSek a Jitka Kucabovi z Pochvalova, ktefi
o vlasek vyhriéli pred druzstvem vlastniki AGROS Vrany, druzstvo
vlastnikd a spoleénosti ZEM-INVEST, a. s.

Vsechny péstitele privital na setkanich Gvodnim slovem predseda
predstavenstva CHMELARSTVI, druzstvo Zatec Mgr. Zden&k Rosa
BA, ktery podrobné informoval o vysledcich méné Gspésné sezony
ve srovnani se zahrani¢im a upozornil na palcivé problémy vyssiho
obsahu primési od nékterych péstiteli a dodrzovani povolenych
chemickych pripravki na ochranu chmele. Neméné dilezitym
bodem setkani bylo seznimeni péstitelid s novymi projekty
regenerativniho zemédélstvi a také udrzitelného péstovani chmele.
Novy systém udrzitelnosti dodavateld chmele druzstva vznikl ve
spolupraci druzstva, BOHEMIA HOP, a.s. a spolecnosti LRQA
spravujici systémy kvality druZstva a pod zastitou Svazu péstiteld
chmele. Projekt na setkani predstavil Ing. Vladimir Seretka,
obchodni reditel BOHEMIA HOP, a.s., a manazer kvality.

Poutavé zazitky z cest po zahranicnich pivovarech v USA, Kanadg,
Chile ¢i Brazilii se zamérenim na kolaborativni varky piv z ¢eskych
odrid chmele, pri kterych vidy ziskivd dcefind spoleénost
druzstva kontakty na nové odbératele chmele, predstavil zastupce
BOHEMIA HOP, a.s. Ing. Jan Podsednik ml.

Pomoc pri Cerpani statni podpory v souvislosti se zastropovanim
cen energii nabidl provozné-ekonomicky reditel druzstva Ing. Milan
Marsicek a k aktualni ¢innosti a novinkam ze zavodu Mechanizace
se vyjadril jeho vedouci Ing. Jan Podsednik. Na setkani vystoupil
také predseda Svazu péstiteldl chmele CR Ing. Lubo$ Hejda.



Hugo Forster with his family
Hugo Forster s rodinou

successful in our country than abroad. Furthermore, he pointed
out burning issues related to a higher content of admixtures in
hops from some suppliers and emphasized the need to comply
with a list of permitted hop protection products. Important points
on the agenda of the meeting also included a presentation of new
projects focusing on regenerative agriculture and sustainable hop
growing. The new system for sustainability assessment of the
cooperative’s suppliers was designed by the cooperative together
with BOHEMIA HOP, a.s. and LRQA (a company administering the
cooperative’s quality systems) and under the patronage of the Hop
Growers Union of the Czech Republic. The project was presented
at the meeting by Ing. Vladimir Seretka, business director and
quality manager of BOHEMIA HOP, a.s.

Ing. Jan Podsednik Jr., a representative of BOHEMIA HOP, a.s.,
depicted fascinating experiences from trips to breweries abroad
— in the United States, Canada, Chile and Brazil. The purpose
of such trips is collaborative brewing of beer from Czech hop
varieties. The cooperative’s subsidiary always uses such occasions
to establish contacts with new hop buyers.

Ing. Milan Marsicek, the cooperative’s operations director, offered
assistance with state subsidies in the context of energy price capping.
Ing. Jan Podsednik, head of the machinery plant, commented on
the plant’s current activities and recent developments. Among
the speakers at the meeting was also the chairman of the Hop
Growers Union of the Czech Republic Ing. Lubos Hejda.

At the end of the meeting, Ing. Jaroslav Hajek, head of the Hop
Purchasing Department, announced the results and presented the
prizes, which were beer and an iconic picture depicting men on
a hop sack.

Agra Velky Tynec a.s. awarded in a past
V minulosti ocenénd spolecnost Agra Velky Tynec a.s.
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DAG KnéZzeves (Ing. R. Gregor in the middle) was award-winner a few years ago
Pred nékolika lety ocenéni obdrZelo DAG KnéZeves (Ing. R. Gregor uprostred)

Zavér patril vyhlaseni vysledkd pod vedenim vedouciho oddéleni
Nakupu chmele Ing. Jaroslava Hajka, ktery vitézam predal nejen
pivni odménu, ale predevsim obraz s jiz ikonickymi muzi na zoku.

RD Dobromé¥ice was awarded a few years ago
Rolnické druzstvo Dobroméfice obdrzelo ocenéni pred nékolika lety

ZEPOS a.s. was awarded by CHMELARSTVI, cooperative Zatec a few years ago
Pred nékolika lety CHMELARSTVI, druzstvo Zatec ocenilo ZEPOS a.s.
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CZECH HOP VARIETIES / éESKE ODRODY CHMELE

- variety / odrida code / kéd LH.G.C. type / typ

Saaz / Zatecky polorany erveriak 1952

beta
(% w./ hm.)

35=50

alpha / alfa
(% w./ hm.)

2,0-5,0

yield / vynos (MT
/ ha)

1,0-1,6

2 Saaz Late SAL 2010 FA 2,0-5,0 4,0-6,0 1,8-2,5
3 Saaz Shine SAH 2019 A 2,0-5,0 2,0-4,0 1,7-2,2
4 Saaz Brilliant SAI 2019 A 3,0-4,5 2,5-3,0 1,7-2,1
5 Saaz Comfort SAC 2019 A 4,0-7,0 3,5-5,5 1,8-2,3
6 Saaz Special SAS 2012 A 4,5-8,0 5,0-9,0 1,6-2,7
7 Mimosa MIM 2019 AF 1,0-2,0 3,5-6,0 1,3-2,0
8 Country cou 2018 AILT 1,5-4,0 1,5-2,0 1,0-1,5
9 Jazz JAZ 2018 AILT 2,5-3,5 1,0-1,5 0,9-1,3
10 Jupiter Jup 2023 AF 3,0-5,0 3,0-4,0 1,7-2,3

I Blues BLU 2019 AILT 3,0-6,0 2,0-4,0 0,9-1,5
12 Juno JUN 2022 AF 4,5-6,0 3,5-4,5 1,7-2,2
13 Pluto PLU 2022 AF 6,0-8,0 4,5-6,0 1,7-2,2
14 Ceres CES 2023 AF 4,5-7,0 2,5-4,5 1,6-2,1
15 Eris ERI 2023 AF 6,0-8,5 4,0-6,0 1,4-2,0

16 Sladek SLD 1994 A 4,5-9,0
5,0-8,0

4,5-7,0

3,5-6,0
4,0-6,0
4,0-6,0

1,8-2,6
2,0-2,8
1,5-2,2

2008 AF
2010 A

17 Kazbek

18 Bohemie BOH

19 Harmonie HRM 2004 A 5,0-8,0 4,0-6,0 1,6-2,2
20 Bor BOR 1994 DP 6,0-8,0 2,5-3,5 1,6-2,1
21 Saturn STN 2022 AF 5,5-9,0 3,0-5,0 1,9-2,5
22 Premiant PRE 1996 A,DP 6,0-11,0 3,0-5,0 1,7-2,4

23 Rubin RUB 2007 B 8,0-12,0 3,0-4,0 1,7-2,2

24 Agnus AGN 2001 B 9,0-12,0 4,0-6,0 1,8-2,5
25 Boomerang BOO 2017 B,F 9,0-12,0 5,5-6,5 1,5-2,1
26 Gaia GAA 2017 B,F 11,0-15,0 5,5-8,0 1,7-2,5
27 Vital VIT 2008 B,PHRM 11,0-13,0 5,5-8,5 1,6-2,2
Saaz | Zatecky polorany Zerveiiak Saaz Brilliant Mimosa Jupiter Pluto
Herbal, hoppy / Bylinni, chmelova Herbal, hoppy / Bylinni, chmelovi Herbal, hoppy / Bylnnd, chmelovi Herbal, hoppy / Bylinni, chmelova Herbal, hoppy / Bylinni, chmelovi
15 15 1.5 15
12 12 12 12 12
Woody Fruiy / Woody/ Fruity / Woody Frity / Woody Fruity / Woody Fruiey
Drevita o/ Ovocnd Drevitd [ Ovocnd Drevita o/ Ovocni Drevita L3 Ovocnd Dreviti 09 Ovocni
0.6 06 06 06
03 03 03
0, o 0, o
Grassy/ Citrusy / Grassy Gitrusy Grassy | Cierusy Grassy Citrusy | Grassy Cirusy
Spicy | Kofengnd_ Floral | Kvétinova Spicy I Kofengni  Floral ! Kvétinovd Spicy / Koenéni _ Floral | Kvétinov Spicy I Kofengnd_ Floral Kvétinovd Spicy I Kofentni _ Floral  Kvitinovd
Saaz Late Saaz Comfort Country Blues Ceres
Herbal, hoppy / Bylinnd, chmelovi Herbal, hoppy / Bylinni, chmelovi Herbal, hoppy / Bylnnd, chmelovd Herbal, hoppy ! Bylinni, chmelovi Herbal, hoppy / Bylinni, chmelovi
s s I 15 15
12 12 12 12 12
Woody iy / Woody / Fruty Woody / Friey | Woody / Friey Woody / Fruty
Drevita 09 Ovocna Dreviti 09 Ovocnd Drevita 09 Ovocni Drevita 02 Ovocna Dreviti 09 Ovocni
0.6 06 06 0, 06
03 03 03
0 o 0 0
Grassy Citrusy / Grassy Citrusy G Citrusy / Grassy Citrusy Grassy Citrusy
Spicy | Kofengnd_ Floral/ Kvétinova Spicy I Kofengni _ Floral/ Kvétinova Spicy / Koenéni _ Floral | Kvétinovi Spicy I Kofengnd_ Floral/ Kvétinova Spicy I Kofentni _ Floral ! Kvitinovd
Saaz Shine Saaz Special Jazz Juno Eris
Herbal, hoppy / Bylinns, chmelovi Herbal, hoppy / Bylinns, chmelovi Herbal, hoppy / Bylnnd, chmelovi Herbal, hoppy ! Bylinns, chmelovi Herbal, hoppy / Bylinni, chmelovi
I s s s s
12 12 12 1.2 12
Woody | Fruity Woody ity / Woody ity / Woody I Fruity Woody / Fruity
Drevitd 09 Ovocna Drevita [/ Ovocnd Drevita 09 Ovocni Drevita 09 Ovocni Drevita 09 Ovocna
0.6 0 0, 0.6 06
03 0, 03
0 0 o 0
Grassy Citrusy Gy Citrusy Grassy Citrusy / Grassy Ctrusy Grassy / Cirusy |
Spicy/ Korenéna_ Floral/ Kvitinovi Spicy / Korengna  Floral/ Kvétinova Spiy / KoFengni _ Floral Kvitinova Spicy/ Kofengna _ Floral/ Kvétinovi Spicy I Kofengni _ Floral Kvitinov
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brewery use — recommendation /
doporucené pivovarskeé vyuziti

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

S,2,3,DH, LGR

S,2,3,DH, LGR

LGR, SPC, CZBEER

LGR, ALE, SPC

2,3, DH, LGR, ALE

2,3, DH, ALE, SPC

LGR, ALE, SPC

S,2,3,DH, LGR, ALE

LGR, ALE, SPC

LGR, ALE, SPC

LGR, ALE, SPC

LGR, ALE, SPC

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

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

LGR

1,2, DH, LGR

2,LGR

LGR, ALE, SPEC

1,2, LGR, ALE, SPEC, CZBEER

I, 2, DH, LGR, ALE, SPC (DARK)
S, 1,2, DH, LGR, ALE, SPC

S, 1,2, DH, ALE, SPC

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

1,2, DH, LGR, ALE, SPC

CZECH HOPS CESKY CHMEL 2023

aroma character / charakter aroma

fine hoppy aroma (clear), herbal / pravé jemné chmelové aroma, bylinné

fine hoppy, herbal / jemné chmelové, bylinné

fine hoppy, herbal / jemné chmelové, bylinné

fine hoppy, herbal / jemné chmelové, bylinné

fine hoppy, herbal, spicy / jemné chmelové, bylinné, korenéné

hoppy aroma, herbal, floral / chmelové aroma, bylinné, kvétinové

Fruity and citrus / ovocné a citrusové

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

intensive spicy, woody / intenzivni korenité, drevité

intensive citrus and floral, herbal, woody / intenzivni citrusové a kvétinové, bylinné, drevité
medium intense hoppy and spicy aroma / stfedni intenzita chmelového a korenitého aroma

high intense citrus, fruity, floral, herbal, piney / vysoka intenzita citrusové, ovocné, kvétinové, bylinné, borovicové
intensive fruity, sweet, vegetal / intenzivni ovocné, sladké, zeleninové

intense green, citrus, spicy, woody, grassy / intenzivni zelené, citrusové, korenité, drevité, travové
high intense citrus, floral, herbal, piney / vysoka intenzita citrusové, kvétinové, bylinné, borovicové
fine hoppy, herbal / jemné chmelové, bylinné

hoppy, spicy, herbal, intensive citrusy / chmelové, korenité, bylinné, intenzivni citrusové

hoppy, medium herbal intensity / chmelové, bylinné stfedni intenzity

hoppy, herbal, spicy / chmelové, bylinné, korfenité

hoppy, herbal, floral / chmelové, bylinné, kvétinové

intensive citrus, sweet, spicy, woody, vegetal / intenzivni citrusové, sladké, korenité, zemité, zeleninové
hoppy / chmelové

hoppy, herbal, spicy / chmelové, bylinné, korenité

hoppy, intense herbal / chmelové, inenzivni bylinné

hoppy, intensive spicy, gentle herbal / chmelové, intenzivni korenité, mirné bylinné

hoppy, intensive herbal, gentle spicy / chmelové, intenzivni bylinné, mirné korenité

hoppy, herbal, spicy / chmelové, bylinné, korenité

FA — fine aroma hops / jemé aromaticky chmel 3 — third hop addition / treti chmeleni
AILT  —aroma hops for low trellises / aromaticky ~ DH — dry hopping / studené chmeleni
Sladek Harmonie chmel pro nizké konstrukce LGR  —lager beers / pivo lezackého typu
Herbal, hoppy / Bylnni, chmelovi Herbal. hoppy / Bylnni, chmelovi A —aroma hops / aromaticky chmel ALE —ALEs / pivo typu svrchné kvasené typu ale
15 15 s . , . . ’ .
o o [B) <-:Iualvpl:|rpose / vhodny jako aromaticky SPC - sp?ual types of beer / spc?ualnl typy piv
Woody & Fruity / Woody & Fruity i horky chmel CZBEER - Gl's Czech Beer / vhodné pro Ceské pivo
Drevitd " Ovocnd Drevitd " Ovocnd ~
‘ 06 ‘ 06 B — alpha hops / horky chmel (CHOP)
03 03 F — flavour hops / vonavy chmel
. ° . . ° . PHRM — pharmaceutical purposes (higher DMX) /
T Cireoi T Citrvsons chmel pro farmaceutické Géely
(vyssi obsah DMX)
S — single hopping / chmeleni jednou odridou
Spicy / Kofenénd _ Floral / Kvtinové Spicy / Kofenénd _ Floral / Kvétinovi | — first hop addition / prvni chmeleni ESKS
- . . CESKY CHMEL
2 — second hop addition / druhé chmeleni czncn Hovs
Kazbek Bor Premiant Agnus Gaia
Herbal, hoppy By, chmelovi Herbal, hoppy By, chmelovi Herbal, hoppy By, chmelovi Herbal, hoppy By, chmelovi Herbal, hoppy By, chmelovi
15 15 15 15 5
1.2 1.2 1.2 1.2 1.2
Woody | Frul Wood Fruity / Woody Frul Wood Frul Wood Fraity /
Drevis o Guons Orevih o Guons Orevih o Gromns Drevih o Gvomns Drevih o Gvomns
06 06 06 06 06
03 03 03 03 03
0 0 I o o
Grassy Citrusy Grassy | Citrusy Grassy Citrusy Grassy Ctrusy Grassy | Cicrusy/
Spicy / Kofengna _ Floral/ Kvitinovi Spicy / Kofendna _ Floral/ Kvétinovi Spicy / Kofendna _ Floral/ Kvitinovi Spicy / Kofendna _ Floral/ Kvétinovi Spicy / Kofendna _ Floral/ Kvitinovi
Bohemie Saturn Rubin Boomerang Vital
Herbal, hoppy By, chmelovi Herbal, hoppy By, chmelovi Herbal, hoppy By, chmelovi Herbal, hoppy By, chmelovi Herbal hoppy By, chmelovi
15 15 15 15 s
1.2 1.2 1.2 1.2 1.2
Wood Frui Wood Frui Wood Frui Woody Fruig Wood Frui
Drevic o2 Gvocns Drevic o2 Ovoera Drevic Ovoera Drevic o2 Ovoens Drevic o2 Gvoens
06 06 06 06
03 0, 03
0 0 o o
Grassy Cierusy Grassy Cierusy Grassy Citrusy/ Grassy Citrusy Grassy Citrusy !
Spicy / Kofengna _ Floral Kvétinovi Spicy / Kofengna _ Floral/ Kvétinovi Spicy / Kofendna _ Floral/ Kvitinov Spicy / Kofendna _ Floral/ Kvitinov Spicy / Kofendna _ Floral/ Kvitinov
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SOUTEZ O NEJLEPSI PIVO

ViCE INFORMACI O SOUTEZI WWW.CHIZATEC.CZ/KAZBEK-CUP/

BOHEMIA HOP










