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CZECH HOPS CESKY CHMEL 2024

Introduction

[V ]ehof Lok

Dear Reader,

The main objective of the Czech Hops magazine is to promote Czech
hop growing and support its great renown. One of the main factors for
success is people. The 2024 Czech Hops magazine contains an unusually
high number of interviews compared to previous years. For example, we
conducted interviews with nine women, hop growers, who have become
attached to hops. Why? To find out, you just have to turn to the right
pages. Around the world, we can find many brewers who have been greatly
inspired by Czech hop varieties. New projects are thus established far
from their homeland — for example along the Canada — Czech Republic —
Japan axis. You will read more about it in another interview.

Important promotion activities include educating the US market from
A to Z on the Bohemian style of lager. Such a broad scope of activities is
not just a marketing claim. Therefore, in addition to Czech hops, malt and
technologies, participants of the prestigious conference in Las Vegas had an
opportunity to gain experience with the correct drawing of Czech lager.

Over the last few years, the term sustainability has repeatedly come up
in various documents and in the media. It is reflected in different areas
of our lives and is gaining importance in agriculture as well. Everyone
understands the term sustainability differently. Very often, it is difficult to
figure out if it is a deeper idea, a desire to simply be modern or to benefit
from the situation. Today, we are definitely experiencing
an excessive administrative burden, in particular in the EU.
CHMELARSTVI, cooperative Zatec, launched a project
entitled ,,Sustainable Hop Growing" in 2023 as a reaction to
the requirements of breweries. It is based on materials similar
to those prepared by the Hop Growers Union of the Czech
Republic in previous years. An emphasis is put on the highest
possible prevention of increasing the administrative burden
for hop growers as well as meeting the needs of the market at
the same time. You can read the project's 2024 Final Report.

The magazine also includes an article on the 59 IHGC

Congress, which took place in Lublin, Poland. The Congress is the biggest
global event in hop growing. Four Czechs were presented with awards
for their work benefiting Czech and global hop growing.

In September, Europe's largest celebrations of the hop harvest were
organized once again. This year, they were combined with numerous side
events, beer-tasting competitions and visits. One beer-tasting competition
during the Hop Harvest Festival was attended by the Minister of Agriculture,
who had already met with hop growers at the beginning of April. He also
experienced hop processing and later in August the beginning of the hop
harvest in Libocany. In September, the anniversary of the inscription of
Zatec and the Landscape of Saaz Hops on the UNESCO list was celebrated.

Hop growing topics covered in the magazine also include the application
of new Czech hop varieties tolerant to drought in hop growing and beer
brewing. Heavy metals are generally perceived as something negative.
However, we all know that some heavy metals are needed by organisms
for their functioning. The article on the evaluation of heavy metal content
reveals a few positive trends as well.

This year’s magazine also includes articles on history. You can learn
about a unique complex of sulfurization chambers with chimneys, which
are an integral part of buildings for hop processing and storing located
on the territory of Zatec.

The 2024 Czech Hops magazine is bursting at the seams. Therefore, | believe
that all readers will find their favorite topics!

To conclude, let me thank the Ministry of Agriculture for supporting
Czech hops and this publication. Thanks also need to be expressed to
CHMELARSTVI, cooperative Zatec, and of course to the authors of the
texts and photographs, proofreaders, translators and everyone who
contributed a piece to the mosaic of this publication.

Thank you for your time spent with the 2024 Czech Hops publication.
We appreciate your feedback and suggestions for the upcoming years.

CZECH HOPS — A TRADITION OF QUALITY!
Editor

Vazena ctenarko, vazeny ¢tenari,

hlavnim cilem publikace Cesky chmel je propagace &eského chmelafstvi
a Sireni jeho dobrého jména. Jednim z faktorl Uspésnosti oboru jsou lidé.
Vydani ¢asopisu s letopoétem 2024 obsahuje oproti predeslym svazkim
nezvyklé mnozstvi rozhovoru. Prinasime Vam napriklad rozhovor s deviti
zenami, chmelarkami, které chmel chytil za jejich srdce. Pro¢? Staéi nalistovat
spravné strany. Ve svété najdeme celou rFadu sladkd, pro které jsou Ceské
odrudy velkou inspiraci, a tak vznikaji projekty i daleko od jejich domoviny
— napf. na lince Kanada — Cesko — Japonsko. Vice v dal$im rozhovoru.

K dulezitym propagaénim aktivitim patfi osvéta od A az do Z na
americkém trhu zamérena na cesky typ lezaku. Tak Siroky zabér neni
jen pouhda marketingova proklamace. Proto vedle ceského chmele,
sladu a technologii méli zajemci moznost ziskat zkuSenost se spravnym
cepovanim Ceského lezaku u prilezitosti prestizni konference v Las Vegas.

V poslednich letech je sklonovano ve vsemoznych dokumentech i medi-
alnim prostoru slovo udrzitelnost. Heslo se dnes promita do celé rady
sfér naSeho Zivota. Stéle vice je v hledacku zemédé&lstvi. Co se pod slovem
udrzitelnost skryva si kazdy vyklada ponékud jinak. Casto je velmi slozité
rozklicovat, jestli jde o hlubsi myslenku, zamér byt jednoduse moderni
nebo mit chytre z véci jen svij vlastni prospéch. Nase spoleénost, obzvlas-
té v EU, se v soucasnosti bezpochyby nachézi v prebujelé byrokratické
dob&. CHMELARSTVI, druzstvo Zatec spustilo v roce 2023
v navaznosti na pozadavky pivovarl projekt ,,Udrzitelného
péstovani chmele®, ktery vychazi v zakladu z obdobného
materidlu, ktery pripravil v predeslych letech Svaz péstitelt
chmele, a to s dirazem na maximalni eliminaci nérustu ad-
ministrativy na strané péstitel(i a soucasné vyjit vstric trhu.
Seznémit se tedy muzete se Zavérecnou zpravou z projektu
za rok 2024.

Do obsahu jsme zaradili 59. kongres IHGC, ktery se
uskutecnil v polském Lublinu. Kongres byva nejvétsim
svétovym setkanim v oboru. Za svoji dosavadni praci ve
prospéch ceského i svétového chmelarstvi byly pri tom ocenény ctyfi
osobnosti.

V zari bylo mozné zazit opét nejvétsi oslavy sklizné chmele v Evropé,
na které byla tentokrate navazana celd rada doprovodnych setkani,
degustaci a navstév. Degustaci pri Docesné navstivil ministr zemédélstvi,
ktery se se chmelafi mimo jiné setkal uz na pocatku dubna, kdy si
prohlédl zpracovani chmele, a pozdé&ji v srpnu na samém startu sklizné
v Libocanech. Zari také patfilo oslavam vyroci zapsani Zatce a krajiny
zateckého chmele do UNESCO.

Péstovani chmele se vénuji témata aplikace novych Eeskych odriad
tolerantnich k suchu do péstitelské i pivovarské praxe. Tézké kovy jsou
obecné vnimany negativné. Kazdy z nas ale vi, Ze existuji tézké kovy, které
organismy pro bezchybné fungovani v nizkych davkach potrebuiji. Prispévek
k hodnoceni obsahu tézkych kovt odhaluje i nékolik pFiznivych trendu.

Naplni vydani jsme neochudili ani o historii. Blize se muzete seznamit
s unikatnim komplexem sirnych komor s navazujicimi kominy, které jsou
nedilnou soucasti staveb slouzicich ke zpracovani a skladovani chmele
stojicich na Gzemi mésta Zatce.

Obsah publikace Cesky chmel 2024 zkratka praska ve Svech, a tudiz
pevné vérim, ze kazdy ctenar si prijde na své!

Dovolte mi zavérem podékovat za podporu ceského chmele a za
samotné vydani publikace Ministerstvu zemédé&lstvi. Ve vyctu podékovani
nemuzou chybét CHMELARSTVI, druzstvo Zatec a samoziejmé autofi

textl a fotografii, korektori, prekladatelky a vSichni ostatni, ktefi
vénovali svij dil do mozaiky celé publikace.

Dékujeme za V4§ &as straveny s publikaci Cesky chmel 2024. Vitany jsou
nazory ¢i naméty do dalsich let.

CESKY CHMEL — TRADICE KVALITY!
Editor
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New Czech hop varieties captured
the attention of the head of state
at Microbreweries’ Festival in Prague

Nové ceské odrudy chmele
Ipoutaly pozornost hlavy statu na Festivalu |
inipivovaru v Praze -




The Czech-Moravian Union of Microbreweries organized its 12
beer-tasting event “Microbreweries’ Festival at Prague Castle,” which
took place on Friday and Saturday, June 7-8, 2024. The Union was
established in 2011 to pursue the interests of microbreweries.
Currently, it represents 164 members. As of the end of 2023,
there were 508 brewpubs and microbreweries registered with
a production volume of 10,000 hectoliters per year or less.

From the beginning of the festival’s existence, Prague Castle’s Royal
Garden has been a prestigious venue for the tasting of beer from
microbreweries. The event is unique because of its location
(Shooter’s Path under Queen Ann’s Summer Palace), a limited
number of visitors (max. 1,200 per day), the offering of two beers
from each of the selected 50 microbreweries and the presence
of brewers and owners of microbreweries, who are prepared to
answer questions. It is a tasting event aimed at promoting the
diversity of beer styles in the Czech Republic. Consumers come
here to enjoy the delicious taste of the bitter beverage rather than
to quench their thirst. 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 twelfth time.

Last year, participants were surprised by the spontaneous visit
paid by the “landlord”, the Czech President Petr Pavel, who
stopped by at the Hop Research Institute’s stand and tasted the
presented beers. And this year was not any different.

ot o
Universe

A -

CZECH HOPS CESKY CHMEL 2024

Ceskomoravsky svaz minipivovara uspoiadal 12. roénik degustaéni
akce ,,Festival minipivovarii na Prazském hradé®, ktera pripadla
na patek a sobotu 7. a 8. cervna 2024. Svaz vznikl v r. 201l
s cilem sdruzovat a prosazovat zijmy malych pivovaru, aktualné
reprezentuje 164 &len(i. Ke konci roku 2023 bylo v CR zaevidovano
508 restauracnich pivovart a produkénich minipivovara s vystavem
piva do 10 000 hl ro¢né.

Od prvnich roénika se Krilovskd zahrada Prazského hradu stava
prestiznim mistem konani ochutnavky piv z malych pivovard.
Jedinecnost akce preduréuje vybér lokality (Strelecka cesta
pod Krélovskym letohradkem), omezeny pocet navstévnika
(maximalné 1200 denné), nabidka dvou druhl piv z vybranych
50 minipivovar( a pritomnost sladkd ¢i majiteld minipivovar(
ochotnych odpovidat na dotazy. Jedna se o degustacni akci, jejimz
cilem je propagace rozmanitosti riiznych stylG vafeni piv v CR.
Konzumenti si vychutnavaji lahodnost horkych mokd, neprisli sem
za Ulelem haSeni zizné. Zpovzdali je radost sledovat druznost,
konverzaci a pocit sounalezitosti osob docenujicich piti takového
uslechtilého napoje, jakym pivo bezesporu je. Organizator si ceni
vstFicnosti Spravy Prazského Hradu, ktera s pofadanim festivalu jiz
po dvanacté vyslovila souhlas.

Vloni byli pritomni prekvapeni spontinni navstévou ,pana
domaciho®, prezidenta CR Petra Pavla, ktery se zastavil
u stanku Chmelarského institutu (CHI) a ochutnal nabizena piva,
nejinak tomu bylo i letos.

-

4 &
Hop Research Institute’s managing director Ing. Josef Patzak, Ph.D. with the Czech President Petr Pavel and his spouse. Photo: Miroslav David.
Wy Jednatel CHI Ing. Josef Patzak, Ph.D. s prezidentem CR Petrem Pavlem a jeho manZelkou. Foto: Miroslav David.
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1
estival at Prague Castle. Photo: Tomds Fongus (Cabinet of the Czech President’s spouse).
mds Fongus (Kabinet manZelky prezidenta republiky).

The Czech President Pavel, accompanied by his spouse, was
intrigued by flip top jars containing the new Czech hop varieties
Saaz Shine (registered in 2019), Saaz Comfort (2019), Saturn
(2022) and Eris (2023). While listening to the explanations
provided by the promoters — managing director Ing. Josef Patzak,
Ph.D. and Libuska Sulcova from the department of hop breeding —
the couple from the castle smelled hops and tasted beers brewed
for the event by the brewer Jan Hervert at the Hop Research
Institute’s Experimental Brewery. |12-degree pale lager (hopped

\)

The attention of the presidential couple. was attracted by the exhibit of new Czech hop varieties. Michal VoldFich, president

AN of the Czech-Moravian Union of Microbreweries, guided the couple around the stands. Photo: archive of L. Sulcové.
Prezidentsky pdr upoutala vystavka novych ceskych odriid chmele. Stanky provazel Michal VoldFich, prezident Ceskomoravského
svazu minipivovard. Foto: archiv L. Sulcové.

Prezident CR Petr Pavel v doprovodu své choti upoutal pozor-
nost na patentni sklenice, ve kterych se nachazely nové ceské
odrldy Saaz Shine (registrace 2019), Saaz Comfort (2019), Saturn
(2022) a Eris (2023). Za vykladu promotéru jednatele Ing. Josefa
Patzaka, Ph.D. a Libusky Sulcové z oddéleni $lechténi chmele CHI
si hradni par privonél ke chmelu a ochutnal piva, navarena pro
tuto prilezitost sladkem Janem Hervertem v pokusném pivovar-
ku CHI. Narazeny byly sudy se svétlym lezdkem 12° (chmelenym
odridami Saaz Shine a Saaz Comfort) a pivo Cold IPA (chmelené
odridami Saturn a Eris). Ten-
to novy pivni styl vznikl kolem
roku 2018 v USA. Ciést sladu se
nahrazuje ryzovymi vlockami.
Kvaseni probiha za vyssich teplot
nez u spodné kvasenych piv
a zaroven za pomérné nizkych
teplot nez u svrchné kvasenych
piv, proto ,,cold*.

Celkem bylo pro navstévniky
pripraveno pres 100 druhd piv
33 rlznych styll z celé republiky.
Vycepovalo se pres 5 000 litru
piva, coZ predstavovalo na 66 000
degustacnich porci po 0,75 dl.
Na navstévnika tak pripadlo 39
degustacnich davek. U&ast CHI
prispiva k podpore renomé celého
naseho oboru chmelarstvi.

Michal Voldrich, prezident Cesko-
moravského svazu minipivovaru,
si ceni navStévy hlavy statu.
K tomu dodava: ,,Pan prezident
na nds Festival dorazil jiz podruhé
a velmi nds to t&€Si. Vnimame to jako
uzndni nasi prace®. Zavérem shrnul
posldni této akce: ,,Jsem nadseny,
Ze i pres vSechny téZkosti, kterym
v poslednich letech minipivovary
Celi, jsme na Festivalu minipivovart
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with Saaz Shine and Saaz Comfort) and a Cold
IPA (hopped with Saturn and Eris) were tapped
from kegs. The latter is a new beer style created
in the United States around 2018, in which a part
of malt is replaced by rice flakes. Fermentation
takes place at temperatures higher than those
of bottom-fermented beers but lower than
those of top-fermented beers, and therefore it
is referred to as “cold.”

More than 100 types of beer in 33 different
beer styles from around the Czech Republic
were available to visitors. More than 5,000 liters
of beer were drawn off, which corresponded
to 66,000 tasting portions of 0.75 dl each and
39 beer tasting portions per visitor. The Hop
Research Institute’s participation in the event
contributes to a great renown of the hop
growing sector.

Michal Voldrich, president of the Czech-
Moravian Union of Microbreweries, appreciates
the visits paid by the head of state. He adds:
“It is a great pleasure for us that Mr. President

has attended our festival for the second time. We e 1
perceive it as recognition of our work*. He concludes iR, The Hop Research Institute had a lager and a Cold IPA on tap. Photo: archive of L. Sulcovd.

by summarizing the event’s mission: “I am excited & CHI mél na éepu lezak a Cold IPA. Foto: archiv L. Sulcové.

to see that in spite of the difficulties microbreweries

have faced in recent years we have shown at the

Microbreweries’ Festival that our sector lives on and we have been able ukazali, Ze nds obor Zije dal a mohli jsme to spolecné oslavit. Pivovarstvi
to celebrate it. As a matter of fact, beer brewing is our national treasure  je totiZ nds ndrodni poklad a bez néj by byl nas spolecensky Zivot velmi
and our social life would be very poor a seriously threatened without it.”  chudy a ve vazném ohroZeni*.

The gates of the 13" Microbreweries’ Festival will open on Friday, Brany festivalu pristiho 13. ro¢niku se otevrou v patek 13. ¢ervna
June 13,2025, at 1:13 PM (13:13)! 2025 ve 13:13 hod.!

Pro}r;:Jters of the Hop Research Institute — mandging director Ing. Josef Patzak, Ph.D., and Libuska Sulcovd from the department of hop breeding. Photo: archive of L. Sulcova.
Ay Promotéfi CHI. Jednatel Ing. Josef Patzak, Ph.D. s Libuskou Sulcovou z oddé&leni $lechténi chmele. Foto: archiv L. Sulcové.
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Prize of the Minister of Agriculture was awarded
to a hop breeder for best results achieved
in research and experimental development

o\
Slechtiteli udélena Cena ministra zemédélstvi

za nejlepsi realizovany vysledek vyzkumu
a experimentalniho vyvoje




The Zemé zZivitelka (“Bread Basket”) agricultural exhibition took
place in Ceské Budéjovice (Budweis) on August 22-27, 2024, in the
middle of the hop harvest. The 50*" jubilee exhibition was visited
by 129,396 people, which was the highest number of visitors in 20
years. Attractions included the most efficient combine harvester.
Only |5 exist in the world and one has been lent to the Czech
Republic. More than 600 exhibitors participated in the event. For
the first time, this year’s exhibition offered an expert program
focusing on self-driving machines, drones and artificial intelligence.

The exhibition also provided an opportunity to evaluate this
season’s harvest, which was one of the fastest in years. According
to the Minister of Agriculture, the yield is lower compared to last
year. The grain production totaled over seven million tons.

KR, Awarded Saturn variety
O Ocenénd odrida Saturn

In cooperation with the Czech Academy of Agricultural Sciences,
the Ministry of Agriculture organized a competition for the Prize
of the Minister of Agriculture for the best results achieved in
research and experimental development in the year 2024. The
Hop Research Institute nominated the Saturn hop variety, which
resulted from research and development.

\)
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V obdobi probihajici sklizné chmele ve dnech 22. az 27. srpna 2024
se uskutecnil agrosalon Zemé zivitelka v Ceskych Budéjovicich.
Jubilejni 50. rocnik zemédélské vystavy navstivilo 129 396 lidi.
Je to nejvice za poslednich 20 let. Zajimavosti byla pritomnost
nejvykonnéjsiho kombajnu, kterych je na svété I5 a jeden je
zaptjéeny v Cesku. Prezentovalo se vice nez 600 vystavovatel(.
Letosni novinkou byl odborny program zaméreny na samoridici
stroje, drony nebo umélou inteligenci.

B&hem vystavy se hodnotila také letosni sklizef. Zné byly jedny
z nejrychlejSich za posledni roky. Uroda byla podle ministra

sedm miliond tun.

napivosrozumem.cz

Ministerstvo zemé&délstvi ve spolupraci s Ceskou akademi
zemédélskych véd vyhlasilo soutéz o cenu ministra zemédélstvi
za nejlepsi realizovany vysledek vyzkumu a experimentalniho
vyvoje pro rok 2024. Do soutéze byl Chmelarskym institutem
s.r.o. navrzen vysledek vyzkumu a vyvoje v podobé odrudy chmele
Saturn.

The award-winning researchers met with Czech President Petr Pavel and the first lady Eva Pavlova
Wy S ocenénymi pracovniky se sesel prezident CR Petr Pavel a prvni dima Eva Pavlova
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The winners of the competition were announced during the Zemé
Zivitelka exhibition in Ceské Bud&jovice. The hop breeder Ing.
Vladimir Nesvadba, Ph.D., received an award for second
place in the competition from the Minister of Agriculture.
The award is accompanied by a financial prize in the amount of
CZK 80,000. The award-winning researchers also met with Czech
President Petr Pavel.

The Saturn variety was registered in 2022 as part
of a new generation of flavor hops. It has very good
prospects in the context of climate change since it
demonstrates a high tolerance to drought. The hop
variety shows positive parameters for hop growing
and has quickly found its place in Czech breweries,
both large and small, where it has been used for
different beer styles. Now it is also attracting interest
abroad.

Those who visited the exhibition stand of the Ministry
of Agriculture had a chance to taste an IPL-style lager,
triple-hopped with the promising Saaz Shine variety
and subsequently — in the whirlpool and during dry
hopping — with the award-winning Saturn variety.
The beer was brewed by the brewer Jan Hervert in
the Hop Research Institute’s Experimental Brewery.
The invitation by the Chairman of the Hop Growers
Union of the Czech Republic to taste this beer was
also accepted by the Czech President and his spouse,
and by the Minister of Agriculture. A lager-type beer
from the Experimental Brewery, which was hopped
exclusively with Saaz Comfort, was also available on
tap for tasting. Other beers, which were hopped with
the Saaz, Sladek, Premiant, Kazbek, Rubin and Vital
varieties, were provided by the Bakalar and Bernard
breweries as well by Zatec Brewery (Sedmy schod).

The Hop Growers Union has cooperated with the
Ministry of Agriculture during the Zemé& Zivitelka
exhibitions for many years. During this year’s jubilee
exhibition, a part of the exhibit was made available to
the Hop Growers Union and dedicated to the promotion of Czech
Hops. The Union also contributed Saaz hops from Steknik for the
decoration of the Ministry’s exhibit. CHMELARSTVI, cooperative
Zatec, provided processed hops in the form of “type 90” pellets.

&
Brut oo

I Beer brewed dially
A L for Brutal As:zft!

FROUD BY BRUTAL ASSAULT

Beer style [ Fived styl: Semsion Brot [PA [ Brut Ale
Giravity [ Stuphiovitost: n” EFM

Ale [ Al 8,0 1 by

Bitterness | Hofkest: 33 IBU
Cohﬂ:ﬂ'ﬂtrn:gm

Mat | Sady: pilsocr | plociiley
Hops | Ghmey: Gitra, Satum, Loral

P'o ,d

Vyhlaseni vysledki probéhlo v Ceskych Budgjovicich pfi zahajeni
vystavy Zemé 7zivitelka. Slechtitel chmele Ing. Vladimir
Nesvadba, Ph.D. si z rukou ministra zemédélstvi prevzal
ocenéni za druhé misto v soutézi. Ocenéni s sebou nese
rovnéz penézni obnos ve vy3i 80 000 K&. S ocenénymi pracovniky
se seSel rovnéz prezident CR Petr Pavel.

Odrida Saturn byla registrovana v roce
2022 v ramci nové generace odrid chmele
se specifickou vuni, ziroven ma odruda
budoucnost i vzhledem ke zméné klimatu,
protoze vykazuje vysokou toleranci k suchu.
Odrida ma dobré péstitelské parametry
a rychle nasla uplatnéni v riznych pivnich
stylech v ¢eskych malych i velkych pivovarech.
V soucasné dobé je o ni zajem i v zahranici.

Navstévnici stanku Ministerstva zemédélstvi
méli moznost ochutnat lezak typu IPL 3x
chmeleny perspektivni odridou Saaz Shine
a poté do vifivky a za studeného chmeleni
ocenénou odridou Saturn. Pivo uvaril
sladek Jan Hervert v Pokusném pivovaru
Chmelarského institutu s.ro. Pozvani na
ochutnavku zminéného piva prijali od predsedy
Svazu péstiteld chmele rovnéz prezident
republiky s choti a ministr zemédélstvi. Na
cepu bylo k ochutnani pivo lezackého typu
z varny Pokusného pivovaru se stoprocentnim
chmelenim odridou Saaz Comfort. Dalsi
piva s odriidami Zatecky polorany &ervenak,
Sladek, Premiant, Kazbek, Rubin ¢&i Vital
vénovaly pivovary BakalaF, Bernard a Zatecky
pivovar — Sedmy schod.

Svaz péstiteli chmele dlouhodobé spolupra-
cuje s Ministerstvem zemédélstvi béhem vy-
stavy Zemé Zivitelka. PFi letoSnim jubilejnim
rocniku mél Svaz k dispozici Cast expozice
k propagaci ¢eského chmele a podilel se na
vyzdobé resortniho stanku chmelem odridy Zatecky polorany
cervenak ze Stekniku. Zpracovany chmel v granulich typu 90 po-
skytlo CHMELARSTVI, druzstvo Zatec.
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PIVOVAR
BOHDANEC vro
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A beer of Experimental Brewery of Hop Rese‘arch Institute tasted also the Czech Minister of Defence
KXY Pivo z Pokusného pivovaru ChmelaFského institutu ochutnala také ministryné obrany CR
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May ‘lager turned the visitors’
‘thirst into a real thirst

N\

gy
6%

Ze zizné zizen udélal teprve
chmelfestovy majovy lezak




The Hop Festival is a regional spring festivity taking place in the Saaz
hop-growing region. Long ago, the ancient hop growing culture of
the mythical Homolupulus tribe, referred to by the organizers of
the Hop Festival, used to live in this exceptional hop area, which is
also called the Hop and Beer Temple.

This year’s Hop Festival was rather different because it also
celebrated the inscription of Zatec and the landscape of Saaz
hops onto the UNESCO World Heritage List. As in previous
years, visitors could enjoy a procession with numerous allegorical
chariots, Lojza Lupulin’s Memorial and a music program in the Zatec
brewery. Every year, blessings are pronounced upon the upcoming
hop harvest at the smallest hop garden in the world, where May
lager is tapped. This year, blessings were also pronounced upon
Zatec’s inscription onto the UNESCO World Heritage List.

The Hop Festival took place on Saturday, May 4, 2024. It started
on Prokop the Great Square. Then, the procession continued
to Freedom Square and the Zatec brewery complex. This
year’s procession was very rich, with participants including many
children from local schools, who prepared their own costumes and
accessories.

CESKY CHMEL 2024
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Chmelfest je jarni regionalni chmelaFska veselice Zatecké
chmelarské oblasti. Tato vyjimecna péstebni oblast prezdivana
Chram Chmele a Piva je GUzemim, kde pred davnymi dobami zila
pradavna chmelarska kultura bajnych Homolupuld, na kterou pravé
organizatori Chmelfestu odkazuji.

Letosni rocnik Chmelfestu byl trochu jiny, protoze se stal rovnou
piilezitosti oslav zapisu Zatce a krajiny Zateckého chmele na
Seznam svétového dédictvi UNESCO. Navstévnici se mohli téSit
tradicné na alegoricky privod, kde bylo mnoho alegorickych voz(,
memorial Lojzy Lupulina nebo na hudebni program v Zateckém
pivovaru. Kazdoro¢né se zehna trodé u nejmensi chmelnicky na
svété, kde dochazi k narazeni majového lezaku a letos se i zehnalo
pravé zapisu na Seznam svétového dédictvi UNESCO.

Chmelfest probéhl v sobotu 4. kvétna 2024 na namésti Prokopa
Velkého, odkud se pak vydal privod na namésti Svobody a poté
do aredlu Zateckého pivovaru. Letodni roénik byl bohaty na
pruvod, jelikoz se ho zi&astnilo mnoho déti z mistnich $kol, které
si pripravily svoje vlastni obleceni a rekvizity.

Blessings were pronounced upon the upcoming hop harvest at the smallest hop garden in the world -

N
KXY Zehnani trodé chmele u nejmensi chmlenicky na svété




59t Congress of the International
Hop Growers’ Convention in Lublin

59. kongres Mezinarodniho sdruzeni
péstiteld chmele v Lublinu




Following the successful 58" Congress which took place in Zatec
and Prague in 2022, colleagues from the Polish hop growers’
organization (Zwiazek Polskich Plantatorow Chmielu) accepted
the challenge of organizing the next congress two years later.
The congress, entitled “New Perspectives,” was held in Lublin,
Poland, which is currently known as a university town. In the past,
it was associated with dreadful war history, namely the Majdanek
labor and extermination camp. Why am | mentioning that? Given
today’s global atmosphere and events, which also have an impact
on beer consumption, and the fact that Lublin is located just a
few kilometers from the border with Ukraine, a country in a state
of war, it is even more important to remember history and the
words of the philosopher George Santayana: “Those who cannot
remember the past are condemned to repeat it.”

But let’s go back to this year’s biggest global social event in hop
growing. Hops have been grown in the Lublin region for a long
time. Poland, once an export country, became an importer of
hops after World War I, including Saaz-type planting stock. For
example, the Nadwislanski hop variety has a genetic origin that
is very close to Saaz hops. According to L. Vent’s publication on
hop growing, its organization and technologies (“Chmelarstvi,
organizace a technologie vyroby”), the Polish built on experience
and culture previously introduced by settlers from Bohemia. In
1957, hop acreage totaled 1,812 hectares, in 1960 2,053 hectares
and in 1997 as many as 2,480 hectares. The current hop growers’
organization was established in 2010.

Today, more than 70 % of Poland’s hop acreage is scattered in the
south and in particular in the southwest of Lublin (in the Pulawy
region). Hop growing locations also include the Poznan region
in the west and several smaller locations in the surroundings of
Wroclaw and Opole. The average acreage of a Polish hop grower
is 2.6 ha. The largest hop grower has about 40 ha of hop fields
and there are several hop growers with a hop acreage of approx.
15-20 ha. The total hop acreage in Poland currently amounts to
1,652 ha. According to IHGC statistics, Poland is the EU’s third
largest producer of hops, narrowly followed by Slovenia, and it
ranks fifth worldwide. Hop research and breeding are based in the
Polish state-owned research institution [IUNG (Instytut Uprawy
Nawozenia i Gleboznawstwa) in Pulawy, which has developed
numerous hop varieties, for example Lubelski (1964), Nadwislanski
(1964), Marynka (1988), Putawski (2016) a Magnat (2016).

T Ll el
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Czéc.h-.hop group at the Congress
Ay Skupina Ceskych ucastniki kongresu
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R, Farticipants visited several hop farms g

Wy Ucastnici navstivili nékolik chmelafskych ﬁrovoz&

Po Uspé&sném 58. kongresu, ktery se v roce 2022 uskuteénil v Zatci
a Praze, a po dvou letech pauzy se naroéné organizace ujali kolegové
z polského svazu péstiteld chmele (Zwiazek Polskich Plantatoréw
Chmielu) s heslem ,,Nova perspektiva®“. Kongres se uskutecnil
v polském mésté Lublin, ktery je v soucasnosti univerzitnim
méstem a ktery je bohuzel spojen i s neblahou valecnou historii
v podobé pracovniho a vyhlazovaciho tabora Majdanek. Pro¢ toto
vlibec zminuji. Ve svétle dnesnich globalnich ndlad a udélosti, které
maji dopad i do spotreby piva, a za skutecnosti, Ze Lublin se nachazi
jen par desitek kilometri od hranice s Ukrajinou, ktera je ve
vale¢ném stavu, je o to vice dulezitéjsi si pripominat historii a slova
filozofa George Santayany: ,,Those who cannot remember the past
are condemned to repeat it (Ti, kdo si nepamatuji minulost, jsou
odsouzeni k tomu, aby si ji zopakovali.).

Zpét k nejvétsi letosni svétové spolecenské udalosti chmelarského
odvétvi. Chmel se v okoli Lublinu péstuje jiz dlouha léta. Z kdysi
vyvozniho Polska se po druhé svétové valce stal stat importni, a to
i za dovozu sadé Zateckého typu. Napfiklad odrida Nadwislanski
ma genetické pozadi blizici se ZPC. Podle L. Venta, publikace
Chmelarstvi, organizace a technologie vyroby, Polaci navazali na
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[R, Friendly atmosphere in one of the visited farms in village Glodno
RO Pratelska atmosféra v jedné z navstivenych farem v obci Gtodno

During tours of hop fields, it became apparent that a project
aimed at supporting the renewal of hop field trellises is currently
underway in Poland. Polish colleagues use modified agricultural
technology — the cutting and stringing of German hop varieties is
done differently than in Germany. About half of the hop acreage
is planted with German hop varieties, the other half with Polish
hops. Given their acreage, some hop growers pull hop vines down
manually. When it comes to red tape and administrative burden,
e.g. employment of seasonal workers, fire-protection regulations
and spraying, the situation is not as strict for Polish enterprises as
for their Czech counterparts.

Total precipitation during a calendar year is interesting from the
hop growers’ perspective as well. It amounts to 601 mm, out of
which more than half falls on the vegetation season from April to
August. Compared to Zatec, precipitation is less than 30 mm higher
during the vegetation season and 130 mm higher throughout the
year. Many hop growers in the Lublin region grow fruits, berries
and vegetables in addition to hops.

According to the representatives of the Polish brewing sector, beer
consumption per capita is decreasing on the domestic market. It
amounted to 87 | last year, down from 100 | in 2018. Nonetheless,
Poland is the EU’s third largest beer producer. Out of 358.2 mil.
hl of beer produced in the EU in 2022, 37.7 mil. hl originated from
Poland (including 3.9 mil. hl for exports). One year later, this figure
dropped to 35.2 mil hl. However, five years ago the volume of beer
production was still as high as 41.5 mil. hl. Two thirds of beer is sold
in small shops, with beer sales accounting for 22 % of their turnover.

1957 plocha cinila | 812 ha, v roce 1960 pak 2 053 ha, a v roce 1997
az 2 480 ha. Aktudlné é&inny svaz péstiteli chmele byl ustanoven
v roce 2010.

V soucasnosti je pres 70 % polské vyméry chmelnic roztrouseno
v okoli jihu a predev§im v pulawském jihozapadu od Lublinu.
Dalsimi lokalitami péstovani chmele je na zapadé okoli Poznané
a mnoho dalSich mensich lokalit se nachazi v okoli Vratislavi,
Opole atd. Primérna vyméra polského chmelafe je 2,6 ha.
Nejvétsi péstitel ma zhruba 40 ha chmelnic a dale struktura
obsahuje nékolik péstiteli s vymérou kolem 15-20 ha. Celkova
vyméra v Polsku v soucasnosti ¢ini | 652 ha. Tim se Polsko podle
statistiky IHGC radi s tésnym naskokem pred Slovinskem na treti
pozici nejvétsiho producenta v EU a na paté misto ve svétovém
zebric¢ku. Vyzkum a Slechténi chmele ma zazemi v polském statnim
vyzkumném pracovisti IUNG — Instytut Uprawy Nawozenia
i Gleboznawstwa v méstecku Pulawy. Zde také vznikla rada
odrud, napr. Lubelski (1964), Nadwislanski (1964), Marynka (1988),
Putawski (2016) a Magnat (2016).

Z navstév provozU bylo zfejmé, Ze v soucasnosti v Polsku bézi
projekt zaméreny na podporu obnovy konstrukci chmelnic. Dalsi
odli$nosti je pFizpusobeni agrotechniky, napf. Fezu a zaviddéni
u némeckych odrud oproti praxi v Némecku. Zhruba polovina
vyméry predstavuje némecké odridy, druhou pilku polské
provenience. Nékteri péstitelé s ohledem na vyméru strhavaji
révy ruéné. Ufedni $iml a administrativa je v polskych provozech
o poznani benevolentnéjsi, at’ uz se bavime o zaméstnavani
brigadnikl, bezpeénostné pozarnich predpisech, postrikich
a podobné.

Z péstitelského pohledu je zajimavy i primérny Ghrn srizek za
kalendarni rok ve vysi 601 mm, z toho vice nez polovina pripada
na vegetacni obdobi duben-srpen. V porovnani je to v pripadé
vegetaéniho obdobi pouze o necelych 30 mm vice ne v Zatci, aviak
za cely rok naprsi o 130 mm vice vody. Mnozi péstitelé v lublinské
oblasti péstuji vedle chmele i ovoce, drobné ovoce nebo zeleninu.

Zastupci polského pivovarského sektoru uvedli, Ze na domacim
trhu dochazi ke sniZovani spotreby per capita, ktera byla vloni
87 | oproti 100 | v roce 2018. Presto je Polsko tretim nejvétsim
producentem piva v EU. Z unijnich 358,2 mil. hl pripadalo v roce
2022 na Polaky 37,7 mil. hl (véetné exportu 3,9 mil. hl). O rok
pozdéji uz 35,2 mil. Pfed péti lety to vsak bylo 41,5 mil. hl. Dvé
tretiny piva se proda v malych obchodech, pri¢emz prodej piva
v téchto obchodech tvori az 22 % jejich obratu. Na polském trhu
roste segment pivnich mixu a nealko pivnich nipoju. V poslednich
letech cena piva silné rostla. Celkovy obrat u piva dosahuje zhruba




The segment of beer mixes and non-alcoholic beer beverages is
on the rise. Beer prices have increased considerably over the last
few years. The total beer sales amount to approx. PLN 22.8 bn.
Kompania Piwowarska (Asahi), Grupa Zywiec (Heineken), Carlsberg
Polska, Van Pur and Perla have a market share exceeding 90 %.

Many hop growers in the audience were somewhat surprised at the
vision of the Carlsberg Polska multinational group, which intends
to buy ingredients from regenerative agriculture only but at the
same prices. Every hop grower and farmer tries to grow crops as
economically as possible, striving to achieve economic stability and
to generate profits for further development. It is in their interest
as well as an investment for the future. It is in the interest of the
sector. And it is in the interest of consumers. If ambitions are too
high in primary production, which works with nature, it may have
an impact on the availability of the best ingredients. We were able
to witness a parallel development in the European Commission’s
ambitions and proposals as to how to implement the Green Deal.
None of the available impact studies predicted a truly positive
influence.

According to the Economic Commission, which is chaired by Z.
Rosa Jr. from the Czech Republic, global hop acreage went down
by nearly 4 thousand hectares to 56.5 thousand hectares. Thanks
to the favorable conditions in Europe and despite heat waves in the
United States, a higher yield (and thus a higher total production)
is expected during the 2024 harvest. The amount of alpha bitter
substances will grow as well. It will be the case in spite of a high
stock, in particular in the United States and in Germany. At the
same time, recipes are changing to the detriment of traditional
aroma hop varieties. Cheaper alpha from overproduction is
promoted, which has a negative impact on the drinkability of some
beers. We experienced a similar trend up until 2012, before the
market was influenced by a boom of craft breweries.

Another important meeting was that of the Commission for
Harmonization, which focuses on the harmonization of barriers
for MRL. Most of the time was devoted to a recap of information
on two active substances — bifenazate and dimethomorph.

The 59 IHGC Congress is now over and we need to thank our
colleagues for the successful organization and the opportunity to
get to know the Polish hop growing and beer brewing sectors. The
congress program also included an awards ceremony for the Hop
Order. Four Czechs were presented with the award. A separate
article provides information on the ceremony.

The jubilee 60* IHGC Congress will take place in one of the
German hop growing regions in 2026.

CZECH HOPS CESKY CHMEL 2024

22,8 mld. zt. Vice jak 90 % triniho podilu zaujimaji Kompania
Piwowarska (Asahi), Grupa Zywiec (Heineken), Carlsberg Polska,
Van Pur a Perla.

Mnohé praktikujici chmelarské posluchace prinejmensim zarazila
vize nadnarodniho koncernu Carlsberg Polska, ktery ma za cil do
roku 2040 odebirat pouze suroviny pochazejici z regenerativniho
zpUsobu hospodareni, avsak za stavajicich cenovych urovni. Kazdy
chmelar a hospodar se podle svych moznosti snazi neustale
hospodarit co nejsSetrnéji. A to se snahou dosahnout ekonomické
stability a vytvorit zisk pro jeho dalSi rozvoj. Je to v jeho zajmu
a také investice do budoucnosti. Je to v zajmu oboru. Je to v zijmu
spotrebitele. PFiliSné ambice obzvlasté v pripadé prvovyroby,
ktera pracuje s pfirodou, se mohou odrazit v budouci dostupnosti
nejkvalitnéjSich surovin. Ostatné paralelu jsme mohli jiz vidét
v ambicich Evropské komise a jejich navrzich, jak napliovat
tzv. zelenou dohodu. Zadna z dostupnych dopadovych studii
nepredpovédéla redlny pozitivni vliv.

Podle Ekonomické komise, které predseda Z. Rosa ml. za CR,
mezirocné poklesla vyméra chmelnic ve svété o témér 4 tisice
hektarl na 56,5 tis. ha. Vzhledem k pFiznivym podminkam v Evropé
a navzdory vinam veder v USA, se ve sklizni 2024 ocekava vyssi
vynos, a tudiz i celkova produkce. Rovnéz mnozstvi alfa horkych
latek vzroste. To vSe navzdory vysokym zasobam predevsim v USA
a Némecku. Soucasné dochdzi ke zménam receptur v neprospéch
tradiénich aromatickych odrid a prosazovani nadprodukéni
levnéjsi alfy, coz se sebou ponese i dopady do pitelnosti nékterych
vyslednych piv. Podobny trend jsme zazivali do roku 2012, nez trh
ovlivnil boom fFemeslnych pivovardu.

Dalsi dllezitou komisi byla Komise pro harmonizaci, ktera se
zabyva predevsim sjednocovanim bariér u MRL. Nejdelsi ¢as byl
vénovan rekapitulaci problematiky ucinnych latek bifenazate
a dimethomorph.

59. kongres IHGC je za nami a nezbyva nez podékovat za Uspésnou
organizaci a moznost blize poznat polské chmelarské a pivovarské
prostiedi. Soucasti programu kongresu byl ceremonial predavani
Chmelarskych radi. DoSlo na ocenéni i ¢tyr Ceskych osobnosti.
Ceremonial priblizuje samostatny clanek.

Jubilejni 60. kongres IHGC chmelafskou verejnost cekda v roce
2026 v nékteré ze chmelarskych oblasti Némecka.




The International Hop Growers’ Convention
awarded the Knights of the Order of the Hop

o\

T e

Mezinarodni sdruzeni péstiteli chmele
udélovalo Rytire chmelového radu




The program of the General Assembly of the 59* Congress of the
International Hop Growers’ Convention (IHGC) in Lublin, Poland,
included a festive ceremony honoring distinguished figures in the
hop-growing industry. The Order of the Hop was founded by John
the Fearless, who was born in Dijon in 1371 and was the son of
Philip the Bold, Duke of Burgundy, and King of Brabant. The idea
was to honor and recognize all those who contributed with their
work to the development and well-being of the noble hop plant
vital for beer production. Even today, the Order of the Hop is
awarded to all those who have contributed to the development
and spreading of the good name of hops. Each member state can
nominate candidates for the award for their country, in line with
the Convention’s statutes. Nominations may also be submitted by
member trade organizations that were admitted to this world-
wide growing organization more than two decades ago.

The Order of the Hop has three degrees:

I. Knight of the Order of the Hop

2. Officer of the Order of the Hop

3. Commander of the Order of the Hop,
with the third degree being considered the highest possible
honor, awarded for an exceptional contribution to the hop-
growing industry.

During the award ceremony, each recipient was presented with
the individual insignia and a completed certificate. Four Czech
hop-growing experts joined the ranks of the Knights. Two of them
received their awards at the congress venue in Lublin.

In addition to the Czech recipients, twenty-seven colleagues from
abroad were given the award of the Knight. Two other persons
were decorated as a Commander of the Order of the Hop.

" Partner

BarthHaas

l*\ IHGC Hop Congress
'!‘ Lublin 2024
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Soudasti programu valného shromazdéni 59. kongresu Mezi-
narodniho sdruzeni péstitelt chmele (IHGC) v polském Lublinu byl
slavnostni ceremonial s ocenénim vyznamnych osob chmelarského
odvétvi. Chmelovy rad byl zalozen Janem Neohrozenym
narozenym v roce 1371 v Dijonu, synem Filipa Odvazného, vévody
burgundského a krale brabantského. Podstatou bylo vyznamenat
a poctit vSechny, kteri prispéli svou praci k rozvoji a blahu
uslechtilé rostliny chmele tak ddlezité pro vyrobu piva. Chmelovy
rad je i v dnesni dobé udélovan vsem, ktefi maji zasluhu na rozvoji
a Sifeni dobrého jména chmele. Kazda ¢lenska zemé ma v rozsahu
dle stanov sdruzeni moznost za svoji zemi navrhnout kandidaty na
ocenéni. Navrh mohou podat rovnéz clenské obchodni organizace,
které byly do této svétové péstitelské organizace pfijaty jiz pred
vice jak dvéma desitkami let.

Chmelovy Fad ma t¥i stupné:

I. Rytif Chmelového radu,

2. Dustojnik Chmelového Fidu,

3. Velitel Chmelového radu,
pricemz tfeti stupen je povaZovan za nejvyssi moznou poctu,
a to za mimoradny pfinos chmelafskému odvétvi.

PFi udéleni Radu obdriela kaZdd vyznamenani osoba insignie
a vyplnény certifikat. Rytifské rady rozsiFili CtyFi cesti chmelarsti
odbornici. Dva z nich si ocenéni prevzali pfimo v dgjisti kongresu
v Lublinu.

Vedle éeskych laureatl obdrzelo ocenéni Rytif chmelového radu
27 zahranicnich kolegli. Dvé dal$i ocenéni byla predana v hodnosti
Velitel.

- IHGE
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Mr. Lubos Hejda is receiving the award from president of IHGC
¥ Pan Lubo§ Hejda pfijimé ocenéni od prezidenta IHGC

The following persons were awarded for the Czech Republic:

Ing. Lubo$S HEJDA

Mr. Lubos Hejda is an economist and hop grower from the Rakovnik
part of the Saaz hop-growing region. He has devoted his whole life
to hops. He comes from a peasant family that had grown hops in
the area until collectivization came. Ing. Hejda was the managing
director and co-owner of the agricultural company CHMEL spol.
s.r.o. based in Pochvalov, which grew hops on more than 140 ha.
Lubo$ Hejda was a co-founder of the Hop Growers Union at the
time of transformation before 2000. In the period 1990-2014, he
was also the mayor of his home hop-growing village of Trtice. He has
been applying his long-standing experience in agricultural and hop-
growing practice for over |0 years in the management of the Hop
Growers Union of the Czech Republic, where he was sent out by
the Agrochmel KnéZeves Cooperative, which grows hops on 122 ha
of hop fields. Under his leadership, the 58" IHGC Congress was
successfully held in Zatec and Prague in 2022. Ing. Lubo3 Hejda
received the award of the Knight of the Order of the Hop.

K, Mr.Hurdik (in the middle) received the Order of the Hop at the General Assembly
& of Hop Growers Union of the Czech Republic in October
Panu Hurdikovi bylo preddno ocenéni RytiF chmelového Fadu na clenské schizi Svazu
péstitelii chmele CR v

Ing. Petr HURDIK

Mr. Petr Hurdik is a hop grower. In the early 1990s, he founded
AGEKO s.r.o. that grows hops on approximately 40 ha and runs
a prosperous boarding house. Over the years, Mr. Hurdik has managed
to increase and stabilize the yields of Saaz variety to a level that has
long placed his business among the top in the whole country. In 2022,
during the IHGC Congress, he received the |** degree Order of the
Hop Growers Union at Steknik Chateau. He was awarded the Knight
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Za Ceskou republiku byli ocenéni:

Ing. Lubos HEJDA

Pan LuboS Hejda je ekonom a péstitel chmele z rakovnické ¢&asti
Zatecké chmelafské oblasti. Chmelu se vénuje cely svij Zivot.
Pochazi ze selské rodiny, ktera az do kolektivizace v oblasti
péstovala chmel. Ing. Hejda byl jednatelem a spoluvlastnikem
zemédélské spolecnosti CHMEL spol. s ro. se sidlem
v Pochvalové, ktera péstovala chmel na vice jak 140 ha. Lubos
Hejda se spolupodilel na vzniku Svazu péstiteld chmele v dobé
transformace pred rokem 2000. V obdobi let 1990-2014 byl také
starostou domovské chmelafské obce Trtice. Letité zkuSenosti ze
zemédélské a chmelarské praxe jiz pres 10 let uplatriuje pfi vedeni
Svazu péstitelt chmele CR, kam byl vyslan Druzstvem Agrochmel
Knézeves, které péstuje chmel na 122 ha chmelnic. Pod jeho
vedenim Uspé&$né probéhl 58. kongres IHGC v Zatci a Praze v roce
2022. Ing. Lubos Hejda obdrzel ocenéni RytiF chmelového Fadu.

Ing. Petr HURDIK

Pan Petr Hurdik je péstitel chmele. Na pocatku devadesatych let za-
lozil spolecnost AGEKO s.r.o. s vymérou priblizné 40 ha chmelnic
a GspéSnym penzionem. V prubéhu let se panu Hurdikovi podafilo na-
vysit a stabilizovat vynosy Zateckého poloraného Eervefiaku na Gro-
vefi, ktera jeho podnik dlouhodobé Fadi mezi $picku v celé CR. V roce
2022 b&hem kongresu IHGC obdrel na zamku Steknik Rad Svazu
péstitelt chmele |. stupné. Ocenéni RytiF chmelového Fadu obdrzel
za dlouholetou praci ve prospéch ceského chmele. Panu Hurdikovi byl
Rad predan na Fijnové &lenské schiizi Svazu péstiteld chmele.

Ing. Miloslav KLAS, CSc.

Pan Miloslav Klas se dlouha léta vénuje péstovani chmele. V soucasnosti
je spolecnikem AGROSCIENCE spol. s r.o., ktera prostfednictvim
Zemédélské spolecnosti Chrastany s.r.o., péstuje chmel na témér
30 ha chmelnic. V poslednich letech zkousi nové odridy Slechténé
Chmelarskym institutem s.r.o. do oblasti s vy$sim prisuskem. Za jeho
prinos ¢eskému chmelu byl ocenén Rytifem chmelového radu. Panu
Klasovi byl Rad piedan predsedou Svazu péstiteli chmele b&hem
individudlni prehlidky novych odrid rodiny Saaz v Chrastanech.

Ing. lvo MACHACEK

Pan Ivo Machacek je spjat se chmelem od détstvi. Po agronomickych
studiich dlouha léta zastaval funkci chmelare se 128 ha chmele
v tehdejsim druZstvu v TrSicich. V soucasnosti plsobi ve spoleénosti
AGRAS Zelatovice, as. s 35 ha chmelnic. Na moravskych
chmelnicich zavidél do praxe ozdravené porosty Zateckého
poloraného cervenaku a odrudy Slidek a Premiant. V minulosti
pusobil jako ¢len komoditni rady a poradniho sboru pri MZe. Ivo
je v soucasnosti predsedou Moravského spolku péstiteli chmele.
V roce 2022 béhem kongresu IHGC obdrzel na zimku Steknik Rad
Svazu péstitelli chmele |. stupné. Za dosavadni propagaci a podporu
ceského chmele byl nominovan na Rytife chmelového radu.



of the Order of the Hop for his long-standing work in support of
Czech hops. Mr. Hurdik received the Order at the meeting of General
Assembly of Hop Growers Union of the Czech Republic in October.

Ing. Miloslav KLAS, CSc.

Mr. Miloslav Klas has been growing hops for many years. He is
currently a partner in AGROSCIENCE spol. s r.o., which, through
the Agricultural Company Chrastany s. r.o., grows hops on almost
30 ha of hop fields. In recent years, he has been testing new
varieties bred by the Hop Research Institute for areas with higher
dry spells. He was awarded the Knight of the Order of the Hop
for his contribution to Czech hops. Mr. Klas received the Order
from the Chairman of the Hop Growers Union on the occasion
of individual evaluation of hop plants of Saaz pedigree varieties in
Chrastany.

Ing. lvo MACHACEK

Mr. Ivo Machadek has had a strong connection with hops since
childhood. After graduating in agronomy, he worked for many years
as a hop grower with 128 ha of hop fields in the then cooperative
in Tirschitz. Currently, he works at AGRAS Zelatovice, a.s.,
a company that has 35 ha of hop fields. On the hop fields in
Moravia, he was in charge of revitalization of Saaz hops and the
Sladek and Premiant varieties. In the past, he was a member of
the Commodity Council and the Advisory Board at the Ministry
of Agriculture. Ivo is currently the chairman of the Moravian
Hop Growers Association. In 2022, during the IHGC congress,
he received the I** degree Order of the Hop Growers Union at
Steknik Chateau. He was nominated as a Knight of the Order of
the Hop for his promotion and support of Czech hops.

Since 1957, two hundred and fifty-seven orders

have traveled to the heart of Europe

Since the 1950s, when the Order of the Hop has been awarded
by the International Hop Growers’ Convention, there have been
two hundred and fifty-seven Czech and Slovak hop-growing
personalities among the recipients. Since 1993, there have been
ninety-one Czech personalities, including ten higher degree
awardees. Throughout the entire period, the Second Degree
Order has been awarded to thirteen persons and the highest Third
Degree to four people.

CZECH HOPS
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R, Mr.Ivo Machacek is receiving the award from president of IHGC
Wy Pan Ivo Machdcek pfijima ocenéni od prezidenta IHGC
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From the left Zdenék Rosa jr., Lubos Hejda, Leslie Roy, Ivo Machdcek,
Milan Marsicek, Michal Kovarik
Zleva Zdenék Rosa ml., Lubo$ Hejda, Leslie Roy, Ivo Machdcek,

Milan Marsicek, Michal Kovafik

Od roku 1957 putovalo do stiedu Evropy jiz 257 radu

Od padesatych let minulého stoleti, kdy je Chmelarsky rad
Mezindrodnim sdruzenim péstiteld chmele udélovan, je na seznamu
laureatd 257 ceskych a slovenskych chmelarskych osobnosti. Od
roku 1993 to bylo 91 ceskych osobnosti z toho 10 vyssiho stupné.
Za celé obdobi byl Rad II. stupné udélen 13 osobam a nejvyssi
mozny lll. stupen 4 osobam.
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Conference on the application of Czech hop
varieties was accompanied by the Kazbek CUP

Konferenci k uplatnéni ceskych odrud chmele
do'vodjla soutéz Kazbek CUP
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The 26 conference on the “Application of Czech hop varieties in
beer brewing” took place on the second Wednesday of April 2024.
The annual conference for brewers and hop growers is organized
in cooperation between Bohemia Hop, a.s. and the Hop Research
Institute. This year, the Research Institute of Brewing and Malting
was among the organizers as well.

The event attracted more than one hundred participants from
among brewing experts. They were welcomed by Josef Patzak,
managing director of the Hop Research Institute, and Zdenék Rosa,
chairman of the board of directors of Bohemia Hop, a.s. The latter
provided information on last year’s results, the current situation
in hop growing, climate conditions in 2024, status of spring work
and the activities of Bohemia Hop. A series of lectures followed,
focusing on the current trends in beer brewing, in particular the
impact of different yeast strings and the use of whirlpool hopping.

Lectures were complemented by the tasting of beer brewed with
the application of the discussed trends. Beer brewers had the
opportunity to compare how the sensory profile of beer changes
due to different temperatures in the whirlpool and how yeast
strings influence the taste and aroma of beer.

Recipes for the accompanying beer tasting were designed by Jan
Hervert of the Hop Research Institute and Martin Slaby of the
Research Institute of Brewing and Malting. Beers for the last beer-
tasting round were brewed in cooperation between Budéjovicky
Budvar and the Dva kohouti breweries.

The impact of whirlpool hopping on the hoppy

aroma and taste of beer

A lecture on “Whirlpool hopping — how it influences the hoppy
aroma and final taste of beer” was given by Martin Slaby of the
Research Institute of Brewing and Malting. He described the
process and results of an experiment evaluating how the use of
whirlpool hopping at different temperatures influences the hoppy

CZECH HOPS CESKY CHMEL 2024

Druhou dubnovou stfedu 2024 se uskutecnila jiz 26. pivovarsko-
chmelarska konference ,Uplatnéni ceskych odrid chmele
v pivovarnictvi®, ktera je kazdorocné organizovana spolecnosti
Bohemia Hop, a.s. ve spolupraci s Chmelarskym institutem, s.r.o.
(CHI) a letos i Vyzkumnym Gstavem pivovarskym a sladarskym, a.s.
(VUPS).

Tato odborna udalost prildkala pozornost pivovarskych expertd.
Celkem se zuéastnila vice nez stovka odbornikd z pivovarského
prostiedi. Udastniky konference v (Gvodu pfivitali reditel
Chmelarského institutu Josef Patzak a predseda predstavenstva
Bohemia Hop, a.s. Zdenék Rosa, ktery seznamil pritomné nejen
s vysledky minulého roku, aktudlni situaci oboru chmelarstvi,
klimatickymi podminkami roku 2024, stavem jarnich praci
a aktivitami Bohemia Hop. Panel prednasek osvétlil aktualni trendy
v pivovarnictvi zaméfené na chovani rtznych kment kvasnic
a vyuziti chmele ve viFivce.

Prednasky byly doplnény degustacemi, které poskytly prilezitost
ochutnat piva, pfi jejichz vyrobé byly pravé tyto trendy vyuzity.
Pivovarnici tak mohli porovnat, jak se zméni senzoricky profil piv
pfi ruznych teplotich chmeleni ve vifivce, a dile jak jednotlivé
kmeny kvasnic méni chut’ a aroma vysledného piva.

Autory receptl pro doprovodnou degustaci byl Jan Hervert
z CHI a Martin Slaby z VUPS. Jan Hervert zaroveri viechna piva
uvaril v experimentalnim pivovaru Chmelarského institutu s.r.o.
V poslednim degustaénim kole byla srovnavana piva, ktera byla
uvarena ve spolupraci pivovari Budéjovicky Budvar a Dva kohouti.

Jak vifivka ovliviiuje chmelové aroma

a vyslednou chut’ piva

Prednasky na téma ,Whirlpool - Jak ovliviiuje chmelové aroma
a vyslednou chut piva?* se zhostil Martin Slaby z VUPS. V pirednasce
popsal priubéh a vysledky experimentu, kdy byl sledovan vliv
pouziti whirlpoolu pFi ruznych teplotaich na chmelové aroma
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aroma of lager hopped with Saaz Shine and ale hopped with
Kazbek. Premiant was used for the first and second hopping of the
lager. Vital was used for the first hopping and Kazbek in enriched
45-type granules for the second hopping of the ale.

In both beer types, the highest IBU in both wort and beer was
measured when whirlpool hopping was applied at 95 °C. However,
the concentration of iso-alpha bitter acids remained constant in
beer regardless of the use of whirlpool hopping. This finding is in
line with other studies, which established that IBU is distorted by
many other hop substances and does not say much about beer
bitterness. However, the increase in total polyphenols due to the
use of whirlpool hopping is evident. The impact is the strongest at
95 °C. It was also proven that whirlpool hopping does not have any
influence on the thermal load of the work.

First, beers were evaluated by an expert sensory panel of the
Research Institute of Brewing and Malting. A statistically significant
difference between the samples was established in lager hopped
with Saaz Shine. Beer hopped in the whirlpool at 75 °C received
the best evaluation. The panel noticed an herbal, floral, citrusy and
fruity aroma as well as a delicate bitterness. The worst evaluation
was given to the sample brewed without the use of whirlpool
hopping. The fruity and citrusy tones were not so pronounced and
the aroma was less intensive, not so rich and rather herbal and
floral.

No statistically significant difference was established between the
samples of ale hopped with Kazbek. The aroma was fruity, hoppy,
citrusy and resinous with a pleasant bitterness. These beers were
evaluated one more time by a total of 110 beer tasters (attendees
of the conference) after the lecture given by Martin Slaby. A better
evaluation was given to the beer hopped in the whirlpool. No
statistical difference was established between 95 °C and 75 °C.

The results show that whirlpool hopping had a very positive
impact. The expert panel preferred beer hopped with Saaz Shine
at a temperature of 75 °C. This may depend on the particular hop
variety, i.e. its spectrum of essential oils and other substances.
The topic under review requires further research. Different
preferences are evident between beers hopped with and without
hopping in the whirlpool, which concerns both aroma intensity
and character.

Sample No./ EPM IBU wort/ | IBU beer / | I** hopping /

C.vzorku IBU mladina | IBU pivo |. chmeleni
_ 1.8 59 37 Premiant
12 75 41 Premiant
1.2 68 35 Premiant

lezédku chmelenym odridou Saaz Shine a ALE odridou Kazbek.
U lezaku byla na prvni a druhé chmeleni vyuzita odrida Premiant
a u ALE byla na prvni chmeleni pouzita odrida Vital a na druhé jiz
odrudy Kazbek v obohacenych granulich typu 45.

U obou typl piv byla naméFena nejvyssi hodnota IBU v pripadé
pouziti whirlpoolu pfi 95 °C, jak v mladiné, tak i v pivu, nicméné
koncentrace iso-alfa horkych kyselin zlstala v pivu, bez
a s pouzitim whirlpoolu, konstantni. To je v souladu s dalSimi
studiemi, které shodné ukazaly, ze hodnota IBU je v pripadé
chmeleni ve Whirlpoolu nebo za studeného chmeleni zkreslena
radou dalSich chmelovych latek a nevypovida o skutecné horkosti
piva. Zcela evidentni je narust koncentrace celkovych polyfenolu
vlivem whirlpoolu, kdy pri 95 °C je nejvétsi. Také bylo prokazano,
Ze whirlpool nema vliv na tepelnou zatéz dila.

Piva byla zhodnocena nejprve odbornym senzorickym panelem
VUPS. U lezdku chmeleného odriidou Saaz Shine byla prokazina
statisticky vyznamna odliSnost mezi vzorky, nejlépe byl
v poradovém testu hodnocen vzorek chmeleny na whirlpoolu
pri 75 °C, kde bylo zaznamendno bylinné, kvétinové, citrusové
a ovocné aroma a jemna horkost. Nejhure byl hodnocen vzorek
bez pouziti whirlpoolu, u kterého se tolik nerozvinuly ovocné
a citrusové tony, aroma bylo méné intenzivni a trochu chudsi, tedy
bylinné a kvétinové.

U piva ALE chmeleného Kazbekem nebyla prokazana statisticky
vyznamna odliSnost vzorkd, aroma bylo ovocné, chmelové,
citrusové, pryskyri¢né s prijemnou horkosti.

Tato piva byla po prednasce Martina Slabého jesté jednou
hodnocena |10 degustatory — Ucastniky konference. U obou piv
hodnotitelé lépe hodnotili pivo s pouzitim whirlpoolu, statisticky
se neprokazal rozdil mezi teplotami 95 °C a 75 °C.

Z vysledkd vyplyva, Ze chmeleni do vifivky se projevilo velmi
pozitivné. V pripadé hodnoceni odbornym panelem byla v pripadé
chmeleni odridou Saaz Shine preferovana teplota 75 °C. Tento jev
muZe byt odridové zavisly, neboli zavisly na spektru chmelovych
silic a dalSich latek. Tato problematika si vyzaduje podrobnéjsi
zkoumani. Rozdily mezi pivy bez chmeleni do virivky a s pridanim
chmele do vifivky byly patrné jak v preferencich, tak intenzité
a charakteru aroma.

U spodné kvasenych piv bylo hodnoceno nejlépe pivo s pridanim
chmele pfi 95 °C, u svrchné kvasenych piv vyhrilo v oblibé,
s nepatrnym rozdilem, pivo s pridanim chmele pri 75 °C.

Nejmensi intenzita v aroma byla u piv, u kterych chmeleni ve
viFivce neprobihalo.

Dopoledni program byl ukoncen prednaskou pana Krause ml.
na téma ,Predchlazeni mladiny a aplikace chmele do virivky*
Firma 3+K Kraus s.r.o. se specializuje na intenzifikace a Upravy
pivovarskych provozu. Jednouz takovych Gprav ¢asto byvaimoznost
predchlazeni mladiny pred vifivou kadi pro nasledné dochmeleni
pri teploté cca 80 °C. Prezentace pribliZila dvé nejé¢astéjsi varianty
technického reseni v provozu, a to chlazeni pres duplikaci potrubi
¢i pres specialni vyménik. Pan Kraus zddraznil, Ze provedeni musi
byt vzdy zcela funkéni a pIné sanitovatelné a odviji se od provedeni
daného provozu.

2* hopping / | 3 hopping / . . Score* /
I.chmeleni | I.chmeleni hITEEel e Body*
Premiant Saaz Shine - 2.24
Premiant Saaz Shine  Saaz Shine: 95 °C - 3.7 g/l 1.85
Premiant Saaz Shine  Saaz Shine: 95 °C - 3.7 g/| 1.91



In the category of bottom-fermented beers, the
best evaluated beer was that with hops added at
95°C. In the category of top-fermented beers, beer
with hops added at 75 °C was slightly more popular.

Beers without hopping in the whirlpool had the
weakest aroma intensity.

The morning program was concluded with a lecture
given by Mr. Kraus Jr. on the “Pre-cooling of
wort and the use of hops in the whirlpool”. The
company 3+K Kraus s.r.o. specializes in the process
of intensification and adjustment of brewery
operations. One such adjustment is the possibility
to pre-cool wort before the whirlpool tank is
used for subsequent secondary hopping at approx.
80°C. The presentation provided information on
two of the most frequent technical solutions for
operations, namely the cooling through double pipes
and a special exchanger. Mr. Kraus emphasized that
selected solutions must always be fully functional
and sanitizable and tailored to the needs of the
particular operation.

Impact of yeast on beer taste

In another lecture, Jana OlSovska of the Research Institute of
Brewing and Malting discussed how brewer’s yeast influences
the chemical composition and taste of beer. At the beginning
of her presentation, she explained what a sensomic approach,
which was used for the evaluation of the results, actually means.
Sensomics are a newly developing scientific discipline aimed at
examining and understanding the sensory characteristics of foods
and drinks. They are based on the collection of large sets of data
about a sample under review (chemical analyses for hundreds of
substances) and their evaluation by multidimensional analyses. This
is how information is obtained on substances contributing to taste
and aroma as well as their interactions.

Subsequently, Jana OlSovska introduced the results of an
experiment during which four different strains of brewer’s yeast
(RIBM 2, RIBM 6, RIBM 7 and RIBM 95) were used to produce
a lager triple-hopped with Saaz in the brewhouse. She described
the behavioral, chemical and sensory differences in the beer
produced with such yeast. The results show that the individual
strains not only differ in the level of fermentation and concentration
of esters and higher alcohols, but also in hop aroma. This is due
to numerous chemical and metabolic transformation processes
during fermentation and secondary fermentation. Essential oils can
be released from an inactive glycosylated form or transform into
a different chemical substance. Differences were also identified in
the content of bitter acids, heterocyclic compounds, amino acids,
fatty acids or oligosaccharides.

The lecture was followed by the tasting of beer samples brewed in
the Experimental Brewery of the Hop Research Institute. Pale ale-
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Vliv kvasinek na chut’ piva

V dal¥i prednasce Jana Ol$ovska (VUPS) priblizila, jak pivovarské
kvasinky ovliviuji chemické slozeni piva a jeho chut. Na zacatku
své prezentace vysvétlila, co je senzomicky pristup, ktery byl
pouzit pro hodnoceni vysledki. Senzomika je nové se vyvijejici
védni obor pro zkoumani a pochopeni senzorickych vlastnosti
potravin a napoju, ktery je zaloZen na sbéru velkého mnozstvi dat
zkoumaného vzorku (chemické analyzy radové pro stovky latek)
a jejich vyhodnoceni vicerozmérnymi analyzami. Tak dostaneme
informace o latkich podilejicich se na chuti a vini a jejich
vzajemnych interakcich.

Nasledné Jana OlSovska predstavila vysledky experimentu, pFi
kterém byly pouzity Etyfi rizné kmeny pivovarskych kvasinek
(RIBM 2, RIBM 6, RIBM 7, RIBM 95) pri pripravé lezaku 3x
chmeleného na varné odridou Zatecky polorany &ervenak,
popsala jejich chovani a chemické a senzorické rozdily ve
vysledném pivu pfi jejich pouziti. Ze zavérl vyplyva, zZe se jednotlivé
kmeny neli§i pouze stupném prokvaseni a koncentraci esteru
a vyssich alkohold, ale také napriklad chmelovym aroma. To je
zplsobeno radou chemickych a metabolickych pfemén v procesu
kvaseni a dokvasovani, silice se mohou uvolhnovat z neaktivni
glykosylované formy nebo transformovat na jinou chemickou
latku. Rozdily byly nalezeny také v obsahu horkych kyselin,
heterocyklickych sloucenin, aminokyselin, mastnych kyselin nebo
oligosacharida.

Na tuto predndsku navizala degustace vzorku piv, které byly
uvareny v Pokusném pivovaru CHI. Pro tento ucel byla pripravena
piva stylu pale ale, chmelena 2x ve varng, do virivky a studené
chmelena jak pri kvaseni, tak i pri lezeni. Vybrané byly ctyri kmeny
kvasnic (SafAle 05, Nottingham, Verdant IPA, Tropicale Blend).

Hlavnim tkolem tohoto kola nebylo hodnotit oblibenost piva, ale
ukazat rozdil ve vysledné chuti a vini pfi pouziti riznych druht
kvasnic, coz se nakonec potvrdilo. Na celkovy dojem ma vliv mnoho
dalSich faktord, jak bylo vysvétleno v predchozich prednaskach.
Presto se demonstrace chuti pFi pouziti ruznych kmenu kvasnic
podarila.

Kvasnice a vifivka

Na zavér seminare vystoupili Petr Kosin (Budé&jovicky Budvar)
a Lukas Tomsa (Dva kohouti), kteri spolecné uvarili lezaky se
spolenym zakladem (2 rmuty, chmelovar s Zateckym poloranym
cervenakem, pro studené chmeleni Kazbek PE 90). Prvni vzorek
chmeleni do vifivky 90 °C, 3 g/l Kazbek, kvaseno budvarskymi
kvasnicemi. Druhy vzorek 2 g/l Kazbek do vifivky 80 °C, | g/l
studené chmeleni, budvarské kvasnice. Treti vzorek 2 g/l Kazbek
do virivky 80 °C, | g/l studené chmeleni, Fermentis kvasnice.



CZECH HOPS CESKY CHMEL 2024

style beers were prepared for this occasion. They were double-
hopped in the brewhouse, in the whirlpool and dry-hopped both
during the fermentation and lagering processes. Four strains of
yeast (SafAle 05, Nottingham, Verdant IPA and Tropicale Blend)
were selected.

The main task of this round was to show the difference in the
resulting taste and aroma when using various types of yeast rather
than to evaluate the liking of the beer samples. This difference was
confirmed by beer tasting. The overall impression is influenced
by numerous factors, as was explained in the previous lectures.
Nonetheless, it was possible to demonstrate the differences
resulting from the use of various strains of yeast.

Yeast and whirlpool
Petr Kosin of Budéjovicky Budvar and Lukas Tomsa of Dva kohouti
spoke at the end of the seminar. They worked together to brew
lagers having the same basis (2 mashes, hop
boiling with Saaz, dry-hopping with Kazbek
PE 90). The first sample: hopping in the
whirlpool at 90 °C, 3 g/l Kazbek, fermented
with Budvar yeast. The second sample: 2 g/l
Kazbek in the whirlpool at 80 °C, | g/l dry
hopping, Budvar yeast. The third sample: 2 g/l
Kazbek in the whirlpool at 80 °C, | g/l dry
hopping, Fermentis yeast.

The tasting, commentaries and discussions
focused on both aforementioned topics — the
impact of hopping in the whirlpool and the
use of various strains of yeast.

In the first brew, Kazbek was not as intensive
as in the next two. The difference between
the strains of yeast was interesting. lde
W34 (Fermentis) allowed hops and other
ingredients to stand out whereas Budvar
yeast created the characteristic aroma, which
was complementary to hops.

Kazbek CUP 2024

A total of 30 beer samples were registered for
the 4" Kazbek Cup beer-tasting competition:
|6 samples in the category of top-fermented
beersand 14 samples in the category of bottom-
fermented beers. It is evident that the competition’s prestige
increases each year. The Kazbek hop variety is already well
established in breweries and the quality of beers brewed from
Kazbek continues to improve.

All breweries participating in the competition are winners.
However, the table below provides an overview of the award-
winning breweries in the individual categories and their ranking.

During the afternoon program, most participants visited the
restored and re-opened synagogue and rabbi’s house in Zatec.
Daniel Cerny bought this place of interest, which is the Czech
Republic’s second largest synagogue, at an
auction in 2013. The restoration started
in 2020 and was financed partly with his
funds and partly from the EU IROP subsidy
program. In March 2024, the newly restored
Zatec Synagogue Museum and Cultural Space
opened to the public.

The evening program took place in the Pioneer
Beer brewery. The event lasted late into the
night and was enriched by the traditional quiz
organized by the Hop Museum.

S Category of bottom-fermented beers
XY Kategorie spodné kvasenych piv

. " B tyle / Ranking /
Brewer)l/ Plvovar Si/r;]?s};yel

Tésba - Dry-Hopped Spelt
Lager I1°

Kazbek Cold IPA
OGAR Kazbek 12°

|
2
3
S Category of top-fermented beers
ALy Kategorie svrchné kvasenych piv
Beer / Pivo Brewery / Pivovar B;er style / Ranking /
ivni styl Poradi

Falkon Poctivej Vycep Mullet
hunter

Kazbek Hazy Pale Ale 12°

Session IPA Kazbek

Jejich ochutnavka a komentovana diskuze byla kombinaci obou
problematik, jak vlivu chmeleni do vifivky, tak pouziti rdznych
kment kvasnic.

V prvni varce nebyl Kazbek tak intenzivni jako v dalSich dvou. Zajimavy
byl rozdil v kmenu kvasnic, kde Ide W34 (Fermentis) nechal hodné
vyniknout chmel, i ostatni suroviny, zatimco budvarské kvasnice
vytvorily jejich charakteristické aroma, které se s chmelem dopliiovalo.

Kazbek CUP 2024

Do ¢tvrtého rocniku degustacni soutéze Kazbek Cup bylo
prihldSeno 30 vzorkiu piva — 16 vzorkd do kategorie svrchné
kvasenych piv a 14 vzorki do kategorie spodné kvasenych piv.
zélezitosti. Odrida Kazbek je jiz standardné pivovary vyuZivana
a kvalita piv rok od roku roste.

Vitézi jsou vsichni soutézici, pfesto jména ocenénych
v jednotlivych kategoriich a jejich poradi Ize najit
v tabulkach nize.

Valec India Pale Lager

Sibeeria Cold IPA

Ogar India Pale Lager

Falkon West Coast IPA |

Sibeeria Hazy Pale Ale 2

Remesln.y pivovar Session India
Lomnice nad 3
Pale Ale
Popelkou

Béhem odpoledniho programu navstivila vétSina Ucastniku
zrekonstruovanou a nové otevirenou synagogu s rabinskym domem
v Zatci. Tato pamétihodnost mésta Zatec, ktera je druhou nejvétsi
synagogou v Ceské republice, byla v roce 2013 vydrazena panem
Danielem Cernym, ktery &asteéné z vlastnich zdroji a za podpory
z dotacniho programu EU IROP zacal s rekontrukei v roce 2020.
V breznu 2024 se nové zrekonstruované Muzeum a kulturni prostor
synagoga Zatec otev¥elo vefejnosti.

Vederni program probéhl v pivovaru Pioneer Beer. Jiz tradi¢ni
kviz poradany ChmelaFskym muzeem zpestfil setkani, které se
protahlo az do pozdnich noénich hodin.

X Prizes waited for a winners - cartoons of hop pellets
XY Ceny cekajici na vitéze - kartény se chmelovymi peletami
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~ Inlas Vegaé‘pé‘rticipants were taught by experts
- how to tap beer made from Czech hops
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"~ Vlas Vegas ucili odbornici éepovat pivo

T chmelené ceskym chmelem
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It is not necessary to introduce Las Vegas that much. The city
of gambling, extravagant resorts imitating monuments in
metropolises around the world, the city in the Nevada desert
that never sleeps. The Venetian Resort is located on the Las Vegas
Strip, the city’s main boulevard, and has the world’s second largest
accommodation capacity. It also includes a convention center, the
venue for the conference of US craft breweries, which took place
over several days. Las Vegas is not really a city of breweries. It is
one of the places in the United States where the concentration of
craft breweries is the lowest. Together with high prices, this had
a partial impact on the number of attendees. Nonetheless, the
conference held in the second decade of April 2024 included the
World Beer Cup and was visited by more than 9.5 thousand people
from 60 countries around the world. A total of 742 exhibitors
participated in the exhibition. 280 jurors from 37 countries made
decisions on the award winners in 110 beer categories.

The craft brewery sector is still very strong in the United States.
However, the times when the curves kept on growing in the
charts of Bart Watson, a regular speaker at the conference and
the chief economist of the Brewers Association, are already over.
The performance of the sector is currently somewhat stagnating,
following a downturn caused by the Covid period and continuously
increasing costs. Challenges keep on coming up, e.g. regulatory
issues and changes in lifestyle. In addition, one of the reasons is
a generally negative perception of alcohol by consumers, which has
increased by 12% over the last twenty years. In 2023, the number
of new beer brands and the overall production dropped by one
percent (-5.1% in the United States). However, this decrease was
offset by higher sales in USD, which went up by 3% to USD 28.9
billion. This represents approx. 25% of total beer sales in the
United States. IPA has remained the dominant beer style in terms
of sales, representing 7 mil. barrels out of nearly 23 mil. barrels of
all craft beers. 9,906 breweries contributed to the total volume.

Lager beer is not a record-breaker in the craft brewery sector
but is gaining in popularity. This is the reason why the conference is
regularly attended by a Czech delegation consisting of hop traders,
representatives of brewing technology manufacturers etc. The project
“Brewing Like Czechs Do”, which takes place under the auspices of the
Czech Ministry of Agriculture and the Czech Ministry of Foreign Affairs
through the Czech Republic’s Embassy in Washington, has focused on
the US market for many years. From the very beginning, Bohemia Hop
has contributed to the development and implementation of the project.
It also cooperates with the Czech Hop Growers’ Union. In Las Vegas,
hop companies were represented by Bohemia Hop, a.s. and Top-Hop
spol. s r.o. Both companies participated in this sponsored promotion
event but also exhibited Czech hops at their exhibition stands at the
Craft Brewers Conference and BrewExpo America 2024. The idea
behind the project is to provide customers with first-class hops and
other brewing ingredients, technologies and some know-how. This
year’s event was complemented by a demonstration of how to tap
different styles of beer. In Las Vegas, participants had the opportunity
to find out that beer is brewed in a brewery but made in a taproom.

In addition to the traditional event “Brewing Like Czechs Do”,
which took place in the convention center of the Venetian Resort
hotel, a side event promoting Czech beer culture entitled “Beer
The Czech Way” took place one day before the conference started.

The event was held under the auspices of the Ambiente company
(AMBI CZ, s.r.o.) and had been prepared by the Czech Ministry of
Agriculture, the Czech Ministry of Foreign Affairs, Bohemia Hop,
a.s.,and LUKR CZ with their local partners. The preparation of the
event took more than six months. LINDR.CZ rented out tapping
and cooling equipment. Representatives of other exhibitors
participated as well. Adam Broz, who represented Budé&jovicky
Budvar n.p. at the event, was also present.

The purpose of the event was to present Czech beer culture,
starting with the selection of ingredients up to beer brewing and
the final beer being served to the customer, correctly tapped into
a glass. And to show the care and passion we devote to Czech beers.
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Las Vegas asi neni nutné dlouze predstavovat. Mésto hazardu,
vystrednich resortl kopirujicich svétové pamatky metropoli, stile
Zijici mésto v nevadské pousti. Na hlavni tridé Las Vegas Strip
se nachazi rovnéz Venetinan Resort s druhou nejvétsi ubytovaci
nékolikadenni konference americkych Femesinych pivovara. Las
Vegas neni prili§ pivovarskym méstem. Je tu jedna z nejmensich
koncentraci remesinych pivovari v USA. Spolu s vysokymi
cenovkami se to ¢astec¢né podepsalo na navstévnosti. Presto rocnik
konference 2024, ktery v druhé dekadé dubna nabidl i World Beer
Cup, navstivilo vice nez 9,5 tis. Ucastnikl ze 60 zemi svéta. Vystavu
tvorfilo 742 vystavovatell. O vitézich ve 110 kategoriich piv rozhodlo
280 rozhodcich ze 37 zemi, kterym pres chutové poharky proslo
neuvéritelnych 9,3 tis. piv ze 2 060 pivovard a 50 zemi svéta.

Sektor remeslnych pivovari je na americké pivovarské scéné
nadale silny, avSak doba, kdy graf pravidelného Fecnika konference
a hlavniho ekonoma Brewers Association Barta Watsona neustale
rostl je minulosti. V soudasnosti vykonnost sektoru po poklesech
vlivem kovidového obdobi a stéle rostoucich nakladi spiSe stagnuje.
Objevuji se problémy, jako jsou otazky regulatorni, ale také zména
Zivotniho stylu a obecné negativni vnimani alkoholu spotrebiteli,
které se za poslednich dvacet let zvysilo o 12 %. V roce 2023 poklesl
pocet novych brandi piv a celkova produkce o jedno procento
(v USA -5,1 %), avsak tento pokles byl vykompenzovan o 3 % vyssi
hodnotou trzeb v dolarech ve vysi 28,9 mld. dolar, coz predstavuje
zhruba 25 % hodnoty celkovych prodeju piva v USA. Vévodici typ
piva v prodejich je nadale IPA se 7 mil. barelt z necelych 23 mil. vSech
remeslnych piv. Na celkovém mnozstvi se podili 9 906 pivovart.

Lezacky typ piva sice netrha v remeslném sektoru rekordy, ale
ziskava svoji vyssi oblibu kricek po krucku. Z tohoto divodu
konferenci pravidelné navstévuje i eska delegace tvorena zastupci
obchodnikdi chmelem, pivovarskymi technologiemi a podobné. Na
trh v USA se dlouhodobé orientuje projekt ,,Jak Cesi vafi pivo“
(Brewing Like Czechs Do), ktery zastit'uje Ministerstvo zemédélstvi
a Ministerstvo zahrani¢nich véci prostrednictvim Velvyslanectvi
CR ve Washingtonu. Na vzniku projektu a jeho fungovani se
od zacatku podili spolecnost Bohemia Hop, a.s. a na projektu
spolupracuje Svaz péstitelt chmele CR. V Las Vegas reprezentovaly
chmelarské firmy spole¢nost Bohemia Hop, a.s. a Top-Hop spol.
s r.o., které kromé své Gcasti na této sponzorované propagaci
také vystavovaly ceské chmele ve svych stancich na pridruzeném
veletrhu konference Craft Brewers Conference and BrewExpo
America 2024. Myslenkou projektu je zakaznikovi nabidnout
prvotridni chmel a dalsi pivovarské suroviny, technologie a do jisté
miry i know-how. Letosni akce byla doplnéna i o ukazku cepovani
piva ruznych styld. O tom, Ze slddek pivo vafi a vyéepni ho dél3,
méli zajemci moznost se unikatné presveédcit pravé v Las Vegas.

R

Cesti ucastnici akce pro pivovarniky - Jak Cesi vafi pivo
(Lukas Tomsa v kSiltovce v popredi)

(Lukds Tomsa in a baseball cap in a front) ;F:F“;-_; T
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In March, Luka$ Tomsa of the Dva kohouti brewery, associated
with people from the Ambiente group, left for the United States.
Collaborative brews were planned in two local breweries. The first
brews were made in the Sacred Profane brewery, which is located in
the state of Maine. This collaboration resulted in two beers: a classical
Czech ten-degree beer, named Origin 10° which was mashed with
triple decoction, with Pilsner malt and Saaz hops being used, and
a second beer named Opportunity 16° in the style of Czech IPL, i.e.
a dry-hopped lager, made from local malt from the state of Maine
and the Czech hop varieties Agnus and Kazbek used for dry hopping.
Another brew named United Lager 12° was produced in the Cohesion
brewery in Colorado. Premiant and Saaz hops were used for this
Czech lager style. Hops for all brews were supplied by Bohemia Hop.

On the first day of the conference and trade fair, the so called
Pub Take Over took place. It is a takeover of the tap in an
establishment. In this particular case, the premises of the local
brewery Tenaya Creek Brewery in Las Vegas were used. People
from Ambiente accepted the tap in the taproom and bar of this
brewery. The original tapping equipment was fitted with taps of
LUKR.CZ, which make it possible to tap beer in different styles —
with foam, “flat beer” etc. as the customer desires.

In addition to the tasting of the above-mentioned collaborative
beers, tapped according to the customers’ wishes, the visitors
could experience a practical demonstration of beer tapping, led by
Lucie Janeckova. Courageous participants had the opportunity to
tap their own beer.

Samples of Czech hop varieties from which the beers were brewed
were exhibited as well.

Both events took place in a very pleasant and friendly atmosphere.
Everyone liked the beers and the demonstration of beer tapping
attracted great attention from participants. About 700 people
attended both events.

Honza Podsednik interviewed Lukas Tomsa in connection with the
project.

Lukas, | know that you studied International Relations at
the University of West Bohemia in Pilsen. How did you
get into brewing beer and what made you stay in this field?
| got into beer thanks to the Matuskas. Adam and | have known each
other since we were teenagers, and one day he asked me if | wanted
to go with him to the brewery where Martin was working at that
time. It was St. Norbert brewery in Strahov. And | got interested in
beer and when they opened their own brewery, | helped out. Eventually
| started full-time and learned the craft in Broumy. | enjoy working in
a small brewery where you have to know a lot about everything and do
everything yourself. There’s always something new and different things
are going on that make you stay alert and learn new things every day.
It is an incredibly interesting job. At the same time | love beer, | enjoy
brewing it, drinking it, having fun with beer and talking about beer and
over beer with others.

The Dva kohouti brewery has its own distinctive style.
On tap, you offer beers of different styles from different
breweries. This is not a classic ‘““Czech pub”. Nevertheless,
your flagship beer is “Mistni pivo” (“Local Beer”’), a classic
Czech twelve-degree lager. We’ve had the opportunity to
taste it several times and it’s always been amazing. What
does the Czech lager style mean to you personally and
what makes your “Local Beer” so special?

It’s definitely the most drinkable style of beer for me. It’s the style | always
come back to for new and good lagers. At the same time, it is a style
that is not exactly easy to brew. “Local Beer” is our interpretation of
the Pilsner style. We brew it “lighter”, so ideally the EPM is somewhere
around 12.2-12.3% to keep it at just under 5% alcohol. The bitterness is
higher, 40 IBU. We use floor malt and a combination of two Czech hop
varieties, Saaz and Saaz Special. What’s a little unusual, though, is our
lagering time and the time | want it to go on tap. | personally like it best
between two and a half and three weeks out of the brewery tank. At
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Kromé tradi¢ni akce Brewing Like Czechs Do, ktera se odehrala
v prostorach kongresového centra hotelu Venetinan, probéhla den
pred zahdjenim veletrhu doprovodna akce na podporu ¢eské pivni
kultury s nazvem Beer The Czech Way.

Akci zastitovala spolecnost Ambiente (AMBI CZ, s.ro.). Na
pripravach, které trvaly vice jak pul roku, a na organizaci spole¢né
s Ministerstvem zemédélstvi a Ministerstvem zahranicnich véci se
podilely spolecnosti Bohemia Hop, a.s. a LUKR CZ se svymi lokalnimi
partnery. Spolecnost LINDR.CZ pronajala vycepni a chladici zaFizeni.
Dale se Gcastnili zastupci ostatnich vystavovateld. Osobné pritomen
byl i Adam Broz, ktery zastupoval Budéjovicky Budvar n.p.

Smyslem celé akce bylo priblizit ceskou pivni kulturu od vybéru
surovin, pres vyrobu piva az po finalni pivo podavané zakaznikovi
spravné nacepované ve sklenici. Ukazat, s jakou péci a vasni ceska
piva varime a jak o né pecujeme.

V breznu tohoto roku odletél Lukas Tomsa z pivovaru Dva
kohouti, za kterym stoji lidé ze skupiny Ambiente, do USA, kde mél
dohodnuté kolaborativni varky ve dvou mistnich pivovarech. Prvni
varky piv uvaril v pivovaru Sacred Profane, ktery se nachazi ve statu
Maine. Z této kolaborace vzesla dvé piva: klasicka ceska ,,desitka*
pojmenovana Origin 10° ktera byla rmutovana trojitou dekokei
a kde byl pouzity pouze Plzefisky slad a Zatecky polorany cervendk,
a druhé pivo nazvané Opportunity 16° bylo ve stylu Czech IPL, tedy
za studena chmeleny lezak, kde byl pouzit lokalni slad ze statu Maine
a Ceska odrida Agnus ve chmelovaru a odrida Kazbek pro chmeleni
za studena. Dal$i varku nazvanou United Lager 12° vafil v pivovaru
Cohesion v Coloradu. V tomto lezaku ceského stylu byly pouzity
odrtdy chmele Premiant a Zatecky polorany Eervefidk. Chmele pro
vsechny varky dodala spole¢nost Bohemia Hop.

V prvni den konference a veletrhu probéhl tzv. Pub Take Over.
Jedna se o prevzeti pipy v néjaké provozovné. V tomto konkrétnim
pripadé poslouzily prostory lokalniho pivovaru Tenaya Creek
Brewery v Las Vegas. Lidé z Ambiente tak prevzali pipu ve vyéepné
a baru tohoto pivovaru. Pivodni vycepni zafFizeni bylo osazeno
kohouty spolecnosti LUKR.CZ, které umoznuji naepovat piva
»mléko*, ,,hladinku®, ,,Snyt“ ¢i ,,Cochtan* podle prani zakaznika.

Kromé ochutnavky piv ze zminénych kolaboraci nacepovanych
dle prani, méli navstévnici moznost sledovat praktickou ukazku
cepovani pod vedenim Lucie Janeckové. Ti nejodvaznéjsi dostali
i prostor si své pivo nacepovat.

Na ukézku byly vystaveny i vzorky éeskych chmelovych odrid, ze
kterych byla piva uvarena.

Obé akce se nesly ve velmi prijemném a pratelském duchu. Piva
vSem chutnala a ukazka ¢epovani pritahla velkou pozornost vsech
zUcastnénych, kterych mohlo byt na obou akcich priblizné 700.

V souvislosti s projektem Honza Podsednik vyzpovidal Lukase Tomsu.

Lukasi, vim, Ze jsi vystudoval Mezinarodni vztahy na
Zapadoceské univerzité v Plzni. Jak jsi se dostal k vareni
piva a co Té pfimélo zastat v tomto odliSném oboru?

K pivu jsem se dostal diky Matuskim. S Adamem se zname od mladi
a jednou pfisel, jestli s nim nechci na brigddu do pivovaru, kde tenkrdt
Martin délal. Slo o Strahovsky pivovar Sv. Norbert. No a chytlo mé pivo,
zacalo mé zajimat, a kdyZ si otevreli sviij pivovar, pomdhal jsem tam.
Nakonec jsem nastoupil na plny tvazek a v Broumech se vyucil Ffemeslu.
Bavi mé v malém pivovaru, jak clovék musi védét od vSeho hodné a délat
v§echno sam. Pokazdé se déje néco nového a dalsi véci, co clovéka nuti
byt ve stfehu a ucit se kazdy den nové véci. Hrozn€é zajimava prdce
a zdroveri mdm pivo moc rdd, bavi mé ho vafit, pit ho a bavit se s pivem,
0 pivu a u piva s ostatnimi.

Dva kohouti maji svij osobity styl. Na ¢epu nabizite
piva ruznych styld od rdznych pivovara. Nejedna se tak
o klasickou ,,ceskou hospodu*. Presto je vasi vlajkovou
lodi z vlastni produkce Mistni pivo, klasicky cesky lezak
12°. Méli jsme moznost ho nékolikrat ochutnat a vzdy byl
uzasny. Co pro Tebe osobné styl ¢eského lezaku znamena
a ¢im je ten Tvij ,,Mistnak* tak vyjimecny?



the same time, it should go on tap between the third and fourth week.
It’s my personal preference and taste and | want to present the “Local
Beer” that way. Of course, | keep on hearing from many supporters of
a long lagering time that this is wrong. But I've also got a lot of people
who think that fresh lager is great. The bottom line is that the beer can’t
be young and unfinished, but fresh is best for me.

This year, you brewed beers at two American breweries
for the “Brewing Like Czechs Do” event at the Craft
Brewers Conference in Nevada and the accompanying
‘“Beer the Czech Way” event, where you also organized
a beer tapping school. What convinced you to do these
collaborative brews and work on these events?

Of course | like to pass on (and find out) information. Awareness-raising
regarding Czech lager makes sense. We had great partners with whom we
held the events and the goal was to show American brewers, who may not
have experienced it yet, that they can brew great Czech beer from scratch
(i.e. from raw materials to perfect draught beer) with ingredients and
technology available to them. That’s why it was important for me to brew
beer in American breweries and from ingredients commonly available on the
local market. The same was the case during the beer tapping. It had to be
done with available technologies. Nothing that they couldn’t acquire as well.

You brewed beers at Cohesion and Sacred Profane breweries.
What is your experience and how would you evaluate the
knowledge and methods of brewing Czech style lagers with
American brewers?

From Brienne and Eric, | had the best beers | had ever had in America.
They were also lagers that would make any brewery in the Czech
Republic proud. They really pride themselves on that, and they both do
it perfectly. Both breweries brew only lagers, decoction-style, and with
Czech ingredients. At the same time, they both focus a lot on proper
tapping. That’s exactly what we wanted to show. So it was a clear choice.
They are both great people and absolute professionals with a huge
know-how (not only) about Czech beer.

How did you prepare the recipes and selection of ingredients
for your beers?

It was really a collaboration, so we had to work out with both of them
how to do it, what ingredients to use, etc. | came up with something,
they came up with something, and it was pretty simple. We discussed
ingredients, technologies and processes so that it would ideally combine
my and their approaches.

There was a lot of interest in your beers and long queues
formed throughout the event. Visitor reactions were positive.
Can you share how much beer was consumed? Did you get
any feedback and do you think you inspired local brewers and
brewmasters to brew Czech lager the Czech way?

| think we were at about 800-1000 BBL when considering beer from
both breweries combined. The reactions were great and the feedback
was great too. | believe we passed on the interest and inspiration.
Brienne also wrote to us that she again had brewed the dry-hopped
lager we had brewed together as the third beer.

Based on your experience, can you judge whether local
brewers are open to further cooperation on the production
of Czech lager and the promotion of Czech beer culture in
general?

They are for sure. We've been seeing that for a long time. Lager is
on the rise and American brewers are finding out too. They’re coming
here to learn and get to know each other, and whenever I’'ve talked to
anyone, it’s always been obvious that they’re interested in any kind of
collaboration. So we’ll see how that goes.

Thank you for the interview and | wish both you personally
and the Dva kohouti brewery good luck.
Thanks a lot and thanks again for the perfect cooperation!

We would like to thank all the participants for their involvement in
the project and for spreading the good name of Czech beer, Czech
beer culture and Czech hops.

The next CBC conference will be held in Indianapolis, Indiana, in 2025.
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Je to pro mé urcité nejpitelnéjsi styl piva. Styl, ke kterému se vZdycky
vracim a hleddm nové a dobré leZdky. Zaroveri styl, ktery neni uplné
jednoduché varit. Mistni Lezdak je nds vyklad plzeriského stylu. Vafime
ho “lehci”, takZe idedlné EPM nékde okolo 12,2-12,3 %, aby byl
s alkoholem lehce pod 5 %. HoFkost ma vyssi, 40 IBU. Slad pouZivdme
humnovy, kombinaci Ceskych chmeli Zatecky polorany Cerveridk a Saaz
Special. Co je ale trosku netradicni, je nase doba leZeni a doba, kdy
chci, aby Sel na cep. Mné osobné chutnd nejvic mezi dvéma a pul az
tfemi tydny z pivovarského tanku. Zdaroven by mél jit na cep mezi tretim
a ctvrtym tydnem. Je to moje osobni preference a chut’ a chci, abychom
tak Mistni prezentovali. Samozrejmé od spousty priznivcti dlouhé doby
leZeni slycham, Ze je to Spatné. Ale taky uZ jsem spoustu lidi pFived!
na to, Ze cerstvy lezdk je super. Zdsadni je, Ze pivo nesmi byt mladé
a nehotové, ale Cerstvé je pro mé nejlepsi.

V letosnim roce jsi varil piva ve dvou americkych pivovarech,
ktera byla urcena pro prilezitost konani ,,Brewing Like
Czechs Do‘ p#i Craft Brewers Conference v Nevadé
adoprovodné akce ,,Beer the Czech Way*, kde jste predvadéli
i Skolu ¢epovani piva. Co Té primélo a presvéd¢ilo udélat
tyto kolaborativni varky a spolupracovat na téchto akcich?
Samoziejmé rad preddvam (a zjistuji) informace. Osvéta pro Cesky leZdak
dava smysl. Méli jsme super partnery, se kterymi jsme akce poradali,
a cilem bylo ukazat americkym sladkdm, ktefi to tfeba jesté nezaZili,
Ze mohou skvély esky pivo uvafit od-do (tedy od suroviny po perfektné
nacepované pivo) ze surovin a technologii jim dostupnych. Proto pro mé
bylo dileZité uvafit pivo v americkych pivovarech a ze surovin bézné
dostupnych na tamnim trhu. To samé pak pri Cepovani, muselo to byt na
dostupnych technologiich. Nic, co by si nemohli obstarat také.

Varil jsi piva v pivovarech Cohesion a Sacred Profane.
Jaka je tva zkuSenost a jak bys hodnotil znalosti a zplisoby
vareni lezaki ceského stylu u americkych sladka?

Od Brienne a Erica jsem mél ,,hands down* nejlepsi piva, co jsem kdy
v Americe pil. Zaroven to byly leZaky, na které by byly hrdé vSechny
pivovary v Cechdch. Oni si na tom opravdu zakladaji, a oba to délaji
perfektné. V obou pivovarech vafi jen leZaky, dekokcné a z ceskych
surovin. Zdroven se oba hodné zaméruji na spravné epovani. Pfesné to,
co jsme chtéli ukdzat. TakZe to byla jasnd volba. Oba jsou to skvéli lidé
a absolutni profici s obrovskym know-how (nejen) o ceském pivu.

Jak jste pFipravovali recepty a vybér surovin pro Vase piva?
Byla to opravdu kolaborace, takZe jsme se s obéma domlouvali, jak to
udélat, z jakych surovin atd. Ja prisel s nécim, oni taky a bylo to celkem
jednoduché. Probirali jsme suroviny, technologie a technologické postupy
tak, aby to kombinovalo idedlné moje i jejich pristupy.

Zajem o Vase piva byl veliky a dlouhé fronty se vytvarely
po celou dobu konani akce. Reakce navstévniki byly
pozitivni. MuzZes$ uvést, kolik se toho vypilo? Mate néjaké
zpétné reakce a myslis, ze jste inspirovali mistni sladky
a pivovarniky k vareni ¢eského lezaku éeskym zpisobem?
Myslim, Ze jsme byli nékde kolem 800-1000 BBL z obou pivovari
dohromady. Reakce byly skvélé, zpétné vazby taky. Véfim, Ze zdjem
a inspiraci jsme predali. Zaroveri Brienne uZ psala, Ze za studena
chmeleny leZdk, co jsme spolu vafrili jako treti pivo, varila znovu.

Dle tvych zkuSenosti, mize$ posoudit, jestli jsou mistni
sladci otevreni k dalSi spolupraci na vyrobé ceského lezaku
a podpore Eeské pivni kultury jako celku?

Urcité ano, to uz vidime delsi dobu. LeZdk je v kurzu a americti sladci
to také zjistuji. Jezdi se sem ucit a pozndvat a s kymkoliv jsem mluvil,
tak vZdy bylo patrné, Ze jakdkoliv spoluprdce je zajimd a stoji o ni. Tak
uvidime, jak to bude pokracovat.

Dékuji za rozhovor a preji Tobé osobné i Dvoum kohoutiim
hodné stésti.

Diky moc a jesté jednou diky za perfektni spoluprdci!

Nezbyva nez podékovat vSem zlcastnénym za jejich zapojeni se

do projektu a za SiFeni dobrého jména ceského piva, ceské pivni
kultury a ¢eského chmele.

V roce 2025 se dalsi ro¢nik konference CBC uskutecni v Indianapolis
ve staté Indiana.



Brasil Brau 2024 in Sao Paulo
with the participation of Bohemia Hop
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On June I1™-13% a representative of Bohemia Hop, a.s. participated
in an important South American brewing trade fair in Sdo Paulo,
Brazil.

The Brazilian market is the third largest beer market in the world
with a production of approx. 154 million hectoliters.

As of the end of 2023, a total of 1,792 breweries were registered
in Brazil, which is an increase of 6.8% compared to 2022. The city
of Sao Paulo with 410 breweries is at the top of the list, followed
by Rio Grande do Sul, in which the number of breweries went up
by 25 compared to 2022, reaching a total of 335 breweries. Other
states with more than 100 breweries are Minas Gerais (235), Santa
Catarina (225), Parana (171) and Rio de Janeiro (129). A survey
also highlighted that last year 154 million hectoliters of beer were
produced in the country, of which 82 mil. hl originated from the
southeastern part of the country. 100% wort beer accounted
for 29.2% of the total volume, non-alcoholic beer for merely
0.8% and beer with lower alcohol content for 0-3%. 99.5% of the
total volume (153 mil. hl) was bottom-fermented beer. The most
common beer style was light lager (79 mil. hl), followed by Pilsner
(36 mil. hl). However, it needs to be noted that Brazilian Pilsner
style is specific, with characteristics different from those of the
traditional Pilsner-type lager as we know it in the Czech Republic.

Am-Bev still has a dominant position on the market and Heineken
has a significant market share as well. However, the craft brewery
segment is growing and already taking up an important share in
the market.

At the trade fair, which was visited by 8,500 experts from [50
companies, local brewers had the opportunity to get acquainted
with Czech hop varieties. In addition to the traditional hop
varieties — Saaz, Sladek and Kazbek — which have already found
their place on the Brazilian market, the visitors also learned
about hop varieties that are less well-known in Brazil. Agnus and
Premiant attracted great interest.
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Ve dnech Il. az 13. dervna se zastupce Bohemia Hop, a.s.
Gcastnil vyznamného jihoamerického veletrhu zaméreného na
pivovarnictvi, ktery se konal v brazilském Sao Paulo.

Brazilsky trh je s produkci kolem 154 milioni hektolitri tfetim
nejvétsim pivovarskym trhem na svété.

Ke konci roku 2023 byla v Brazilii 1792 registrovanych pivovard,
coz predstavuje narust o 6,8 % ve srovnani s rokem 2022. Mésto
Sdo Paulo vede v zebricku s 410 pivovary, nasleduje Rio Grande
do Sul, které zaznamenalo nardst o 25 provozoven ve srovnani
s rokem 2022, &imz dosahlo poctu 335 pivovard. Dal$imi staty
s vice nez 100 pivovary jsou Minas Gerais (235), Santa Catarina
(225), Parana (171) a Rio de Janeiro (129). Prizkum také zddraznil,
Ze v minulém roce bylo v zemi vyrobeno 154 mil. hektolitri piva,
z nichz 82 mil. hl bylo vyprodukovano v jihovychodni éasti zemé.
Z tohoto objemu predstavovalo 29,2 % piva 100 % sladinového
typu, zatimco pouze 0,8 % bylo nealkoholickych piv a 0,3 % byla
piva s nizsim obsahem alkoholu. Z objemu vyrobeného piva bylo
99,5 % (153 mil. hl) spodné kvasenych styll. Mezi styly bylo nejvice
uvareno lehkych lezakd 79 mil. hl, nasledoval Pilsner (36 mil. hl).
Je vSak nutné zduraznit, Ze brazilsky styl Pilsner ma jina specifika
a charakteristiku nez klasicky lezak plzenského typu, jak ho zname
v Ceské republice.

Dominantni roli stale hraje spolecnost Am-Bev, dalsi vyznamny
podil ma skupina Heineken. Nicméné, segment Femeslnych
pivovari se stile rozSifuje a zaujima v soucasné dobé velmi
vyznamnou cast trhu.

Na veletrhu, kde se registrovalo 8 500 expertt ze 150 ruznych
spolecnosti, se mohli mistni pivovarnici seznamit s ceskymi
odriadami chmele. Kromé tradi¢nich odriad Zatecky polorany
cervenak, Sladek a Kazbek, které jiz nasly své uplatnéni na
brazilském trhu, se navstévnici veletrhu seznamili i s odrddami,
které nejsou zatim v Brazilii tolik znamé. Velky zajem vzbudily
odrudy Agnus a Premiant.
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Bohemia Hop has been active on the Brazilian market for many
years and has participated in local trade fairs several times. This
year, its exhibition stand was visited by many brewers that came
with samples of their beers brewed from Czech hop varieties. One
of the beers that captured the visitors’ attention was Czech Pilsner
made by the CAMALE Brewery from Agnus and Saaz hop varieties.
A small amount of Premiant was added for dry hopping.

The expansion of the craft brewery segment is bringing about an
improvement in the quality of its beer production. New local beer
styles are being created. One of them is BR Ale (Brazilian Ale). It is
light top-fermented beer showing good drinkability characteristics.
Some brewers that visited the exhibition stand of Bohemia Hop
use Premiant for this beer style. They believe it is one of the best
options for its production.

During the trade fair, contacts with representatives of the Brazilian
Hop Growers’ Association were established, who expressed
great interest in harvest machinery and the cultivation of hops of
Czech origin. New technologies could considerably support the
improvement in quality and the development of production of local
ingredients, and thus contribute to the growth of the local brewing
industry. In 2023, hops were grown on |12 hectares in Brazil with
a yield of 88 tons.

Special thanks belong to Martin Lost’ak, a local representative of
the Czech Ministry of Agriculture in S3ao Paulo, for the support
provided during the organization of the event and — together with
Caroline Klauszova of the Czech Republic’s Consulate General
in Sao Paulo — for their participation during the trade fair, which
supported Bohemia Hop and its partners. Subsequently, they also
visited together the EAP beer club in Sao Paulo, where guests
could taste local and foreign beers.
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Spoleénost Bohemia Hop na brazilském trhu plisobi mnoho let
a mistnich veletrhi se Ucastnila nékolikrat. | tento rok stanek
navstivilo mnoho pivovarnikd, ktefi prisli se vzorky svych piv
uvarenych z eskych odrud chmele. Jednim z piv, které velmi
zaujalo, bylo Czech Pilsner z pivovaru CAMALE Brewery, kde byly
pouzité odriidy Agnus a Zatecky polorany Eerveiidk. Do studeného
chmeleni bylo pouzité o mensi mnozstvi odrudy Premiant.

S rozvojem segmentu Femesinych pivovart roste i kvalita jejich
produkce a vznikaji nové lokalni pivni styly. Jeden z takovych stylu
je BR Ale (Brazilian Ale). Jedna se o lehké svrchné kvasené pivo
s velmi dobrou pitelnosti. Néktefi ze sladka, ktefi navstivili stinek
Bohemia Hop, pouzivaji do tohoto stylu odridu Premiant, kterou
vidi jako jednu z nejvhodnéjSich pro tento styl.

Béhem veletrhu byl navazidn kontakt se zastupci Svazu péstiteld
chmele v Brazilii, ktefi projevili velky zijem o stroje na sklizen
a péstovani chmele ceské provenience. Tyto technologie by mohly
vyrazné podporit rozvoj kvality a produkce lokalnich surovin, a tim
prispét k rozvoji mistniho pivovarnického primyslu. V Brazilii se
péstoval chmel v roce 2023 na priblizné 112 ha s produkci 88 tun.

Specialni podékovani patfi Martinu Lostakovi, mistnimu zastupci
Ministerstva zemé&délstvi, ktery pusobi v Sdo Paulo, za podporu pfi
organizaci a spolu s nim Caroline Klauszové z GK v Sao Paulo za
Ucast, kterou podporili spolec¢nost Bohemia Hop a.s. a jeji partnery
na veletrhu. Spolecné pak navstivili pivni klub EAP v Sao Paulo,
kde méli navstévnici moznost ochutnat piva lokalni i zahraniéni

produkce.
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Promotion event for Czech hops
— Kyushu, Japan

o

Propagacni akce ceského chmele
- Kjusu, Japonsko




On May 21, 2024, Bohemia Hop participated in a promotion event
for Czech hops in the city of Fokuoka on Kyushu island in Japan.
The event was organized by the Czech Ministry of Agriculture and
the Czech Republic’s Honorary Consulate and supported by the
Sapporo brewery, the EAT and Ohnishi Shoji companies as well as
the Godspeed brewery. It was aimed at presenting Czech hops to
Japanese microbreweries.

The seminar built upon similar previous events for Japanese
craft breweries, which took place in 2019 (Tokio), 2022 (Sakai)
and 2023 (Sapporo). The purpose of the seminars is to provide
Japanese brewers with information on the Czech Republic, Czech
hop growing, and most importantly Czech hop varieties and their
application in beer brewing.

Hidenobu Inamine, Honorary Consul in Naha, delivered
introductory remarks and welcomed all participants. The next
speaker was Veronika VaniSova, agricultural diplomat from the
Embassy of the Czech Republic in Tokyo, who introduced the
Czech Republic, its agriculture and agricultural exports. Keitaro
Sakurai of the Sapporo brewery gave a lecture on an appealing
topic: “Attractiveness of Czech hops from a brewer’s perspective.”
Mr. Sakurai spoke about the reasons why the Sapporo brewery had
long used Czech hops to brew its premium beer. After a short
break, participants watched a video on “Hop growing in the Czech
Republic.” Subsequently, chairman Zdenék Rosa took the floor
and discussed Czech hop growing. Luc Lafontaine of the Godspeed
brewery captured the attendees’ interest with his speech on
Czech hop varieties, their specific characteristics and correct use
for hop boiling.

Finally, the event was topped with the tasting of Czech beers,
which was hosted by Mr. Rosa and interpreted by Vladimir Hejduk.
The aim was to demonstrate how Czech hop varieties influence
the taste of beer when they are applied correctly. During the
beer tasting, Czech breweries were represented by the Plzensky
Prazdroj, Pioneer, Cerna Hora, Ma3a and Sibeeria breweries and —
last but not least — by the Godspeed brewery from Toronto with
its delicious strong lager.

The successful afternoon program was concluded by Ms. Eri Murato.
The seminar was attended by approx. 50 representatives of Japanese
breweries on site and dozens of additional participants online.
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Bohemia Hop, a.s. se 2I. kvétna 2024 zucastnila propagaéni
akce ceského chmele ve mésté Fokuoka, na ostrové Kjusuy,
Japonsko pofadané Ministerstvem zemé&délstvi CR a Honorarnim
konzulitem CR za podpory pivovaru Sapporo, spoleénosti EAT,
Ohnishi Shoji a pivovaru Godspeed, jejimz cilem byla prezentace
ceského chmele pro japonské minipivovary.

Tento seminar navazal na podobné akce pro japonské remeslné
pivovary z roku 2019 (Tokio), 2022 (Sakai) a 2023 (Sapporo).
Smyslem tohoto seminare je predstavit japonskym pivovarnikim
Ceskou republiku, Eesky chmelaf'sky obor a zejména pak ceské
chmelové odridy a jejich praktické vyuziti pFi varFeni piva.

Zahajovaci slovo si vzal pan Hidenobu Inamine, honorarni konzul
v Naha, ktery uvital vSechny tcastniky. DalSi v radé prednasejicich
se stala zemédélska diplomatka ze zastupitelského tradu v Tokiu
pani Veronika VaniSova, ktera predstavila Ceskou republiku,
zejména pak jeji zemédélstvi a agrarni export. Na ni navazal svou
prednaskou pan Keitaro Sakurai z pivovaru Sapporo s atraktivnim
tématem ,,O pritazlivosti ceského chmele z pohledu pivovarnika.*
Pan Sakurai zminil diivody, pro¢ pivovar Sapporo jiz dlouhd léta
pouziva pFi vareni svych prémiovych piv ¢esky chmel. Po kratké
prestiavce Uastnici shlédli video ,Péstovani chmele v Ceské
republice”, po némz se ujal slova predseda druzstva Zdenék Rosa,
jenz se zaméFil na cely cesky chmelarsky obor. Velmi posluchace
zaujal nasledujici prispévek pana Luca Lafontaina (pivovar
Godspeed), ktery se zabyval ¢eskymi chmelovymi odridami, jejich
specifiky a jejich spravnym pouzitim v chmelovaru.

Pomyslnou treSnickou na dortu se stala zavérecna degustace
ceskych piv _moderovana panem Rosou, tlumocena panem
Vladimirem Hejdukem, jejimz smyslem bylo ukazat, jak se spravné
pouzité Zeské odriidy chmele promitnou v chuti piva. Ceské
pivovary v této ochutnavce zastupoval pivovar Plzensky Prazdroj,
pivovar Pioneer, pivovar Cerni Hora, pivovar Masa, pivovar
Sibeeria a v neposledni fadé Godspeed, Toronto se svym lahodnym
silnym lezakem.

Zavérecné slovo pani Eri Murato ukoncilo povedené odpoledne,
které sledovalo zhruba 50 zistupcl japonskych pivovard pfimo
v séle a dalSich nékolik desitek on-line u svych monitoru.



Seven - the story of passion for Czech lager
and Czech hops
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Sedmicka - pribéh vasné pro cesky lezak
a cesky chmel
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Number 7 is the symbol of the Hop and Beer Temple and the
Hop Defence in Zatec and number 7 is also the title of Luc
Lafontaine’s last project.

Luc Lafontaine’s passion is brewing high quality Czech-style
lagers. Luc is the president and brewer of the Godspeed brewery,
a renowned craft brewery from Toronto Canada. He brewed
beer in Japan for a long time where he also met his wife and later
established his brewery in Toronto which in 2024 celebrated
7 years.

The beers of Godspeed brewery proudly carry Czech names -
Sklepnik, Svetly Lezak, Tmavy Lezak or Ryze. The Sklepnik beer
was recently highly appreciated for example during PILS & LOVE
in New York.

In the past years Luc visited the Czech Republic several times
not only meeting the most famous local brewers but bringing to
life dream projects like collaboration brews in Budweiser Budvar
with Adam Broz or building and purchasing wooden barrels in
Pilsner Urquell brewery and working with Vaclav Berka. During
his travels he cooperated with Pioneer Brewery in Zatec and
Michal Havrda or Proud/Elektrarna brewery and Lenka Strakova in
Pilsner Urquell. The key ingredient in Czech lagers are Czech hop
varieties and there is now a long-term cooperation with Bohemia
Hop and Godspeed.

Luc spends now more time with the family in Tokyo and cooperates
frequently with Japanese craft brewers on many collaboration
brews. In May 2024 Luc joined Bohemia Hop for a seminar for
craft brewers in Fukuoka presenting his work with Czech hops
and Czech brewers focusing on the way how he uses Czech hop
varieties such as Saaz, Sladek, Premiant, Agnus or Kazbek in his
beers and what is important when brewing Czech style lagers.

To celebrate the 7 year anniversary of Godspeed Luc came out
with a special project connecting Godspeed, Japan and Czech hops.

Luc can you introduce us to this project?

Certainly. First of all, the number 7 is a really important one in my heart.
| use “7” as a reference more than anyone could think of... so, jumping
into our 7% year at Godspeed, | knew | had to do something special for
the occasion. The plan was simple in my head: Japan, Czech Republic and
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Cislo 7 je symbolem Chramu chmele a piva a Chmelobrany v Zatci.
Sedmicka je také nazvem posledniho projektu Luca Lafontaina.

Vasni Luca Lafontaina je vareni vysoce kvalitnich lezaku ceského
typu. Luc je prezidentem a sladkem pivovaru Godspeed,
renomovaného remesiného pivovaru z kanadského Toronta.
Dlouhou dobu varil pivo v Japonsku, kde se seznamil se svou
Zenou. O néco pozdéji zalozil pivovar v Torontu, ktery v roce 2024
oslavil sedmé vyroci.
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Luc Lafontaine |88

Piva pivovaru Godspeed hrdé nesou ¢eska jména - Sklepnik, Svétly
Lezak, Tmavy Lezak nebo Ryze. Pivo Sklepnik bylo nedavno velmi
dobre hodnoceno napriklad na PILS & LOVE v New Yorku.

Luc v minulosti nékolikrat navitivil Ceskou republiku, nejen ze
se setkal s nejznamé&jSimi mistnimi sladky, ale postupné uved|
v Zivot své vysnéné projekty jako byla spoluprace s Budéjovickym
Budvarem a s Adamem Brozem, nebo stavba a nakup drevénych
sudl v Plzefiském Prazdroji a.s. ve spolupraci s Vaclavem Berkou.
Na svych cestach spolupracoval déle rovné s Pioneer Beer v Zatci
a jeho majitelem Michalem Havrdou a pivovarem Proud/Elektrarna
a sladkovou Lenkou Strakovou v Plzefiském Prazdroji a.s. Kli¢ovou
slozkou ceskych lezaku jsou ceské odridy chmele. Proto Bohemia
Hop a.s. a Godspeed dlouhodobé spolupracuji.

Luc v soucasnosti travi vice ¢asu s rodinou v Tokiu a casto
spolupracuje s japonskymi Ffemesinymi pivovary na mnoha
spolecnych pivech. V kvétnu 2024 se Luc pripojil k Bohemia Hop
a.s. na seminari pro remeslné sladky ve Fukuoce, kde predstavil
svou praci s ¢eskym chmelem a ¢eskymi sladky, pricemz se zaméril
na to, jak ve svych pivech vyuZiva pravé eské odridy chmele
jako jsou Zatecky polorany &ervenak, Sladek, Premiant, Agnus
nebo Kazbek, a na jejich dllezitost pri vareni lezakd Eeského
stylu. U prilezitosti sedmého vyroci pivovaru Godspeed spojil Luc
Godspeed, Japonsko a ¢esky chmel.

Lucu, mGze$ nam predstavit tento projekt?

Jisté. Za prvé, cislo 7 je v mém srdci opravdu dileZité. Sedmicku
pouZivdm Ccastéji, neZ by si kdo mohl myslet... takZe kdyZ jsem naskocil
do sedmého roku provozu naseho pivovaru Godspeed, védél jsem, Ze
pro tuto pfileZitost musim udélat néco specidlniho. Pldn byl jednoduchy:
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7 different beers with 7 of my favourite brewers/breweries in Japan,
where all of them would be using some of my brewing techniques (which
also includes a lot of the number 7’s in there!) and also using almost
exclusively Czech Premiant and Saaz hops supplied in coordination with
Bohemia Hop and E.A.T. Japan. A bunch of different and beautiful beers
came out of this project, from classic Czech-Style lagers, some with
a Japanese local twist, to Pale Ales and Saisons. A special thank you to
my dear friends Zdenék Rosa and Jan Podsednik who believed and got
excited about the project and ended up sponsoring me with all the hops
for the collaborations. Much love to you guys!

Which breweries participated in the project?
The list is very interesting. It goes from the old school breweries to the
very recent and trendy breweries out there in Japan.

Minoh Brewery: Kaori Ohsita has been a dear friend of mine for
almost two decades. She is a power woman running the brewery with
her sisters. The Minoh (Osaka) brewery will celebrate 30 years soon.

Kobo Brewery: This is a very interesting one. This brewery is located
in Toyama and operated by Jifi Kotynek, A Czech who has been living in
Japan for 20 years. It was inevitable that our paths would cross at some
point some three years ago at a beer festival in Yokohama. From there,
we developed a beautiful friendship and much more is to come from
collaborating together.

Yorocco Brewery: Yorocco brewery is located in the beautiful Shonan
area and in one of my special places in Japan: Kamakura. Brewer/Owner
Akio Kichiose has been a very dear friend of mine for over 10 years now.
We have been collaborating together many times in the past decade.
Yorocco’s beers used to tend more towards Pale Ales and Belgian-Style
Saisons but recently he has been developing a taste for lagers- and has
been very curious about the Czech-Style ones in the past year or two.
He also joined the first Czech mission organized by the Czech Embassy
in Japan last year.

Coedo Brewery: Coedo is one of Japan’s biggest Craft breweries
located in the beautiful historic town of Kawagoe in Saitama prefecture.
Family owned and operated by a long time friend Shigeharu Asagiri,
Coedo has been focused mostly on German lagers - just like most of the
Japanese breweries producing lagers. When | came up with the idea of
brewing a Czech-Style lager with them for the occasion, they jumped on
the project without hesitation. Coedo has been kindly helping me during
the startup of my Japanese brewery some ten years ago. It was inevitable
that they had to be part of the project.
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Japonsko, Ceskd republika a néjak tam zapasovat islo 7.
Vysledkem byl napad uvafit 7 riznych piv se 7 mnou
oblibenymi  pivovarniky/pivovary v Japonsku. VSichni
pouZivaji nékteré z mych pivovarskych technik (coZ také
zahrnuje spoustu sedmicek!) a také témér vyhradné Cesky
chmel odridy Premiant a Zatecky polorany Cerveridk
doddvany do Japonska v koordinaci s Bohemia Hop a.s.
a spolecnosti E.A.T. Czech, s.r.o. Z tohoto projektu vzesla
spousta odliSnych a krasnych piv. Od klasickych leZakd
Ceského stylu, nékteré s lokdlnim japonskym nadechem,
az po typy piv Pale Ale a Saison. Zvlastni podékovani za
spolupraci patfi mym milym pratelim Zderiku Rosovi
a Janu Podsednikovi, ktefi se nadchli pro mij projekt,
soucasné mé podpofili i samotnym chmelem. Mnohokrat
Vam dékuji!

Které pivovary se projektu zacastnily?
Seznam je opravdu velmi zajimavy, od japonskych
tradicnich pivovart az po velmi mladé a trendy provozy.

Pivovar Minoh: Kaori Ohsita je mou dobrou kamarad-
kou témér dvé desetileti. Je to silnd Zena, kterd provozuje
pivovar se svymi sestrami. Pivovar Minoh (Osaka) brzy
oslavi 30 let.

Pivovar Kobo: Ten je velmi zajimavy! Tento pivovar
se nachdzi v Toyamé a jeho provozovatelem je Cech Jifi
Kotynek, ktery v japonsku Zije jiz 20 let. Bylo nevyhnutelné,
Ze se nase cesty protnou, cozZ se stalo zhruba pred tiemi lety na pivnim
festivalu v Jokohamé. Od té doby nds poji krasné pratelstvi. VEFim, Ze ze
spolecné spoluprace vzejde jesté mnoho zajimavosti.

Yorocco Brewery: Yorocco brewery se nachaziv krasné oblasti Shonan
a na jednom z mych specialnich mist v Japonsku: Kamakura. Sladek/
majitel Akio Kichiose je mym velmi milym kamarddem jiz vice nez 10 let.
Za tu dobu jsme spolu mnohokrdt spolupracovali. Jeho piva drive
inklinovala spise k Pale Ale a belgickému stylu Saisons, ale v posledni
dobé si doslova vypéstoval chut’ na leZdky. V poslednim roce nebo dvou
byl velmi zvédavy na ty v Ceském stylu. PFipojil se také loriském roce
k prvni ceské misi pofadané ceskym velvyslanectvim v Japonsku.

Coedo Brewery: Coedo je jeden z nejvétsich japonskych femeslnych
pivovart, ktery se nachdzi v krdsném historickém mésté Kawagoe
v prefekture Saitama. Coedo je rodinny pivovar a provozuje ho dlouholety
kamarad Shigeharu Asagiri. Pivovar se zaméfuje prevazné na némecké
lezaky, stejné jako vétsina japonskych pivovart vyrabéjicich leZaky.
KdyzZ jsem prisel s ndpadem uvafit s nimi pro tuto prileZitost leZak
v Ceském stylu, bez vahani se vrhli do prace. Pivovar mi pred deseti lety
pomdahal pFi rozjezdu mého japonského pivovaru. Bylo nevyhnutelné, Ze
museli byt soucdsti mého projektu.

Pivovar Ushi Tora: DalSim pivovarem, ktery musel byt soucdsti
projektu, je pivovar Ushi Tora, ktery jsem spoluzaloZil v roce 2014.
PomysIna pout’ zpét do pivovaru v prefekture Tochigi je pro mé obcas
nutnosti. Jsem rad, Ze udrzuji skvély vztah se svymi byvalymi obchodnimi
partnery Akio Terasaki a Shinsuke Yoshida.

Kyoto Brewery: Tento pivovar, ktery se nachdzi ve starém hlavnim
mésté, vlastni Anglican - nebo bych rekl VelSan - Benjamin Falck
a Kanadan Paul Speed (nesmim zapomenout na jejich byvalého
amerického partnera a sladka - Chrise Hainge). Pfed deseti lety jsem
témto klukim pomdhal pfi jejich rozjezdu pivovaru a od té doby jsme si
vytvofili skvély vztah. Pivovar se vétSinou zaméroval na piva belgického
stylu, ale nyni dochazi k obratu a pomalu sméfuje k lezakim. Uz jsme
pdrkrat spolupracovali a véfim v dalsi projekty.

Pivovar Inkhorn: Nejnovéjsi, ale nejmodernéjsi pivovar z projektu.
Inkhorn posouvd hranice americkych styli a leZdki nové generace
v Japonsku, nemluvé o tom, Ze jde o japonsky pivovar s nejkrdsnéjsi
znackou tocici se kolem ptdkd. Vlastnikem pivovaru je Shin Nakade,
brilantni sladek a gentleman, ktery stravil mnoho let na zdpadnim
pobrezi Ameriky se svou americkou manzelkou, kterd se rozhodla zacit
podnikat jizné od Ikebukuro v Tokiu.



Ushi Tora Brewery: Another brewery that had to be part of the project
is Ushi Tora, the brewery that | Co-founded back in 2014. A pilgrimage
back to the Tochigi prefecture brewery is definitely a must every now
and then. | am happy to be keeping a great relationship with my ex
business partners Akio Terasaki and Shinsuke Yoshida.

Kyoto Brewery: This brewery located in the old capital is owned by the
Englishman - or Welsh | should say - Benjamin Falck and the Canadian
Paul Speed (and not to forget their ex American partner and brewer -
Chris Hainge). | helped these guys during their startup some ten years
ago and we have been developing a great relationship since then. The
brewery mostly focused on Belgian-Style beers but are now pivoting and
slowly moving towards lagers. We have been collaborating a few times
already and | do believe many more are to come.

Inkhorn Brewery: The newest but trendiest brewery of the project.
Inkhorn has been pushing the boundaries of American styles and new
age lagers in the country, also to mention being the Japanese brewery
with the most beautiful branding revolving around birds. The brewery
is owned by Shin Nakade, a brilliant brewer and gentleman who spent
many years on the West coast of America with his American wife- the
decided to set up just south of Ikebukuro in Tokyo.

What ingredients did you use?
HOPS. The list is very short: Czech Premiant and Saaz hops. That was
one of the criterias needed to be respected for all collaborations.

MALT. Pilsner malt for most of the beers, with a few but small amounts
of speciality malts.

YEAST. A variety of yeasts but mainly the old and popular strain from
Weihenstephan W3470.

WATER. Local water from each region, without any treatment.

OTHER INGREDIENTS. In some of the beers, we have been using some
local and famous ingredients at very small doses. For example: Sweet
potatoes from Saitama (Coedo Brewery), A combination of citrus zests
from Shonan (Yorocco Brewery), Locally smoked malt (Kyoto and Kobo),
old locally grown Spelt and Wheat grains (Inkhorn and Ushi Tora).

Where did the Japanese have a chance to taste the beers?
Most of the beers were in Japan so if you find yourself travelling in the
country then please seek some of them. Just look for GODSPEED ;). Also,
in June 2024, we organized a special pre release event with all the beers
and brewers in attendance. The event was held at the Watering Hole in
Tokyo. Many fans came to drink with us. A special thank you to the Czech
Embassy in Tokyo and also E.A.T. Japan who also joined the event. Finally,
this last July 26" to 28" for Godspeed’s 7* anniversary, all 7 collaborations
were available on tap at the brewery in Toronto. Even the brewers
from Minoh, Coedo and Kobo joined the event. To close the loop of
the project, we did collaborate again all together in one beer here at
Godspeed in Toronto.

How is it working with craft brewers in Japan?

For me, Japan is home. I've been surrounded by my Craft Brewers friends
for almost two decades now. They all make me feel very good and most
are very attentive and curious about my and the all around the world
brewing techniques and philosophies. Most of the Japanese brewers
I know are the most humble people out there. | always say that the
best brewers are the most humble ones - which usually also leads to this
desire of wanting to learn something new every day.

Which Japanese dish do you think is the best pairing for
Czech style lager?

Hmm... That is a very easy question. | think it pairs with pretty much
everything. From Sushi to Kara age to Yakitori to Okonomiyaki to
Japanese curry, | think if the beer is not intensively hoppy then it works
great with most dishes. Some of my favourite lagers in Japan (not Czech-
Style but using all Saaz hops) can be drunk with everything. I'm sure
Zdenék Rosa can approve of what | am saying right now ;)

Luc, thank you very much and we are looking forward to next
collaboration projects with Czech hop varieties and brewers not only in
Japan but also in other countries around the world.
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Jaké suroviny jste pro vareni piv pouzivali?

CHMEL: Vyéet je velmi krdtky: Premiant a Zatecky polorany Cerveridk.
To bylo také jedno z kritérii, které bylo tfeba respektovat pri vSech
varkdch.

SLAD: Pro vétsinu piv plzerisky slad a pak malé mnoZstvim specidlnich
sladu.

KVASNICE: Riizné kvasinky, ale hlavné tradicni a oblibeny kmen od
Weihenstephan W3470.

VODA. Mistni voda z kazdého regionu, bez jakékoliv tpravy.

OSTATNI SLOZKY. Do nékterych piv jsme pouzili v malych dévkdch
mistni a vSeobecné znamé ingredience. Napfriklad: sladké brambory ze
Saitamy (pivovar Coedo), kombinace citrusové kiry ze Shonan (pivovar
Yorocco), lokdlné nakufovany slad (Kyoto a Kobo), tradicni mistné
péstovana Spalda a psenice (Inkhorn a Ushi Tora).

Kde méli Japonci Sanci vysledna piva ochutnat?

Vétsina piv byla dostupnd v Japonsku, takZe pokud cestujete do zemé,
vyhledejte néktery z pivovari. Vlastné staci hledat GODSPEED (smich).
V Cervnu 2024 jsme také usporadali specidlni predprodejni akci za
ucasti vSech piv a sladkii. Akce se konala ve Watering Hole v Tokiu.
Prislo si s nami pFipit mnoho fandd. Zvlastni podékovani patfi ceské
ambasdadé v Tokiu a také spolecnosti E.A.T., kterd se k akci také pripojila.
Nakonec, letos 26. az 28. cervence na 7. vyroci Godspeedu, bylo vSech 7
kolaborativnich varek k dispozici na cepu v pivovaru v Torontu. Do akce
se zapojili i sladci z Minoh, Coedo a Kobo. A abychom uzavieli pomysiny
kruh celého projektu, vsichni spolecné jsme spolupracovali na jednom
pivu v Godspeed v Torontu.

Jaka je vibec spoluprace s femeslnymi sladky v Japonsku?
Pro mé je domovem Japonsko. UZ téméF dvé desetileti jsem obklopen
svymi prateli z branze Femeslnych pivovard. Diky vSem se citim velmi
dobre. Vétsina z nich je velmi pozornd a zajimd se o mé i celosvétové
pivovarské techniky a filozofie. VétSina japonskych sladki, které
zndm, jsou ti nejskromnéjsi lidé. VZdy fikam, Ze nejlepsi sladci jsou ti
nejskromnéjsi, coZ vede k touze chtit se kazdy den ucit néco nového.

Které japonské jidlo je podle Tebe nejlepsi k parovani pro
cesky lezak?

Hmm... To je velmi snadnd otdzka. Myslim, Ze se hodi skoro ke v§emu.
Od Sushi pres Kara agre, Yakitori, Okonomiyaki aZ po Japonské Curry.
Myslim, Ze pokud pivo neni prilis intenzivné chmelené, skvéle funguje
dohromady s vétsinou jidel. Nékteré z mych oblibenych lezakii v Japonsku
(ne na Cesky zpisob, ale s pouZitim vSech Zateckych odriid chmeli) se
daji pit se v8im. Jsem si jisty, Ze Zdenék Rosa muiZe potvrdit, co ted’ fikdm
(smich).

Lucu, moc dékujeme za rozhovor a tésime se na dalsi projekty a spolupraci
s Ceskymi odriidami chmele a pivovary, a to nejen v Japonsku, ale i v dalSich
zemich svéta.




Sustainable Hop Growing Project
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Based on the requirements of breweries, CHMELARSTVI,
cooperative Zatec created the Sustainable Hop Growing Project
in 2023, aiming to promote sustainable hop growing from
the environmental, economic and social point of view. Both
CHMELARSTVI and an independent supervisory company LRQA
provides the supervisory role within the system. Each company
assumes this role during its own separate inspections.

The project was developed in accordance with the principles of
the Farm Sustainability Assessment, a tool of the SAI (Sustainable
Agriculture Initiative) platform. It is a multinational platform
aimed at actively supporting the development of projects leading
to sustainable agriculture. At the same time, it is designed in line
with the recommendations of ISEAL (International Social and
Environmental Accreditation and Labelling) in order to achieve the
highest possible credibility.

The system enables customers and other stakeholders to obtain
information on the sustainability of individual growers. It consists of:

* Documented management systems

* A transparent method of financing

* A publicly available set of requirements that serve for the self-
assessment of individual growers

* A procedure for a periodic review of the set of requirements at
three-year intervals

* A web-based application where growers can complete a self-
assessment questionnaire

* Criteria for granting and withdrawing the certificate

* A verification audit of a selected sample, performed by an
independent, accredited auditing organisation

* Verification audit methodology, including auditor qualifications
and sample selection

* A procedure for dealing with comments and objections

* Tools for calculating the volume of products from certified
growers

* A mechanism for annual preparation and publication of summary
reports.

* The requirements of the sustainable hop growing assessment
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CHMELARSTVI, druzstvo Zatec vytvofilo v roce 2023 v ndvaznosti
na pozadavky pivovarl projekt Udrzitelného péstovani chmele,
jehoZz cilem je podporovat udrzitelny zpusob péstovani chmele
z pohledu ekologického, ekonomického i socidlniho. Dozorovou
&ast systému zajistuje jak samo CHMELARSTVI pfi kontrolnich
navstévach, tak nezavisla dozorova spolecnost LRQA pfri vlastnich
auditech.

Projekt byl vypracovan v souladu s principy Farm Sustainability
Assesment, ktery je nastrojem platformy SAIl (Sustainable
Agriculture Initiative). Jedna se o nadnarodni platformu zamérenou
na aktivni podporu rozvoje projekti vedoucich k udrzitelnému
zemédé@lstvi. Zaroven je navrzen ve shodé s doporucenimi
organizace ISEAL (International Social and Environmental
Accreditation and Labeling) tak, aby bylo dosazeno co nejvyssi
davéryhodnosti.

Systém umoziuje zakaznikim i dal$im zainteresovanym stranim
ziskat informaci o udrzitelnosti hospodareni jednotlivych péstitel.
Sklada se z:

* Dokumentované ridici struktury;

* Transparentniho zplsobu financovani;

* Verejné dostupného souboru pozadavkd,
k sebehodnoceni jednotlivych péstitel;

* Postupu pro pravidelné prezkoumani souboru pozadavki
v intervalu tri let;

* Internetové aplikace, kde péstitelé mohou vyplnit sebehodnotici
dotaznik;

» Kritérii pro udéleni a odebrani certifikatu;

» Ovérovaciho auditu vybraného vzorku, provedeného nezavislou,
akreditovanou auditorskou organizaci;

* Metodiky ovérovaciho auditu vcetné kvalifikace auditoru
a vybéru vzorku;

* Postupu pro vyporadani pripominek a namitek;

* Nastroje pro vypocet objemu produktu, pochazejiciho od
certifikovanych péstiteld;

* Mechanismu pro kazdoroéni zpracovani a zverejnéni souhrnnych
Zprav.

které slouzi
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system is based on the Farm Sustainability Assessment
Questionnaire version 3.0, which is a SAIl platform tool and is
adapted to the specifics of hop growing and the legal framework
of the Czech Republic and the European Union. The questions
of the questionnaire are divided into three groups:

* Questions for growers’ self-assessment, adapted to the context
of hop growing in the Czech Republic

* Questions covered by the current Czech and EU legislation

* Questions that are not relevant to hop growing in the Czech
Republic.

Final report from the project of CHMELARSTVI,
cooperative Zatec for 2024

After the pilot phase of the Sustainable Hop Growing Project
created for the needs of CHMELARSTVI, cooperative Zatec was
launched in 2023, a full-scale certification scheme was introduced
for the first time in 2024 (i.e., with the total number of audits
determined in accordance with the internal procedures of LRQA
- an internationally accredited auditing company). CHMELARSTVI,
cooperative Zatec approached 78 growers (direct suppliers
of hops), of which 50 completed the electronic questionnaire.
Seven growers were surveyed at the company’s headquarters in
accordance with the certification rules.

A random sample of growers was selected, which included both
large enterprises with over 1,000 hectares and small growers.
There were also private growers, limited liability companies,
cooperatives and joint stock companies in the sample. All seven
growers provided relevant evidence for answers to all questionnaire
questions. The actual verification took the form of a structured
interview and a follow-up visit to harvesting areas and centres.

For 2024, some questionnaire details have been modified to
enhance clarity, and a neutral answer option (N/A) has been added
to some questions. In line with SAl rules and the state of “hop-
growing” legislation in the Czech Republic, the questionnaire is
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Ziklad pozadavkd systému hodnoceni udrzitelného péstovani
chmele je prevzat z dotazniku Farm Sustainability Assesment verze
3.0, ktery je nastrojem platformy SAI a je prizpisoben specifikim
péstovani chmele a pravnimu ramci Ceské republiky a Evropské
unie. Otazky dotazniku jsou rozdéleny do tfi skupin:

* Otazky pro sebehodnoceni péstitell, upravené v kontextu
péstovani chmele v podminkach CR.

+ Otazky o$etfené stavajici legislativou CR a EU.

+ Otézky, které nejsou pro péstovani chmele v CR relevantni.

Zavéreéna zprava z projektu CHMELARSTVi, druistvo
Zatec za rok 2024

Poté, cobylavroce2023 zahajena pilotnifaze projektu Udrzitelného
péstovani chmele vytvoFeného pro potfeby CHMELARSTVI,
druzstva Zatec, probéhlo poprvé v roce 2024 certifikaéni schéma
v plném rozsahu (tj. s kompletnim poctem auditli stanovenym
dle internich postupl firmy LRQA - auditorské spoleénosti
s mezinarodni akreditaci). CHMELARSTVI, druzstvo Zatec oslovilo
78 péstiteld (primych dodavateld chmele), z nichz elektronicky
dotaznik vyplnilo 50. U sedmi péstitell bylo provedeno ovéreni
v sidle spolecnosti v souladu s pravidly certifikace.

Byl vybran ndhodny vzorek péstiteld, ktery zahrnoval velké podniky
hospodarici na vymére pres tisic hektart i drobné péstitele. Vzorek
zaroven obsahoval péstitele soukromé, s.r.o., druzstva i akciové
spolecnosti. Ve vSech sedmi pripadech poskytli péstitelé relevantni
dikazy ke vSem otazkam v dotazniku. Vlastni provérovani
probéhlo formou strukturovaného rozhovoru a kontrolni navstévy
skliznovych ploch a stredisek.

Pro rok 2024 byl dotaznik v detailech upraven pro vétsi
srozumitelnost a u nékterych otazek byla doplnéna moznost
odpovédét neutralné (N/A). V souladu s pravidly SAl a se stavem
,chmelaFské“ legislativy v CR je dotaznik sestaven takovym
zpusobem, aby péstitel, ktery se seznamuje s platnou legislativou,
pIni jeji pozadavky a zaroven se zabyva rizenim budoucich rizik,



designed in such a way that growers that are familiar with the
current legislation, meet its requirements and at the same time
are concerned with managing future risks, will meet the required
criteria. This was the case for all seven selected growers. No non-
compliances were noted during the verification process.

As mentioned above, in addition to legislative requirements
arising from the Czech legal framework, the emphasis in the SAl
questionnaire (as well as in the ISO 9001 standards or Codex
Alimentarius) is placed on the consideration of current and future
risks covered under question 5 (Does the business plan or analysis list,
and respond to, potential risks, energy and other input prices, climate
change, changes in demand, labour availability, etc.?). This is because
economic operators that fail to address future risks cannot sustain
themselves in the long term in a market environment.

Question |5 (Do you grow catch crops in inter-rows of the hop fields to
improve soil fertility?) provided an interesting result. In the sample
of seven growers, there was a variety of responses ranging from
strong agreement to strong disagreement with the measures
concerned. However, the very discussion on this topic shows that
growers are very interested in sustainable hop growing.

Possibilities of further action

The sustainable growing system in the Czech Republic is built on
a similar basis as that in the neighbouring Germany, where the
Hopfenring certification scheme was adapted to comply with the
international FSA 3.0 standard on 25 April 2023 and is considered
the “FSA Equivalent”, meaning the equivalent of sustainable farming
on agricultural land. The German questionnaire preparation
process considered the German (Austrian) and EU legislation.
Hopfenring annually publishes the results of the scheme, which
currently covers over 60% of hop growers (this is in line with the
figures achieved in the Czech Republic).

111
Tha

A

IR, LRQA’s chief auditor Ivan Miller on an audit visit to LouZek s.r..

& with its managing director Ales MaSansky
Vedouci auditor LRQA Ivan Miller na kontrolni ndvstévé ve spolecnosti LouZek s.r.o.
s jejim jednatelem Alesem Masanskym

However, it is clear that the future form of the sustainable hop
growing system will depend mainly on the requirements of the
customers of the trading company Bohemia Hop, a.s. (breweries
and brewery groups), and one of the options for further
development of the sustainability scheme is a transition to the
multinational SAI platform despite the higher labour-intensity and
cost of the whole system.
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vyhovél pozadovanym kritériim. Tak tomu bylo u vSech sedmi
vybranych péstiteld. V prubéhu ovérovani nebyla zaznamenana
zadna neshoda.

Jak je zminéno vyse, diraz v dotazniku SAI (ale i v normach
ISO 9001 ¢i Codex Alimentarius) je, vyjma legislativnich pozadavkd
vyplyvajicich z pravniho ramce CR, kladen na zvazovani sou¢asnych
a budoucich rizik, coz se skryva pod otazkou ¢. 5 (Obsahuje
podnikatelsky plan nebo analyza vycet moZnych rizik, ceny energif
a dalSich vstupt, zmény klimatu, zmény poptdvky, dostupnost pracovni
sily atd. a reakci na né?). To proto, Ze v trznim
prostfedi se dlouhodobé nemulze udrzet
ekonomicky subjekt, ktery se budoucimi
riziky nezabyva.

Zajimavy vysledek poskytla otazka €. 15
(Péstujete v mezifadi chmelnic meziplodiny ke
zlepSeni trodnosti plidy?). Ve vzorku sedmi
péstiteld byla zaznamenina celd $kala
odpovédi od vyrazného souhlasu s uvedenym
opatfenim, az po vyrazné odmitnuti.
Samotna diskuse na toto téma ale ukazuje
na velky zajem péstiteld o udrzitelny zpisob
péstovani chmele.

Varianty dalSiho postupu

Systém udrzitelného péstovani v CR je
zalozen na podobné bazi jako v sousednim
Némecku, kde bylo upraveno certifikacni
schéma Hopfenring pro dosazeni souladu
s mezinarodnim standardem FSA 3.0 dne
25. 04. 2023 a je povazovano za ,FSA
Equivalent®, tedy za ekvivalent udrzitelného
hospodareni na zemédélské pudé. Pri
zpracovani némeckého dotazniku byla
zvazovana legislativa Némecka (Rakouska)
a EU. Hopfenring nyni vydava kazdoroéné
vysledky schématu, které v soucasnosti
pokryva pres 60 % péstiteld chmele (to je ve
shodé s &isly dosazenymi v CR).

Je vSak zrejmé, ze budouci podoba systému udrzitelného péstovani
chmele bude zaviset zejména na pozadavcich zakaznikt obchodni
spolecnosti Bohemia Hop, a.s. (pivovart a pivovarskych skupin)
a jednou z moznosti dalSiho vyvoje systému udrzitelnosti je
prechod pod nadnarodni platformu SAIl i pres vyssi pracnost
a nakladnost celého tohoto systému.



Application of new Czech hop varieties
tolerant to drought

Aplikace novych ¢eskych odrud chmele
tolerantnich k suchu




Many respectable scientific studies have confirmed the problem
of global climate change, leading to the formation of areas with
a critical lack of precipitation and decreasing reserves of surface
water and groundwater. Another sad fact is that hop plants,
providing a key ingredient for beer brewing, are more sensitive
to the fluctuations of heat and moisture than other crops, which
results in unstable yields of hops. Hop growing areas where
irrigation is possible have an advantage but the actual possibilities
are limited by the prohibition of using water from small water
sources. In locations where irrigation is not possible at all, hop
growing areas might soon vanish and even no longer be used for
agriculture.

These topics are partly addressed by the project QK21010136
“Application of new varieties and genotypes of drought-resistant
hops to cultivation and brewing practice”, which is supported by
the Ministry of Agriculture of the Czech Republic in the period of
2021-2025.

The primary objective of the project is to maintain the
competitiveness of Czech hops on the Czech and foreign markets
and to preserve growing areas of hops in locations with low
precipitation as well. For this purpose, the following specific goals
were defined:

I. To breed and register new genotypes of hops tolerant to drought.

2. To draft certified methodology for the growing of new hop varieties
in dry areas.

3. To apply new hop varieties in beer brewing, i.e. to ensure demand
for the new hop varieties, and thus increase areas in the Czech
Republic planted with tolerant hop varieties.

Itis necessary to realize that keeping hop growing areas in locations
with low precipitation will support traditional employment but
also prevent the threat of erosion of the agricultural land. Thus,
diversity and stability of landscape cultures will be maintained.

In 2021, out of 625 genotypes (materials tested over a long period
of time and new genotypes from a selection resulting from
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KK, Award ceremony of the |* year of the Czech Beer Vision in Zatec, January 23, 2024
KXY Slavnostni preddvani cen I. rocniku Ceské pivni vize v Zatci, 23. I. 2024

Problém celosvétové zmény klimatu jiz potvrdila celda rada
seridznich védeckych studii. Dasledkem je vznik oblasti s kritickym
nedostatkem srazek a ubytek zasob povrchové a podzemni vody.
Dalsim smutnym faktem je, Ze chmel, klicova surovina pro vyrobu
piva, je na vykyvy tepla a vlahy citlivéjsi nez ostatni plodiny, coz ma
za dusledek nestabilni vynosy. Péstebni oblasti, které maji moznost
zavlahy, jsou sice ve vyhodé, ale jeji vyuziti je cCasto limitovano
zakazem odbéru vody z malych vodnich zdroji. Tam, kde zavlaha
neni vibec, mizZe dojit v brzké dobé k zaniku péstebnich ploch
chmele, a dokonce k zastaveni vyuzivani téchto ploch pro
zemédélské ucely.

Tuto problematiku c¢astecné resi projekt QK21010136 ,,Aplikace
novych odrid a genotypl chmele odolnych k suchu do péstitelské
a pivovarské praxe” podporovany Ministerstvem zemédélstvi CR
v obdobi 2021-2025.

Resitelé projektu (zleva Viadimir Nesvadba - ChmelaFsky institut s.r.o., Michaela Klasové a Miloslav Klas - Zemédélska spolecnost Chrdstany s.r.o.,
Jana OlSovska - Vyzkumny dstav pivovarsky a sladarsky, a.s., Lenka Strakova — pivovar Elektrdrna, experimentdlni pivovar Plzeriského Prazdroje)
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3 Jana OlSovskd, Research Institute of Brewing and Malting,
KXY chief researcher of the project QK 21010136
Jana OlSovska, Vyzkumny dstav pivovarsky a sladarsky, a.s.,

hlavni resitelka projektu QK 21010136
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hybridization, material of the Hop Research Institute) 70 genotypes
of hops showing a low variability between years were selected.
They were subject to extensive greenhouse experiments, which
evaluated their physiological parameters under normal and stress
conditions (OlSovska et al, 2022 KP). Based on these results,
21 genotypes of hops were selected that demonstrate a high or
medium resistance to drought.

In 2022, greenhouse experiments continued. The original 2| genotypes
were complemented by an additional 25 genotypes. At the same
time, an excellent tolerance to drought was proven in the existing
Saaz Comfort and Saaz Shine aroma hops [I,2]. The fact that both
hop varieties are suitable for the hopping of traditional Czech lager
was confirmed by another expert study within the project [3]. In
addition, two new hop varieties, Juno and Saturn, were registered
on December 8, 2022. They show a high tolerance to drought and
a low variability during cultivation. Another resistant hop variety,
Uran, entered registration proceedings in 2022.

Out of the final I8 genotypes of hops, the 6 best genotypes
were selected for registration tests of the Central Institute for
Supervising and Testing in Agriculture (UKZUZ) on the basis of
the evaluation of sensory parameters and variability of yield. These
genotypes were planted in a piloting hop field in Nesuchyné and
Rybnany in line with the project timetable. An additional 12 new
genotypes are being tested in the Testing Nursery. The yield limits
were set at 2 t/ha.
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Hlavnim cilem projektu je udrzet konkurenceschopnost ¢eského
chmele na ceském i zahrani¢nim trhu a udrzet péstebni plochy
chmele i v oblastech s nizkym podilem srazek. Za timto Gcelem
byly definovany konkrétni cile:

I. Vyslechtit a registrovat nové genotypy chmele tolerantnich k suchu,

2.Vypracovat certifikovanou metodiku pro péstovani novych
odrid chmele v suchych oblastech,

3. Aplikovat nové odrudy v pivovarské praxi, tedy zajistit poptavku
o nové odriidy, a tim zvysit plochy osazené odolnymi odriidamiv CR.

Je nutné si uvédomit, Ze udrzeni péstebni plochy chmele i v oblastech
s nizkym podilem srazek nejenze podpofi tradici pracovnich
prilezitosti, ale také zabrani eroznimu ohrozeni zemédélského
pudniho fondu. Tim zlstane zachovéna diverzita a stabilita krajinnych
kultur.

V roce 2021 bylo z 625 genotypu (dlouhodobé testované materialy
a nové genotypy z vybéru po kriZeni, material Chmelarského
institutu) vybrano 70 genotypl chmele, které vykazovaly nizkou
meziroénikovou variabilitu. Ty byly podrobeny rozsahlym sklenikovym
experimentum, které hodnotily jejich fyziologické parametry za
normalnich a stresovych podminek (OlSovska et al, 2022 KP). Na
zékladé téchto vysledkl bylo vybrino 2| genotyplu chmele, které
vykazuji vysokou nebo stredni odolnost k suchu.

V roce 2022 pokraéovaly sklenikové experimenty. K puvodnim
21 genotypum bylo vybrino dalSich 25 genotyplu. Soudasné
byla prokazana vyborna tolerance k suchu u stavajicich jemné
aromatickych odrud Saaz Comfort a Saaz Shine [I,2]. Fakt, Ze obé
tyto odrudy jsou vhodné pro chmeleni tradi¢niho ceského lezaku,
byl potvrzen dalSi odbornou studii v ramci projektu [3]. Dale byly
registrovany dvé nové odridy chmele Juno a Saturn (8. prosince
2022), které vykazuji vysokou toleranci k suchu a soucasné i nizkou
variabilitu v pribéhu péstovani. V registra¢nim Fizeni je také od
roku 2022 odolna odrada Uran.

Z konecnych 18 nejlepsich genotypl chmele bylo na zikladé
hodnoceni senzorickych parametrt a variability vykonnosti
prihlaseno 6 nejlepsich genotypt do registraénich zkousek UKZUZ.
Tyto genotypy byly vysazeny i v ramci poloprovozu v Nesuchyni
a Rybnanech, podle planu projektu. DalSich 12 novych genotypd je
testovano v Kontrolni Skolce, vynosova hranice byla stanovena nad
2 t/ha.

Obsah a slozeni chmelovych pryskyric genotypu v registraci uvadi
Tabulka I, sloZeni silic Tabulka 2 a hodnoceni viiné chmelovych
hlavek Tabulka 3.

Genotypy 5165 a 5304 jsou horkého typu, genotypy 5432,
5461 a 5465 jsou aromatického typu a genotyp 5559 je Flavour
s vyraznou ovocnou vuni.

Nejvyssi obsah silic ma genotyp 5465 a to 2,36 % hm. Pro
porovnani, jedind aromaticka ceska odruda Sladek ma obsah silic
1,0 az 2,0 % hm. Zajimavy je genotyp 5165, ktery ma vyssi podil
farnesenu (13,10 % rel.).

V roce 2022 byly zalozeny a osazeny dvé poloprovozni plochy
s vysokou konstrukci, a to v suché oblasti (Chmelarsky institut
Zatec, k.G. Nesuchyné &.p. 2766, 0,25 ha), tak i v oblasti pod
zévlahou (ChmelaFsky institut Zatec, k.a. Rybfiany &.p. 16/1, 0,32 ha).
Takto bude mozné v budoucich letech porovnavat vynos v realnych
podminkach. Do poloprovoznich ploch bylo vysazeno 6 genotypd,
které jsou v registracnich zkouskach.

Podrobna data byla uverejnéna v casopisu
https:/lwww.kvasnyprumysl.eulindex.php/kp.

Nedilnou soudasti projektu je seznamit s novymi odridami
péstitele odrid, pivovarskou verfejnost a v neposledni Fadé
spotrebitele formou novych zajimavych piv. Od roku 202l jsou
prubézné poradany workshopy a bonitace nadéjnych genotypu
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Table | shows the content and composition of hop resins in the (viz https:/Iwww.chizatec.cz/vysledky-hledani/?arc=160). Z novo-
genotypes, Table 2 the composition of essential oils and Table 3 Slechténcli jsou déle pravidelné provadény pivovarské testy

the evaluation of aroma of hop cones. v experimentélnim pivovaru VUPS o maximalnim objemu 40 |, které
slouzi pro zakladni senzorické a chemické analyzy
Table I: Content and composition of hop resins in genotypes during registration tests [4]. Prvni Zr;',aCk)' piva v souvislosti s proje:ktem
Tabulka I: Obsah a slozeni chmelovych pryskyfic u genotypi v registracnich zkouskdch »Odolchmel” ‘uvedl na trh partner projektu,
experimentalni pivovar Plzenského Prazdroje, ktery

Alpha acids Beta acids Alpha/beta Cohumulone vyvinul a uvedl na trh Gspésné znacky:

Genotype / (% wiw) [ (% wiw) | ratio / (% rel.) / . .

Genotyp Alfa kys. Beta kys. Pom&r Kohumulon Ceres IPA - EIektrarr)a (na horkost Ceres a na

(% hm.) (% hm.) alfa/beta (% rel.) aroma Saaz Comfort i Ceres),

Summer Ale — Elektrarna (na horkost Saturn a na
12.30 5.13 2.40 25.10 aroma Pluto),
Kryspin — Elektrarna (single hop Juno),
Brut Ale — Elektrarna (smés chmeld, dominuje
Saturn),

5304 11.63 3.57 3.26 25.30

5432 7.46 4.12 1.81 24.70 * Franz Spalek — Elektrarna (single hop Saaz Comfort),
* anejnovéjsi Radegast Rezist (na horkost Uran, na

5461 8.39 3.53 2.38 29.70 aroma Saaz Shine).

5465 736 3.62 2.03 22.20 K jesté intenzivnéjsi osvéte pivovarské a spotrebitelské
verejnosti byla v ramci projektu zvolena cesta

5559 5.08 5.38 0.94 22.40 pomoci nové pivovarské soutéze, zaloZzené na

zcela jiném principu a2 metodé hodnoceni, nez
jsou vSechny stavajici soutéze. Proto byli do
Genotypes 5165 and 5304 are bitter hops, genotypes 5432, 5461 and projektu prizvani Cesti sladci, ktefi se zajimaji o nové suroviny,
5465 aroma hops and genotype 5559 flavor hops with a distinct a to formou pivovarské soutéze ,,Ceska pivni vize*, ktera
fruity aroma. zahrnuje specialni kategorii ,,implementace novych surovin

\ Table 2: Content and composition of essential oils in the genotypes during registration tests
X' Tabulka 2: Obsah a sloZeni chmelovych silic u genotypd v registracnich zkouskdch

Caryophylene
(% rel.) /
Karyofylen (% rel.)

Genotype / [Content (% w/w.) /| Myrcene (% rel.) /
Genotyp Obsah (% hm.) Myrcen (% rel.)

d 42.10 6.27 13.10 727 223
1.49 16.90 9.55 <0.1 17.34 14.90
0.98 20.50 10.57 <0.l 21.30 261
1.94 12.40 8.45 0.39 10.90 10.66
2.36 15.40 9.72 0.41 15.44 12.25
I.16 27.20 13.13 <0.l 30.50 3.15

Genotype 5465 has the highest content of essential oils, namely a technologii v pivovarské praxi‘. Prvni rocnik soutéze,
2.36 % wiw. For comparison, the only Czech aroma hop variety, jejimZ organizitorem i odbornym garantem je VUPS, prob&hnul
28. 11.2023. Specialni kategorie byla oteviena vS§em
ceskym pivovarum, které vyrobi pivo s pouzitim
tolerantnich odrud k suchu, a to Saaz Comfort,
Saaz Shine, Juno, Ceres nebo Uran bez
ohledu na styl. Pravé z divodu velké rGznorodosti
styll byla vyvinuta nova metodika hodnoceni piv,
ktera se na rozdil od vétsSiny metod nezaklada na
poradovém testu.

Farnesene (% rel.) /|Humulene (% rel.) /| Selinens (% rel.) /
Farnesen (% rel.) [ Humulen (% rel.) | Selineny (% rel.)

Motivaci soutéze je nejen propagovat odolné
odridy, ale peclivym hodnocenim soutéznich piv
zjistit, jaké styly jsou pro dané odridy nejlepsi
a jak s nimi spravné technologicky pracovat. Proto
byla v ramci vyhodnoceni soutéze 23. |. 2024
usporadana panelova diskuse, kde si sladci sdélovali
zku$enosti s pouzitymi odridami. V I. roéniku se
prihlasilo Il pivovart s I8 pivy. Celd akce se konala
v prostorach ChmelaFského institutu v Zatci, ktery
v | je partnerem projektu. Zc¢astnéné spolupracujici
K, Visitors from the Ministry of Agriculture (from the left: Tereza Sulcovd — Research Institute of Brewing pivovary jsou uvedeny v Tabulce 4.
N and Malting, Vlasta Knorové and Kristyna Simak Libalova — Ministry of Agriculture - NAZV)
Navstéva z Ministerstva zemédélstvi (zleva Tereza Sulcovd — Vyzkumny Gstav pivovarsky a sladafsky, a.s., https://beerresearch.cz/ceska-pivni-vize-2023/

Vlasta Knorovd a Kristyna Simak Libalova — Ministerstvo zemé&délstvi — NAZV)
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Sladek, has a content of essential oils between 1.0 and 2.0 % w/w.
Genotype 5165 is interesting because of a higher share of farnesene
(13.10 % rel.).

In 2022, two piloting growing areas with high trellises were
established and planted — in a dry region (Hop Research Institute
in Zatec, cadastral area of Nesuchyn& No. 2766, 0.25 ha) and in
an area with irrigation (Hop Research Institute in Zatec, cadastral
area of Rybnany No. 16/I, 0.32 ha). In the coming years, it will
be possible to compare yields achieved under real-life conditions.
6 genotypes undergoing registration tests were planted in the
piloting areas.

Table 3: Evaluation of aroma of hop cones in the genotypes during registration tests

Wy Tabulka 3: Hodnoceni viiné chmelovych hlavek u genotypii v registracnich zkouskdach

Vzhledem k dobrému ohlasu a rostoucimu povédomi spotrebitelské
i pivovarskeé verejnosti o soutézi i projektu samotném byl 2. ro¢nik
soutéze pro rok 2024 vyhlasen ve 3 kolech (23. 5., 1. 8. a 21. I1.).
To umozni pivovarim prihlasit vice druhl piv, zejména téch
sezénnich. V roce 2024 byla do skupiny soutéznich odrid pridana
odrida Saturn. Uz ted mUZeme prozradit, Ze se |. kola zdéastnilo
16 piv a 2. kola Il piv.

Podrobnosti o soutézi jsou k dispozici na https://beerresearch.cz/
ceska-pivni-soutez-2024/. Workshop o tolerantnich odridach
spojeny s predavanim cen za rok 2024 a panelovou diskusi je
planovan na leden 2025.

Genotype / hoppy / citrusy / floral / fruity / grassy / spicy / woody /
Genotyp chmelova citrusova kvétinova ovocna trava korenita drevo

4.6 3.6 3.9
4.1 34 3.6
43 4.4 39
48 37 37
5.8 29 37

Detailed data were published in October 2024 in the following
magazine: https://www.kvasnyprumysl.eu/index.php/kp.

An integral part of the project is to present the new hop varieties
to hop growers, brewing experts and, last but not least, to
consumers in the form of new interesting beers. Since 2021,
workshops and assessments of the promising genotypes have
taken place (see https://lwww.chizatec.cz/vysledky-hledanil?arc=160).
New genotypes are used on a regular basis for brewing tests in the
experimental brewery of the Research Institute of Brewing and
Malting with a maximum volume of 40 |. The tests serve as a basis
for sensory and chemical analyses [4]. The experimental brewery
of Plzensky Prazdroj, a partner of the Odolchel (“Resistant Hops”)
project, launched successful brands on the market:

Ceres IPA - Elektrarna (Ceres for bitterness and both Saaz
Comfort and Ceres for aroma)

Summer Ale — Elektrarna (Saturn for bitterness and Pluto for
aroma)

Kryspin — Elektrarna (single hop Juno)

Brut Ale — Elektrarna (a mixture of hops, dominated by Saturn)
Franz Spalek — Elektrarna (single hop Saaz Comfort)

and most recently Radegast Rezist (Uran for bitterness and Saaz
Shine for aroma)

To raise awareness even more among brewing experts and
consumers, a new brewing competition was established as part
of the project. It is based on different principles and evaluation
methods compared to other competitions. Czech brewers
interested in new ingredients were invited to join the project
in the form of the “Czech Beer Vision” competition, which
includes the special category “Implementation of raw material
and technologies in beer brewing”. The competition took place on
November 28, 2023, for the first time. Its organizer and guarantor
is the Research Institute of Brewing and Malting. A special category
was opened for all Czech breweries that produce beer from hop
varieties tolerant to drought, namely Saaz Comfort, Saaz Shine,
Juno, Ceres and Uran, regardless of the beer style. Because of the
diversity of beer styles, a new methodology for evaluating beers
was designed, which is — unlike other methods — not based on
a ranking test.
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3.1 34 41 34
36 30 43 3.0
4.1 35 47 3.0
44 36 40 41
22 38 27 22

i
Sensory evaluation of hops as part of the Czech Beer Vision seminar

Y
A%y Bonitace chmele v ramci semindFe Ceskd pivni vize
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Pioneers of new Czech varieties and [* place winners (from the left: Jana OlSovskd, Michal Havrda — Ploneer Beer brewery, Martin Vrba — Mazai
& Zdenék Rosa — Bohemia Hop, Josef Patzak — Hop Research Institute)
Pionyfi novych ceskych odrid a vyherci |. mista (zleva Jana OlSovskad,
Zdenék Rosa — Bohemia Hop, a.s., Josef Patzak — Chmelafsky institu

TN

Pioneers of new Czech varieties - 2" place winners (from the Iem OIsovska A‘/Ih(;nn Hromadka Branislav Slovak Antos brewery, Pavel Konds - PlIsner UrqueII
& Marek Hudecek - Louka brewery, Lenka Strakova - Elektrdarna brewery, Zdenék Rosa - Bohemia Hop, Josef Patzak — Hop Research Institute)
y d ivovar Antos, Pavel Kond y
sef Patzak — Chmelar's stitut v Zatci,
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The aim of the competition is not only to promote draught tolerant
hop varieties but also to find out, on the basis of a thorough
evaluation, which beer styles would be the best for the hop varieties
and what technologies should be used for them. Therefore,
a panel discussion was organized on January 23, 2024, as part of
the competition evaluation. Brewers shared experience with the
use of the hop varieties. Eleven breweries registered 18 beers
in the first year of the competition. The event took place on the
premises of the Hop Research Institute in Zatec, which is a partner
of the project. Participating breweries are listed in Table 4.

KR, Table 4: Breweries participating in the Odolchmel (,Resistant Hops®)
Wy project, participants of the I** Czech Beer Vision competition in 2023.
Tabulka 4: Spolupracujici pivovary na projektu Odolchmel,
ucastnici I. rocniku Ceské pivni vize 2023.

/ ) Prokopsky pivovar (Saaz Comfort)
5 " Pivovar Velké Popovice (5aar Shine)
W Pivovar Antod (Saaz Shine)
Rodinny pivovar Zichovec (5aaz Shine)
Experimentélni pivovar Prowd (5aaz Comfort, jJuno)
Pivovar Mida (Uran, Saaz Comfart)
Pivovar Nymburk (Saaz Shine)
Piwovar Louka (Ceres, Juno, Uran, Saaz Shine)
Pivovar Strakonice (Liran, Ceres)
Ploneer Beer (Saaz Shine)
Pivovar Mazak (Ceres, juno)

CESKA PIVNI VIZE 2023

SPECIALNI KATEGORIE

Implementace novich suravin a technologil v pivovarity] 2023,
Mové chmelovd odrlidy talerantni k suchus
Saaz Shine | 5aaz Comfort | juno | Uran | Ceres 58

VYZHUMNY USTAY PIVOVARSKY A SLADARSKY

1. misto

PIONEER BEER | CHMELOVY MAJAK
PIVOVAR MAZAK | APA

VVZKUMNY (STAV PIVOVARSKY A SLADARSKT

2. misto

Plzefisky Prazdroj | hop hop hop
Pivevar Louka | IPL CERES
PIVOVAR PROUD | FRANZ SPALEK
PIVOVAR ANTOS | SVETLY LEZAK

VVZHUMMY USTAY PIVOVARSKY A SLADARSKY

https://beerresearch.cz/ceska-pivni-vize-2023/

N
A Experimentdlni chmelnice v Chrd$tanech - odriida Saaz Shine

Hlavnim FeSitelem je RNDr. Jana OlSovskd, Ph.D. z Vyzkumného
ustavu pivovarského a sladarského, a.s., dalSimi Fesiteli jsou Ing. Vladimir
Nesvadba , Ph.D. z Chmelarského institutu s.r.o., Ing. Lenka Strakova
z pivovaru Plzerisky Prazdroj, a.s. a Ing. Miloslav Klas, CSc. ze
Zemédélské spolecnosti Chrastany.
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VWZKUMNY USTAY

PIVONVARSEY A SLADARSKY
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R, Members of team of ODOLCHMEL employees of the ‘Research Instn:ute of Brewing and Malting, ﬂ'om the right prof. Tomas Branylk Ph. D., managing director
KXY Clenové tymu ODOLCHMEL - zaméstnanci Vyzkumného dstavu pivovarského a sladaiského, a.s., vpravo - Prof. Ing. Tomds Branyik, Ph.D., Feditel

The competition was well received. Consumers and brewers learned
more about the competition and the project. Therefore, the 2™
competition in 2024 takes place in 3 rounds (May 23, August |. and
November 21). It will enable breweries to register more beers, in
particular seasonal beers. In 2024, Saturn was added to the list of hop
varieties included in the competition. We can already reveal that
16 beers participated in the | round and |1 beers in the 2™ round.

Detailed information on the competition is available at https:// m“'mlr \
beerresearch.cz/ceska-pivni-soutez-2024/. A workshop on tolerant hop |||.
varieties combined with the award-winning ceremony for the 2024
competition and a panel discussion is planned for January 2025.

The chief researcher of this project is RNDr. Jana Olsovska, Ph.D. of
the Research Institute of Brewing and Malting. Additional researchers
in the project are Ing. Vladimir Nesvadba , Ph.D. of the Hop Research
Institute, Ing. Lenka Strakova of Plzerisky Prazdroj, a.s., and Ing. Miloslav
Klas, CSc. of Zemédélska spolecnost Chrastany.
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Summary

The contents of heavy metals in hops range from tens of micrograms/
kg (beryllium, cadmium, mercury) to tens to hundreds of milligrams/
kg (copper, iron, zinc, aluminum). The most serious source of hop
contamination is plant protection products if the active ingredient contains
any of the heavy metals in its formula. Currently, this concerns copper and
aluminum, which are contained in numerous copper fungicides and Aliette
fungicide. A comparison of the analytical results from the periods 1981—
1993 and 2016—2023 showed several favorable trends. The average lead
content has decreased significantly, the favorable development of which
can be attributed to the change in additives to automobile gasoline. The
decrease in mercury content is the result of the overall improvement of
the environment in the Czech Republic. The contents of other metals
(cadmium, nickel, chromium) did not fundamentally change. The relatively
high arsenic content is somewhat surprising. By far the largest decrease
in values below the 100 mglkg threshold was recorded for copper. It is
the result of European Commission Regulation No. 2015/232 of 2015
on limiting the use of copper pesticides in plant protection. Monitoring
of heavy metals in Czech hops from the 2023 harvest provided the first
information on the content of some essential elements in hops such as
cobalt, molybdenum and vanadium.

Introduction

Heavy metals are hazardous environmental pollutants. Their
ecological harmfulness is enhanced by their ability to accumulate in
the environment and their long-term effects on living organisms.
There are different definitions by which heavy metals are classified,
for example by density or atomic weight. The most concise
classification refers to “heavy metals” as being elements that are
dangerous for the environment and the human organism. In this
context, the most frequently mentioned elements are mercury,
lead, cadmium and arsenic. In addition, the presence of other metals
such as selenium, silver, cobalt, nickel, chromium, molybdenum,
copper, zing, iron, etc. is also monitored. The negative effects of
heavy metals result from their ability to bind to proteins, enzymes
or nucleic acids. The symptoms of intoxication vary from metal to
metal, with the dose that enters the body also playing a major role.
In the human body, they accumulate mostly in the liver, kidneys,
bones and brain. However, there are also metals that organisms
need in low doses to function properly. Iron, for example, is a vital
component of the red blood pigment — hemoglobin. Zinc is found
in all living animal and plant cells and is an essential component of
many enzymes that affect the function of important organs.

The occurrence of heavy metals in hops and hop products was
researched in the 1980s and 1990s, particularly in Germany and
the Czech Republic. As a result, it was possible to map the metal
content in Czech hops in the period of 1981-1993 based on the
results of analyses of actual as well as numerous archived hop
samples. The summary results of the study, which were published
in 1994 in the journal entitled Kvasny pramysl (Fermentation
Industry) (11/1994), are given in Table I.

Contamination of hop cones with heavy metals can occur essentially
in three ways, by air pollutant fallout, by transport from the soil
through the root system and by chemical sprays if the product used
contains a heavy metal in its formula. Of the metals listed in Table I,
this applies to copper. Copper-based compounds (oxide, hydroxide,
oxychloride, etc.) have been part of fungicide formulations for
decades. Their application was not limited in the last century, so
the pure copper content in repeated applications reached levels
of several thousand mg kg™'. Contamination by air pollutant fallout
is unlikely during the relatively short growth period of about two
months, as most local energy sources are out of operation during
the summer period. The study findings also indicate that the levels of
the heavy metals monitored were stable over the study period and
showed no long-term trend towards higher or lower values.

Methodology

The set of samples analyzed in the 1990s consisted exclusively of
Saaz clones. The current samples included Czech hop varieties
with a predominance of Saaz. A significant proportion was made
up of the most widespread hybrid varieties Premiant, Sladek,
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Abstrakt

Obsahy tézkych kovi ve chmelu se pohybuji Fadové od desitek
mikrogramulkg (berillium, kadmium, rtut) aZ po desitky aZ stovky
kontaminace chmele jsou prostfedky na ochranu rostlin, pokud aktivni
sloZzka obsahuje ve své formulaci néktery z téZkych kovi. V soucasné
dobé se to tyka médi a hliniku, které jsou obsazeny v cetnych médnatych
fungicidech a fungicidu Aliette. Porovnani analytickych vysledki z obdobi
1981-1993 a 2016-2023 prokdzalo nékolik priznivych trendi.
Vyznamné se sniZil priimérny obsah olova, u néhoZ Ize pfiznivy vyvoj
pricist zméné aditiv do automobilovych benzind. Pokles obsahu rtuti
je vysledkem celkového zlepseni Zivotniho prostiedi v Ceské republice.
Obsahy dalSich kovii (kadmium, nikl, chrom) se zdsadné nezmeénily.
Ponékud prekvapivy je pomérné vysoky obsah arsenu. Zdaleka nejvétsi
pokles hodnot pod hranici 100 mglkg byl zaznamenam u médi. Je to
vysledek nafizeni Evropské komise ¢. 2015/232 z roku 2015 o omezeni
spotfeby médnatych pfipravki v ochrané rostlin. Monitoring tézkych
kovii v Ceskych chmelech ze sklizné 2023 poskytl prvni informace
o obsahu nékterych esencidlnich prvkii ve chmelu, jako jsou kobalt,
molybden a vanad.

Uvod

Tézké kovy jsou nebezpecné latky zneciStujici Zivotni prostredi.
Jejich  ekologickou Skodlivost zvySuje schopnost kumulace
v prostredi a dlouhodobé plsobeni na Zivé organismy. Existuji
rizné definice, na jejichz zakladé se tézké kovy zarazuji, napriklad
povazovat klasifikaci, ktera jako ,tézké kovy“ oznacuje takové
prvky, které jsou nebezpecné pro zivotni prostiedi i lidsky
organismus. Nejéastéji jsou v této souvislosti zminovany rtut,
olovo, kadmium a arsen. Kromé toho se sleduje i vyskyt dalSich
kovd, jako jsou selen, stFibro, kobalt, nikl, chrom, molybden, méd,
zinek, Zelezo aj. Negativni (¢inky téZkych kovu vyplyvaji z jejich
schopnosti vazat se na bilkoviny, enzymy, pripadné nukleové
kyseliny. PFiznaky intoxikace se pro jednotlivé kovy lisi, velkou
roli hraje i davka, ktera se do organismu dostala. V lidském téle
se nejvice kumuluji v jatrech, ledvinach, kostech a mozku. Existuji
vsak i kovy, které organismy pro bezchybné fungovani v nizkych
davkach potrebuji. Napriklad Zelezo je Zivotné duleZitou slozkou
cerveného krevniho barviva — hemoglobinu. Zinek se nachazi ve
vsech zivych zivoéisSnych i rostlinnych bunkach a je zakladni slozkou
mnoha enzymu ovliviujicich funkce dulezitych orgéna.

Problematika vyskytu tézkych kovi ve chmelu a chmelovych
vyrobcich se vyzkumné resila v 80. a 90. letech minulého stoleti
zejména v Némecku a Ceské republice. Diky tomu se podafilo
zmapovat obsah kovi v ceskych chmelech obdobi 1981 az 1993 na
zékladé vysledt analyz aktudlnich i Eetnych archivnich vzorkd chmele.
Souhrnné vysledky studie, které byly v roce 1994 publikovany
v ¢asopisu Kvasny pramysl (11/1994) jsou uvedeny v Tabulce 1.

Ke kontaminaci chmelovych hlavek tézkymi kovy mize dochazet
v zasadé tremi zpUsoby, imisnimi spady z ovzdusi, transportem
z pudy pres kofFenovy systém a chemickymi postfiky v pFipadé, Zze
aplikovany pripravek obsahuje ve své formulaci néktery z tézkych
kovi. Z kovl uvedenych v Tabulce | se to tyka médi. Slouceniny na
bazi médi (oxid, hydroxid, oxychlorid aj.) jsou desitky let soucasti
fungicidnich pripravkd. Jejich aplikace nebyla v minulém stoleti
nijak limitovana, takze pri opakovanych osetrenich dosahovaly
obsahy cisté médi hodnot nékolika tisic mg kg™'. Kontaminace
imisnimi spady je béhem relativné kratkého, cca dvoumésicniho
rustu méalo pravdépodobna, protoze v letnim obdobi je vétSina
lokalnich energetickych zdroji mimo provoz. Ze zavéru studie také
vyplynulo, Ze hladina sledovanych tézkych kovu byla ve sledovaném
obdobi ustalena a nevykazovala zadny dlouhodoby trend k vyssim
ani nizsim hodnotam.

Metodika

Soubor vzorkld analyzovanych v 90. letech minulého stoleti
byl tvoFen vyhradné klony Zateckého Cerveiiaku. Souasné
vzorky zahrnovaly Ceské odriidy chmele s prevahou Zateckého
cervenaku. Vyznamny podil pripadl i na nejrozsirenéjsi hybridni
odridy Premiant, Slidek, Agnus, Kazbek a Saaz Special, a to
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[, Table I: The content of selected heavy metals in Czech hops in 198/-1993
Wy Tabulka I: Obsah vybranych téZkych kovii v ceskych chmelech v letech 1981-1993

<0.04 0.10 <0.04
0.004 0.12 0.025

Table 2: The content of selected heavy metals in Czech hops in 2016—2022

RO Tabulka 2: Obsah vybranych tézkych kovii v ceskych chmelech v letech 2016—2022

0.10 1.03 0.6l
0.26 1.38 0.49
<0.04 0.06 <0.04
32 198 56
0.24 1.7 0.78
<0.32 1.18 <0.32
0.008 0.021 0.011

Agnus, Kazbek and Saaz Special, in both the whole hop and pellet
forms. Several hop samples came from organic farming.

In the 1980s and 1990s, heavy metals were analyzed by atomic
absorption spectrophotometry using both flame and flameless
techniques in a graphite cuvette after prior mineralization of the
sample in a dry mode muffle furnace or APION mineralizer. This
second device is an electrically heated duralumin hot block in
which decomposition takes place in an environment of a super-
oxidizing mixture of O* O3' gases and nitrogen oxides. The
ashing temperature can be selected between 300-400°C and the
mineralization time can be set between 0—14 hours.

In the first phase, the current analytical procedure is also based on
the mineralization of the sample in an environment of nitric acid
and hydrogen peroxide. The elemental content is determined by
ICP-OES method (Inductively Coupled Plasma — Optical Emission
Spectrometry). The aerosol of the sample is brought to a plasma
state by a stream of argon, and in this state the high temperature
causes thermal excitation and ionization of the elements. As
they transition to a lower energy state, characteristic quanta
corresponding to radiation of a certain wavelength are emitted.
By measuring the intensity of the radiation on the appropriate line
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v hlavkové i granulované formé. Nékolik vzorka chmeld pochazelo
z ekologického zemédélstvi.

V 80. a 90. letech minulého stoleti se tézké kovy analyzovaly
atomovou absorpcni spektrofotometrii plamenovou technikou
i bezplamennou technikou v grafitové kyveté po predchozi
mineralizaci vzorku na suché cesté v muflové peci nebo
v mineralizatoru APION. Mineralizaitor APION je elektricky
vyhfivany duralovy horky blok, ve kterém rozklad probiha
v prostredi superoxidacni smési plynd O* O3 a oxidl dusiku.
Teplotu zpopelnéni je mozno zvolit v rozmezi 300—400 °C a dobu
mineralizace nastavit v intervalu 0—14 hodin.

Soucasny analyticky postup je v prvni fazi rovnéz zaloZen na
mineralizaci vzorku v prostiedi kyseliny dusicné a peroxidu
vodiku. Obsah prvkd se stanovi metodou ICP-OES (opticka
emisni spektrometrie s indukéné vazanym plazmatem - Inductively
Coupled Plasma). Aerosol vzorku je proudem argonu priveden
do plazmatického stavu, ve kterém vlivem vysoké teploty dojde
k termické excitaci a ionizaci prvkd. Pri jejich prechodu do stavu
s nizsi energii dochazi k vyzareni charakteristickych kvant, které
odpovidaji zareni o urcité vinové délce. Mérenim intenzity zareni
na vhodné linii stanovovaného prvku se stanovi obsah daného
prvku ve vzorku pomoci externi kalibrace.

Vysledky a diskuse

Souhrnné vysledky obsahu vybranych tézkych kovi v &eskych
chmelech ziskané v obdobi 2016—2023 jsou uvedeny v Tabulce 2.
Obsahy jednotlivych kovii se pohybuji radové od desitek
mikrogramu/kg (kadmium, rtut’)az po desitkyaz stovky miligramu/kg
(méd, mangan). Analyzy také ukazaly, Ze obsah vétSiny tézkych
kovl ve chmelech péstovanych v rezimu ekologického zemédélstvi
(bio-chmel) je srovnatelny s chmely péstovanymi konvencni
technologii. To znamena, ze jejich aktudlni mnozstvi je dano
predevsim metabolickymi procesy v rostliné a transferem z pady
pres korFenovy systém. Podobné jako v 90. letech minulého stoleti
plati, Ze hlavnim zdrojem kontaminace chmele tézkymi kovy jsou
pesticidni latky, které v molekule obsahuji néktery z tézkych kovu
jako soudast Ucinné latky. V minulosti to byl napriklad akaricid
azocyclotin (pripravek Peropal), ktery v molekule obsahoval cin.
Aktualné se to tyka hliniku a médi. Hlinik jako souéast pesticidu
Aliette s Gcinnou latkou fosetyl-Al je fungicid, ktery se ve
chmelnicich aplikuje pouze v jarnim obdobi k potlaéeni primarni
infekce peronospory chmelové (Pseudoperonospora humuli). Prvni
aplikace se provadi pred zavadénim v dobé, kdy rasici vyhony
dosahuji délky 20—30 cm. Po zavadéni se obvykle provadi i druhy
postrik, kdy je chmel zhruba ve vySce dvou metrl. Zinek se na
chmel pravidelné aplikuje jako soucast listovych hnojiv. Hraje
vyznamnou roli pFi regulaci metabolismu nukleovych kyselin,
inhibuje aktivitu ribonukleazy v rostlinnych pletivech. Rovnéz
ovliviiuje metabolismus aminokyselin, bilkovin a cukrd. Hladina
zinku ma rovnéz vliv na tvorbu chlorofylu a giberelind.

Porovnani analytickych vysledkt v Tabulkach | a 2 ukazuje na
nékolik priznivych trendd, ke kterym za poslednich cca 30 let doslo.
Vyznamné se snizil primérny obsah olova, u néhoz Ize pfiznivy vyvoj
priist zméné aditiv do automobilovych benzinl. Pokles obsahu
rtuti, v prdmérnych hodnotach zhruba na polovinu, je vysledkem
celkového zlepSeni Zivotniho prostiedi v Ceské republice, ke
kterému doslo napriklad odsifenim tepelnych elektraren na
prelomu stoleti. Obsahy dalSich kovu (kadmium, nikl, chrom) se
zasadné nezménily. Ponékud prekvapivy je pomérné vysoky obsah
arsenu. Arsen se méni na toxicky az pri metabolické preméné na
dalsi arzenité slouceniny, pricemz trojmocné slouceniny arsenu

Zdaleka nejvétsi pokles hodnot byl zaznamenam u médi.
Médnaté fungicidni pripravky obsah elementarni médi ve chmelu
vyznamné ovlivnit mohou, protoze jsou metodicky doporucovany
az na posledni oSetfeni. V limitovaném mnozstvi se pouzivaji
v konvencnim i ekologickém péstovani chmele. Jejich ucinnost se
v poslednich letech zlepsila i diky novym formulacim vyuzivajicich
mikronizované ¢astice médi o velikosti 1-2 pm. PFiznivy vyvoj je



of the relevant element, the content of the given element in the
sample is determined by external calibration.

Results and discussion

Summary results of the content of selected heavy metals in Czech
hops obtained in the period 2016—-2023 are presented in Table 2.
The content of individual metals ranges from tens of micrograms/kg
(cadmium, mercury) to tens to hundreds of milligrams/kg (copper,
manganese). Analyses have also shown that the content of most
heavy metals in hops grown under organic farming conditions (bio-
hops) is comparable to hops grown by conventional technology.
This means that their actual levels are mainly due to metabolic
processes in the plant and transfer from the soil through the root
system. Similarly to the 1990s, the main source of heavy metal
contamination of hops is pesticide substances that contain one of
the heavy metals in the molecule as part of the active substance.
In the past, for example, it was the acaricide azocyclotin (Peropal),
which contained tin in its molecule. Currently, this is true for
aluminium and copper. Aluminum, as part of the pesticide Aliette
with the active substance fosetyl-Al, is a fungicide that is applied
in hop fields only in the spring to control primary infection of

N
Wy Tabulka 3: Obsah vybranych tézkych kovi v ceskych chmelech ze sklizné 2023

Table 3: The content of selected heavy metals in Czech hops from the 2023 harvest
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vysledkem Siroké diskuse, ktera se pred lety vedla v ramci EU na
téma snizeni aplikace pesticidi na bazi médi na uroven 4 kg cCisté
médi/ha/rok. Z hodnoceni desetileté monitorovaci polni studie
vyplynulo akceptovatelné riziko pro pudnimikroorganismy pridavce
neprevysujici 4 kg Cu/ha/rok po dobu 8 let. Na zakladé hodnoceni
konfirmacnich studii vydala v roce 2015 Evropska komise narizeni
¢. 2015/232, ve kterém vyzyva clenské staty k omezeni spotreby
médnatych pripravkl na Uroven, kdy ,koncentrace médi v misté
aplikace nemaji zadny nepfijatelny dopad na zivotni prostredi
pri péstovani vSech plodin, chmel nevyjimaje [EU Journal, 2015].
Vysledky monitoringu obsahu elementarni médi v hlavkovych
chmelech v obdobi 2016-2022, které jsou uvedeny na Obrazku I,
ukazuji vyrazny pokles od roku 2017, kdy bylo narizeni EU
uvedeno do praxe. Rocnik 2016 byl posledni, ve kterém pouzivani
médnatych fungicidi nebylo omezeno. PFi dodrzeni limitu
4 kg Cu ha™' a terminu aplikace do konce ervence nepresahne
obsah médi ve chmelu v dobé sklizné hladinu 100 mg kg™'. Cetné
obsahy médi pod 20 mg kg', které odpovidaji Grovni pfirozeného
pozadi, ukazuji, Ze v ochrané téchto chmelu byly pouzity vyhradné
fungicidy neobsahujici méd’ nebo byl médnaty pripravek aplikovan
pred hlavkovanim chmele. Kromé médhnatych pfipravki jsou
v ,Metodice ochrany chmele proti peronospore chmelové
doporucovany osvédcené fungicidni sledy na bazi nemédnatych
latek (fosetyl-Al, ametoctradin, azoxystrobin, dimetomorph,
boscalid, pyraclostrobin, mandipropamid, fluopicolid). Obsah
médi v Ceskych chmelech ze sklizné 2023, ktery je v intervalovém
zobrazeni uveden na Obrazku 2, potvrzuje priznivé trendy
z poslednich let. Primérny obsah elementarni médi Cinil pouze
61,1 mgkg™ (median = 58,0 mgkg™). Jedna se o nejpriznivéjsi vysledek
za uplynulych 5 let. Hranice 100 mg/kg byla prekrocena pouze
u 7 ze 54 analyzovanych vzorkl a maximalni nalez ¢inil 134 mg/kg.

Ve vzorcich chmellG ze sklizné 2023 byl proveden podrobnéjsi
monitoring obsahu tézkych kovl. Kromé téch, které jsou uvedeny
v Tabulce 2 byl okruh rozsifen o berillium, cin, hlinik, kobalt,
molybden, vanad a zelezo. Vysledky jsou shrnuty v Tabulce 3.

Minimum (mg kg™') Maximum (mg kg™') FT' g:éf_nzilg(g;g)_ll) r;e:;?:n(znnfgkkgg_))/
<0.01 0.72 0.61
0.002 0.53 0.017 0.004
0.04 0.51 0.25 0.25
33.6 727 130 92
0.004 1.53 0.42 0.39
0.001 0.093 0.026 0.023
0.002 0.41 0.10 0.09
. .34 ¢ s
0.049 0.65 0.26 0.22
0.55 12.4 3.09 1.81
0.001 1.31 0.25 0.16
0.007 0.086 0.016 0.014
0.001 1.18 0.24 0.032
15.7 34.6 25 25
2 ot 20 0
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Figure I: Interval distribution of copper content in Czech hops in 2016—2022

N
Wy Obrazek I: Intervalové rozdéleni obsahu médi v ceskych chmelech v obdobi 2016—2022
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downy mildew (Pseudoperonospora humuli). The first application
is done before hop stringing when the emerging shoots reach
a length of 20-30 cm. After stringing, a second spraying usually
occurs when the hops are about two meters high. Zinc is regularly
applied to hops as part of foliar fertilizers. It plays an important
role in regulating nucleic acid metabolism, inhibiting ribonuclease
activity in plant tissues. It also affects the metabolism of amino
acids, proteins and sugars. Zinc levels also affect the production of
chlorophyll and gibberellins.

A comparison of the analytical results in Tables | and 2 shows
several positive trends that have occurred over the last 30 years
or so. There has been a significant decrease in the average lead
content, where this favorable trend can be attributed to the change
in additives in automotive gasoline. The decrease in mercury
content, roughly halved in average values, is the result of the overall
environmental improvement in the Czech Republic. This was
brought about by such processes as desulphurization of thermal

KR, Figure 2: Interval distribution of copper content in Czech hops from the 2023 harvest
Wy Obrazek 2: Intervalové rozdéleni obsahu médi v Ceskych chmelech ze sklizné 2023
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Z uvedenych prvku je nejtoxic-
téjsi beryllium. Jeho mnozstvi
v ekosystémech je relativné
nizké. Do ovzdusi se ve vy-
znamném mnozstvi uvoliuje
zejména spalovanim uhli. Mo-
lybden, kobalt, mangan a vanad
jsou povazovany v zivych or-
ganismech za esencialni prvky.
Napriklad kobalt je soucasti
jednoho z dulezitych zastup-
cl vitaminyd skupiny B, vitami-
nu BI2. Mangan je v rostlinach
dilezitou soucasti komplexu
rozkladajicitho vodu, ktery se
Ucastni primarni faze fotosyn-
tézy. Molybden se v rostlinach
Gcastni procest fixace dusiku,
metabolismu fosforu, prijmu
a vyuziti Zeleza. Je zakladnim
stavebnim kamenem nékterych
enzymU jako napriklad nitro-
genazy, ktera je nezbytnd pro
funkci mikroorganismt  zpro-
stredkujicich fixaci dusiku v pudé
a tim jeho dostupnost pro vyzi-
vu rostlin. Rostlinami jsou kovy
pFijimany z ptudniho roztoku ko-
Fenovym systémem, prevazné
jako kationty, ale také v hydra-
tovanych ¢&i chelatovanych for-
mach.

200-250 over / nad 250

Podékovani

Dosazené vysledky byly ziskany v ramci ,,Dlouhodobé koncepce rozvoje
vyzkumné organizace MZe RO-1324 s financni podporou Ministerstva
zemédglstvi.



power plants at the turn of the century. The content of other
metals (cadmium, nickel, chromium) has not changed substantially.
Somewhat surprising is the relatively high arsenic content. Arsenic
only becomes toxic when it is metabolically converted to other
arsenic compounds, with trivalent arsenic compounds being much
more toxic than pentavalent compounds.

By far the largest drop in values was observed in copper. Copper
fungicide products can significantly affect the elemental copper
content in hops because the methodology recommends to
use them only for the final treatment. They are used in limited
quantities in both conventional and organic hop farming. Their
effectiveness has improved in recent years, also due to new
formulations using micronized copper particles of [-2 ym. This
favorable development is the result of a broad discussion within the
EU a few years ago on reducing the use of copper-based pesticides
to a level of 4 kg of pure copper/ha/year. An evaluation of a |0—year
monitoring field study showed an acceptable risk to soil micro-
organisms at a dose not exceeding 4 kg Cu/halyear for a period of
8 years. Based on the evaluation of confirmatory studies, in 2015
the European Commission issued Regulation 2015/232 calling on
Member States to limit the consumption of copper products to
a level where “levels of copper at the application site do not cause
any unacceptable effect on the environment” in the cultivation
of all crops, including hops [EU Journal, 2015]. The results of the
monitoring of elemental copper content in cone hops from 2016—
2022, presented in Figure |, show a significant decrease since
2017, when the EU regulation was implemented. The year 2016
was the last year in which the use of copper fungicides was not
restricted. If the limit of 4 kg Cu ha™' and the application date by the
end of July is respected, the copper content in hops at harvest time
will not exceed 100 mg kg™'. The numerous copper levels below
20 mg kg™, which correspond to natural background levels, indicate
that only copper-free fungicides were used in the protection
of these hops or a copper product was applied before the hop
cones were formed. In addition to copper-based products, the
“Methodology for the Protection of Hops” recommends proven
non-copper-based sequences of fungicides against downy mildew
(fosetyl-Al, ametoctradin, azoxystrobin, dimethomorph, boscalid,
pyraclostrobin, mandipropamid, fluopicolide). The copper content
in Czech hops from the 2023 harvest, which is shown in Figure 2
in an interval view, confirms the favorable trends of recent years.
The mean elemental copper content was only 61.1 mg kg™ (median
= 58.0 mg kg™'). This is the most favorable result in the past five
years. The limit of 100 mg/kg was exceeded in only 7 of 54 samples
analyzed and the highest value found was 134 mg/kg.

A more detailed monitoring of the heavy metal content in hop
samples from the 2023 harvest was carried out. In addition
to those listed in Table 2, the range was extended to include
beryllium, tin, aluminum, cobalt, molybdenum, vanadium and iron.
The results are summarized in Table 3. Of the elements listed, the
most toxic is beryllium. Its levels in ecosystems are relatively low.
It is released into the air in significant quantities mainly through
coal combustion. Molybdenum, cobalt, manganese and vanadium
are considered essential elements in living organisms. Cobalt, for
example, is part of one of the important representatives of the
B vitamin group, vitamin B12. Manganese is an important component
of the water-degrading complex in plants, which is involved in
the primary phase of photosynthesis. Molybdenum is involved in
the processes of nitrogen fixation, phosphorus metabolism, and
iron uptake and utilization in plants. It is a building block of some
enzymes such as nitrogenase, which is essential for the function of
micro-organisms facilitating nitrogen fixation in the soil and hence
its availability for plant nutrition. Metals are taken up by plants
from the soil solution through the root system, mainly as cations
but also in hydrated or chelated forms.
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Czech hops and beer culture
as a UNESCO World Heritage Site

@
6%
Cesky chmel a pivni kultura
jako svetové dédictvi UNESCO




Czech hops and Czech beer culture are two complementary
elements that form an integral part of Czech identity and traditions.
Czech hops, known for their high quality and specific properties,
are the basic ingredient of Czech beer, which is famous all over
the world. Without quality Czech hops, beer would not have its
characteristic taste and aroma, which are appreciated by both local
beer lovers and foreign visitors. The Czech beer culture, which
has developed over centuries, includes not only the production
of beer itself, but also traditional breweries, pubs and customs
associated with the consumption of this beverage. Coincidentally,
both elements are part of the UNESCO World Heritage activities,
which only emphasizes their importance not only for Czech
society.

Zatec and the Landscape of Saaz Hops as a UNESCO
World Heritage Site

For centuries, Saaz hops have been considered one of the best
in the world. The first mentioning of hop growing in the region
dates back to the llth century, when Zatec was an important
center of trade in this commodity. The unique microclimate, the
composition of soil and the long-term experience of local growers
have given rise to hops that stand out for their finesse, aroma and
bitterness — properties that are ideal for the brewing of first-class
beer.

The landscape around Zatec is characterized by extensive hop
fields that stretch into the distance and form a picturesque part of
the Czech landscape. These hop fields are not just an agricultural
area, but a living legacy of the past, where traditional hop-growing
methods are combined with modern technologies.

The town of Zatec, as the hop-growing center of the region,
initiated the nomination of this area to the UNESCO World
Heritage List. This prestigious list of sites of outstanding value to
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Cesky chmel a &eska pivni kultura jsou dvé vzajemné se dopliiuijici
slozky, které tvori nedilnou soucast Eeské identity a tradic. Cesky
chmel, znamy svou vysokou kvalitou a specifickymi vlastnostmi,
je zakladni ingredienci Ceského piva, které je proslulé po celém
svété. Bez kvalitniho ceského chmele by pivo nemélo svou
charakteristickou chut a aroma, které ocenuji nejen mistni
milovnici piva, ale i zahrani¢ni navitévnici. Ceska pivni kultura,
ktera se vyvinula po staleti, zahrnuje nejen samotnou vyrobu piva,
ale také tradicni pivovary, pivnice a zvyklosti spojené s konzumaci
tohoto napoje. Shodou okolnosti jsou oba prvky soucasti aktivit
spojenych se svétovym dédictvim UNESCO, coz jen potvrzuje
jejich vyznam nejen pro ceskou spolecnost.

Kulturni krajina Zatec a krajina zateckého chmele jako
pamatka svétového dédictvi UNESCO

Zatecky chmel je po staleti povazovan za jeden z nejlepSich na
svét&. Prvni zminky o péstovani chmele v této oblasti pochazeji uz
z |1. stoleti, kdy byl Zatec vyznamnym strediskem obchodovani
s touto komoditou. Unikétni mikroklima, sloZeni pudy a dlouhodobé
zkuSenosti mistnich péstiteli daly vzniknout chmelu, ktery vynika
svou jemnosti, aroma a horkosti — vlastnostmi, které jsou idealni
pro vyrobu prvotfidniho piva.

Krajina okolo Zatce je charakteristickd rozsahlymi chmelnicemi,
které se tahnou do dalky a tvori malebnou soudast ceské krajiny.
Tyto chmelnice nejsou jen zemédélskou plochou, ale predstavuji
Zivy odkaz minulosti, kde se prolind tradiéni zplisob péstovani
chmele s modernimi technologiemi.

Mésto Zatec jako chmelaiské centrum oblasti bylo iniciatorem
nominace tohoto Gzemi na Seznam svétového dédictvi UNESCO.
Tento prestizni seznam mist, ktera maji vyjimecnou hodnotu
pro celé lidstvo z hlediska kulturniho nebo prirodniho dédictvi,
je spravovan Organizaci OSN pro vzdélani, védu a kulturu
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humanity in terms of cultural or natural heritage is managed by the
United Nations Educational, Scientific and Cultural Organization
(UNESCO), which was founded in 1945. The list was created
in 1972 with the adoption of the Convention Concerning the
Protection of the World Cultural and Natural Heritage.

The Czech Republic currently has a total of 17 sites with UNESCO
World Heritage status, which can be divided into three working
categories: historic urban cores, solitary buildings and cultural
landscapes. In 2023, the only hop-growing region in the
world was added to the list, telling the story of hop-
growing in the countryside and hop processing in the
town of Zatec. Zatec and the landscape of Saaz hops is therefore
a cultural landscape that has been and continues to be shaped by
man for centuries; this region bears witness to the tradition of
hop growing, breeding and processing. Zatec and its landscape
have preserved a number of specific structures, buildings and
technological ensembles that have not been preserved in such
a high density anywhere else in the world.

Significance of the inscription for the town,

landscape and hops

The inscription of Zatec and the Landscape of Saaz hops is an
important recognition that has a far-reaching impact not only on
the region but also on the entire Czech Republic. This inscription
is a recognition of the historical and cultural importance of the
Zatec region, which is famous for its long tradition of growing high-
quality hops, as well as a confirmation that this area is a unique
asset that must be protected and preserved for future generations.
UNESCO World Heritage status entails a commitment to protect
this unique cultural and natural asset, which means that specific
protection procedures and measures will be put in place to
preserve this landscape in its authentic form for our descendants.
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(UNESCO), ktera byla zalozena v roce 1945. Seznam vznikl v roce
1972, kdy byla pfijata Umluva o ochrané svétového kulturniho
a prirodniho dédictvi.

Ceska republika ma v soucasné dobé celkem 17 pamétek se
statusem svétového dédictvi UNESCO, které mizeme pracovné
rozdélit do tFi kategorii: historicka méstska jadra, solitérni stavby
a kulturni krajiny. V roce 2023 byla zapsana dosud jedina
chmelarska krajina na svété, ktera pi"edstavuje pribéh
péstovani chmele v krajiné€ a zpracovani chmele ve mésté
Zatci. Zatec a krajina zZateckého chmele je tedy kulturni krajmou
kterou po staleti utvarel a stale utvari clovék, toto Uzemi prinasi
svédectvi o tradici péstovani, Slechténi a zpracovani chmele.
V Zatci i krajiné se dochovalo mnoZstvi specifickych konstrukei,
staveb a technologickych soubord, které se v takové koncentraci
nedochovaly nikde jinde na svété.

Vyznam zapisu pro mésto, krajinu a chmel

Zépis Zatce a krajiny Zateckého chmele je vyznamnym uznanim,
které ma dalekoséhl)’l dopad nejen na region, ale i na celou Ceskou
republiku. Tento zipis_predstavuje nejen uznani historického
a kulturniho vyznamu Zatecka, které je proslulé svou dlouhou
tradici péstovani kvalitniho chmele, ale také potvrzeni, Ze tato
oblast je unikatni hodnotou, kterou je nezbytné chranit a udrzovat
pro budouci generace. Status svétového dédictvi UNESCO prinasi
zavazek k ochrané tohoto jedineéného kulturniho a prirodniho
bohatstvi, coz znamena, Ze budou zavedeny specifické ochranné
postupy a opatfeni, aby tato krajina zUstala zachovana v autentické
podobé i pro nase potomky. Tento prestizni status také napomaha
posilovani lokalniho patriotismu a hrdosti obyvatel na jejich krajinu,
pamatky a tradicni Cesky chmel. Zapis totiz neni jen formalnim
ocenénim, ale také zdrojem nového kulturniho a historického
povédomi mezi mistnimi obyvateli, ktefi se stavaji hrdymi



This prestigious status also helps to foster local patriotism and
pride of the inhabitants in the landscape, monuments and traditional
Czech hops. The inscription is not only a formal recognition, but
also a source of new cultural and historical awareness among local
residents, who become proud guardians of this heritage. For the
region, it means strengthening the identity and cohesion of the
community, which now has even more reasons to be proud of its
home and its importance to the whole world.

The second key aspectis an increased interest from tourists not only
from the Usti Region and the entire Czech Republic, but also from
abroad. Being on the list acts as a strong magnet for visitors who
are attracted by the prestige and uniqueness of the place. Tourism
supported by this international recognition brings economic
benefits, increases revenues and supports local businesses, from
hotels and restaurants to small craft workshops and gift shops.
In addition, tourist interest often leads to further infrastructure
development, which can bring long-term improvements in the
quality of life for local residents.

Lastbutnot least, the inscription is associated with media attention,
as was also shown by the example of Zatec and the landscape of
Saaz hops. Since September 2023, there has been a significant
increase in the interest of journalists and media agencies, which are
starting to cover the area nationally and internationally, speaking
not only about the built heritage but about hop growing in general.

There has also been a major shift at the presentational and
professional level since the inscription. Cooperation is now offered
by leading professional and educational institutions. The first joint
action was established with the National Museum of Agriculture,
where intensive work is currently underway to prepare a joint
exhibition dedicated to Zatec and the hop-growing landscape.
This exhibition, located in the Prague Museum premises, will be
designed as an attractive invitation to the hop-growing region and
the town. This, it brings visitors closer to the uniqueness of this
area and its rich hop-growing tradition.

Beer culture in the Czech Republic - a living element of
world heritage

The World Heritage agenda is diverse. While cultural landscapes
are classified as tangible assets, the intangible aspects of cultural
heritage such as customs, traditions, traditional production
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strazci tohoto dédictvi. Pro region to znamena posileni identity
a soudrznosti komunity, ktera ma nyni jesté vétsi divod byt hrda
na svdj domov a jeho vyznam pro cely svét.

Druhym klicovym aspektem je zvySeny zijem turisti nejen
z Usteckého kraje a celé Ceské republiky, ale i ze zahraniéi. Zapis
na seznam totiz funguje jako silny magnet pro navstévniky, ktefi
jsou pritahovani prestizi a unikatnosti mista. Turismus, podporeny
timto mezinarodnim uznanim, prinasi ekonomické vyhody, zvysuje
prijmy z cestovniho ruchu a podporuje mistni podniky, od hotelt
a restauraci az po malé remesliné dilny a prodejny suvenyrt. Kromé
toho zijem turistd ¢asto vede k dalSimu rozvoji infrastruktury,
coz muze prinést dlouhodobé zlepsSeni kvality Zivota pro mistni
obyvatele.

V neposledni Fadé je se zapisem spojena medidlni pozornost, jak
se ostatné ukazalo i na p¥ikladu Zatce a krajiny Zateckého chmele,
od zaFi 2023 vyrazné roste zijem novindfu a medidlnich agentur,
které o této oblasti zacinaji informovat na narodni i mezinarodni
Urovni, a to nejen o stavebnim dédictvi, ale o chmelarstvi obecné.

Od zapisu doslo také k vyznamnému posunu na prezentacni
i odborné drovni. Spolupraci nyni nabizeji predni odborné
a vzdélavaci instituce. Jako prvni byla navazana spoluprace
s Narodnim zemédélskym muzeem, kde se aktudlné intenzivné
pracuje na pFipravé spoleéné expozice vénované Zatci a chmelaiské
krajiné. Tato expozice, umisténa v prostorach muzea v Praze,
bude navrzena jako atraktivni pozvanka do chmelarského regionu
a mésta, &imz priblizi navstévnikim jedinecnost této oblasti a jeji
bohatou tradici péstovani chmele.

Pivni kultura v Ceské republice - Zivy prvek svétového
dédictvi

Agenda svétového dédictvi je rozmanitd, zatimco kulturni krajiny
se Fadi mezi hmotné statky, nehmotné aspekty kulturniho dédictvi,
jako jsou obyceje, zvyky, tradicni vyrobni postupy ¢i oslavy, jsou
zaznamenany v Seznamu nehmotného kulturniho dédictvi. Tento
seznam byl vytvoFen na zakladé Umluvy o ochrané nehmotného
kulturniho dédictvi, ktera byla prijata v roce 2003 a ma za cil
chranit a propagovat kulturni praktiky, tradice, vyjadreni, znalosti
a dovednosti, které jsou predavany z generace na generaci. A pravé
na tento seznam nyni miti Pivni kultura v Ceské republice.
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methods or celebrations are inscribed on the Intangible Cultural
Heritage List. This list was created under the Convention for
the Safeguarding of the Intangible Cultural Heritage, which
was adopted in 2003 and aims to protect and promote cultural
practices, traditions, expressions, knowledge and skills that are
passed on from generation to generation. And it is this list that
Beer Culture in the Czech Republic is now heading for.

Beer in the Czech Republic is much more than just a beverage, it is
part of the national identity and culture. Not only do Czechs love
to drink beer, but they also know how to enjoy it and consider it
an integral part of their culture. Brewing is deeply rooted here.
Traditional Czech pubs, where beer is poured into glass tankards
and where people meet, talk and celebrate, are a symbol of Czech
hospitality and social life.

While Zatec and the landscape of Saaz hops can already proudly
bear the designation of a World Heritage Site, Beer Culture in the
Czech Republic is just beginning its journey towards this prestigious
recognition. In recent years, the Czech Beer and Malt Association,
which is behind this ambitious project, has successfully entered
beer culture into the regional lists of the South Bohemian and Pilsen
areas. In 2023, in cooperation with an advisory board of leading
historians, sociologists and ethnologists, a nomination application
for inclusion on the List of Intangible Assets of Traditional Folk
Culture of the Czech Republic was prepared and submitted in
February 2024. However, the road to inclusion on the UNESCO
Representative List of Intangible Cultural Heritage of Humanity
will still be a long and challenging one.

Since 2016, the Belgian beer culture has also been inscribed on
the UNESCO Intangible Cultural Heritage List, which at first
glance could represent a competitive disadvantage for the Czech
beer culture. However, the Belgian beer culture is characterized
mainly by its diversity and the variety of approaches to brewing
and beer consumption. Belgium boasts almost 1,500 beers, which
are produced by different fermentation methods. Each region in
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Pivo je v Ceské republice mnohem vic neZ jen népoj, je to sou¢ast
narodni identity a kultury. Cesi pivo nejen s oblibou konzumuj,
ale také si ho umi vychutnat a povazuji ho za nedilnou soucast
své kultury. Pivovarnictvi ma zde hluboké koreny. Tradi¢ni ceské
pivnice, kde se pivo ¢epuje do pullitrd a kde se lidé setkavaji, diskutuji
a slavi, jsou symbolem ceské pohostinnosti a spolecenského zZivota.

Zatimco Zatec a krajina Zateckého chmele jiz mohou hrdé nést
oznaéeni svétového dédictvi, Pivni kultura v Ceské republice
teprve zaéina svou cestu k tomuto prestiznimu uznani. Cesky svaz
pivovary a sladoven, ktery stoji za timto ambiciéznim projektem,
v uplynulych letech Uspésné zapsal pivni kulturu do regionalnich
seznami JihoCeského a Plzeriského kraje. V roce 2023, ve
spolupraci s poradnim sborem slozenym z prednich historikd,
sociologli a etnologd, byla pripravena a v (noru 2024 odevzdana
nominacni prihlaska k zarazeni na Narodni seznam nematerialnich
statk( tradiéni lidové kultury Ceské republiky. Cesta k zaFazeni na
svétovy Reprezentativni seznam nehmotného kulturniho dédictvi
UNESCO vsak bude jesté narocna a dlouha.

Na seznamu nehmotného kulturniho dédictvi UNESCO figuruje
od roku 2016 také belgicka pivni kultura, coz by na prvni pohled
mohlo predstavovat konkurencni nevyhodu pro ceskou pivni
kulturu. Nicméné belgicka pivni kultura se vyznacuje predevsim
svou rozmanitosti a pestrobarevnou paletou pristupi k vyrobé
a konzumaci piva. Belgie se mlze pochlubit témér | 500 druhy
piv, které jsou vyribény ruznymi zplsoby kvaseni. Kazdy region
v Belgii ma své specifické odridy chmele a metody, které davaji
pivim jedinecny charakter. Pivo v Belgii navic neni jen niapojem,
ale také kli¢ovou soudasti kulinarské kultury — vyuziva se pri
vareni, napfiklad pri vyrobé syri omyvanych pivem, a je bézné
parovano s potravinami pro zlepSeni gastronomického zazitku.
Tato rozmanitost je hlavnim rysem belgické pivni kultury.

Definice Pivni kultury v Ceské republice, na rozdil od belgické, je
hluboce zakotvena ve spolecenskych a kulturnich aspektech, které
pivni tradici obklopuji. Kli¢ovymi prvky jsou priprava piva, jeho



Belgium has its own specific hop varieties and methods that give
the beers their unique character. Moreover, beer in Belgium is not
just a beverage but also a key part of the culinary culture - it is
used in cooking, for example in the production of beer-washed
cheeses, and is commonly paired with food to enhance the dining
experience. This diversity is a major feature of the Belgian beer
culture.

The definition of beer culture in the Czech Republic, unlike that of
Belgium, is deeply embedded in the social and cultural aspects that
surround the beer tradition. The key elements are the preparation
of beer, the way it is served, the way it is tasted and consumed, but
also the time spent together and the symbolism that accompanies
these activities. In this process, the roles of brewers who preserve
the traditional practices, bartenders who ensure quality and create
a link between producers and consumers, and actual consumers
who make an important contribution to shaping the social and
cultural dimensions of beer culture, are essential.

Unlike tangible heritage, which is closely linked to preserved
valuable buildings, collections of buildings and urban or landscape
units of “Unesco” value, intangible heritage is closely linked to
living bearers - people who are committed to maintaining and
passing on beer culture. In the Czech Republic, the bearers of beer
culture are all those involved in maintaining it, from producers,
distributors and bartenders to the consumers themselves. These
are ordinary citizens, regulars, beer enthusiasts of different ages,
professions and social status, women and men. In the coming years,
the task of the Czech Beer and Malt Association is to unite these
players in an organization and to work to promote and preserve
this cultural tradition. At the same time, it will be necessary to
continue the already initiated preventive policy of promoting
responsible consumption and further support the expansion of
professional brewing education.

If the nomination for the national list is successful at the end of this
year, the nomination process for the world list can be launched in
the near future.

Conclusion

Zatec and its surrounding region
areasymbol of its rich hop-growing
history and tradition. Its status as
a UNESCO World Heritage Site
generates a great deal of interest.
Czech hops bearing the Protected
Designation of Origin label are
grown in the local landscape and
are intrinsically linked to the Czech
beer culture. The potential for
beer culture in the Czech Republic
lies in combining this tradition with
other symbols of national identity,
such as Zatec and the Landscape
of Saaz Hops, which can further
strengthen the prestige of Czech
beer on the world stage and
attract the attention of both beer
lovers and cultural tourists.
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servirovani, zpusob degustace a konzumace, ale také spoleéné
traveni casu a symbolika, ktera tyto aktivity provazi. V tomto
procesu jsou zasadni role producentt, ktefi uchovévaji tradi¢ni
postupy, vycepnich, ktefi zajistuji kvalitu a tvori spojovaci ¢lanek
mezi vyrobci a konzumenty, a samotnych konzumentd, ktefi
vyznamné prispivaji k formovani socidlnich a kulturnich dimenzi
pivni kultury.

Na rozdil od hmotného dédictvi, které je pevné spjato
s dochovanymi hodnotnymi stavbami, soubory staveb
a urbanistickymi ¢ krajinnymi celky nesoucimi ,unescové
hodnoty, je nemateridlni dédictvi Uzce propojeno se Zzivymi
nositeli — lidmi, ktefi se zavazali pivni kulturu udrzovat a predavat
dal. V Ceské republice jsou nositeli pivni kultury v3ichni, kdo se
podileji na jejim udrzovani, od vyrobcd, distributord a vycepnich
az po samotné konzumenty. Témi jsou bézni obyvatelé, Stamgasti,
pivni nadSenci riznych vékovych kategorii, profesi a socidlniho
postaveni, zeny i muzi. Ukolem Ceského svazu pivovar(i a sladoven
je v nadchazejicich letech tyto aktéry organizaéné sjednotit a dale
pracovat na propagaci a uchovani této kulturni tradice. Zaroven
bude nezbytné pokracovat v jiz zahajené preventivni politice
propagace zodpovédné konzumace a dile podporovat rozsirovani
odborného pivovarnického vzdélavani.

Pokud bude nominace na narodni seznam koncem tohoto roku
Uspésna, v nasledujicich letech mize byt zahdjen proces nominace
na svétovy seznam.

Zavér

Zatec a jeho okolni krajina jsou symbolem bohaté chmelarské
historie a tradice. Status svétového dédictvi UNESCO mu prinasi
velky zajem. Cesky chmel nesouci znaéku Chrinéného znaeni
puvodu je péstovan ve zdej$i krajiné a je neodmyslitelné spjat
s &eskou pivni kulturou. Potencial pro Pivni kulturu v Ceské
republice spociva ve spojeni této tradice s dalSimi symboly narodni
identity, jako je pravé Zatec a jeho chmela¥ska krajina, coz méze
dale posilit prestiz ceského piva na svétové scéné a prilakat
pozornost nejen milovnikd piva, ale i kulturnich turistd.




A unique ensemble of chimneys
at sulfurization chambers in Zatec
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Introduction

The buildings used for hop processing and storing located in
the town of Zatec include a complex of sulfurization chambers,
which served to preserve hops before their export abroad. The
most striking elements of Zatec’s sulfurization chambers are
tall chimneys dominating the town’s urban planning structure
and skyline. This extraordinary heritage was one of the reasons
why the town and its surrounding hop-growing landscape were
inscribed on the UNESCO World Heritage List in 2023.

Thorough historical and field research of these buildings was
commissioned by the town of Zatec, with support provided by
the Ministry of Culture, and was carried out by the authors of this
paper in 2022. The research also focused on the broader context
of the historical development of hop sulfurization in both our country
and abroad, in particular on buildings used for this purpose. The
present text provides information on the circumstances under which
the chimneys at sulfurization chambers in Zatec were built as well as
the basics of their functioning. In addition, it describes the uniqueness
of this complex in the past and most importantly at present.

Chimneys at sulfurization chambers in Zatec

The project focused on preserved standing chimneys at sulfurization
chambers (including those of which only torsos above the roof level
have survived). These were identified on the basis of earlier work
on the history of hop-growing buildings in Zatec and databases of
factory chimneys as well as through historical and field research.
Additional chimneys used for sulfurization chambers were recorded,
which however were either lowered below the roof level or
demolished (usually with the whole building) in the past.

In total, 22 preserved chimneys and 6 visible torsos were documented.

In addition, the records include 7 chimneys that were lowered below
the roof level and 9 that were completely demolished.

Fi gure : Ensemble of hop warehouses with ¢ mneys in Zate
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Uvod

Nedilnou soucasti staveb slouzicich ke zpracovani a skladovani
chmele stojicich na izemi mésta Zatce je i komplex sirnych komor.
Ty slouzily konzervaci chmele pred jeho exportem do zahranici.
NejvyraznéjSim prvkem zZateckych sirnych komor jsou vysoké
kominy, které se dominantnim zplsobem uplatiuji v urbanismu
i panoramatu mésta. | diky tomuto mimoradnému fondu bylo
mésto spolecné s chmelarskou krajinou v jeho okoli v roce 2023
zapsano na Seznam svétového dédictvi UNESCO.

V roce 2022 probéhl na objednivku mésta Zatce a za podpory
Ministerstva kultury podrobny historicky vyzkum a terénni
pruzkum téchto staveb, ktery provedli autofi tohoto prispévku.
V ramci vyzkumu byly zkoumany i Sirsi souvislosti historického
vyvoje sifeni chmele u nas i v zahranici, predevsim ve vztahu ke
stavbam, které k tomuto ucelu slouzily. Predlozeny text tak prinasi
informace o okolnostech vystavby kominu Zateckych sirnych
komor a o jejich funkéni podstaté. Zaroven popisuje, ¢im je tento
komplex historicky a predevsim v soucasnosti tolik unikatni.

Kominy sirnych komor v Zatci

Projekt se zaméril na dochované stojici kominy slouzici sirnym
komorém (vEetné takOV)"ch z nichi se dochovala jen torza nad
zpracovani déjin chmelarskych staveb v Zatci & v databazich
tovarnich komind, ale i pfimo historickym a terénnim vyzkumem.
Kromé toho byly evidovany i dalsi kominy slouzici sirnym komoram,
které byly v minulosti bud’ sneseny pod uroven strechy, pripadné
byly zboreny (zpravidla s celym objektem).

Souhrnné tak bylo evidovano 22 dochovanych komint a 6 jejich
viditelnych torz. Kromé nich pak evidence obsahuje 7 komind,
které byly sneseny pod uroven stiechy a 9 takovych, které byly
zcela zboreny.

Wy The tall modern building in the m:ddle is the Hop Lighthouse built in 2009-2010.
Photo: Martin Vonka.
Obrazek I: Komplex chmelarskych skla
Moderni vysokd stavba uprostred je Chmelovy majak vybudovany v letech 2009-2010.
Foto: Martin Vonka.

kominy na iateckém Praiském predmésti.
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Hop sulfurization and the function of chimneys

A sulfurization chamber, which served to preserve hops, occupied
several stories. A heating chamber was located on the lowest
floor. This is where sulfur was ignited on grates designed for this
purpose. Above the heating chamber, there was a high-vaulted (or
otherwise high- ceilinged) space divided by wire slats (in Zatec
they were always on two levels).

iy
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S Figure 2: Section through a pair of sulfurization chambers in the construction
KXY documentation of hop warehouse no. 380. Clearly visible (from the bottom)
are the heating chamber, a pair of wire slats, openings for exhaust fumes and

openings with stepped grates for inserting neutralizing products.

Photo: Archive of the Municipal Authority of Zatec, building files, file no. 380 (cut-out).
Obrazek 2: Rez dvojici sirnych komor ve stavebni dokumentaci k chmelaFskému
skladu ¢p. 380. Dobre patrné jsou (odspoda) topenisté, dvojice draténych lisek, otvory
pro odtah zplodin a otvory se stupriovitymi roSty na vkladani neutralizachich pripravkd.
Foto: Spisovna Mé&stského tifadu Zatec, stavebni slozky, slozka cp. 380 (vyFez).

Although Zatec sulfurization chambers are characterized by their
tall chimneys, a sulfurization chamber itself did not really need a tall
chimney for its function. In general, one of the main purposes of
factory chimneys was to provide draft to the heating chamber.
However, this aspect did not play an important role in sulfurization
chambers (as will be discussed later). Instead, a second purpose
came to the fore. In fact, a chimney at the sulfurization chamber was
primarily built to draw off sulfur fumes high above the urban area to
eliminate their negative impact on urban life as much as possible. The
fumes were discharged into the chimney through an opening at the
highest point of the chamber. The opening was closed with a door
and could be controlled from outside the sulfurization chamber.

Lockfeuer or when the chimney does not draw well

The fact that sulfurization chambers were built in densely populated
urban areas naturally played a significant role in the process of
approving these buildings and their equipment. The approval was
the responsibility of the district authority. The building in question
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Sifeni chmele a funkce komina
Sirna komora, ve které se konzervoval

chmel, zaujimala
ve kterém dochazelo k zapalovani siry na k tomu uzpUsobenych
roStech. Nad topeniStém se nachazel zaklenuty (Cijinak zastropeny)
vysoky prostor rozdéleny draténymi liskami (v pripadé Zatce vzdy
ve dvou vyskovych Grovnich).

Prestoze jsou Zzatecké sirné komory typické svymi vysokymi
kominy, tak sirna komora jako takova sama o sobé vysoky komin
vylozené pro svou funkci nepotrebovala. Jednou z hlavnich
funkci tovérnich kominl bylo poskytovani tahu topenisti. Ten
ale u sirnych komor (jak bude dale Feceno) nehral takovou roli,
naopak do popredi vystoupila funkce druha. Komin pfi sirné
komore totiz slouzil prakticky pouze odvadéni sirnych zplodin
vysoko nad méstsky prostor tak, aby byl co nejvice eliminovan
jejich negativni dopad na Zivot ve mésté. Zplodiny byly do komina
svedeny otvorem v nejvyssim misté komory. Otvor byl uzavreny
dvirky a jejich otevirani se dalo ovladat vné sirného prostoru.

Lockfeuer, aneb kdyz nechce tahnout komin

Fakt, Ze byly sirné komory budovany v husté méstské zastavbé,
hral samozrejmé podstatnou roli pri schvalovani téchto staveb
a jejich zafizeni. Jejich schvaleni mél na starosti okresni Urad,
ktery danou stavbu podroboval Fizeni, jez kromé ohledli obecné
Zivnostenskych resilo i ohledy technické, zdravotni a hygienické.
Detailné se tak vyjadroval k podobé zafizeni objektu, jeho vlivu na
okoli a v téchto intencich jej také schvaloval.

Jednou z hlavnich otazek byla optimalni vyska komina, jez by
zajistila rozptyl sirnych zplodin v dostate¢né vySce nad méstem.
V poloviné 80. let 19. stoleti byla jako minimalni uvadéna vyska
komina 6 metrd nad stfe$ni rovinou, nebo nad hreben strechy.
Ve druhé poloviné 80. let 19. stoleti byly kominy nad sirnymi
komorami navrhovany s vyskou 25 metri nad terénem, avsak
v pripadé, Ze se objekt nachazel v husté zastavbé, musel byt vysoky
30 metru. Tato vyska se ustalila az do poloviny 90. let 9. stoleti.
Tehdy ale byla i tato vyska vyhodnocena jako nedostatecna a bylo
nafizeno kominy stavét vysoké alespon 35 metri nad terénem.
Tato vyska nakonec byla definitivni a vS§echny mladsi kominy tak jiz
byly realizovany (s vyjimkami podlozenymi splnénim konkrétnich
podminek danych situaci).

Druhym opakované reSenym tématem byla instalace vhodnych
chemickych pripravku, jez by dokazaly absorbovat a neutralizovat
z komor odtahovany oxid sifi¢ity. V prubéhu ¢asu se ménilo jejich
sloZeni, az nakonec bylo vyzadovano pouzivani vapenného mléka
a zvlhéeného oxidu horeénatého. Co se nezménilo, byl zplsob
jejich aplikace. Od 80. let 19. stoleti do druhé svétové valky tak bylo
narizovano do prostoru komina tésné nad odtah ze sirnych komor
instalovat stupfovity rost, na néjz byly dané pripravky umistovany.

souvisejicim s kominy sirnych komor pak bylo zajisténi dostateéného
kominového tahu. Ten byl omezeny nejen nizkou teplotou
odchazejicich sirnych zplodin, ale také skutecnosti, Ze oxid sificity
je tézsi nez vzduch. Prestoze veskeré sirné komory byly budovany
se vzduchovymi kanaly, jez prisavaly vzduch z urovné terénu, coz
mélo zajistit prirozenou ventilaci, bylo toto reseni zfejmé velmi
omezené —a to i vzhledem k obdobi, kdy siFeni nejcastéji probihalo
— tedy na podzim.

Re3eni podpory odtahu zplodin z komor nabyvalo Fady podob.
V poloviné 80. let 19. stoleti okresni Urad nafizoval na hlavu komina
instalaci otocnych zafizeni, ktera by natacenim s vanoucim vétrem
podporovala tah komina. Na zakladé studia ikonografickych
pramenl vime, Ze se ale prili§ nerozsifila a v pozdéjsi dobé,
priblizné od pocatku 90. let 19. stoleti, jiz jako podminka kolaudace
provozovny nebyla uvadéna. Velmi Casto byla naopak provedena
instalace nejriznéjsich deflektord. Jednalo se o specialné tvarované
ocelové nastavce osazené na hlavé komina, které podporovaly tah
komina proudénim vzduchu a naopak branily vétru srazet zplodiny
zpét do priduchu.
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30m 1887 (patmé) 25m 1895 #Am 1913

Flgure 3:A selectlon of Zatec chimneys at sulfurization chambers showing how the requtrements for thelr height changed over time (the indicated height corresponds
KXY to the requirements valid at the time of construction of the chimney). Photo: Martin Vonka, 2022.
Obrazek 3: Vybér Zateckych komini sirnych komor prezentujici, jakym zptisobem se s dobou ménily ndroky na jejich vysku (uvedena vyska udava hodnotu z doby vystavby komina).
Foto: Martin Vonka, 2022.

was subject to a procedure that dealt with technical, health and
hygiene aspects in addition to general trade considerations. The
district authority submitted detailed comments on the form of the
building’s equipment and its impact on the surroundings and the
approval process was based on such criteria.

One of the main issues was the optimum height of the chimney,
ensuring the dispersion of sulfur fumes at a sufficient height above
the city. In the mid-1880s, the minimum height of the chimney was
stated to be 6 meters above the roof level or the roof ridge. In the
second half of the 1880s, chimneys at sulfurization chambers were
designed to be 25 meters above ground level. If the building was
located in an area with a high building density, the required height
was 30 meters. This remained unchanged until the mid-1890s. At
that time, however, even this height was considered insufficient
and chimneys were ordered to be built at a height of at least
35 meters above the ground. This was the final height and all younger
chimneys were built in accordance with this rule (with exceptions
based on specific conditions).

The second recurring topic was the application of suitable
chemical products capable of absorbing and neutralizing sulfur
dioxide extracted from the chambers. Their composition changed
over time. In the end, it was mandatory to use whitewash and
moistened magnesium oxide. What did not change, however,
was the application method. From the 1880s up until the Second
World War, it was required to use a stepped grate installed in the
area of the chimney just above the sulfurization chamber exhaust.
The chemical products were placed on this grate.
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Figure 5: View of and sectlon through the deflector in the design documentatlon
Ny of the chimney of the warehouse no. 313 from 1900.

Source: archive of tovarnikominy.cz, not inventoried (cut-out).
Obrazek 5: Pohled a rez deflektorem v planové dokumentaci komina skladu
pfi &p. 313 z roku 1900. Zdroj: Archiv tovarnikominy.cz, neinventarizovdno (vyrez).

Nejstar$i materialy ke schvalovani sirnych komor v Zatci udavaji
jako podminku schvaleni i instalaci Bunsenova kahanu ¢i horaku
do pruduchu komina, jehoz Gcelem mélo byt predevsim ohrati
vzduchu v kominé, a tim navozeni umélého tahu.

r Ohrati vzduchu v kominé bylo principem i dalSiho zpusobu.

Figure 4 Roofpar the pedestal on the fourth floor of no. 1148 with a closed K umélému navozeni tahu v kominé& dochdzelo zapdlenim paliva
Wy door (probably coupled with some type of grate in the chimney flue). v jeho spodni ¢asti. Postup je oznacovany jako lockfeuer. K tomuto
Photo: Martin Vonka, 2022. Ucelu se tradi¢né pouzivalo uhli a byl pro néj v dolni ¢asti komina
Obrézek 4: Podstiesni cdst podstavce ve 4. NP &p. 1148 s uzavienymi dvirky vytvofen samostatny otvor uzaviratelny dvifky, za nimiz se
(patrné k néjakému typu rostu v priduchu komina). Foto: Martin Vonka, 2022. nachazel rost.
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As mentioned above, the biggest challenge related to the chimneys
at sulfurization chambers was to ensure a sufficient chimney draft.
Limitations were posed not only by the low temperature of the
outgoing sulfur fumes but also by the fact that sulfur dioxide is
heavier than air. All sulfurization chambers were built with
air ducts that drew air in from ground level to ensure natural
ventilation. However, this solution was most likely insufficient, one
of the reasons being the time of year when sulfurization was most
commonly used — the fall.

The solution to support the extraction of fumes from the chambers
had multiple forms. In the mid-1880s, the district authority required
the installation of swivels at the head of the chimney, which rotated
with the blowing wind to support the chimney draft. However,
we know from iconographic sources that this solution was not
widespread. In later periods, from about the early 1890s onwards,
it was no longer mentioned as a prerequisite for the approval.
In fact, various deflectors were installed very often. These were
specially shaped steel extensions fitted to the head of the chimney,
which supported the chimney draft by airflow and prevented wind
from blowing the fumes back into the flue.

The oldest documents for the approval of sulfurization chambers
in Zatec specify that the installation of a Bunsen stove or burner in
the chimney flue was a prerequisite for the approval. Its purpose
was to induce an artificial draft by heating air in the chimney.

Heating air in the chimney was the principle of another applied
method as well. The artificial draft in the chimney was produced by
igniting fuel at the bottom of the chimney. This process is referred
to as lockfeuer. Traditionally, coal was used and a separate opening
was made in the lower part of the chimney, which was closed by
a door with a grate behind it.

Figure 6: A heating chambér u-'sed for lockfeuer at the foot of the chimney
R in warehouse, today‘s no. 1950. Photo: Martin Vonka, 2022.
Obrazek 6: Topenisté slouZici provedeni lockfeueru v paté komina ve skladu
s dnesnim ¢p. 1950. Foto: Martin Vonka, 2022.

From the mid-1890s onwards, theinstallation of pulsation ventilators
inducing an artificial draft was introduced as a prerequisite for the
approval of sulfurization chambers. (They were probably driven
by a manual drive or some type of gas engine because electric
current was not yet widespread in Zatec at that time.) However,
it is not clear whether their installation was common. After the
introduction of electricity, the installation of electric exhausters
was already mentioned as a prerequisite for the approval of the
facility after 1910.

In the end, these possibly proved to be the most effective and
reliable solution. Since the end of the 1920s, they have been part of
new buildings and retrofitted to existing buildings. At that time, the
redundant deflectors disappeared from the heads of the chimneys.
And the chimneys in Zatec (or at least those that have survived)
took on more or less the form we know today.
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Od poloviny 90. let 9. stoleti se pak jako podminka schvaleni
sirnych komor objevuje instalace pulzacnich ventilatorl, jez by
navozovaly umély tah (patrné pohanénych rucnim pohonem (i
néjakym typem plynového motoru, nebot’ elektricky proud nebyl
v té dobé v Zatci jesté b&zné dostupny). Neni ale jasné, zda byla
jejich instalace $iFeji realizovana. Po zavedeni elektrického proudu
se po roce 1910 jiz jako podminka schvaleni provozovny uvadi
instalace elektrickych exhaustord.
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was not implemented according to this design in the end,). From the top: an opening
closed by a door to the stepped grate, an opening for the extraction of sulfur fumes
into the chimney, an opening at the base of the chimney closed by a door with
a grate used for the artificial induction of draft by igniting fuel.
Source: Archive of the Municipal Authority of Zatec, building files, file no. 1148.
Obrazek 7: Ve vztahu k funkcnim otvordm mimordadné prehledné zpracovand

podoba projektové dokumentace komina a sirné komory (dle tohoto projektu

nakonec nerealizovand). Shora: otvor uzavreny dvirky ke stupriovitému rostu, otvor

odtahu sirnych zplodin do komina, otvor v paté komina uzavreny dvirky s rostem na
provdadéni umélého vyvolani tahu zapdlenim paliva.
Zdroj: Spisovna Méstského GFadu Zatec, stavebni slozky, slozka ¢p. 1148.

Ty se nakonec patrné ukazaly byt nejucinnéjSim a nejspolehliveéjSim
prostredkem. Od konce druhého desetileti 20. stoleti jsou soucasti
novostaveb a jsou dodatecné instalovany i do dosavadnich objektd.
V té dobé tak z hlav jejich kominl mizi v tu chvili jiz nadbytecné
deflektory a zatecké kominy, respektive ty, které se dochovaly,
ziskavaji viceméné podobu takovou, jakou zname dnes.

Proc jsou zatecké kominy tak unikatni?

Zatec neni jedinym mistem, kde by staly sirné komory. Neni ani
nejstarsim. Informaci o nejstarsi sirné komore na ¢eském Uzemi
mame datovanu k roku 1856 v Podmoklech u Décina. Jeji podobu
presné nezname (dnes jiZ nestoji), ale patrné se jednalo o strohou
stavbu bez komina. ZFejmé nejstarsi sirnou komoru na Zatecku
mizeme evidovat v Ceradicich, ktera byla vybudovana mozni jiz
v druhé poloviné 60. let 19. stoleti (nejstarsi sirné komory v Zatci



Why are chimneys in Zatec so unique?

Zatec is not the only place, and not even the oldest place, where
sulfurization chambers can be found. The oldest evidence of
a sulfurization chamber in the Czech territory — in Podmokly
near Décin — dates back to 1856. We do not know its exact form
as it does not exist anymore. It was most likely a simple building
without a chimney. Probably the oldest sulfurization chamber in
the Zatec region was recorded in Ceradice and it might have been
built as early as the second half of the 1860s (whereas the oldest
documented sulfurization chambers in Zatec date back to the late
1870s). It was surmounted by a low factory chimney with a typical
deflector on its top. The chimney was taken down at a later point
and today we can find only its torso.

Outside of Zatec, sulfurization chambers were built in a few
locations with flourishing hop growing, namely U$ték and Roudnice
nad Labem. However, most of these buildings were demolished or
destroyed (or their chimneys were taken down) later on. Today, in
both of these locations we can find only the last few sulfurization
chambers with high chimneys.

In the past, sulfurization chambers were more widespread
abroad. From the 1840s onwards, they were built extensively in
the Bavarian city of Nuremberg. Hundreds of them existed in the
city, especially in the St. Lorenz district. Similarly to Zatec, these
buildings were concentrated in dense urban areas, and therefore
the local authorities required tall chimneys to be built above the
sulfurization chambers. At the end of the Second World War, the
city became the target of massive air raids. Unfortunately, most of
these buildings fell victim to them.

Many similar tall chimneys were built in Hagenau in Alsace in the
past. The reason was also the concentration of hop trade in the
town center. Unfortunately, these buildings were later demolished
or destroyed without exception.

Alarge concentration of sulfurization chambers can be documented
in Bamberg in Upper Franconia. Several dozen hop warehouses
with sulfurization chambers could be found in the courtyards of
villas of wealthy hop merchants in the Hain town district. They
were located outside the historic town center, and therefore
the local authorities apparently did not require tall chimneys to
be built over the sulfurization chambers. Therefore, they looked
more like ordinary chimneys. Many of Bamberg’s hop warehouses
have survived to this day. However, they lack the feature typically
associated with them — a tall chimney.

Sulfurization chambers, with or without tall chimneys, can also be
found in many other Bavarian towns, as well as in other regions,
e.g. in Muhlviertel in Upper Austria. However, only a few such
buildings have survived. The rest have been demolished or
destroyed in the past.

Therefore, it is evident that the preserved ensemble in Zatec
represents an entirely unique heritage not only in the context of
the Czech Republic but also worldwide. And it is the tall factory
chimneys that give it the ultimate stamp of uniqueness.

Conclusion

The chimneys of sulfurization chambers in Zatec represent the
most distinct part of the unique ensemble that was recently
inscribed onto the UNESCO World Heritage List. The text
presented here focuses on some interesting historical chapters of
the construction and functioning of this ensemble as well as on
the extent and form of its preservation in the context of similar
buildings located in other towns in the Czech Republic and abroad.
Given the current significance of the topic, further research can be
expected or even become necessary as part of a broader interest
in the history, development and form of the hop growing heritage
in Zatec.
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Flgure 8 Rad:al fan addmonally connected to the chimney. In the foreground
Uy below is the exhaust flue in the vault of the sulfurization chamber &
in warehouse, today‘s no. 1834. Photo: Martin Vonka, 2022.
Obrazek 8: Dodatecné napojeny radidlni ventildtor na komin. V popredi pod nim
je odtahovy otvor v klenbé sirné komory ve skladu s dnesnim cp. 1834.
Foto: Martin Vonka, 2022.

evidujeme od konce 70. let 19. stoleti). Nachazel se nad ni nizky
tovarni komin zakonceny typickym deflektorem. Komin byl pozdéji
snesen a dnes najdeme jiz jen jeho torzo.

Mimo Zatec byly sirné komory budovany v nékolika malo mistech,
kde se vyraznéji darilo chmelaFstvi. Jmenovité se jedna kupfikladu
o Usték & Roudnici nad Labem. Vétsina téchto staveb byla ale
v pozdéjsi dobé zborena ¢&i demolovana (pripadné sneseny jejich
kominy) a dnes tak v obou téchto mistech najdeme pouze posledni
jednotlivé sirné komory s vysokym kominem.

V mnohem vétsi mire bychom historicky mohli najit sirné komory
v zahranici. Od 40. let 19. stoleti se v masivni mire budovaly predevsim
v bavorském Norimberku, kde stily az stovky téchto objektl
predevsim ve Ctvrti St. Lorenz. Podobné jako v Zatci zde doslo ke
koncentraci téchto staveb do husté méstské zastavby, a tak mistni
Urady taktéz narizovaly nad sirnymi komorami vystavbu vysokych
kominl. Na konci druhé svétové valky se mésto stalo cilem masivnich
naletd, kterym bohuzel padla za obét’ i vétsina téchto staveb.

Podobné vysoké kominy byly historicky ve vétsi mire budovany,
opét z diivodu koncentrace obchodu s chmelem do centra mésta,
v Alsaském Haguenau. Tyto stavby byly ale bohuzel pozdéji bez
vyjimky sneseny Ci zcela demolovany.

Velkou koncentraci sirnych komor Ize dolozit i v hornofranckém
Bambergu. Ve zdejsi ¢tvrti Hain stélo nékolik desitek chmelaFskych
skladd se sirnou komorou v nadvofi vil bohatych obchodniki
s chmelem. Patrné vzhledem k jejich lokalizovani mimo historické
centrum mésta nepozadovaly mistni Urady nad sirnymi komorami
stavét vysoké kominy, a ty tak nabyvaly spiSe podoby béznych
komin(. Rada bamberskych chmelafskych skladi se sice dochovala
dodnes, avsak z tohoto dlvodu nad nimi chybi prvek, ktery s nimi
mame tolik identifikovany — vysoky komin.

Sirné komory, at’ s vysokymi kominy &i bez nich, bychom nasli
i v radé dalSich bavorskych mést, ale i jinde, kupFikladu v horno-
rakouském Mihlviertelu. Jedna se ale o jednotlivé stavby, rada
téchto staveb navic byla v minulosti zborena ¢i snesena.

Je tak evidentni, ze dochovany zatecky komplex predstavuje zcela
unikatni dédictvi nejen v ramci Ceské republiky, ale celého svéta.
A praveé vysoké tovarni kominy mu davaji definitivni punc jedinecnosti.

Zavér

Kominy sirnych komor v Zatci pFedstavuji nejvyraznéj$i soucast
unikatniho komplexu, jez byl nedavno zapsan na Seznam svétového
dédictvi UNESCO. Predlozeny text se zaméril na nékteré zajimavé
kapitoly z historie jeho vystavby a fungovani, ale i na miru a podobu
jeho dochovani v kontextu podobnych staveb v dalSich méstech
u nas i v zahranici. Exponovanost tématu dana jeho soucasnym
kontextem predpoklada ci spise primo vyzaduje jeho dalsi vyzkum
jako soucast Sirsiho zajmu o historii, vyvoj a podobu chmelarského
dédictvi v Zatci.



Hop drying kiln in Odrlice




Odrlice is a village, or rather a local district of the nearby Senice
na Hané (apparently in Moravia). More precisely, it is in the Hana
and Litovelsko region, forming part of the Tirschitz hop-growing
area. The local Senice na Hané Agricultural Cooperative grows
Saaz hops on 40 hectares.

The first mentioning of Odrlice dates back to 1236, when the
village was part of the property of the Olomouc Chapter Church.
The name of the village comes from the name Udrl, who was the
first local lord, and perhaps also from the verb “to toil to death”,
which is more likely, since farming at that time meant slaving away
from sunrise to sunset.

It is likely that hops began to be grown in Moravia in the 13* century.
This means that they started to be planted intentionally with
pole trellises starting to be used. Before the poles were driven
into the ground, the hop fields (at that time called “chmeliny” or
“chmelény”), were richly fertilized with manure. In the spring,
the cutting of the hops began. It was done twice, ending in mid-
May. This was immediately followed by pole lifting. The poles,
which were called “sticks”, were driven into the ground, normally
into a square, each edge about 140 cm. The sticks were cut into
a square point and charred before being driven into the ground.
The established shoots were tied to the sticks, usually with rye
straw or bast. In order to tie the hops at height, “double ladder
steps” were used. In June and July, the hops were hand spaded,
and often weeded. Hop picking was called “obirani”. All this began
in September, when they “pulled down a pole, and immediately
sat down next to it, picking hops from the whole stick”. The
hops were taken to the granary and dried there. In October,
the “sticks” were built into pyramids. The hop fields belonged to
manorial lords up until 1848, when statute labor and serfdom were
abolished. This brought an end to the medieval feudal system, and
a complete transformation of rural society and the modernization
of farming began. Although Odrlice and its farmers are not listed
among the first modern hop growers following the example of
Hynek Floryk after 1862, hops were certainly grown there at that
time. The history of hop growing in Odrlice is first recorded in
the book “Moravské chmelarstvi” (Moravian Hop Growing) by
Prof. Mikulas Klapal. In his book, he mentions that in 1890 there were
two hop growers in Odrlice, with the hop field area of approximately
12 half acres (2.3 ha). Among the growers was certainly Jan Starostik
(1836—1912), who married into Odrlice from nearby Mezice in 1857
and became the owner of homestead No. 4, and eventually the
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KXY Cesdci na chmelnici, Jan Starostik st. prvni zprava, Odrlice, 1908

Hop pickers on hop field, the ﬁ_rst from the ri-ght Jan Starosik sr.—, Odrlice,‘l9¢l78 [ 4
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Oderlice je ves, vlastné mistni ¢ast nedaleké Senice na Hané, tedy
jak patrno, na Moravé. Konkrétné je to oblast Hané a Litovelska.
Je soucasti Trsické chmelarské oblasti. Mistni Zemédélské druzstvo
Senice na Hané péstuje Zatecky polorany Zervenak na 40 hektarech.

Prvni zminka o Odrlicich je datovana rokem 1236, kdy byla obec
soudast majetku olomouckého kapitulniho kostela. Nazev obce
je odvozen ze jména Udrl, to byl prvni mistni pan a mozna i ze
slovesa ,,udFit®, coz bude asi pravdépodobnéjsi, vzdyt zemédélstvi
v té dobé znamenalo drinu od vychodu do zapadu slunce.

Na Moravé se chmel péstoval zifejmé od |3. stoleti. To znamena,
Ze se jiz cilené vysazoval a zacaly vznikat tycové chmelnice. Pred
zarazenim ty¢i se chmelnice, kterym se tady rikalo ,,chmeliny,
nebo chmelény®, bohaté hnojily chlévskou mrvou. Na jare zacal
rez chmele, ktery se délal na dvakrat. Koncilo se v puli kvétna.
Pak se hned tycilo. Tyce, kterym se fikalo ,,hole”, byly zarazeny do
zemé vétSinou do ctverce o hrané 140 cm. Hole se pred zarazenim
osekavaly do ¢tverhranné Spice a opalovaly. Zavedené vyhony se
k holim vyvazovaly, vétSinou Zitnou slamou nebo lykem. Aby se
mohl chmel uvazat ve vysce, pouzivaly se ,,dvojité zebre®. V cervnu
a v Cervenci se ve chmelnicich ru¢né okopavalo, ,,kop¢ilo* a casto
plelo. Cesani chmele se Fikalo ,,obirani“. Za&inalo se v zaFi a to
tak, Ze ,,svalivSe hdl, hned k ni pFisedli a z celé hole chmel obirali*.
Chmel se odnasel na sypku a zde se susil. V Fijnu se ,,hole stavély do
pyramid. Chmelnice byly panské az do roku 1848, kdy byla zrusena
robota a poddanstvi. Tim skoncil stfedovéky feudalni systém
a doslo k celkové preméné venkovské spolecnosti a k modernizaci
hospodareni. Odrlice a jejich hospodafici rolnici sice nejsou
uvadéni mezi prvnimi novodobymi chmelari, nasledujicimi Hynka
Floryka po roce 1862, ale jisté se tady jiz v té dobé chmel péstoval.
Historie péstovani chmele v Odrlicich je poprvé zaznamenana
v dile ,,Moravské chmelarstvi“ od prof. Mikulase Klapala, kdyz
uvadi, ze v roce 1890 byli v Odrlicich dva péstitelé chmele a vyméra
chmelnic Cinila 12 méric (2,3 ha). Mezi péstiteli byl zcela jisté Jan
Starostik (1836-1912), ktery se do Odrlic prizenil z nedalekych
Mezic v roce 1857 a stal se majitelem usedlosti &.p. 4. Casem se
stal i mistnim starostou. A pravé s jeho jménem je spojen pribéh
susarny chmele v Odrlicich. Ta musela byt postavena po roce 1857.
V roce 1880, jak je dolozeno, si Jan Starostik dojel do Trsic pro
chmelovou sadbu. Ve vyse zminéném dile prof. Mikulase Klapala je
uvedeno, Ze prvni samostatna susarna chmele na Moravé vznikla
v roce 1899. Neni jasné, o jakou susarnu se jedna. Mozna je to
ta odrlicka. Jinak se chmel v té dobé susil prirozenym proudénim
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Jan Starostik sr., Odrlice, 1905
X Jan Starostik st., Odrlice, 1905

local mayor. It is his name that is connected with the story of the
hop drying kiln in Odrlice. The kiln must have been built after 1857.
In 1880, as documented, Jan Starostik came to Tirschitz to buy
planting stock. The above-mentioned book by Prof. Mikulas Klapal
mentions that the first independent hop drying kiln in Moravia
was established in 1899. It is not clear which drying kiln he had
in mind. Perhaps, it was the one in Odrlice. Anyway, hops at that
time were dried by natural air flow in the attics of dwellings and
farm buildings. However, there were not enough attic premises to
accommodate such large quantities of hops, which is why, Hynek
Floryk transported hops from Tirschitz to neighboring villages for
drying. And certainly, others followed his example. But this meant
considerable expenses. In the period before the First World War,
there was a great expansion of hop acreage in Moravia. The highest
acreage was achieved in 1902, namely 4,337 half acres (860 ha).
The highest yield was recorded in 1907, when 12,420 quintals (621 tons)
were harvested and the average yield per hectare was 600 kg.

The hop drying kiln in Odrlice illustrates the gradual development
of hop processing in Hana. The three-storey building was built of
unfired bricks, the so-called “adobe bricks”, and in addition to the
drying kiln, it also included an adjacent barn. The hops were first
dried using the so-called cold method, with a stream of fresh air
passing through slits in the walls of the kiln building. The picked hop
cones were spread out on the floor of all three drying kiln storeys
and the draught took care of the drying. The Starostik family was
growing hops in Odrlice at that time and was an important family.
The founder of the family was succeeded by Jan Starostik Junior.
The hops were supplied to the nearby Litovel brewery, whose
board of directors Jan Starostik Junior joined in 1900. He was
instrumental in the development of the whole area.

His son Metodéj certainly continued the family tradition, because
he appeared in 1909 at an economic exhibition in Brno, where
he offered 60 quintals (6 tons) of hops from Odrlice for sale. In
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vzduchu na pudach obytnych domd a hospodafskych staveb.
Téchto pud vsak pri takovém mnozstvi chmele nebylo dost, proto
vozil napriklad Hynek Floryk chmel na suseni z Trsic do okolnich
obci. A jisté to tak délali i dalsi. To bylo ale spojeno se znacnymi
vylohami. V obdobi pred |. svétovou valkou doslo na Moravé
k velkému vzestupu ploch chmele. Nejvyssi vyméra byla dosazena
v roce 1902, a sice 4.337 méric (860 ha). Nejvétsi vynos byl
zaznamenan v roce 1907, kdy bylo nacesano 12.420 celnich centl
(621 t) a primérny hektarovy vynos €inil 600 kg.

Susarna chmele v Odrlicich doklada postupny vyvoj zpracovani
chmele na Hané. Tripodlazni objekt byl postaven z nepalenych cihel,
tzv. veprovic, a kromé susarny byla jeho soucasti i prilehla stodola.
Chmel se zde susil nejprve takzvanou studenou cestou, proudem
cerstvého vzduchu, ktery prochazel stérbinami ve zdech budovy
susarny. Nacdesané Sistice se rozprostrely na podlahy ve vSech trech
patrech suSarny a o suSeni se postaral pruvan. Rodina Starostiku
v Odrlicich stale péstovala chmel a byla vyznamnym rodem. Po
zakladateli rodu nastoupil Jan Starostik mladsi. Chmel byl dodavan do
nedalekého pivovaru Litovel, do jehoZ spravni rady se Jan Starostik
mladsi v roce 1900 dostal. Mél vyznamné zasluhy o rozvoj celé oblasti.

Jeho syn Metodéj zcela jisté navazal na rodinnou tradici, protoze
se objevuje v roce 1909 na hospodarské vystavé v Brné, kde nabizi
k prodeii 60 celnich centl (6 t) chmele z Odrlic. Metodéj také nechava
v roce 1928 modernizovat rodinnou susirnu pristavénim topenisté
a jedné susici komory. Toto datum je dodnes viditelné nad klenbou
pece v prizemi. Nad peci byly Zelezné Zaluzie, ovladané pakami, a pod
nimi otvory pro tfi vytahovaci lisky s ususenym chmelem. Susarna
byla v provozu do 60. let minulého stoleti, ale v roce 1965 po zasahu
bleskem vyhorela. Rodina Starostiki musela jiz drive Odrlice opustit
a dostala se a7 do zapadnich Cech. Potkal i stejny osud jako spoustu
dalSich hospodaricich rodin na venkové po roce 1948.

Susarna byla sice provizorné zastresena, ale naslednymi nevhodnymi
stavebnimi upravami doslo v 70. letech 20. stoleti k naruseni statiky
budovy a nastalo obdobi chatrani.

Po roce 1969 se rodina Starostiki do Odrlic vritila, ale bylo nad
jejich sily uvést zchatraly objekt do puvodniho stavu. V roce 1981
byla susarna chmele v Odrlicich zapsana do seznamu nemovitych
kulturnich pamatek. To objekt sice zachranilo pred demolici, ale
nepomohlo k jeho rekonstrukci. V oblasti zahdjilo svou ¢innost
obcanské sdruzeni Aktiv+ se sidlem v Senici na Hané a kromé
jinych svych aktivit, souvisejicich s rozvojem regionu, se rozhodlo
susarnu chmele v Odrlicich zachranit.

Sdruzeni odkoupilo v roce 2009 od manzeli Miloslavy a BFetislava
Starostikovych zchatraly objekt i s pozemkem za dohodnutou
cenu 13 000 K¢ a v roce 2011 byla zahajena jeho oprava. Nejdrive
muselo probéhnout statické zajisténi a pak celkem dalSich Sest etap
celkové rekonstrukce. Potrebné finanéni prostredky se obcanskému
sdruzeni darilo ziskavat od Ministerstva kultury, Olomouckého kraje,
z Programu rozvoje venkova a z obecnich rozpoétu. Celkové naklady

Hop drying kiln before rebuilding, Odrlice, 2010
Y Susdrna chmele pred rekonstrukci, Odrlice, 2010
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1928, Metodéj also had the family drying kiln modernized by adding
a heating chamber and one drying chamber. This date is still visible
above the furnace vault on the ground floor. Above the kiln were
iron louvres, operated by levers, with underneath openings for
three lath boxes with dried hops. The kiln had been in use until
the 1960s, burning down in 1965 after being struck by lightning.
The Starostik family had to leave Odrlice earlier and went as far
as western Bohemia. They suffered the same fate as many other
farming families in the countryside after 1948.

The drying kiln was temporarily roofed, but subsequent inappropriate
building modifications in the 1970s led to structural damage and
falling into disrepair.

After 1969, the Starostik family returned to Odrlice, but it was
beyond their ability to restore the dilapidated building to its
original state. In 1981, the hop drying kiln in Odrlice was entered
into the list of immovable cultural monuments. Although this saved
the building from demolition, it did not aid in its reconstruction.
The Aktiv+ civic association, based in Senice na Hané, started to
operate in the area and, among its other regional development-
related activities, decided to save the hop kiln in Odrlice.

In 2009, the association bought the dilapidated building and the
land from Miloslava and Bretislav Starostik for an agreed price of
CZK 13,000 and started its renovation in 2011. The first step was
to renew the structural stability, followed by six other phases in
the overall refurbishment. The civic association managed to obtain
the necessary funds from the Ministry of Culture, the Olomouc
Region, the Rural Development Program and municipal budgets.
The total cost amounted to almost CZK 4 million. And of course,
as it is usually the case with these types of associations, money
was raised from donations from private individuals and members.
It is impossible to say now how many hours were worked for free.
In 2015, the Aktiv+ association was given the “Patrimonium pro
futuro” (Heritage for the Future) award by the National Heritage
Institute for its work to save the kiln. In 2020, the rescue of the
building was successfully completed. The initiator of the whole
rescue project is Eliska Dostalova, today a member of Hanacka
aktivni spolecnost z.s. Ms. Eliska is a shining example of the fact
that if something is to succeed and be preserved, it must be
managed and coordinated by one person. Without such people all
efforts would be in vain. The author of this article has so far met
only one such person before and another after the visit to Odrlice
na Hané.

We can say that the unique hop drying kiln in Hana has been
rescued by local enthusiasts. The result is the oldest and highest
surviving hop drying kiln made of sun-dried bricks, the only listed
property of its kind in Moravia. This monument is unparalleled in
our country. In the drying kiln, you can find an exhibition of farming
and hop-growing tools imbued with folklore elements, various
documents and photographs. The exhibition documents the entire
history of the building and its reconstruction. The exhibits were
donated by the original owners, local residents, people from the
surrounding villages... and, of course, by Ms. Eliska. In short, you
can see the flavor of village life from the turn of the 19" and 20
centuries.

The author of this article returned full of positive energy from
the visit to the rescued hop drying kiln in Odrlice and from the
meeting with Ms. Eliska Dostalova. Anyone who pays a visit to the
place can experience the same. You can see the drying kiln from
May to September, but only by prior telephone arrangement. On
the celebration of the patron saints of Odrlice village, Sts. Cyril and
Methodius, it is open all day on both July 5 and 6™

The article was written with the use of archival photographs and the
help of Ms. Eliska Dostdlova from Handckd aktivni spolecnost z.s. as
well as with the help of Ms. Vladimira Chromcovd, a deserving hop
grower from Senice na Hané and with the contribution of a colleague of
mine, Nad'a Zurkové from Olomouc.
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doséhly témér 4 milidny korun. A samozrejmé, jak to u téchto typu
sdruzeni byva, penize se ziskavaly z dart soukromych osob i od ¢lent.
Nikdo asi nespodita, kolik hodin bylo odpracovano zdarma. V roce
2015 ziskalo sdruzeni Aktiv+ za svou ¢innost, spojenou se zachranou
susarny, ocenéni Narodniho pamatkového ustavu ,,Patrimonium pro
futuro® (Dédictvi pro budoucnost). V roce 2020 byla zachrana objektu
zdarné dokoncena. Iniciatorkou celé zachrany je Eliska Dostalova,
dnes clenka Hanacké aktivni spolecnosti z.s. Pani Eliska je zarnym
prikladem toho, Ze kdyZ se ma néco podarit a udrzet, musi to celé
vést, koordinovat, zkratka ,bacovat” jeden Elovék. Bez takovych
lidi je veskeré usili marné. Pisatel tohoto ¢lanku zatim poznal jenom
jednoho takového clovéka a po navstévé Odrlic na Hané, druhého.

MUzZeme Fici, Ze unikatni susarnu chmele na Hané zachranili mistni
nadsenci. Vysledkem je nejstarsi a nejvyssi dochovana susarna
chmele z nepalenych cihel, jedind pamatkové chranéna nemovitost
tohoto druhu na Moravé. Tato pamatka nema obdoby na Gzemi
celé nasi republiky.

V susarné vznikla expozice zemédélského a chmelarského naradi,
prodchnuta folklérnimi prvky, riaznymi dokumenty a fotografiemi.
Je zde predstavena cela historie objektu a jeho rekonstrukce.
Predméty do expozice vénovali plivodni majitelé, mistni obyvatelé,
lidé z okolnich obci... a samozrejmé, pani Eliska. Zkratka, k vidéni
je zde takova vSehochut’ Zivota dédiny z prelomu 19. a 20. stoleti.

Pisatel tohoto clanku odjizdél z navstévy zachranéné susarny
chmele v Odrlicich a ze setkani s pani EliSkou Dostalovou nabit
pozitivni energii. A to mlze zazit kazdy navstévnik. Susarnu je
mozno navstivit od kvétna do zari, zatim po predchozi telefonické
dohodé. U prilezitosti oslav patroni obce Odrlice, sv. Cyrila
a Metodgéje, ve dnech 5. a 6. éervence je otevrreno cely den.

Clanek vznikl za pouziti archivnich fotografii a pomoci pani Elisky
Dostdlové z Handcké aktivni spolecnosti z.s. a s dalsi pomoci pani
Vladimiry Chromcové, zaslouZilé chmelarky ze Senice na Hané,
a s prispénim mé kolegyn& Nadi Zurkové z Olomouce.
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Hop drying kiln, gaps for access of drying air, Odrlice, 2020
Ay Susdrna chmele, §térbiny pro pfivod vzduchu k suSeni, Odrlice, 2020

R, Hop drying kiln, moveable slats, Odrlice 2020
W Su$drna chmele, vysouvaci lisky, Odrlice, 2020
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On August 8, 2024, the Hop Research Institute held Hop Growers’
Day at its Research Farm in Steknik. This event for people
interested in Czech hop growing is already in its 72" year. In
2024, Hop Growers’ Day was organized for the first time as part
of the heritage inscribed on the UNESCO list — “Zatec and the
Landscape of Saaz Hops”. The program was opened by the leading
representatives of Czech hop growing, the hop trade and state
administration. Companies associated with hop growing presented
their products in the courtyard. Journalists received information
on harvest estimates and the current situation on the global hop
market.

Ing. Josef Patzak, Ph.D., managing director of the Hop Research
Institute, provided information on pre-harvest data resulting from
the monitoring of alpha acids in Saaz. He touched on the feared
verticillium wilt of hops and urged hop growers not to hesitate to
contact the Department of Biotechnologies for advice. Ing. Jaroslav
Pokorny, Ph.D., head of the Research Farm and guarantor of the
event, introduced the program focusing on hop planting.

The Ministry of Agriculture was represented by Ing. Miroslav
Skrivanek, Ph.D., Deputy Minister of Agriculture. He emphasized
the importance of hop growing for Czech agriculture. The Ministry
of Agriculture is aware of the present challenges (decrease in active
substances of crop protection products and a lack of labor force in
agriculture) and is making every effort to support hops.

Ing. Lubo$ Hejda, chairman of the Czech Hop Growers’ Union,
spoke on the evaluation of hop plants in hop growing areas as
well as harvest estimates. He believes that it is controversial
when corporations start introducing new elements to hop
growing in the hope that it will save the planet. He emphasized
that our predecessors were always able to find ways to grow
hops. However, novelties detached from reality and dictated with
a top-down approach might not always be well received. He also
recommended that farmers support natural water retention in
the landscape (to care for dips and watercourses and to support
meanders). He mentioned that the government is preparing a new
program to solve ownership rights.

The hop market leader was represented by Mgr. Zdenék Rosa, BA,
chairman of the board of directors of CHMELARSTVI, cooperative
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Chmelarsky institut s.r.o. usporadal 8. srpna 2024 na svém
Ucelovém hospodarstvi ve Stekniku chmelarsky den, 72. rocnik
tradicni akce pro vSechny zajemce o ceské chmelarstvi, v roce
2024 poprvé jako soucast nominacni dokumentace zapisu mésta
Zatce a krajiny Zateckého chmele pod UNESCO. Program oteviely
proslovy &elnich predstaviteld ¢&eského chmelafstvi, obchodu
a statni spravy. Na nadvori se prezentovaly firmy spjaté s oborem
chmelarstvi. Novinarské obci byly predstaveny odhady sklizné
a celosvétova situace na trhu s chmelem.

Jednatel Chmelarského institutu s.r.o. Ing. Josef Patzak, Ph.D.
seznamil s prvnimi predskliziovymi vysledky monitoringu alfa
hoikych kyselin v Zateckém poloraném Eervefiaku, u obavaného
verticiliového vadnuti chmele vyzval péstitele, at’ se neboji pro
rady kontaktovat oddéleni biotechnologie. Vedouci ucelového
hospodarstvi Steknik a garant akce Ing. Jaroslav Pokorny, Ph.D.
seznamil s programem, letos byl dlraz kladen na vysazy chmele.

Za Ministerstvo zemédélstvi prijal pozvani Ing. Miroslav Skrivanek,
Ph.D., naméstek clena vlady Ill, ktery ocenil vyznam oboru pro
ceské zemédélstvi, a i pres nesnaze, kterymi si prochazi (ubytek
ucinnych latek pripravkd na ochranu rostlin, nedostatek pracovni
sily v zemédélstvi), se Ministerstvo zemédélstvi snazi komoditu
chmele maximalné podporovat.

Predseda Svazu péstiteld chmele CR Ing. Lubo$ Hejda se zamé&Fil
na hodnoceni stavu porostl ve chmelarskych oblastech s odhadem
sklizné. Rozporuplné vidi zavadéni novych prvki do péstovani
chmele, od kterych si korporace slibuji, Ze zachrani planetu.
Zduraznil, Ze historicky nasli nasi predkové zpusoby, jak chmel
péstovat, novoty diktované shora a tvorené od stolu se nemuseji
vzdy setkat s pochopenim. Ve vztahu ke krajiné nabada zemédélce,
aby se vice zasadili o prirozené zadrzovani vody v krajiné (péce
o prohlubné, vodotece, podpora meandrd), stat pFipravuje novy
program véetné Feseni vlastnickych prav.

Za lidra na trhu s chmelem promluvil Mgr. Zdenék Rosa, BA,
predseda predstavenstva CHMELARSTVI, druistva Zatec
a soucasné Bohemia Hop, a.s. Seznamil s probéhlym chmelarskym
kongresem IHGC v Polsku a vymérou chmele ve svété. Zaslouzené
ocenéni v hodnosti Ryti¥ chmelového Fadu bylo za CR udéleno
Ing. Lubosi Hejdovi, Ing. Miloslavu Klasovi, CSc., Ing. Petru
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Opening of the Hop Growers* Day at Steknik. From the left: Dr. Ing. Zdenék Chromy (UKZUZ, Head of the Department of Hops and Product Certification in Zatec),

AN

V' Mgr. Zdenék Rosa, BA (chairman of the board of directors of CHMELARSTVI, cooperative Zatec), Ing. Lubo§ Hejda (chairman of the Czech Hop Growers* Union),

Ing. Miroslav Skrivanek, Ph.D. (Deputy Minister of Agriculture), Ing. Jaroslav Pokorny, Ph.D. (head of the Research Farm in Steknik) and Ing. Josef Patzak, Ph.D.

(managing director of the Hop Research Institute).

Zahdjeni chmela¥ského dne na Stekniku. Zleva: Dr. Ing. Zdenék Chromy (UKZUZ, vedouci Oddéleni chmele a certifikace produktii v Zatci), Mgr. Zdenék Rosa, BA
(pFedseda predstavenstva CHMELARSTVI, druzstvo Zatec), Ing. Lubo§ Hejda (pFedseda Svazu péstitelii chmele CR), Ing. Miroslav SkFivének, Ph.D.
(Ministerstvo zem&dé&lstvi, néméstek clena viady Ill), Ing. Jaroslav Pokorny, Ph.D. (vedouci UH Steknik) a Ing. Josef Patzak, Ph.D. (jednatel ChmelaFského institutu s.r.o.).
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Zatec and Bohemia Hop, a.s. He provided information on the most
recent IHGC Congress, which was held in Poland, and on hop
acreage around the world. The well-deserved award of the Knight
of the Hop Order was granted for the Czech Republic to Ing. Lubo$
Hejda, Ing. Miloslav Klas, CSc., Ing. Petr Hurdik and Ing. Ivo
Machacek. Beer production is slightly decreasing on the global level,
continuing a process which commenced during the Covid period.
Mr. Rosa also summarized harvest instructions for hop growers,
reminded attendees of an internet portal with an up-to-date
overview of deliveries and invited hop growers to familiarize themselves
with the new terms and conditions for subsidies provided within the
rural development program. He concluded by thanking the Ministry of
Agriculture for its cooperation and wished hop growers a good harvest.

Ing. Miroslav Skfivanek, Ph.D., Deputy Minister of Agriculture, assured attendees
\“ that the ministry is aware of the challenges related to the reduction of active
substances in crop protection products and a lack of labor force in agriculture and
is making every effort to support hop growing
Nameéstek clena viady Ing. Miroslav Skfivanek, Ph.D. ubezpecil pritomné, Ze i pres tibytek
pripravki na ochranu chmele & nedostatek pracovni sily v zemédélstvi se Ministerstvo
zemédélstvi snaZi hledat cesty, jak péstovani chmele podporit

The Central Institute for Supervising and Testing in Agriculture
(UKZUZ), Department of Hops and Product Certification in
Zatec, collects statistical data. Dr. Ing. Zdenék Chromy, head of the
department, discussed harvestacreage. The official information will
be published in a press release as of August 20, 2024. In addition,
information was provided on the issuing of certification documents
for hops, which have always been crucial for hop growers.
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Hurdikovi a Ing. Ivovi Machackovi. Z globalniho pohledu spotreby
piva dochazi k mirnému poklesu produkce, ktery odstartoval
covid. Pro péstitele zrekapituloval instrukce ke sklizni, pripomnél
internetovy portal s aktuilnim prehledem o pInéni dodavek
a vyzval péstitele, aby se seznamili s novymi dotaénimi podminkami
programu rozvoje venkova. Na zavér podékoval Ministerstvu
zemédélstvi za spoluprici a jako vSichni recnici popral dobrou
sklizen.

UKZUZ, Oddéleni chmele a certifikace produkti v Zatci
shromazduje statistickd data. Vedouci oddéleni Dr. Ing. Zdenék
Chromy nastinil vyméru skliziovych ploch, které budou formou
tiskové zpravy oficialné zverejnény k 20. srpnu. Dale nechybély
informace o agendé vydavani ovérovacich listin chmele, na kterych
si chmelarska obec historicky zaklada.

Mezi kapkami desté probihala prohlidka porostii komentovana
vedoucim a chmelafem ucelového hospodarstvi, s cinnosti
vyzkumu na jednotlivych oddéleni seznamili védedti pracovnici.
Z mechanizace byl predveden vrtak do pidy, jehoz ukazku ukoncil
lijak, pritomné bez destniku promocil az na kost.

Light 8-degree beer, smgle-hopped with Premiant, as well as two varieties -
Wy of non-alcoholic beer produced from the Uran, Juno and Ceres hop varletles
by the Hop Research Institute’s Experimental Brewery were available for refreshment.
Lehké pivo 8° chmelené jen odridou Premiant a dvé varianty nealko piv z odrid Uran,
Juno a Ceres navafil k osvéZeni pokusny pivovarek CHI



Pavel Kozlovsky, chmelar ticelového hospodadrstvi na Stekniku, md na starosti
146 hektarii chmelnic

Participants took a tour of hop fields between rain showers.
Commentaries were provided by the head as well as a hop grower
of the Research Farm. Researchers discussed activities carried
out by the individual departments. As for hop machinery, a soil
drill was presented. However, the demonstration of the drill was
terminated by a downpour, leaving participants without umbrellas
soaking wet.

a hop grower, provided information on hop cutting, stringing and fertilization
Agrotechnika vysazii chmele na programu dne. O fezu, zavadéni, hnojeni ¢i ochrané
chmele referovali vedouci hospodarstvi Ing. Jaroslav Pokorny, Ph.D. a chmelaFf

Pavel Kozlovsky
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In;j-osef Vostrel, CSc head of the Department of Hop Protection, evaluated
\\‘ s year's development in terms of diseases and pests and presented demonstration
experiments with hop protection products. He reminded attendees of the fact that
certain time-tested products (with the active substance spirotetramat) will no longer
be permitted in the years to come, even though there is no replacement for them.
From 2024 on, hop growers are not allowed to use the active substance thiamethoxam
against alfalfa snout beetles
Vedouci oddéleni ochrany chmele Ing. Josef Vostrel, CSc. zhodnotil dosavadni vyvoj
chorob a Skidcii chmele a predstavil demonstracni pokusy s pripravky na ochranu
chmele. Pfipomnél, Ze nékteré osvédcené pripravky (napf. s ucinnou latkou
spirotetramat) nebude mozné v pristich letech pouZivat, a to i presto, Ze za né nebude
ndhrada. Od r. 2024 jiz nesméji chmelafi pouZivat ucinnou latku thiamethoxam
proti lalokonosci libeckovému

'

Demonstration of drilling equipment
Wy Ukdzka zafizeni pro vrtani jamek

The phytopathologist Ing. Petr Svoboda, CSc., from the Department of Blatechnology, spoke on the risks related to verticillium wilt and its momtorlng
Wy O nebezpecnosti a monitoringu verticiliového vadnuti chmele promluvil fytopatolog Ing. Petr Svoboda, CSc. z oddéleni biotechnologie




“Summer with a Cowboy” during
St. Lawrence celebrations
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Léto s kovbojem
pri vavrineckém veseli




The night before St. Lawrence’s Day was not dedicated to the
screening of the movie “Summer with a Cowboy”, a Czech comedy
about how a livestock specialist and tractor driver from a village
meets a psychologist from Prague (as the title of this article might
suggest). Rather, it was devoted to the gathering of hop growers
of the Zatec (Saaz) hop growing region and an impressive show
by an experienced cowboy. The cultural program was prepared
by the organizers of the event — Josef Fric and his wife Milenka,
from the Agricultural Cooperative Podlesi Rocov. The cooperative
grows hops on 280 hectares. Its total agricultural area amounts to
approx. 1,500 hectares. St. Lawrence celebrations were opened
by the organizational committee. Zdenék Rosa Sr. reminded
attendees of the locations where previous celebrations took place.
The last time Rocov hosted St. Lawrence celebrations was in 2011.
After introductory speeches and the festive opening with a half-
liter of beer, the program continued with a visit by the Hop Elf and
St. Lawrence, who symbolically threw some extra hop cones into
the hop growers’ upcoming harvest, as is tradition. The program
included a knowledge and skills competition in manual hop picking.
Representatives of Zatec, Rakovnik and Louny competed against
each other and Rakovnik’s team became this year’s winner.

On the same day at noon, celebrations were launched by
hop growers in Usték (Auscha). The agricultural enterprise
“Zemédélska spolecnost Slatina pod Hazmburkem a.s.” was
in charge of organizing this year’s celebrations. Chairman Ing.
Antonin Stech welcomed attendees and presented his enterprise,
which grows hops on 30 hectares of fertile hop fields. Ing. Jiri
Masek, a representative of the region, evaluated the growth and
development of hops during the season and discussed the vagaries
of weather. The official program was topped off by guest speakers
such as representatives of the Czech Hop Growers’ Union,
CHMELARSTVI, cooperative Zatec, the Hop Research Institute
and other commercial companies.

As in previous years, hop growers in the TrSice (Tirschitz) hop
growing region prepared an inspection tour of hop fields from
Kokory to Prosenice to evaluate the condition of the stands.
Representatives of Moravian hop growers and guests spoke in
Kokory before the group set out for its motorized “chmelovelo”
(author’s note: “chmelovelo” is the name of a section of the bikeway
from Zatec to Nechranice along the OhFe river). After a very thorough
evaluation of stands in the hop fields, the hop growers continued
their program and discussed their impressions, harvest estimates

. Cowboy show at the gathermg of hop growers of Saaz hop growing region
KXY Kovbojské piedstaveni b&hem setkani pé&stitelii Zatecké chmelaFské oblasti
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Wishing of good yield by hop cones from St. Lawrence and Hop EIf (Hopik)
W Piani dobrého vynosu prostrednictvim hlavek od svatého Vavrince a skfitka Hopa

Predvecer dne svatého Vavrince, jak by se z nadpisu mohlo zdat,
nepatril promitani znamé ceské veselohry o setkani venkovského
zootechnika a traktoristy s prazskou psycholozkou, ale setkani
péstitelt chmele Zatecké oblasti a pusobivému vystoupeni zkuseného
kovboje. Kulturni vlozku programu pfipravili organizatori Josef Fric
s manzelkou Milenkou ze ZD Podlesi Rocov. Druzstvo péstuje chmel
na 280 ha a hospodari na celkové vymére zhruba | 500 ha. Oslavu
sv. Vavrince zahdjil organizaéni vybor. Zdenék Rosa st. pritomné
seznamil s misty konani predchozich rocnikl oslav. Rocov hostil
vavfinecké veseli naposledy v roce 20ll. Po Uvodnich projevech
a slavnostnim zahdjeni s pullitrem piva tradi¢né symbolicky prihodili
skritek Hopik s Vavfincem pritomnym chmelarim néjakou tu
hlavku navic do blizici se sklizné. Na programu nechybélo porovnani
védomosti a zrucnosti pfi rucnim cesani chmele mezi reprezentanty
Zatce, Rakovnika a Loun. Leto$ni roénik vyhralo druzstvo Rakovnika.

Téhoz dne v poledne zahijili oslavy také péstitelé na Ustécku.
Organizaéni otéze vzala tentokrate na sebe Zemédélska spolecnost
Slatina pod Hazmburkem a.s. Pritomné pozdravil a spolecnost
predstavil jeji predseda Ing. Antonin Stech. Spole¢nost v sou¢asnosti
obhospodaruje 30 ha plodnych chmelnic. Zastupce regionu Ing. Jifi
Masek zhodnotil dosavadni rust a vyvoj chmele a rozmary pocasi.
Svym vystoupenim zavrsili oficidlni program hosté, mezi kterymi byli
zastupci Svazu péstitelti chmele CR, CHMELARSTVI, druzstva Zatec,
Chmelarského institutu s.r.o. a dalSich obchodnich spolecnosti.
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St. Lawrence celebrations were opened by the organizational committee in Rocov
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Hand picking contest in Rocov ‘ X St. Lawrence celebration in Slatina
Y SoutéZ v ruénim Cesdni chmele v Rocové KXY Oslava svatého Vaviince ve Slatiné




kR, Participants were welcomed by Mr. Antonin Stech in Slatina
RO Ucastniky privital ve Slatiné pan Antonin Stech

and other interesting topics on the premises of the agricultural
enterprise “Moravska zemédélska a.s.”. Ing. Ivo Klapal skillfully
demonstrated how to drink a glass of beer hanging on strings and
to not have it end up where it does not belong. Finally, the hop
growers had the opportunity to visit a small zoological garden run
by the host enterprise and located in the complex.

The gatherings in all hop growing regions had a common
denominator: a good mood, rich entertainment and an abundance
of excellent Czech beer made from Czech hops.
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KR, Common evaluation of hop plants nearby Velka Bystfice, Olomouc region
Ay Spole¢né hodnoceni porostii chmele nedaleko Velké BystFice na Olomoucku

i |
K Evaluation of hop fields in Kokory |
RN Hodnoceni chmelnic v Kokordch
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Péstitelé Trsické chmelarské oblasti jako tradicné pripravili okruzni
inspekéni cestu chmelnicemi pro zhodnoceni stavu porostt z Kokor
az do Prosenic. Predtim, nez se skupina vydala na své motorizované
chmelovelo (Pozndmka autora: Chmelovelo je nazev useku cyklotrasy
ze Zatce do Nechranic v ramci trasy podél Ohie), v Kokorach doslo na
vystoupeni zastupcl moravskych péstitelt a hostt. Po velmi dikladném
zhodnoceni stavu porosti primo u chmelnic se déle v dojmech,
odhadech sklizné a dalSich zajimavych tématech pokracovalo
v prostorach spolecnosti Moravska zemédélska a.s. Vedle velmi
zdarilé ukazky Ing. Ivo Klapala ve zruénosti piti piva zavéseného na
$nurkach, pri kterém s ohledem na obtiZnost obsah sklenice skon¢il
jen a pouze tam, kde ma, méli péstitelé moznost navstivit malou
zoologickou zahradu v péci hostitelské spolecnosti umisténé v arealu.

Setkani ve vSech chmelarskych regionech spojovala dobra nalada, pestra
zabava a pFitomnost kvalitniho ¢eského piva s ¢eskym chmelem.




‘ThIS is what | would like to do
all my life!
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" Tohle bych chtéla délat
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The time-consuming and strenuous nature of the whole range of
farming activities that the agronomist’s job entails may make one
believe that the job is particularly suited to men. From the perspective
of our hop growing industry the work requires constant year-round
vigilance. Hop growing brings about a high level of responsibility.
Spring work and harvesting require a need for seasonal workers;
the occurrence and development of diseases and pests must be
continuously monitored, along with the use of adequate plant
protection products, which is also conditional on the international
hop trade, irrigation management, harvesting as such using hop
picking machines and drying kilns, as well as the various reporting
procedures. Inconsistent working hours interfere with family life and
leisure time. In the Czech hop-growing industry, it is quite normal
that there are also female hop-growers performing this demanding
profession, although they are still few in number. Therefore, we have
approached a few of them of various ages to share with us why hops
are their favorite choice. We asked the following questions:

I. What is your current job position and employer, and
what acreage of hops are you responsible for?

2. When did you first start noticing hops around you? Do
you drink beer? If yes, what kind?

3. Where did you go after you finished elementary school?
Did your education play any role in your career as a hop
grower?

4. What do you enjoy about being a hop grower?

5. Can you recall any funny story about your work and
interaction with people?

6. As a woman, can you see any difference from men in
the same position?

We apologize in advance to any female hop growers we did not
approach. We would also like to thank them for their meticulous
and dedicated work for Czech hops!

Ing. Vladimira CHROMCOVA
Tirschitz hop-growing region,
Knight of the Order of the Hop, IHGC (2022)

n | worked as a hop grower at the Senice na Hané Agricultural
Cooperative almost all of my professional life, except for a few
years when | joined the cooperative management and worked in
the crop production department after my third maternity leave.
When | started working in the industry, we grew hops on about
80 hectares; over time, the area was reduced, and currently we farm on
39 hectares. | am now enjoying my retirement.

E I only started to notice hops when | got the job. Although | am a big
hop fan, | am not much of a beer drinker. | use to say with exaggeration
that breweries don’t raise their beer production much with me. When we
do go out for a beer, | go for the little old granny size.

H When | was deciding where to go dfter elementary school, our family
tradition of gardening somehow influenced my choice of the Agricultural
School in Olomouc. After completing my studies at high school and
after graduating from the University of Agriculture in Brno, majoring
in horticultural production in Lednice na Moravé, | was admitted to the
Unified Agricultural Cooperative in Senice na Hané. At that time the
plan was to start growing flowers in addition to vegetables. In the end,
this plan never came to fruition and | was offered the position of hop
grower after my maternity leave.

Even though a hop is a “slightly” bigger flower, | have never regretted
the choice. It was a completely new experience for me, | had never even
been on a hop-picking summer job before. But | was lucky to have an
experienced, long-time hop grower, Mr. Miloslav Novdk, who willingly
passed on all his knowledge about hop growing to me.
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Casové naroénost a namahavost prace v zemédélstvi v celé $kile
aktivit, kterou prinasi funkce agronoma, by mohla vést k Gsudku, ze
prace je vhodna predevsim pro muze. Z pohledu naseho oboru —
péstovani chmele —pFinasi prace soustavnou celorocni obezretnost.
Péstovani chmele je zatizeno vysokou mirou zodpovédnosti. Na
jarni prace a na sklizefn se musi sehnat sezénni brigadnici, soustavné
se sleduje vyskyt, vyvoj chorob a skidcl s provazanosti na pouziti
adekvatnich pripravkd na ochranu rostlin, které navic podminuje
mezinarodni obchod chmelem, rizeni zavlah, vlastni sklizen na
Cesackach a suSarnich ¢&i rdznorodé vykaznictvi nevyjimaje.
Nestala pracovni doba zasahuje do rodinného Zivota a volného
casu. V ceském chmelarstvi je zcela normalni, Ze narocnou profesi
vykonavaji i zeny — chmelarky, byt’ je jich zatim poskrovnu. Oslovili
jsme proto nékolik z nich napric vékem, aby se s nami podélily o to,
¢im si je chmel ziskal. Polozené otazky znély:

I. Jaka je VaSe soucasna pozice, zaméstnavatel, jakou
vyméru chmele mate na starosti?

. Kdy jste poprvé zacala vnimat chmel kolem sebe? Pivo
pijete? Pokud ano, jaké?

3. Kam smérovaly Vase kroky po zakladni Skole? Sehralo
dosazené vzdélani néjakou roli pro vykon povolani na
pozici chmelarky?

Co Vas na praci chmelarky bavi?

5. Vybavite si néjakou humornou p#ihodu, kterou prace
a jednani s lidmi p#inasi?
. Vnimate jako Zena néjakou odliSnost oproti muzim na

stejné pozici?

Predem se omlouvame vSem chmelarkam, které jsme neoslovili.
Rovnéz i jim patri podékovani za jejich peclivou a obétavou praci
pro Cesky chmel!

Ing. Vladimira CHROMCOVA
chmelarska oblast Trsicko, Ryti chmelového Fadu IHGC (2022)

n Na pozici chmelaiky v Zemédélském druZstvu Senice na Hané jsem
pusobila témér cely svij profesni Zivot, s vyjimkou nékolika let, kdy jsem
po treti mater'ské pracovala na vedeni druZstva, na useku rostlinné
vyroby. Kdyz jsem v oboru zacinala, péstovali jsme chmel asi na 80 ha,
postupem casu dochdzelo ke sniZovani ploch, v soucasnosti je vyméra
v podniku 39 ha. Nyni si uZivdm diichodu.
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n Although | am a retired hop-grower, | still stay up-to-date with the
hop-growing business. But since this work has been a lifelong fulfilment
for me, | enjoy it very much and try to keep in touch with other hop-
growers here in Moravia as well as in the Saaz region, which | like
visiting and where | also made friends during my time in the hop-growing
industry. | still love flowers, it’s my big hobby — so I either grow them or
just observe them in admiration.

E Even though hop work has become much more mechanized, it is still
a crop with great demands on human labor, requiring a great deal of
tactics and patience, for example when you have to repeat over and over
again during training of hop bines that the hops spin clockwise.

ﬂ When asked to judge whether there are differences between men
and women in this role, | can mention both pros and cons. The
advantages include that women in this position are better treated by
men (but this also changes a lot with age...). Among the disadvantages,
| would name my inability to demonstrate mechanized work, which was
sometimes a source of general merriment. However, it is part of the job.
My successor is a very capable woman, so | hope that one day we will be
able to say: ‘The girls from Senice dedicate themselves to hops with love’.

Véra POBORSKA

Saaz hop-growing region

n I work for the company CHMEL spol. s r. 0., BlSany, Kryry as the head
of the center and a hop grower. We have 100 ha of hop fields. But this
year only 84 ha in production.

E I grew up in Klasterec nad Oh#i and we used to visit my grandparents
in the village of Velka Bukova near KFfivoklat. From my childhood, | could
observe hop fields in Rakovnik.

| don’t drink beer; | am an exception in this respect. | have not acquired
a taste for it. | use to say that | make beer, or rather hops, for others.
I am not a teetotaler, though, I like to drink Becherovka, for example.

B Following the example of my brother who studied at the Agricultural
School in Kadarn, | chose the Agricultural High School in Zatec. In order to
shorten the commuting time, | took advantage of the accommodation at the
boarding school in Mécholupy. At that time, they opened the Farmer — Hop
Grower course. Although | was tempted to work with animals and become
a livestock specialist, hops eventually took precedence. Specialized subjects in
hop-growing were taught by Ing. Friihauf, his wife was a hop grower at BlSany.

After graduating from high school in 1984, | started working at BlSany,
where | still work today. Owners come and go. Before the last sale, the
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E Chmel jsem zacala vnimat aZ s ndstupem do prdce. AC jsem velkym
pfiznivcem chmele, tak piti piva moc nedam. VZdycky s nadsdzkou
fikam, Ze se mnou pivovary sviij vystav prili§ nezvednou. Kdyz uz
zajdeme nékam na pivo, tak si ddvam to ,,malé babské*.

H Kdyz jsem se po zdkladni Skole rozhodovala kam ddl, tak jaksi i z rodinné
tradice k zahradnictvi, byla moje volba Zemédélska Skola v Olomouci.
Po studiu na stfedni a po promoci na Vysoké Skole zemédélské v Brné,
obor zahradnicka vyroba v Lednici na Moravé, jsem byla prijata do
JZD Senice na Hané. Tehdy bylo v pldnu k zelindfstvi zaloZit také
kvétinafstvi. K realizaci tohoto zdméru nakonec nikdy nedoslo a mné
byla po materské dovolené nabidnuta pozice chmelarky.

| kdyZ je chmel ,trosku® vétsi kytka, nikdy jsem nelitovala. Byla to
pro mne Gplné novd zkuSenost, do té doby jsem nikdy nebyla ani na
chmelové brigadé. Méla jsem ale $tésti na zkuSeného, dlouholetého
chmelafe pana Miloslava Novdka, ktery mi ochotné piedaval vSechny
své poznatky o péstovani chmele.

n Sice uZ déni ve chmelu sleduji jen z pozice ,vyslouZilé“ chmelarky,
ale protoZe se mi tato prdce stala celoZivotnim naplnénim a velice mne
bavila, snaZim se byt stdle v kontaktu s gstatm'mi chmelafi, a to nejen
u nds na Moravé, ale rada jezdim i na Zatecko, kde jsem za celé své
plisobeni ve chmelu nasla také kamardady. Mou velkou zdlibou jsou stdle
ty kytky, tak se vénuiji jejich péstovani, nebo jen obdivovani.

E | kdyZ se prace s chmelem hodné zmechanizovala, stdle je to plodina
s velkymi ndroky na lidskou prdci, a to vZdy obndsi velkou ddvku taktiky
a trpélivosti, treba kdyZ u zavddéni stdle dokola opakujete, Ze chmel se
nataci ve sméru hodinovych rucicek...

A Kdybych méla posoudit, jestli ma Zena na této pozici n&jakou odlisnost,
tak ani nevim, jestli bych méla zminit klad v tom, Ze je ji ze strany
muzi moznd vychdzeno vice vstfic (ale to se s pribyvajicim vékem
taky hodné méni...), nebo zapory, které jsem ja vnimala, Ze jsem tieba
mechanizované prdce nedovedla ndzorné predvést, coz bylo nékdy
zdrojem vSeobecného veseli, ale to také k praci patii. Mou ndstupkyni je
opét Sikovnd Zena, tak doufdm, Ze se bude jednou moct fict, Ze: ,,Holky
ze Senice se chmelu vénuji s Iaskou®.

Véra POBORSKA

chmelaFské oblast Zatecko

n Pracuji pro firmu CHMEL spol. s r. o., stiedisko BlSany, Kryry jako
vedouci strediska, chmelarka. Vyméra predstavuje 100 ha chmelnic,
letos 84 ha v produkci.

E Vyristala jsem v Klasterci nad Ohfi a za prarodici jsme jezdili na
navstévu do vesnicky Velka Bukova u Kfivoklatu. Od mala jsem tak
pozorovala chmelnice na Rakovnicku.

Pivo nepiji, jsem v tomhle sméru vyjimka, néjak mi nezachutnalo. K tomu
obvykle doddvam, Ze ho délam, konkrétné chmel, pro ostatni. Abstinent
ale nejsem, rada si dam tfeba Becherovku.

B Po vzoru bratra, ktery studoval na Zemédélské skole v Kadani, u mé
padla volba na Stedni zemédélskou skolu v Zatci, kviili kratsimu dojezdu
jsem vyuZila ubytovadni na internaté v Mécholupech. Tehdy se oteviral pfimo
obor zemédélec — chmelar. Sice mé Idkala prdce se zviraty, zootechnika,
ale chmel nakonec dostal prednost. Odborné predméty z chmelarstvi
vyucoval Ing. Friihauf, jeho manzelka byla chmelarkou v BlSanech.

Po maturité v roce 1984 jsem nastoupila do BlSan, kde vykondvam
praci dodnes. Mdjitelé se postupné ménili, pred poslednim prodejem
byla firma zndma jako PP servis a.s. KdyZ jsem nastupovala, méla jsem
zpodcatku na starosti rucni prace ve chmelarstvi.

n Na rovinu feknu, Ze je to prdce ndrocnd. Vychovala jsem tfi déti,
jejichZ détstvi se samozrejmé mé prdci muselo prizptsobovat. Taky jsem
méla parkrat zajeci umysly, ale jak se v naSem oboru traduje, kdyZ si
chmel nékoho chytne, tak uZ ho nepusti. Bavi mé pozorovat vysledky.
Jak chmel priristd, dosahne konstrukce, kvete, hlavkuje.



company was known as PP servis a.s. When | joined the company, | was
at first in charge of manual labor in hop-growing.

n Frankly, it’s hard work. | raised three children whose childhoods
naturally had to accommodate my work. | also intended to leave several
times, but as the saying goes in our industry: when the hops catch you,
they don’t let you go. | enjoy seeing the results, seeing how the hops start
to grow, reach the trellis, bloom, form hop cones.

What makes me feel fulfilled and what I’'m really proud of is pressing
hops into hop pucks after the season. At the request of the management,
we were able to put a line for processing hops into pucks into operation
in 2018 with Mr. Vladimir Lucjuk and his son, Jan. We are pleased that
the interest of breweries in this product is not waning. Mr. Lucjuk also
works as a hop picking machine operator at the Kryry center and thanks
to his ideas the picking line LCCH2 has changed beyond recognition.

B A funny story you say? At the harvest center near the waste section at
picking line LCCH2, a temporary worker used to run back and forth all
over the picking line area with a mobile phone in his hand. His behavior
regularly repeated. When asked what he was doing, he said that he
was trying to catch waves to get in touch with the aliens. This story
had a tragic ending. He stripped naked, went insane and had to go to
a mental hospital. And, of course, people joked about it afterwards.
They started saying that anyone who would be assigned this job at this
particular center would go mad.

Or once when we were shipping hops from the warehouse, a man asked
me which hop fields produce a twelve-degree beer and which ones produce
a ten-degree beer. At first, | thought he was joking, but he was dead serious.

B3 1 do see differences. | still see prejudices, they are not necessarily
spoken, you can tell even from non-verbal signs. | believe that women in
the same position get paid less than men.

Jana FRGALOVA

Tirschitz hop-growing region

n In the valley of the Moravian Gate and the Beskydy Hostyn Hills, there
is the Dolni Ujezd farm, which grows hops on an area of 33 ha. | have
been working there in crop production since 1997 as a hop agronomist.
The farm belongs to RenoFarmy, a.s., a group based in Klimkovice.

E | remember my first encounter with hops when | was a little girl
and used to go to hop fields with my grandma to pick hops by the bushel.
| grew up in an agricultural family, so | often visited the local cooperative
in Veselicko. I like drinking beer; | enjoy a fourteen- or sixteen-degree beer.

B After elementary school, | was fated to attend the Agricultural High
School in Prerov in 1984, majoring in the Grower—Breeder course. After
the graduation exam, | joined the former Unified Agricultural Cooperative
in Veselicko, where hops were all around my house. After a rather long
time with this company, | was promoted to the position of hop grower,
to which | devoted all my time and energy — the work became my hobby.
The more love you give to your hop seedlings, the more you get back
when the harvest comes.

n What drives me is the whole process from planting new plants,
nurturing them as they grow until harvest year after year. It’s a beautiful but
challenging job where you need to use your own manual labor throughout all
the processes. The results of my work are also the results of my team’s work,
which has supported me throughout my career. Once, dafter a hard day, one
female worker told me: “You are the only happy one here”.

B | can’t think of any right now.

E The work of a female hop grower is demanding in terms of time spent
at work, which has never been rewarded with money. | am satisfied
with the results | have achieved over my career as a hop grower in
terms of hectare yields and hops’ quality, which was acknowledged by
CHMELARSTVI, cooperative Zatec in 2020. | believe that after | leave
the company, a piece of hard and honest work will remain.
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Co mé ddle naplriiuje a na co jsem opravdu pysnd, je po sezéné lisovani
chmele do tvaru puki. Na zdkladé poZadavku vedeni jsme s panem
Vladimirem Lucjukem a jeho synem Janem zprovoznili v roce 2018 linku
na zpracovdni chmele do puki. Té&Si nds, Ze zdjem pivovarii o tento
produkt nepolevuje. Pan Lucjuk zdroveri vykondvd prdci strojnika
Cesacky na stiedisku v Kryrech a diky jeho ndpadim se LCCH2
promeénila k nepozndni.

B Rikate humornou? Na skliziiovém stiedisku u odpadu na LCCH2
béhal brigadnik vSude po Cesacce pordd s mobilem v ruce. Pravidelné
se jeho chovani opakovalo. Na dotaz sdélil, Ze chyta viny, aby se spojil
s mimozems$tany. Tohle dopadlo tragicky. Sviékl se do naha, zeSilel,
musel do bldzince. A zndte nds humor. Hned se vymyslela hlaska, Ze
kdo dostane za ukol délat tuhle praci na tomto stfedisku, zblazni se.

Nebo pfi jedné expedici chmele ze skladu se mé pdan zeptal, z které
chmelnice se déla pivo dvandctka &i z jaké jde na desitku. Napred jsem
si myslela, Ze Zertuje, ale on to myslel opravdu vazné.

n Vnimam. Stdle se setkavam s predsudky, nemusi byt i vyrcené, to
pozndte i neverbdlné. Domnivdam se, Ze Zeny na stejné pozici berou
méné neZ muzi.

Jana FRGALOVA

chmelarska oblast Trsicko

n V tdoli Moravské brany a beskydskych Hostynskych vrchii se nachdzi
farma Dolni Ujezd, kterd péstuje chmel na vyméFe 33 ha. Ja zde
v rostlinné vyrobé pracuiji od roku 1997 na pozici agronom chmelar. Farma
patfi skupiné RenoFarmy, a.s. se sidlem v Klimkovicich.

n Moje prvni setkdni se chmelem si pamatuiji, kdy jako mald holcicka
jsem s babickou na poli trhala chmel do vértele. Vyristala jsem
v zeméde€lské rodiné a do mistniho druzstva ve Veselicku vedly casto mé
kroky. Pivo piju, rdda si ddvam ctrndctku ci Sestndactku.

[El Po zdkiadni skole mé osud nasméFoval na Stedni zem&délskou
Skolu Prerov, obor péstitel chovatel s maturitni zkouskou v roce 1984
a s nastupem do byvalého |ZD ve Veselicku, kde byl chmel v§ude okolo
mého domu. Po delsi dobé stravené v tomto podniku jsem postoupila na
pozici chmelarky, které jsem vénovala vSechen sviij cas a energii, kdy se
mi prdce stala i konickem. Cim Iépe se laskou o sazenice chmele stardte,
tim vice Vam to vrati prostrednictvim trody.

n Mdij hnaci motor vidim v procesu od vysadby novych rostlin, péci pfi
ristu az do sklizné rok, co rok. Je to krdsny, ale ndrocny proces
s pfiloZenim vlastni ru¢ni prdce na v§ech pracovnich procesech. Vysledky
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Ing. Michaela KLASOVA

Saaz hop-growing region

I A group of agricultural enterprises “Zemédglska spolecnost Chrastany s.r.o.”,
“Agroscience s.r.0.” and “Chmelstroj s.r.0.” are family-type businesses,
with my husband and both of our adult children working there. We are
engaged in agricultural primary production, development and production
of new hop machines and publishing of books. In total, our crop acreage
is about 650 ha, including 32 ha of hop fields. We plant around 5 ha of
new hops annually.

We cooperate with the Hop Research Institute in Zatec, where since
2016 we have been testing new hop varieties bred in Czech micro-
operations (tens of plants of one hop variety) and pilot operations (units
of hectares of one hop variety). As an agronomist — hop grower, | am
responsible for the complete technological process of hop growing, i.e.,
from stringing in the spring, staking the strings into the ground to the
training of hop bines around the string. | check the crops health and with
my son Stépan we prepare a plan for plant protection and nutrition.
During the hop harvest | am in charge of the temporary workers — their
accommodation, food, and work safety. My sons Miloslav and Stépan are
in charge of organizing and managing the harvest and drying the hops,
while | am responsible for shipping the dried hops with the prescribed
label issued by the Central Institute for Supervising and Testing in
Agriculture to the buyers and for keeping records of the harvest.
Finally, cleaning up the hop fields — pruning the bines and cutting off
the strings.

ﬂ | come from a hop-growing family; my grandfather Rudolf Konopdsek
grew hops in Chrastany almost 100 years ago. Until 1980, my
grandmother Marie (his wife) had around 40 temporary workers
accommodated in the attic of her former farmhouse during the hop
harvesting period. The hops were harvested partly by hand. My mum
Drahuse was an agronomist at the local co-operative between 1962—
1968. | got my first seasonal job already at elementary school, we used
to “tie the hop bines at wide spacing together” to prevent the crops from
being damaged by the tractors in the hop fields, two hop plants per row
were tied together with a string. | drink beer at tastings — brewing test
batches of beer from new hops and from the regional microbrewery.

n | studied at the High School of Education in Beroun, majoring in
kindergarten teaching. | started in a completely different field than
my current profession. Over time, with many years of experience in
education (mainly working with parents) and the subsequent career
change, | came to realize that there are some common practices
to follow when you work with people. It is always about making use of
the knowledge of psychology, sociology and motivating people regardless
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mé prdce jsou i soucdsti mého tymu, ktery je mou oporou po celou dobu
profese, kdy moje pracovnice po ndarocném dni fekla: ,Jedind Stastnd
jsi tady ty*.

H Ted’ mé momentdlné Zadnd nenapada.

n Prace Zeny chmelarky je ndrocnd na Cas straveny v prdci, ktery nebyl
nikdy ocenén penézi. Mym vlastnim ocenénim jsou vysledky, které jsem
za dobu chmelarky dosdhla na hektarovych vynosech a kvalité chmele,
v roce 2020 udélené podnikem CHMELARSTVI, druzstvo Zatec. V&fim,
Ze po mém odchodu bude vidét kus tvrdé a poctivé prdce.

Ing. Michaela KLASOVA

chmelafska oblast Zatecko

I Uskupeni zemédé&lskych podnikii ,, Zemédglska spolecnost Chrastany s.ro.,
,,Agroscience s.r.o.“ a ,,Chmelstroj s.r.o.“ jsou rodinného typu, pracuje
v ném manZel, ob€ nase dospélé déti. Zabyvame se zemédélskou
prvovyrobou, vyvojem a vyrobou novych stroji do chmelu a vydavanim
knih. Celkem provozujeme rostlinnou vyrobu na cca 650 ha, z toho
chmel péstujeme na 32 ha plochy. Ro¢né vysdzime kolem 5 ha nového
chmele.

Spolupracujeme s ChmelaFskym institutem s.r.o. v Zatci, kdy od roku
2016 v mikroprovoznich (desitky rostlin jedné odridy chmele)
a poloprovoznich pokusech (jednotky ha jedné odridy chmele)
ovéFujeme péstovdni novych odrid chmele vyslechténych v CR. Jako
agronomka — chmelafrka mam na starosti kompletni technologicky
proces péstovani chmele, tj. od jarnich praci navéSovani drdtku,
zapichovani az po zavedeni rostlin. Kontroluji zdravotni stav porostii
a se synem Stépanem pripravujeme plan ochrany a vyZivy rostlin. Pri
sklizni chmele mdm na starosti brigddy — ubytovani, strava, bezpecnost
prdce. Organizaci, Fizeni sklizné a suSeni chmele maji na starosti
synové Miloslav a Stépdn, na mé zbyva expedice suseného chmele
s predepsanym oznacenim vydavanym UKZUZ k odbérateltim a evidence
sklizné. Nakonec uklid na chmelnicich — stfihdni pruti a sefezdvani
dratka.

n Pochdzim ze chmelarské rodiny, mij déda Rudolf Konopdsek
péstoval v Chrdastanech chmel jiz pred téméF 100 lety, az do roku
1980 méla babicka Marie (jeho Zena) na svém byvalém statku na
paddch ubytovdno kolem 40 brigddnikd pfi sklizni chmele, ktery se
sklizel castecné rucné. Maminka Drahuse byla agronomkou v mistnim
druzstvu mezi roky [962—1968. Mé prvni brigada neminula jiz na
zdkladni Skole, chodili jsme tzv. ,,svazovat Siroké spony®, aby traktory
ve chmelnicich neposkodily porost, dva ,,Stoky” na fadku se svazovaly
k sobé provazkem. Pivo konzumuiji pfi degustaci — pokusné vdrky piva
z novych chmelii a z regiondlniho minipivovaru.

B Studovala jsem Stredni pedagogickou Skolu v Berouné, obor
ucitelstvi v materskych Skolach — zacala jsem zcela jinym smérem,
nez se dle mé soucasné pracovni profese miize zdat. Postupem Casu,
s dlouholetou praxi ve Skolstvi (hlavné prdce s rodici) a ndslednou
profesni zménou, jsem pfisla na to, Ze prace s lidmi ma sva obecnd
specifika. VZdy jde o vyuZiti poznatki psychologie, sociologie a motivace
lidi bez ohledu na jejich stari. Vliv oboru, ve kterém pracujete,
neni az tak zasadni. V letech 2011-2016 jsem pfi zaméstndni
vystudovala CZU v Praze studijni program fytotechnika, obor rostlinnd
produkce s pravem uZivat titul Ing.,, v té dobé jsem jiZ pracovala na
plny tdvazek ve firmé. Skloubit praci ucitelky (klasicky Skolni rok)
a v lété (béhem dovolené) se podilet na provozu nasich spolecnosti
zacalo byt pro mne velmi ndrocné a zvolila jsem cestu Zivotni zmény
(Iéto roku 2011).

n Prace, kterd se podari, a chmel prospivd, ranni pochtizky porostem,
kdy je krasné svétlo pri vychodu slunce a udélate fotky (byt’ jen do mo-
bilniho telefonu), viin€ piidy po dobre provedené prioravce. A hlavné kol-
ektiv mladych zaméstnancu, ktery ve firmé mdame, kdyZ vidim, Ze jsou
s praci, kterou udélali, spokojeni a Ze se dokdZou nadchnout i pro novou
prdci a stroje do chmelu, které sami vyrdabéji.

B Ani nevim, jen pokud se da pokladat za humorné, Ze 4x reknete



of their age. The field in which you work is not the most crucial. In
2011-2016, while working at the same time, | graduated from the
Czech University of Life Sciences in Prague with a degree in crop
production and was awarded the title Ing. At that time, | was already
working full-time at the company. It became very difficult for me to
work as a teacher (a typical school year) and at the same time to take
part in the company operations in the summer period (during holidays)
and | decided on a change of career (summer 2011).

n Work that gets done and the hops that thrive, the morning errands
through crop fields when there is a beautiful light at sunrise and you
can take pictures (even though only with your cell phone), the smell
of the soil after a well-done tilling. And especially the team of young
employees we have in the company, seeing that they are happy about
the work done and that they get passionate about new work and the hop
machines they make themselves.

B I don't really know. Or actually, you may find it funny when you repeat
four times to a temp how to do the training of hop bines and he gets it
wrong the fifth time. But when we take stock at the end of the year at
the company-wide Christmas get-together and the photos taken during
the year are shown, there are lots of laughs.

n You can’t do this job full-time when raising children under six; you
either neglect one or the other. | guess it comes from my original
profession, which | loved and still do. | know what working with children
requires and how demanding it is to work with parents, even if it is for
the sake of their children, and how much time you need to devote to the
hops from March to October each year.

Renata KRIVSKA

Auscha hop-growing region

n I work at the LibéSice Agricultural Cooperative as a hop grower. We
farm an area of 74 ha of hop fields.

E I first got to know hops in high school during seasonal spring work (staking
the strings into the ground, hop bines training) as part of my internship.
| drink beer only occasionally and don’t favor any particular brand.

B After elementary school, | started to study at the Agricultural High
School in Roudnice nad Labem, where | began to attend the Grower
course, a direct prerequisite for the work of an agronomist. And now
| work as an assistant hop grower, as mentioned before.

n It’s mainly about working with people. It’s not always easy, but it’s
certainly interesting. And it’s not a monotonous job.

E | can’t think of any particular story right now. Perhaps | could mention
that in recent years most our seasonal workers are Bulgarians, so some
funny situations may occur due to the language barrier.

n The technical stuff, the machinery operation and repairs, if any, is
clearly something the men can do and do it better.

Lenka JEMELKOVA

Tirschitz hop-growing region

n I am a hop grower, agronomist, at the Kokory Agricultural Cooperative.
We grow only the Saaz variety hops on 195 ha.

n I knew about hops already as a child, when my parents and | used to
drive past hop fields in Hand, because my hometown is Vsetin and hops
are not grown there.

| drink beer, but I'm not the kind of a person who sits down in a pub
and drinks five pints. In the summer, | like to go to a beer garden to
drink Zubr Grand, which is brewed in Pferov from our hops. | also can’t
just walk past any brewery or microbrewery without peeking inside and
tasting their beer. | also can’t resist stronger top-fermented beers with
a distinct bitterness and aroma.
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brigadnikovi, na jakou stranu se zavddi chmel a on to po paté udéla
Spatné. Ale kdyZ na konci roku ve firmé bilancujeme na vanocnim
posezeni a promitaji se fotografie porizené béhem roku, o smich neni
nouze.

n Tato prdce se nedd zcela naplno vykondvat pri vychové déti do Sesti
let, bud’ osidite jedno nebo druhé. Vychazi to asi z mého plivodniho
povoldni, které jsem méla a mam stdle rdda, vim, co prdace s détmi
obndsi a jak ndrocnd je prace s rodici, byt’ je to v zdjmu jejich déti,
a kolik ¢asu musite vénovat chmelu od bfezna do fijna kazdy rok.

Renata KRIVSKA

chmelafska oblast Ustécko

n Pracuji v Zemédélském druZstvu LibéSice na pozici pomocny chmela¥.
Hospodarime na plose 74 ha chmelnic.

n S chmelem jsem se poprvé setkala na stredni Skole pfi jarnich pracich
(zapichovadni, zavddéni) v ramci praxe. Pivo si ddm jen obcas
a vyhranénou znacku nemdm.

B Po skonceni zakladni skoly jsem nastoupila na Stfedni zemé-délskou
Skolu v Roudnici nad Labem, kde jsem zacala studovat obor Péstitel,
tedy primy predpoklad pro praci agronoma. A nyni pracuiji, jak uz jsem
se zminila, jako pomocny chmelar.

n Je to predevsim prace s lidmi. | kdyZ neni vZdy jednoduchd, ale urcité
zajimavd. A hlavné to neni jen jednotvdrna prdce.

B 7e¢ asi nic konkrétniho. Snad jen kvili tomu, Ze brigady v poslednich
letech tvofi Bulhari, tak mohou nastat ismévné situace diky jazykové
bariére.

n Technické véci, obsluha jednotlivych strojii a pripadné opravy, to muZi
zvladaji a umi jednoznacné lépe.
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H I grew up in a block of flats on a housing estate and | always wanted
to be an accountant like my mum. After elementary school, | attended
the Masaryk High School in Vsetin, and after graduation | enrolled at
the language school in Olomouc, where my classmates and | agreed that
we would get a hop-picking holiday job. And thus began my temporary
career in harvesting. While stringing, | uttered the legendary sentence:
“This is what | would like to do all my life!” And as it sometimes happens,
on my third summer job I fell in love with a local tractor driver and after
some time | moved to Kokory. In 2005, | started as a hop laborer,
and gradually started writing reports, looking after the temps, attending
training and keeping records. | got married, gave birth to two children
and with the help of my parents, | managed to work part-time in the
hop sector throughout my parental leave. When | came back to take
a full-time job, there was a vacancy in the position of head hop grower,
so the chairman, Ing. Vladimir Lichnovsky, put his trust in my hands. The
management didn’t mind my lack of agricultural education, they placed
more emphasis on experience and the willingness to learn something
new.

n | enjoy variety at work, every day is different, you have to respond
to a lot of external influences. Working with people is really challenging,
you never know what they can surprise you with. We get hundreds of
temps a year, some are fine, others cause problems. But we always have
to manage; the hops don’t wait. Sometimes | wonder if the nerves are
worth it, but at the same time | can’t imagine doing a typical routine job.
| like the hustle and bustle, the chaos.

B3 There are plenty of funny situations, but most of them are not
appropriate. I'll try to describe one more decently than it actually
happened. It’s been about two years when a bunch of six homeless
people signed up for a hop harvesting job. And since we are open
to anyone who is interested to work, we gave them the opportunity.
Only three arrived on the day they were to start, we put them up in
accommodation, they worked well a few night shifts, unfortunately only
until the first advance payment. That day they sat and drank at the bar
all day. | expected them not to show up for the night shift, so | arranged
for other temps. How surprised | was when a frumpy lady in a miniskirt
and sandals staggered up to the hop-picking machine and demanded
her place. So did her two colleagues. There was an exchange of words.
Nearby stood the agreed-upon substitutes, having a good time. After
a while, the fishy trio understood that | was serious, that | wasn’t going to
let them work drunk, and walked back to the bar where they spent the
rest of their advance and took their last nap at the hostel. In the morning
we explained to them that they had missed their chance and their time
with us was definitely over, both at work and at the hostel.

n My predecessor in this managerial position was a man, so “my
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Lenka JEMELKOVA

chmelarska oblast Trsicko

n Jsem agronomka chmelarka v Zemédélském druZstvu Kokory, chmel
péstujeme na 195 ha, vyhradné Zatecky polorany cerveridk.

E Chmel jsem vnimala uz jako dité, kdyZ jsme projizdéli s rodici okolo
chmelnic na Hané, protoZe mym rodistém je Vsetin a tam se chmel
nikde nepéstuje.

Pivo piju, ale nejsem clovék, ktery si sedne do hospody a da pét kouskd.
Radda si zajdu v Iété na zahradku na Zubr Grand, ktery se vari v Prerové
z naSeho chmele. Taky neprojdu kolem Zadného pivovaru a minipivovaru
jen tak, ale vZdycky nakouknu a ochutndm. Nebrdnim se ani siln&jsim
svrchné kvasenym pivim s vyraznou horkosti a viini.

n Vyristala jsem v paneldku na sidlisti a vZdycky jsem chtéla byt
ucetni po mamince. Po zdkladni Skole jsem nastoupila na Masarykovo
gymndzium Vsetin, po maturité jsem Sla na jazykovou Skolu do
Olomouce a tam jsme se se spoluzaky domluvili, Ze pojedeme na chmel.
A tak zacala moje brigadnickd kariéra na sklizni. PFi navéSovani jsem
pronesla legenddrni vétu: ,,Tohle bych chtéla délat celej Zivot!“ A jak to
nékdy dopadd, na treti chmelové brigddé jsem se zamilovala do mistniho
traktoristy a po néjakém case jsem se prestéhovala do Kokor. V roce
2005 jsem nastoupila ve chmelu jako délnice, postupné jsem zacala
psat vykazy, starat se o brigadniky, prochdzet skolenim a vést evidence.
Stihla jsem se vdat, porodit dvé déti a s pomoci mych rodicti i dstecné
pracovat ve chmelu po celou dobu rodicovské dovolené. Po ndvratu do
plného pracovniho procesu se uvolnilo misto hlavniho chmelare, a tak
pan predseda Ing. Vladimir Lichnovsky vloZil svou diivéru do mych rukou.
Chybéjici vzdélani zemédélského sméru vedeni nevadilo, diileZita byla
spiSe praxe a ochota se ucit néco nového.

n Bavi mé& ta rozmanitost prdce, kazdy den je jiny, musite reagovat
na spoustu okolnich vlivii. Prace s lidmi je strasné ndrocnd, nikdy nevite,
¢im Vas jesté dokazZou prekvapit. Vystiida se nam tu stovky brigddniki
rocné, néktefi jsou fajn, jini délaji problémy. Ale vZdycky to musime
zvlddnout, chmel nepockd. Nékdy si fikam, jestli mi ty nervy za to stoji,
ale zdroven si neumim predstavit délat néjakou stereotypni praci. Mam
rada ten cvrkot, ty zmatky.

H Humornych prihod je spousta, ale vétsina neni publikovatelnd. Jednu
zkusim popsat néjak slusnéji, nez doopravdy probéhla. Je to asi dva
roky, co se ndm na sklizeri chmele prihldsila i parta Sesti bezdomovci.
A protoZe jsme naklonéni vSem, ktefi maji o prdci zdjem, dali jsme jim
pfileZitost. V den ndstupu dorazili jen tFi, ubytovali jsme je, nékolik
nocnich smén poctivé pracovali, bohuZel jen do prvni zdlohy. Ten den
cely prosedéli a propili u baru. Cekala jsem, Ze na noéni sménu nedorazi,
takZe jsem si domluvila jiné brigadniky. Jaké bylo mé prekvapeni, kdyzZ
se rozevlatd pani v minisukni a sanddlkdch pripotdcela k cesacce
a dozZadovala se svého mista. Stejné tak jeji dva kolegové. Probéhla
vétsi vyména nazord. Kousek opodal stdli domluveni ndhradnici a dobre
se bavili. Pofidérni trojice po chvili pochopila, Ze to myslim vazn€, Ze
je opilé do prdce nepustim, a odkrdcela zpatky na bar, kde utratila
zbytek zdlohy, a na ubytovné si naposled zdfimla v posteli. Rdno jsme
jim vysvétlili, Ze propdsli svoji Sanci a jejich plsobeni u nds je definitivné
u konce jak v praci, tak na ubytovné.

B Vystridala jsem na vedouci pozici muZe, a tak to ,,moji podfizeni muzi*
chvilku téZce nesli. Museli jsme si vSichni na tu novou situaci zvyknout,
ale povedlo se. Pdr stret(i bylo, protoZe jsem na né méla trochu jiné
ndroky. Ted’ si myslim, Ze jsme dobry tym, uZ to spolu tadhneme osm let
a vime co jeden od druhého cekat. OdliSnost je hlavné v tom, Ze od Zeny
se tak néjak ocekavad, Ze bude vic doma s détmi. A tato prdce je casové
nékdy velmi ndrocnd. ProtoZe manzel je také chmelafem, snaZime se
Cas détem vynahradit mimo sezénu.



subordinate male employees” took it hard for a while. We all had to
get used to the new situation, but it worked out well. There were a few
clashes because | had slightly different demands on them. Now [ think
we are a good team; we've been at it for eight years and we know what
to expect from each other. The main difference is that a woman is kind
of expected to be more at home with kids. And this job is sometimes very
time-consuming. Since my husband is also a hop grower, we try to make
up the time for the kids in the off-season.

Jitka KUCABOVA

Saaz hop-growing region

n I am the owner of the company “JK CHMEL, plant production and
services in agriculture” based in Pochvalov. As the owner, | hold several
positions from managing the company’s operations to being a tractor
driver. | currently grow hops on 9 ha.

E Since | grew up in a farming family, | have been aware of hops and
agriculture in general since a very early age. | drink Pilsner Urquell beer!

B After elementary school, my path was headed towards the Technical,
Gastronomic and Automotive High School in Chomutov, the school’s
educational program Agriculturalist - Farmer.

| am sure my education played a role in my career as a hop grower. As
| mentioned above, | come from a farming family that led me to this
profession and | am incredibly grateful for that. Those who want to do
this profession should realize that it is a lot about practice and learning
from older colleagues — hop growers.

n A hop is an incredibly interesting plant in several respects, from the
development of the cut itself, growth, weather, etc. Most of all, this plant
keeps teaching you new things your whole life. In general, it can please
you with its growth. As the experienced hop growers who have been
around for years say, ‘hops can please you, but they can also make you
sad’. Of course, it all depends on the weather conditions.

B There are plenty of humorous situations. | have a particularly
interesting one. Once | came to a Bulgarian temporary worker and said,
“Buddy, you have to wrap three hop bines around one string. Why do
you have two?” The answer was: “Because three is too many and two is
just right.” | said: “I don't like it. What are we going to do about it?” And
he replied convincingly: “Boss, easy to solve.” He went to the beginning
of the row and called out: “Boss, I've already wrapped the third one
around the string”. But the third hop bine was the one he had pruned off
before. Moreover, he wrapped it upside down. | said to him: “That can’t
remain like this, take it off and leave it as it is.” His reply was, “l won’t
take it off; it will grow.” His last words (meant dead serious) were: “Why
are you firing me? | am a good worker!”

ﬂ I notice there are some differences between men and women. Judging
from my position as a hop grower, | think that we women are more
meticulous in this field and can plan certain things better than men, and
especially we are able to communicate more with people (temporary
workers).

Nikola JINOVA

Saaz hop-growing region

B | work at CHMEL spol. s r.o. as the head of the center in Pochvalov
where we farm an area of 170 ha.

E I became more interested in hops when | was working in the agricultural
laboratory in Postoloprty, where | was responsible, among other things,
for hop-growing businesses. | do drink beer, but of course in reasonable
quantities. My favorite brands are Pilsner Urquell, Kozel and Svijany.

nAfter elementary school, | attended the Agricultural High School
in Zatec, majoring in Agribusiness, where we specialized in growing
hops. It was in high school that | realized that | wanted to work in
primary production one day.
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Jitka KUCABOVA

chmelafska oblast Zatecko

“ Jsem madgijitelkou firmy ,,JK CHMEL, rostlinnd vyroba a sluzby
v zemédélstvi“ se sidlem v Pochvalové. Jako madjitelka zastavam hned
nékolik pracovnich pozic od Fizeni provozu firmy aZ po traktoristku.
V soucasné dobé péstuji chmel na 9 ha.

ﬂ Vzhledem k tomu, Ze jsem vyristala v hospoddrské rodiné, tak chmel
a celkové zemédélstvi vnimam jiz od uatlého véku. Pivo piji, Pilsner
Urquell!

Skolu
skolni

n Moje kroky po zdkladni Skole sméfovaly na Stredni
technickou, gastronomickou a automobilni v Chomutove,
vzdélavaci program Zemédélec — farmar.

Urcité mé dosaZené vzdélani sehrdlo roli pro vykon povolani chmelarky.
Jak uZ jsem se zminila vySe, pochdazim ze zemédélské rodiny, kterd mé
k tomuto povoldni vedla, a jsem za to neskutecné rada. Urcité ten, kdo
chce toto povoldni délat, tak je to hodné o praxi a uceni se od starsich
kolegti chmelarii.

n Chmel je strasné zajimava rostlina hned v nékolika smérech, at’ uz
od samotného vyvoje fezu, ristu, pocasi atd. Hlavné je to rostlina, pfi
které se clovek uci cely Zivot. DokdZe potésit svym riistem a celkové, jak
fikaji stafi chmelafi, ktefi uz maji néjakou tu letitou praxi, Ze: ,,chmel
dokaZze potésit, ale i zarmoutit”. Samozrejmé vse zavisi na klimatickych
podminkdch.

B Humornych prihod je spousta. Snad jednu zajimavou. PFijdu za
bulharskym brigadnikem a fikém mu: ,,Kamardde, na jeden drat mas
motat tfi chmelové pruty, pro¢ tam mas dva?* Odpovéd: ,,ProtoZe tfi
jsou moc a dva jsou akorat.” Rikam mu: ,,To se mné nelibi, jak to budeme
Fesit?* A on mé piesvédcivé odpovida: ,, Séfovd, tipIn& normalné.“ Odchdzi
na zacatek fadku a vold na mé: ,,§éfovc’:, uZ jsem vam tam domotal ten
treti“. JenomZe ten treti chmelovy prut byl ten, ktery vytrhl a namotal mi
ho tam jesté vzhiru nohama. @ mu fikdm: ,,To tam byt nemiiZe, sundej
ho a uzZ to nechej, jak to je.“ Jeho odpovéd’ znéla: ,,Nesundam vdm ho,
on jesté vyroste.” Jeho posledni slova (minéna opravdu presvédcivé) byla:
,,Pro¢ mé vyhazujete, vZdyt’ ja robotuju dobre!*

n Vnimdm nékteré odliSnosti oproti muzim. Z mé pozice chmelarky si
myslim, Ze jsme my Zeny v tomto oboru peclivéjsi a dokdZeme si urcité
véci naplanovat Iépe nez muZi, a hlavné dokdZeme vice komunikovat
s lidmi (brigadniky).
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n The work of a hop grower is very diverse throughout the year. | am
out in the hop fields throughout the year, and that’s more interesting for
me than sitting in an office all day. | find the practice fulfilling.

B There have been many stories. But the first thing that comes to
my mind is this: When | joined the company, | didn’t immediately
address all my colleagues by their real names. And so it happened
that | called them by nicknames. For example, instead of saying
Mr. Novak, | said Mr. Screw, Mr. Toiler, etc.

n There are some minor differences, but nothing really big that would
prevent me from doing my job properly.

Michaela MACHACKOVA

Saaz hop-growing region

n I work for the Podlesi ROCOV Agricultural Cooperative, which | joined
immediately after graduating from high school in 2017. After completing
a six-month practical training for laborers, | first became a hop grower
at the Vinarice center. There | studied under FrantiSek Pazler (Knight of
the Order of the Hop, IHGC). From that moment on, | became a hop
grower in Rocov, where | am still in the same position today. | have been
responsible for 189 ha of hop fields all this time.

E Because of the area | was born in, | started to notice hops around me
at a really early age. In my family it was a matter of fact to take part in
hop harvesting every year. In fact, my grandfather was employed at the
Rocov cooperative all his life. Even as a small child, | used to watch the
work of hop pickers and ride on a tractor every year. Soon I too joined in
and began to take part in the annual training of hop bines.

Personally, | would say | have a positive attitude to drinking beer.
Whenever | have the opportunity, | like to enjoy a good quality lager on
tap, and preferably with a bunch of fellow hop growers.

B After finishing elementary school, my path led me to the Agricultural
High School in Zatec, which | chose because of my love for animals. At
that time, | devoted myself fully to horse riding and | was no stranger
to other farm animals. It wasn’t until | was at school that | realized
I didn’t want to devote myself only to animals. | became more interested
in crop production and hop growing. In my fourth year of study, | often
wondered about my career path, but the turning point came just before
graduation. The cooperative was looking for a hop grower.

n | would say that what | like most about being a hop grower is the
work diversity. Each season there is something different going on. Each
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Nikola JiINOVA

chmelafska oblast Zatecko

n Pracuji ve firmé CHMEL spol. s r.o. na pozici vedouciho strediska
v Pochvalové s vymérou 170 ha.

E Vice jsem se zacala o chmel zajimat, kdyZ jsem pracovala v zemédglské
laboratofi v Postoloprtech, kde jsem mimo jiné méla na starosti i podniky,
které péstuji chmel. Pivo piju, ale samozrejmé v rozumné mire. Jako
oblibenou znacku mam Pilsner Urquell, Kozel a Svijany.

B Po zdkladni skole jsem chodila na Stfedni zemédélskou Skolu vZatci, obor
Agropodnikani, kde jsme se specializovali na péstovani chmele. A pravé na
sti'edni skole jsem si uvédomila, Ze bych jednou chtéla pracovat v prvovyrobé.

n Prace chmelarky je po cely rok hodné riiznorodd a pestrd. Béhem
celého roku se pohybuji na chmelnicich, a to je pro mé zajimavéjsi nez
sedét celé dny v kanceldfi. Praxe mé naplriuje.

B Pihod jsem zaZila spoustu. Co mé ale jako prvni napadlo, kdyZ
jsem nastoupila do podniku, neznala jsem hned vSechny kolegy pravymi
jmény. A tak se stdvalo, Ze jsem je oslovovala prezdivkami. Napfiklad
misto pane Novdku jsem oslovovala pane Sroubku, pane Makaci apod.

n Néjaké mensi odliSnosti jsou, ale nic zdsadniho, co by mi branilo ve
vykonu mé prdce.

Michaela MACHACKOVA

chmelafska oblast Zatecko

n Pracuji pro Zemédélské druzstvo Podlesi ROCOV, kam jsem nastoupila
ihned po absolvovani stiedni skoly v roce 2017. Po absolvovani piilrocni dél-
nické praxe jsem se stala nejprve chmelarkou na stredisku Vinafice. Zde
jsem se rok vzdélavala vedle Frantiska Pazlera (Rytii chmelového fadu
IHGC). Od tohoto okamZiku jsem se stala chmelarkou v Rocové, kde jsem
na stejné pozici dodnes. Po celou dobu mam na starosti 189 ha chmele.

E Vzhledem k oblasti, ve které jsem se narodila, jsem chmel okolo sebe
zacala vnimat opravdu v brzkém véku. V nasi rodiné bylo naprostou
samoziejmosti kazdy rok se podilet na sklizni chmele. Mij déda byl
dokonce cely Zivot zaméstndn pravé v druZstvu na Rocové. UzZ jako malé
dité jsem kazdy rok chodila alespon koukat cesactim pod ruce a vozit se
traktorem. | ja jsem brzy pripojila své sily a zacala jsem se kazdorocné
ucastnit zavadéni chmele.

Osobné bych rekla, Ze k piti piva mam kladny vztah. Kdykoliv je prileZitost,
rada si vychutndm kvalitni a dobfe nacepovany lezdk. Nejlépe s partou
chmelarskych kolegt.

[E} Po zdkladni skole moje cesta sméfovala na Stiedni zemédélskou
$kolu v Zatci, kterou jsem si vybrala kviili mé ldsce ke zvifatim. V této
dobé jsem se naplno vénovala jezdectvi a ani ostatni hospodadrska
zvifata mi nebyla cizi. AZ na Skole jsem si uvédomila, Ze bych se nechtéla
vénovat vyhradné zvifatim. Zacala jsem se bliZze zajimat o rostlinnou
vyrobu a péstovdni chmele. Ve ctvrtém rocniku studia jsem velmi asto
premyslela, jakym smérem povede ma profesni drdha, zdsadni zlom
nastal té€sné pred maturitou. V druZstvu shanéli chmelare.

n Rekla bych, Ze nejvice se mi na prdci chmelarky libi rozmanitost této
prace. V kazdém rocnim obdobi se déje néco jiného. Kazda prace ma
svij fad a ohranicenou casovou ndrocnost. Mdm rdda, jak s pfichodem
jara postupn€é zacindme vjiZzdét s agrotechnikou do poli a za pdr tydnu
ndm chmel roste pod rukama. Pieklenou se jarni prdce, jarni brigddy
odjizdi a chmel se pozvolna plazi po drdtku vzhiru. Pozorovat kveteni
a hlavkovani je krasny zaZitek. Pak uz pouze zvlddnout veskeré utrapy
sklizné a je podzim, ktery pfinasi dalSi zajimavé zkuSenosti. Na této
prdci se dd najit i mnoho jinych véci, které se mi libi, napf. priroda, ve
které se denné pohybuiji, zajimavé osobnosti z chmelaFského prostiedi
a v neposledni Fadé pratelstvi, ktera s moji praci zapocala.

H Moje prdce prindsi mnoho humornych pfihod, ale vétSina z nich
neni publikovatelnd. Velika cast se odehrava o sklizni chmele. Sklizen je



job has its own routine and time frame. With the spring coming, | like
seeing the farm machinery driving into the fields and hops sprouting
within a few weeks dfter that. Then the spring work is done, the spring
staff leave, and the hops slowly climb up the string. Watching the hops
bloom and hop cones growing is beautiful. Then we need to cope with
all the hardships of harvest and here comes autumn, which brings an
even more interesting experience. There are many other things | like
about this job, such as the possibility to be in nature every day, meeting
interesting people from the hop-growing community, and last but not
least the friendships made thanks to my work.

B There are lots of funny stories around my work, but most of them
are unpublishable. Much of it is about the hop harvest. Harvesting is
time consuming and most of the work is very exhausting. Because of
this, funny situations occur. For example, once a tractor driver was so
tired after a hard-work day that he fell asleep while unlocking his car
and slept standing up with his back leaning against the car door until
morning when it was difficult to wake him. Sometimes people did not
find their way to bed after work and fell asleep on the first soft mat
they came across on the way. Then the sleeper wondered why the dryer
was waking him up with a broom. As a final example, | can mention my
nightly soliloquy. Many of the requests, worries and tasks from daytime
come up during my nightly sleep.

n | don’t think | feel much difference. The biggest differences | see
compared to the male hop growers are mainly respect from the
employees, including from the temporary workers, and a more detailed
knowledge of the machinery. A woman of my age is not naturally taken
as seriously as a male supervisor by most workers. Respect is quite hard
to gain, and it only comes through work commitment, organizational
skills and knowledge of the hop growing business.

CESKY CHMEL 2024

CZECH HOPS

Casoveé ndrocnad a vétsina praci je velmi vylerpavaijicich. Z tohoto divodu
dochdzi k humornym situacim. Nap¥. kdyZ traktorista byl pri odchodu
Z prdce tak unaven, Ze z toho usnul pfi odemykani auta a spal az do
rdna ve stoje opfeny zady o dvefe vozu a ani rdno nebylo mozné ho
probudit.

Obcas nékdo po praci netrefi do své postele a prespi na prvni mékké
podloZce, kterou cestou potkd. Pro spdce je potom prekvapenim, proc
ho budi susic kostétem.

Poslednim prikladem miZu uvést i moji nocni samomluvu. Mnoho
poZadavkd, starosti a ukoldi, které za cely den posbiram, pak reSim
béhem nochiho spanku.

n Myslim, Ze velikou odliSnost necitim. Nejvétsi rozdily, které vnimdm
oproti chmelarim — muZim, jsou hlavné autorita u zaméstnanci, vcetné
brigadniki a podrobné&jsi znalosti techniky. Zenu mého véku vétsina
délnikii nebere prirozené tak vazné jako muzského vedouciho. Autoritu
je pomérné tézké si ziskat a jde to jen diky pracovnimu nasazeni,
organizacnim schopnostem a znalosti problematiky péstovani chmele.




The last grade pupils from ,the Third” school
hand-picked the hops
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On Wednesday, September 4, 2024, in ongoing hop harvest, the
pupils of the last grade of the Elementary School, nam. 28. Fijna
1019 in Zatec (The Third) went on an excursion to the agriculture
company EMIL BURES HOPSERVIS s.r.o. in Holedeg nearby Zatec.
From the hop agronomist and the Knight of the Order of the Hop
Mr. Vaclav Kocek, the pupils learned what the farm operartes, how
big it is, how hops are grown and what kind of plant hops are.

The pupils were shown the work with the picking machine, hop
kiln and explained where the dried hops are transported after
the packing into the bales. Then each pupil took a wooden stool,
baskets and the metal viertel (the vessel that represents the volume
of 30 liters). With all equipments, they moved to a nearby hop
field, where they were shown how hops were picked by hand in the
past times before the introduction of mechanization and picking
hops by machines. The children were divided into groups. Each
group pulled down its own a hop stock and boldly began picking.
After all, it was a lot. Who will be the first to pick the hop viertel
of hop cones! For each viertel of picked hops, the pupils received
a hop token. Whoever collected the most was duly rewarded at
the end. Whether they worked more or less, at the end all of them
could look forward to a stew delivered in thermos, which they ate
from their eschus as the right seasonal workers.

| ¥

The pupils appreciated the excursion. The majority realized
that it is important to experience the tradition of growing hops,
which belongs to the Saaz region, and that working with hops is
not so easy. YWe would like to say thank you to Jakub and Vaclav
Kocek, Zdefika Hamousova, Zdenék Rosa from CHMELARSTVI,
cooperative Zatec and teacher, colleagues Silvia Svobodova and
L. Mraskova for their help in the organization of excursion.

"

Mr. Vaclav Kocek explained to the pupils what hop growing entalls Y
Ay Pan Vdclav Kocek Zakim vysvétlil, co obndsi péstovani chmele
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Ve stiredu 4. 9. 2024, v obdobi sklizné chmele, se zZaci posledniho
ro¢niku Zakladni $koly, nam. 28. Fijna 1019 v Zatci (Trojka) vydali
na exkurzi do zemédélského podniku EMIL BURES HOPSERVIS
s.r.o. v Holede&i u Zatce. Od chmelaFe a Rytife chmelového Fadu
pana Vaclava Kocka se zaci dozvédéli, ¢emu se podnik vénuje, jak
je velky, jak se péstuje chmel a co je to za rostlinu.

Zakim byla ukazéna prace na Cesalce, v suSarné chmele
a vysvétleno, kam dal putuje ususeny chmel v hranolech. Poté si
Zaci vzali kazdy svoji dFevénou stolicku, prouténé kosiky a kovovy
vértel (nidoba s objemem 30 litrd). Se v§im se premistili na
nedalekou chmelnici, kde jim bylo predvedeno, jak se dfive, nez
doslo k zavedeni mechanizace a strojové vyroby, chmel rucné
Zesal. Zaci se rozdélili do skupin. Kazda skupina si strhla svij $tok
chmele a sméle zacala ¢esat. Vzdyt' Slo o hodné. Kdo prvni nacese
vértel chmele! Za kazdy vértel nacesaného chmele obdrzela
skupina chmelovou znamku. Ktera jich nasbirala nejvic, byla na
konci nalezité odménéna. Vsechny ale, at’ pracovali méné ¢&i vice,
cekal na zavér burtgulas dovezeny ve varnici, ktery jako spravni
brigadnici pojidali ze svych esusu.

Z3akim se exkurze libila. Vétsina si uvédomila, Ze tradici péstovani
chmele, ktera k Zatecku patfi, je duleZité prozit si na vlastni kuzi
a Ze prace se chmelem neni snadna.

Pod&kovani za pomoc pfi organizaci patfi Jakubovi a Véclavovi
Kockovym, Zdefice Hamousové, Zdefiku Rosovize CHMELARSTVI,
druzstva Zatec a kolegynim Silvii Svobodové a L. Mraskové.
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The 67 Zatec Hop Harvest Festival took place on September 6
and 7, 2024. Europe’s largest hop festival together with the actual
hop harvest attracts many important visitors and captures a great
deal of interest in the media. This year’s Zatec Hop Harvest Festival
was extraordinary because of the many side events. In addition
to the traditional beer-tasting competition for invited laymen and
experts, another beer-tasting event, namely the “Taste Zatec!”
competition, was organized for the general public.

A total of 238 beer tasters participated in the traditional two-
day beer-tasting event. They evaluated 177 beer samples from
25 breweries in 14 categories. Table | provides an overview of
the award-winners in the individual categories. The program on
Friday was attended by the Minister of Agriculture Marek Vyborny,
who accepted a hop wreath from the chairman and vice-chairman
of the Czech Hop Growers’ Union and then participated in the
evaluation of beer samples. The invitation to the beer tasting
was also accepted by JindFich Fialka, director general of the Food
Section at the Ministry of Agriculture, Jifi Urban, director of the
Crop Production Section at the Central Institute for Supervising
and Testing in Agriculture, and representatives of the State
Agricultural Intervention Fund. Beer-tasting panels also included
foreign guests from countries such as Belgium, Germany, Poland
and Japan.

The opening of the 67" Hop Harvest Festival held on Saturday was
attended by representatives of hop growers as well. The chairman
and vice-chairman of the Czech Hop Growers’ Union awarded
a hop wreath to the mayor of Zatec Radim Laibl on behalf of the
hop growers and thanked him for supporting Czech hops.

Four brewers from four breweries operating in Zatec agreed
to produce “festival beer” for the visitors of the Hop Harvest
Festival. They brewed a bottom-fermented lager from the best
Czech ingredients: Pilsner floor malt and premium Saaz fine aroma
hops. Everyone had a chance to become a beer taster and decide
which of the four beers they liked the most. The beer tasting
took place on Saturday, September 7, 2024, in the Information
Center of the Hop and Beer Temple. After having paid an entry
fee, every participant was given a beer-tasting board, a beer-
tasting snack and an evaluation card to note down their ranking
of the beers. On the same day in the early evening the winner,
i.e. the beer with the most votes, was announced on Prokop the
Great Square. The winning beer was an |l-degree beer from the
U Orloje (“at the Astronomical Clock”) brewery named Osvaldiv
klon (“Osvald’s Clone”). It was brewed by the highly-experienced
brewer Petr Wiesinger. The organizers received 340 valid beer-
tasting evaluation cards and the winner was given 107 preferential
votes. All four brewers were present on the stage when the winner
was announced. The award-winning brewer was thus accompanied
by Michal Havrda (Pioneer Beer), Jan Hervert (Experimental
Brewery of the Hop Research Institute) and David Reska (Zatec
Brewery). All brewers received 5 kg of Saaz pellets from Bohemia
Hop.

This year, Zatec celebrated the 60" anniversary of partnership with
the Belgium hop-growing town Poperinge. During the Hop Harvest
Festival, Zatec was visited by a Belgium delegation consisting of
the mayor, the vice-mayor and other town representatives. They
attended the hop festival, took a tour of hop fields and visited the
harvest center of the Research Farm in Steknik, which is run by
the Hop Research Institute. The delegation was accompanied by
Michal Kovarik, secretary of the Czech Hop Growers’ Union. Olga
Bukovi¢kové, coordinator for World Heritage in Zatec, provided
information on the hop-growing rural landscape. The program
also included a visit to the Steknik Chateau, the Hop and Beer
Temple, the Hop Museum in Zatec and other heritage sites in the
town district inscribed on the UNESCO list. The program for the
visitors from Belgium was prepared by Simona Schellova, head of
the Municipal Office of Zatec.

During the hop harvest festivities, Zatec and the Landscape of Saaz
Hops were visited by groups of journalists from Austria, Ireland,
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Ve dnech 6. a 7. zaFi 2024 se uskutecnil 67. roénik Zatecké
Docesné. Nejvétsi slavnost chmele v Evropé a samotna sklizen
chmele je pFileZitosti pro rfadu vyznamnych navstév i divodem
vyssiho zajmu médii. Letosni roénik byl vyjimecny celou radou
doprovodnych akci. Vedle tradicni soutézni degustace pro zvanou
laickou i odbornou verejnost se uskutecnila pro Sirsi verejnost
degustace nazvana ,,Ochutnej Zatec!*,

Tradi¢ni degustace se zucastnilo ve dvou dnech 238 degustujicich,
kteri hodnotili 177 vzorkd piv ze 25 pivovaru fazenych do 14
kategorii. Stupné vitézl jednotlivych kategorii priblizuje Tabulka 1.
Patecni cast degustaci navstivil ministr zemédélstvi Marek Vyborny,
ktery z rukou predsedy a mistopredsedy Svazu péstiteld chmele
obdrzel chmelovy vénec a posléze se zapojil do samotného
hodnoceni vzorkl. Degustaci se zU&astnili rovnéZ vrchni Feditel
sekce potravinarské Ministerstva zemédélstvi JindFich Fialka, déle
Jifi Urban, Feditel sekce rostlinné vyroby UKZUZ, a zastupci SZIF.
Soucasti degustacnich komisi byli i hosté ze zahrani¢i (Belgie,
Némecka, Polska, Japonska a dalSich).

S Minister of Agriculture (left) visited beer-tasting competition and received
Wy a hop wreath from the Hop Growers Union

Ministr zemédélstvi (vlevo) navstivil degustaci a prevzal chmelovy vénec

od Svazu péstitelti chmele

Pozvani na sobotni zahajeni 67. Zatecké Do&esné pfijali i zéstupci
chmelaFii. Predseda Svazu péstiteld chmele Ceské republiky
spoleéné s mistopredsedou predali jménem chmelaFu starostovi
mésta Zatec Radimu Laiblovi chmelovy vénec s podékovanim za
podporu ceského chmele.

From the left: Lubos Hejda, chairman of the Hop Growers Union and Radim Laibl,
Ry Mayor of town of Zatec
Zleva piedseda Svazu péstitelii chmele Lubos Hejda a starosta mésta Zatec

Radim Laibl

\
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All brewmasters were awared by hop pellets
Wy Vsichni sladci obdrzeli chmelové granule

Sweden, Denmark, Italy and France. The meetings and information
exchanges on hop growing heritage were organized by the public
interest company “Destination Agency for the Lower Ohre River
Basin”.

A well-received part of the program was “Greetings from a Hop
Brigade” — a hop field scene providing a great photo opportunity
during manual hop picking. The aim of the scene was to remind
visitors of the hop growing heritage and Zatec’s inscription on the
UNESCO list.
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As soon as the Hop Harvest Festival finished, Zatec started
preparing for the next town festivities — the |** anniversary of the
inscription of Zatec and the Landscape of Saaz Hops on the World
Heritage List, which coincided with European Heritage Days. The
program included the festive opening of the Capuchin Monastery
with a multifunctional club house and a regional technological
center for robotics.

CtyFisladci ze EtyF zateckych pivovart se domluvili, Ze pro navitévniky
Docesné uvari festivalové pivo, spodné kvaseny lezak s pouzitim
téch nejlepsich ceskych surovin. Plzeniského humnového sladu
a nejlepdiho jemné aromatického chmele, Zateckého poloraného
cervenaku. Kazdy se mohl stat degustatorem a rozhodnout, které
ze Ctyr piv mu chutna nejvice. Degustace probéhla v sobotu 7. zari
v Infocentru Chramu Chmele a Piva. Kazdy Gcastnik po zaplaceni
startovného obdrzel degustacni prkénko, degustacni sousto a do
degustaéniho listku zaznamenal své vitézné poradi vzorkd piv.
Téhoz dne v podvecer na scéné na namésti Prokopa Velkého bylo
vyhlaseno pivo, které obdrzelo nejvic hlasd, a ke kterému pivovaru
patfily ochutnavané vzorky. Vitéznym pivem se stala jedenactka
pivovaru U Orloje s oznacenim Osvalduv klon, kterou uvaril zkuseny
sladek Petr Wiesinger. Celkem bylo organizatory zapoditano 340
platnych degustaénich listkd a vitéz obdrzel 107 preferencnich hlasa.
Vyhlaseni se zacastnili vSichni sladci. Vitéze na podiu doplnili Michal
Havrda (Pioneer Beer), Jan Hervert (Pokusny pivovar Chmelarského
institutu s.r.o.) a David Reska (Zatecky pivovar, spol. s r.0.). Viichni
sladci obdrzeli Skg baleni granuli Zateckého poloraného &ervefidku
od spolecnosti Bohemia Hop a.s.




X Official reception at the town hall in Zatec
KXY Oficidlni recepce na radnici mésta Zatec

Visit of hop processmg plant
Wy Navstéva zpracovatelského provozu chmele

67"' Zatec Hop Harvest Festival (scene on the Freedom Square) Hop Research
for decoration
67. Zateckd Docesnd (scéna na ndmésti Svobody). ChmelaFsky institut s.r.o.
byl partnerem akce a rovnéz vénoval 150 $toki chmele na vyzdobu
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V letosnim roce oslavilo mésto Zatec 60leté vyro&i partnerstvi
se chmelarskym meéstem Poperinge z Belgie. BEhem Docesné
navstivila belgicka skupina tvorena starostou, mistostarosty
a dalSimi zastupci nejen samotné oslavy chmele, ale jeden den byl
vénovan vyjezdu do chmelnic a navstévé skliznového strediska
Ucelového hospodarstvi Steknik, které provozuje Chmelarsky
institut. Skupinu provazel tajemnik Svazu péstiteld chmele CR
Michal Kovafik. Cast vénovanou venkovské chmelaiské krajiné
predstavila Olga Bukovicova, koordinatorka pro svétové dédictvi
mésta Zatec. Soufasti programu byla navitéva zamku Steknik
a posléze rovnéz Chramu chmele a piva, Chmelarského muzea
Zatec a dal$iho dédictvi v ramci méstské &asti zapsaného statku.
Cely program pro belgickou navstévu zabezpecovala Simona
Schellova, vedouci odboru Kancelafe ufadu mésta Zatec.

Béhem oslav sklizné chmele navitivilo Zatec a krajinu Zateckého
chmele i nékolik skupin novindfi z Rakouska, Irska, Svédska,
Danska, Italie a Francie. Setkani a seznameni se se chmelarskym
dédictvim organizovala Destinaéni agentura Dolni Poohfi o.p.s.

Velky ohlas vyvolal pozdrav ze chmelové brigady, inscenace
prostiredi chmelnice s ru¢nim cesanim chmele a moznosti se toho
zvécnit na fotografii. Cela scéna méla za cil pripomenout zapis do
UNESCO a chmelarské dédictvi.

Po Docesné se mésto zahy pripravovalo na dalsi méstské oslavy.
Tentokrate na roéni vyro&i zapisu Zatce a krajiny Zateckého
chmele na Seznam svétového dédictvi u prilezitosti Evropskych
dnl kulturniho dédictvi. Soucasti programu bylo slavnostni
otevreni Klastera kapucinl s polyfunkénim a spolkovym centrem
a regionalnim technologickym centrem robotiky.
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K>, Table I: Results of beer tasting during the 67 Zatec Hop Harvest Festival
&

KXY Tabulka I: Vysledky degustaci pFi 67. Zatecké Docesné

PALE DRAUGHT BEER / SVETLE VYCEPNI PIVO

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Tradicni pivovar v Rakovniku, a.s. Bakalar svétla desitka
Rodinny pivovar Bernard a.s. Bernard Svétlé pivo 10
PIVOVAR SVIJANY, a.s. Svijanska Desitka 10 %

PALE LAGER 11°©/SVETLY LEZAK I1°

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Pivovar Rychtar, a.s. Rychtar Grunt
PRIMATOR ass. PRIMATOR || Lezik
Mést'ansky pivovar Havli¢kiv Brod a.s. REBEL HORKA 11

PALE PREMIUM LAGER / SVETLY LEZAK PREMIUM

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Méstansky pivovar Havlickiv Brod a.s. REBEL ORIGINAL PREMIUM
Tradiéni pivovar v Rakovniku, a.s. Bakalar za studena chmeleny
HEINEKEN Ceska republika, a.s./pivovar Starobrno STAROBRNO BITR

DARK DRAUGHT BEER / TMAVE VYCEPNI PIVO

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Tradiéni pivovar v Rakovniku, a.s. Bakalar tmava desitka
HEINEKEN Ceska republika, a.s./pivovar KruSovice KRUSOVICE CERNE
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

Pivovar Protivin, a.s. Protivinsky Granat
Rodinny pivovar Bernard a.s. Bernard Jantarovy lezak 12
Pivovar Strakonice 1649, a.s. Klostermann polotmavy lezak

STRONG PALE BEER / SILNE PIVO SVETLE

Ranking / Poradi Brewery / Pivovar Beer / Pivo

PRIMATOR a.s. PRIMATOR 16 Exkluziv
PIVOVAR SVIJANY, a.s. Svijansky Knize 13 %
Méstansky pivovar v Policce, a.s. FrantiSek BITTNER, svétlé silné pivo 3%
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STRONG DARK BEER / SILNE PIVO TMAVE

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Pivovar Rohozec a.s. Rohozec trinactka tmava
PIVOVAR SVIJANY, a.s. Svijanski Knézna 13 %
PRIMATOR ass. PRIMATOR 24 Double

STRONG SEMI-DARK BEER / SILNE PIVO POLOTMAVE

Ranking / Poradi Brewery / Pivovar Beer / Pivo

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

NON-ALCOHOLIC BEER / NEALKOHOLICKE PIVO

Ranking / Poradi Brewery / Pivovar Beer / Pivo

HEINEKEN Ceska republika, a.s., pivovar KruSovice KRUSOVICE HORKE NEALKO

Rodinny pivovar Bernard a.s. Bernard S cistou hlavou Free

Pivovar Protivin, a.s. Lobkowicz Premium Nealko

NON-ALCOHOLIC FLAVORED BEER / NEALKOHOLICKE OCHUCENE PIVO

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Pivovar Protivin, a.s. Refresh Grapefruit
Pivovar Strakonice 1649, a.s. Radler Nealko Citron
PRIMATOR ass. PRIMATOR Free Tchyné pomelo

WHEAT BEER / PSENICNE PIVO

Ranking / Poradi Brewery / Pivovar Beer / Pivo

PRIMATOR a.s. PRIMATOR Weizen
Pivovar Cerna Hora, a.s. Cerna Hora Péeniéné —Velen
HEINEKEN Ceska republika, a.s./pivovar Velké Bfezno BERANEK WEIZENBIER

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

Ranking / Poradi Brewery / Pivovar Beer / Pivo

Chmelarsky institut s.r.o. Vesmir
PRIMATOR as. PRIMATOR APA
PRIMATOR a.s. PRIMATOR India Pale Ale

UNFILTERED PALE LAGER / NEFILTROVANY SVETLY LEZAK

Ranking / Poradi Brewery / Pivovar Beer / Pivo

PRIMATOR azs. PRIMATOR || Lezak nefiltrovany
PRIMATOR ass. PRIMATOR Tchyng, India Pale Lager
Pivovar Kutna Hora Kutnohorska Stribrna | | nefiltrovana
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CZECH HOP VARIETIES / éESKE ODRODY CHMELE

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

Saaz / Zatecky polorany erveriak 1941/1952

beta
(% w./ hm.)

35=5(

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 FA 2,0-5,0 2,0-4,0 1,7-2,2
4 Saaz Brilliant SAI 2019 FA 3,0-4,5 2,5-3,0 1,7-2,1
5 Saaz Comfort SAC 2019 FA 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 3,5-6,0 1,8-2,6

17 Kazbek KAZ 2008 AF 5,0-8,0 4,0-6,0 2,0-2,8
18 Bohemie BOH 2010 A 4,5-7,0 4,0-6,0 1,5-2,2
19 Harmonie HRM 2004 A 5,0-8,0 4,0-6,0 1,6-2,2

1994
2022 AF
1996 A,DP
2007 B

DP 6,0-8,0
5,5-9,0
6,0-11,0

8,0-12,0

2,5-3,5
3,0-5,0
3,0-5,0
3,0-4,0

1,6-2,1
1,9-2,5
1,7-2,4

20 Bor BOR
STN

PRE

21 Saturn
22 Premiant
1,7-2,2

23 Rubin RUB

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 / Bylnné, chmelovi Herbal, hoppy / Bylinni, chmelova Herbal, hoppy / Bylinni, chmelovi
15 15 1.5 15
12 12 12 12 12
Woody Fruiy / Woody I Fruity / Woody Fraity / Woody Fruity / Woody / Fruiey
Drevita o/ Ovocnd Drevitd [ Ovocnd Drevita o/ Ovocni Drevita L3 Ovocnd Drevitd 09 Ovocni
0.6 06 06 06
03 03 03
0, o 0, o
Grassy/ Citrusy / Grassy Gitrusy Grassy Cierusy Grassy Citrusy | Grassy Cirusy !
Teia Girusovk Tria Gitrusov Triva Ctrusovs Tréa Girusovk Triva Cirusov
Spicy | Kofengnd _ Floral / Kvétinovd Spicy I Kofengni  Floral ! Kvétinovd Spicy / Koenénd _ Floral | Kvétinovi Spicy I Kofengnd _ Floral Kvétinovd Spicy I Kofengni _ Floral / Kvétinovd
Saaz Late Saaz Comfort Country Blues Ceres
Herbal, hoppy / Bylinnd, chmelovi Herbal, hoppy / Bylinni, chmelovi Herbal, hoppy / Bylnné, chmelovd Herbal, hoppy / Bylinni, chmelovi Herbal, hoppy / Bylinni, chmelovi
s s s s 15
12 12 12 12 12
Woody iy / Woody / Fruty Woody / ity | Woody / Friey Woody / Fruty
Drevita 09 Ovocna Drevitd 09 Ovocnd Drevita 09 Ovocna Drevita 02 Ovocna Drevita 09 Ovocni
0.6 06 06 0, 06
03 03 03
0 o 0 0
Grassy/ Citrusy / Grassy Citrusy G Citrusy / Grassy Citrusy Grasy Citrusy
Spicy  Kofengnd_ Floral | Kvétinov Spicy I Kofengni _ Floral/ Kvétinova Spicy / Koenénd_ 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 I s s
12 12 12 1.2 12
Woody | Fruity Woody ity / Woody Fruity Woody I Fruity Woody / Frity |
Drevita 09 Ovocna Drevita [/ Ovocnd Drevita 09 Ovocna Drevita 09 Ovocna Drevita 02 Ovocni
0.6 0 0, 0.6 06
03 0, 03
0 0 o 0
Grassy Citrusy Gy Citrusy Grassy | Citrusy / Grassy Ctrusy Grassy Citrusy |
Spicy / Korenéna Floral/ Kvitinovi Spicy/ Korengna  Floral/ Kvétinova Spiy / Korengni _ Floral Kvitinovi Spicy / Kofengnd_ Floral/ Kvétinova Spicy I Kofengnd _ Floral/ Kvitinovd
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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 2024

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, koFenéné

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, korenité

hoppy, herbal, floral / chmelové, bylinné, kvétinové

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

hoppy, herbal, spicy / chmelové, bylinné, kofenité

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, kofenité

FA — fine aroma hops / jemé aromaticky chmel 3 — third hop addition / tfeti 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 / Bylinni, chmelova Herbal, hoppy / Bylinni, chmelova A —aroma hops / aromaticky chmel ALE —ALEs / pivo typu svrchné kvasené typu ale
15 15 s . , . .z ’ .
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
Drevita " Ovocnd Drevitd " Ovocnd ~
‘ 06 ‘ 06 B — alpha hops / horky chmel (CHOP)
03 03 F — flavour hops / vonavy chmel
. ° . . ° . PHRM — pharmaceutical purposes (higher DMX) /
T Ciroi  Traa Citrvsons chmel pro farmaceutické Géely
(vyssi obsah DMX)
S — single hopping / chmeleni jednou odridou
Spicy / Kofenénd _ Floral / Kvétinové Spicy / Kofenén _ Floral / Kvétinovi | — first hop addition / prvni chmeleni SESKS
- . . 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 / Bylnné, chmelovi Herbal, hoppy / Bylnné, chmelovi
15 15 15 15 15
1.2 1.2 1.2 1.2 1.2
Woody I Frui Wood ity Wood Frui Wood Frui Wood Frity |
Drevih o Grons Orevih o Guons Orevih o Gromns Drevih o Gvomns Drevic 6 Ovoens
06 06 06 06 06
03 03 03 03 03
0 0 I o o
Grassy Citrusy Grassy | Citrusy Grassy Citrusy 1 Grassy Citrusy Grassy | Gitrusy I
Spicy/ Kofengna _ Floral/ Kvitinovi Spicy / Kofengna _ Floral/ Kvitinovi Spicy / Kofendna _ Floral/ Kvitinovi Spicy / Kofendna _ Floral/ Kvétinovi Spicy / Kofendna _ Floral/ Kvitinov
Bohemie Saturn Rubin Boomerang Vital
Herbal, hoppy / By, chmelovi Herbal, hoppy / By, chmelovi Herbal, hoppy / Bylnnd, chmelovi Herbal, hoppy / Bylnnd, chmelovi Herbal, hoppy / Bylinné, chmelovi
15 s s s s
1.2 1.2 1.2 1.2 1.2
Wood Frit Woody / Fruio Wood Frio Woody / it Wood it
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 Citrusy Grassy Gitrusy Grassy Gitrusy ! Grassy Citrusy Grassy Citrusy !

Spicy / Koenéni  Floral / Kvétinovi

Spicy / Koenéni  Floral / Kvétinovi

Spicy / Kofenéni

Floral / Kvétinovi
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Spicy / Kofenéni  Floral / Kvétinovi

Spicy / Kofenéni  Floral / Kvétinovi



SOUTEZ O NEJLEPSI PIVO

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

ZoY o
A0 Svaz péstitelti chmele

XA Ceské republiky BOHEMIA HOP




CONTACT LIST
FOR CZECH HOPS

members of the Association of Hop Merchants
and Hop Processors of the Czech Republic

BOHEMIA HOP, a. s.
Mostecka 2580, 438 01 Zatec » Czech Republic
Tel.: +420 606 657 706 « Fax: +420 415 727 470

www.bohemiahop.cz

EMIL BURES HOPSERVIS s. r. o.
Holede¢ 14, 438 01 Zatec * Czech Republic

Tel.: +420 415 722 515

www.hopservis.cz

CHMELARSTVI, druistvo Zatec
Mostecka 2580, 438 0 Zatec » Czech Republic
Tel.: +420 415 733 709 « Fax: +420 415 733 306

www.chmelarstvi.cz

SVOBODA-FRANKOVA spol. s r.o.
kapitdna Jaro3e 2369, 438 01 Zatec « Czech Republic
Tel.: +420 731 589 44|
www.svoboda-frankova.cz

TOP HOP spol. s r. o.

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

www.hop.cz

ZATEC HOP COMPANY, a. s.
Pyselska 2327/2, 149 00 Praha 4 « Czech Republic
Tel.: +420 220 561 474

www.zhc.cz

o ks
OTHER HOP MERCHANTS ‘
ARIX

Zatec » Czech Republic H

FURTHER INFORMATION
ON CZECH HOPS

Hop Growers Union

of the Czech Republic

Mostecka 2580, 438 01 Zatec * Czech Republic
Tel.: +420 415 733 40|

www.czhops.cz

Hop Research Institute, Co., Ltd., Zatec
Kadariska 2525, 438 01 Zatec » Czech Republic

Tel.: +420 415 732 133

www.chizatec.cz

Central Institute for Supervising

and Testing in Agriculture
www.ukzuz.cz

Ministry of Agriculture
of the Czech Republic

www.eagri.cz

,J 4 ; o/ .
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