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Foreword







‘So how much of the book have you had to rewrite?’ asked Ian, one of the beer-alert people I count among my normal friends – a group set apart from the innumerable beerobsessed folk with whom I regularly congregate. ‘Most of it,’ I replied, ‘because that’s how much has changed.’


If you accept the premise that the first unconventional new brewery of modern times opened in Scotland in 1965, then the first 50 years of what some call the beer revolution, which is more rightfully a counter-revolution, was built on disjointed passion and a rising list of small victories. What happened between 2015 and March 2020 was that some of its leaders began to apply the rules for achieving major success.


The true revolution was that which it succeeded. The one that redefined the purpose of the beer business, an event beginning with the end of Prohibition in the USA in December 1933 and ending when AB InBev won the trophy in October 2016 by absorbing their biggest rival, SABMiller.


The zealots of this revolution insisted that reputation in brewing be no longer defined by the product but by profitability; that the value of a company was not measured by how many buildings, pieces of equipment and plots of land it owned, or the extent of its distribution network and pub estate, but by the theoretical value of its brand names; and that the role of a master brewer change from ensuring their beers had reliable and catchy flavours to cutting production costs without the customer noticing.


Reducing beer to a single recognizable commodity fitted the requirements of growing a global business, but it had a flaw. A sizable proportion of regular customers wanted nothing to do with it. The industry’s failure to understand and respect that, in a timely manner, has cost it dear.


The final quarter of the 20th century saw a slowing in the decline of better-tasting beer. The first quarter of the 21st century, up to March 2020 at least, saw the decline reverse, as heritage brews began to recover, new styles appear and native beer cultures spring up in countries with no tradition of supporting one.


The global companies’ late recognition that many consumers were enjoying a wider diversity of beers provoked some predictable responses. Most have acquired a collection of former craft brands to expand their portfolios, some also creating ‘craft lite’ brands for ranges of slightly more flavoursome beers that they imply are smaller scale, shorter run and local to somewhere or other.


Other disruption techniques have seen them take control of national beer markets by changing the nature of distribution, supply of serving equipment or sales contracts. Yet by failing to stop their institutional obsession with keeping production cheap, the richest players still keep getting it wrong.


At the same time as this, a growing cadre of successful small independent brewers have tasted financial fortune and a great many more have applied themselves to the disciplined arts of product consistency, and expanding their markets.


The last few years have seen big brand beers lose their shine and continue to tarnish, while small-scale beer has become sexy. Intriguingly, the larger producers need the smaller ones for beer to gain credibility once more, while the smaller ones rely on the largest to allow them the opportunities to sell beer.


Then, just as the options for moving forward were starting to get interesting, along came a tiny disruptor more powerful than any since the Temperance movement, a virus codenamed COVID-19.


There is something beyond odd in signing off a book designed to bring its readers up to date with the global revival of beers brewed for flavour, while being largely confined to home for the foreseeable future.


What will happen as we emerge from lockdown? Will governments look to global corporations to help them tackle financial mayhem in exchange for turning a blind eye to an increase in constrained trading? Or will the triumph of the human spirit, exemplified for half a century by the revival of small independent breweries, once more push back corporate mundanity?


We will see. Though no doubt much more rewriting will be required next time.


TIM WEBB


Bristol, UK









Introduction







For the first two editions of this book, my introduction has mostly assumed the form of a rallying cry. ‘Hey! Look at how far beer has come,’ I would proclaim. ‘The industrial brewing barbarians who stormed the gates in the mid-20th century have been fended off to the point that there are now x-thousand small, creative breweries in the world, claiming an ever-growing percentage of the marketplace!’And so it would be for this edition, were it not for the untimely arrival of a virus that might change the state of the international beer market, and the global economy, dramatically and irreversibly.


But first, a look at where we were before COVID-19.


Although the world’s largest brewing companies are fond of calling attention to declining beer sales in key markets around the world, global beer production actually increased by almost 50 per cent between the years 1998 and 2018. Unsurprisingly, most of that growth occurred in China, Russia and Latin America, countries and regions that big brewers have long looked to as safe havens for beer volumes, investing heavily in acquisitions, brewery development and marketing.


Over the second half of the second decade of this century, however, those havens suddenly seemed a bit less secure, as volumes have begun to decline significantly in China and Russia, down 24 per cent and 13 per cent respectively since 2013, and the number of Latin American craft breweries – and the market share they claim! – has increased at a pace unimaginable only a decade ago. Add to this the sizable inroads that craft breweries are making throughout North America and Western and Central Europe, traditionally high profit centres for the industrial brewers, and things begin to look a bit bleak for Big Beer.


Small wonder, then, that the latest battle for commodity beer market share has shifted to Africa, which, given SABMiller’s historically strong position on the continent, many pundits identify as one of the prime motivators for AB InBev’s $108 billion purchase of that company in 2016.


So, writing in January or February of 2020, I would have sung the praises of the more than 25,000 breweries that now populate the planet; exalted in the creativity and innovation on vivid display at many of them; relished in the manner that even near-oligopolistic beer markets like Mexico and Brazil and South Africa are witnessing major growth in craft beer; and expressed astonishment that a mere eight years has seen the scope of this book grow from some 35 countries covered to the more than 125 profiled here.


And then came COVID-19.


As I type these words near the end of March, sequestered with my wife in our Toronto condominium, all bars and restaurants closed and the streets of downtown nearly empty, there is no way to tell what long-term effect this virus might ultimately have. By autumn, when publication of this book is scheduled, the pandemic might be a horrible memory of a dreadful time, or its effects could be stubbornly, doggedly hanging on. With the situation changing daily, even hourly, the future is unpredictable.


What we do know, however, is that an overwhelming majority of those 25,000 plus breweries are very small operations reliant upon sales in their taprooms and out their front doors, and that this fact places them among the most vulnerable of small businesses. That many will ultimately be brought down by the restrictions responsibly put in place to control the spread of the virus is all but assured; how many will find the resources and guile necessary to survive is unknown.


What is certain is that the thirst for beer with flavour and character will no sooner vanish than will the need to gather with friends and family and colleagues over glasses, pints and bottles of what has for millennia been the world’s most sociable beverage. The community of craft beer drinkers is such that perhaps – hopefully! – the business and job losses will be far less than they might have been, but the global thirst for quality beer will never be slaked.


STEPHEN BEAUMONT


Toronto, Canada
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Hop farming in the Motueka Valley, near Nelson, on New Zealand’s South Island.





BEER: THE BACKSTORY


Beer is the world’s favourite alcoholic beverage. We drink just shy of two billion hectolitres of it every year, and its creation, distribution and consumption are annually worth a few trillion euros, dollars, pounds, pesos and other currencies. In moderation, health and wellbeing are aided by its consumption more than they are harmed. What beer is not, is simple.


The legal definition of beer varies between countries, but the common themes are that it is made from the extract of boiled grain and its alcohol is derived from fermentation rather than distillation or fortification.


While most beers contain hops, to aid preservation and add flavour and aroma, their presence is neither a legal nor a technical necessity. Likewise, although by tradition beer contains alcohol, a new wave of ultra-low and no-alcohol beers is putting even that quality in question. The only other essential ingredients are water – and skill. In a world where the number of operational breweries now exceeds 25,000, that last element becomes of consummate importance. Because as much as we welcome innovations of all sorts, for every well-executed example of iconoclastic creativity there seem to be many more instances of slapdash sensationalism.


Currently in the USA, a type of alcoholic beverage known as ‘hard seltzer’, similar to the old British concept of an ‘alcopop’, made from sugars that may or may not be derived from malted barley, typically with fruit flavouring but without hops, is technically categorized as a beer. With this kind of loose thinking around, the scope for abuse is wide.
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The relationship between women and brewing goes back millennia.







TELL ME ABOUT THIS BEER


Understanding what a beer is designed to be makes it easier to appreciate what you see, smell and taste in the glass. However, giving the customer helpful advance information about this is not modern brewing’s strongest point.


A customer confronting a bottle of French Chardonnay can expect it to contain a wine of average strength, made mostly from Chardonnay grapes, in France, thus implying a particular flavour profile. If, in their other hand, they hold a bottle of American IPA (India pale ale), its strength could be anything from 0 to 10% ABV, it need not be pale, may well not come from America and will have no Indian input. Its name should suggest hop-forward, but this is not guaranteed.


Beer labels are used with varying degrees of compulsion to convey container size, alcohol content, dubious health warnings and great dollops of marketing honey. A consumer who wants to know what type of beer it is, who made it and where it was produced is routinely denied these basic facts.


The best breweries, having nothing to hide, will usually include this information as routine.
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For the first time in a century, beer is reclaiming its place at the centre of modern life.
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Different beers, different people, different venues; beer today has many facets.


One of the few advantages of the brewing monoculture envisaged by industry leaders in the latter half of the 20th century was that, once all beer brands inhabited a narrow spectrum of colour, strength, appearance and character, there was no point in understanding variety. The first quarter of the 21st century sees a different phase of evolution entirely, one that feels at times as though there is nothing but variety, obliging the interested beer drinker to learn a little about the object of their obsession.


We have tried not to direct your tastes, with good reason. One of beer’s greatest strengths in comparison to other beverages is the complexity of its possibilities. By altering its ingredients, productions methods and aspects of its maturation, a skilled brewer can create an impressive beer of any strength, from soft drink to fortified wine; across the spectrum of sweet, balanced, dry and acidic; and with flavours and aromas that can include citrus, dried fruits, herbal, floral, resinous, toffee, spicy, earthy, Madeira, vanilla, chocolate and old bookshops.


You will form your own preferences – some heartfelt, a few flying in the face of convention. In doing this you will not be wrong, just declaring your tastes. As we said, beer is not simple, and if you have read this far, we will assume that you are not either.


The world’s biggest beers


The beer business divides unevenly into two. Nine-tenths of it relates to the creation of big brand commodity lagers from ever-expanding corporations (see The World’s Top Ten Brewing Groups by Volume), for a mass market wanting something familiar and undemanding. What interests us is the rest.
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The end of a prolonged era? Industrial beer brands are in decline.





In general, big brand lagers are in slow decline. Sales may grow numerically as they spread into Africa and the Middle East, but their underlying trend has been downwards in the past decade. As we pay greater attention to flavour, character, authenticity and provenance of our food and drink, it is perhaps an inevitable shift.


This is not to sound the death knell for the likes of Budweiser, Heineken, Coors, Carlsberg or Stella Artois. Familiarity has its comforts, after all. However, few global brands built their fame on a distinctive flavour.


Many top-ranking professional brewers have started to be openly irritated by having to apply their considerable skills to accommodating the latest cost-saving device into ‘the liquid’ unnoticed, without causing anyone offence, or worse.
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The key to success is the efficient despatch of the liquid to its end users.





Where the giants of global brewing have helped create excellent beers that are relevant to the modern era, we are happy to acknowledge these on the same basis as we welcome those from smaller companies. Otherwise, we have chosen to pass by the world’s largest-selling brands in favour of more interesting ones.


What is ‘craft’?


The notion of a ‘craft brewery’ and ‘craft beer’ superseded ‘microbrewery’ and the more awkward ‘microbrews’ sometime around the turn of the millennium, when the leading small breweries in the USA became too large to be micro-anything. Since then, the use of the word has grown steadily more contentious.


In the USA, the Brewers Association defines the term ‘craft’ in terms of independence, while others suggest it has more to do with flavour and character, a few adopting the ‘must have this or that’ approach.


Some in the industry have even suggested that we should do away with ‘craft’ altogether. We disagree, since the word still triggers an expectation in most beer consumers of flavour beyond that of the mass-marketed, mass-produced brews we dub ‘convenience beers’, with at least a suggestion of independence and local identity.


The rough meaning of ‘craft’ is instinctive. How it should be defined depends on the circumstances for which it needs to be defined.


In these pages we use the term as a shorthand to describe beers of greater flavour and those independent firms that produce them, though we have tried to use alternative words where greater precision is required.




ASSERTING INDEPENDENCE


Around the world, craft brewers are coming to recognize that they need to collaborate far more than they need to compete in order to support their work in creating jobs, rebuilding community pride and surviving financially. An important part of this is to identify those beers that come from small independent producers by the use of various national logos.





Australia: Independent Brewers Association (iba.org.au)


Brazil: Abracerva


Canada: Canadian Craft Brewers Association (ccba-ambc.org)


Chile: Asociación Cervecera Independiente de Chile (ACI) (cervecerosindependientes.cl)


Costa Rica: ACACR (Asociacion de Cerveceros Artesanales de Costa Rica) (acacr.net)


Denmark: Det Fri Øl (detfriøl.dk or xn--detfril-v1a.dk)


France: SNBI (Syndicat National de Brasseurs Indépendants) (brasseurs-independants.fr)


Ireland: Independent Craft Brewers of Ireland (icbi.ie)


Italy: Unionbirrai (unionbirrai.it)


Mexico: Acermex (acermex.org)


Spain: AECAI (Asociación Españolade Cerveceros Artesanos Independientes) (aecai.es)


UK: SIBA (Society of Independent Brewers) (indiecraftbrewers.co.uk)


USA: Brewers Association (brewersassociation.com)
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The origins of beer


Beer was not invented, it evolved. Its course reflects bigger histories, adapting to nature, scientific advances and all manner of fashionable notions we might term ‘politics’.


The pattern of crops planted by the early inhabitants of Mesopotamia (modern Iraq) implies that they were probably baking bread and brewing grain-based drinks by 9000 BC, though the earliest surviving direct evidence of a fermented grain beverage comes from a residue on pottery fragments from Hunan province in China dated 2,000 years later.


By 3000 BC, brewers in Egypt had determined that barley was the best grain for brewing beer and had developed a crude form of malting. Further north, the Celts were brewing with barley, wheat and oats by 2000 BC.


Well into the Christian Era, brewing beer remained essentially a domestic pursuit, typically carried out by women, alongside baking and other communal cooking, a pattern that was mimicked in monastic communities.


The big technical advance came in the form of a cultivated weed. Before the identification of humulus lupulus, or the common hop, as a preservative, sweet ale would turn to malt vinegar within a few days of fermentation. Used for centuries by apothecaries in herbal medicines, from the 7th or 8th century hops began seeping into brewing practice, their preservative powers coming at the expense of adding bitter, herbal flavours to the ale.


Attaining a longer shelf life turned beer from a beverage for immediate consumption to one that might improve with time, during which it could be traded. The first ‘common’ or town brewers were established in central Europe in the 11th century, often run by women, though as brewing turned commercial, guilds of artisan brewers were formed and it evolved to become a male domain.


As the use of hops spread westwards, they became an early victim of fake news. The merchants whose fortunes were based on selling herb- and spice-based masking agents called gruit (or grut, gruut) fed rumours that hops were the work of the Devil, delaying their universal adoption until the early 16th century.


By comparison, the many substantial advances in beer-making techniques since the introduction of hops amount to little more than tweaking.
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Hieroglyphs often featured beer, one warning not to overindulge, ‘Lest bad words come from your mouth without you knowing what you say’.


The birth of diversity


Historical records tell us little about the character of beers. From the 13th century in Europe, there is a little evidence that the markers X, XX, XXX and XXXX defined beers of different strengths, arguably akin to words meaning ‘single’, ‘double’, ‘triple’ and ‘double-double’.


Before 1650, beers made from barley came in shades of dark brown and were smoky, while those that included wheat were paler, with a milky haze. Examples of such ‘white’ beers existed across much of the Hapsburg Empire, from the Balkans to the Baltic.


At some point British brewers adopted the letter K, for ‘keeping’, to define the length of time ales were kept in oak casks, the lightest and youngest being denoted AK or XK, with KKK and KKKK implying a storage time of 18–24 months.


In the same era, brewers in Bavaria and Austria started using natural cold storage techniques to keep beer from spoiling in the summer months.


While paler barley malts first appeared in England in the mid-17th century, they did not arrive in central Europe until the 1830s, though the technology was then adapted rapidly to allow golden beers to appear.


Larger-scale brewing began in the 18th century as a result of the Industrial Revolution, the growth of cities and the start of trade between Europe and its far-flung colonies. Porter became the world’s first global beer style, followed in the early 19th century by pale ale.



Ancient craft meets modern science


By the start of the 1800s, beer was established in a pattern of gradual evolution. Before the century was over, this was replaced by frenetic revolution.


As brewers became better trained in scientific methods, some became interested in the effects of cave storage found in Bavaria, Bohemia and Austria. By the early 1840s, smallscale, commercial cold conditioning began at breweries in Munich, Vienna and Pilsen, where a golden variety appeared, though larger-scale production of these ‘lagered’ beers had to await the stepwise development, between 1856 and 1868, of affordable industrial refrigeration.


In separate work between 1857 and 1874, French chemist Dr Louis Pasteur in Paris discovered that yeast, the odd-smelling goo used to raise bread dough and turn sweet liquids into alcohol, was in fact a soup of living single-cell organisms, gifting brewers for the first time some control over the microbiological levers that both created and ruined beer (see Yeast, bugs & enzymes).


Basic ingredients were improving too, with hops for the first time being bred selectively to bring out particular qualities.


The final quarter of the 19th century was a time when brewers, while still practising an ancient craft, were applying new scientific knowledge to enhancing both the design and hardiness of their beers. The range of beer styles benefitting from this in different cultures was at its greatest, and things were getting ever better.


What could possibly go wrong?
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French chemist Dr Louis Pasteur, dubbed the father of microbiology for his work on yeast.





Greater understanding versus dodgy beliefs


The improvements made to brewing science in the mid-19th century were of no consequence to the type of reactive Puritanism that epitomized the beliefs and actions of the Temperance Movement. Not that this stopped its supporters influencing politicians, particularly in the English-speaking world and Northern Europe.


Their trick was to take the reasonable notions that some people do dangerously obnoxious things when drunk, and that persistent high-volume drinking over many years can damage health, and tweak these to claim that all alcohol use is therefore bad.


Many early Temperance campaigners were tolerant of beer, seeing it as a healthier alternative to ‘ardent spirits’. In a brief period of compromise, brewers began producing and promoting lower-alcohol styles of beer, and improving the function and ambience of pubs and bars.


Had Europe not gone to war with itself in 1914, the anti-alcohol lobby may not have held as much sway, but it did and in many parts of the world their destructive, targeted impact on beer brewing lasted for a century.


The Prohibition experiments all ended badly, but a second set of equally ill-judged but influential dodgy beliefs soon followed. In a change of ethics seen first in North America and, after 1945, in post-war Europe, business moved away from the idea that its role was to earn profits, create employment and contribute taxes by providing the best or most affordable goods and services, to one in which a primary purpose became to make a few smart guys immensely rich – a belief that continues.


Against that background, the beer consumer revolt and pioneering beer writing of Michael Jackson in the 1970s highlighting beer’s heritage (see Beer styling), the return of smaller-scale independent breweries across Europe and North America in the 1980s, the re-creation of classic beer styles in the 1990s and the 21st-century’s lava flow of craft brewing in new lands and formats, amount to little more than beer getting back on track after a century of nonsense, when understanding fell victim to belief.
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Despite Prohibition’s global failure, belief remained a powerful force in the politics of beer.







A SLIP OF THE PEN


The European Union (EU) makes a small but important distinction between wine and beer. The first, they declare, is ‘agricultural’, including those fast-fermented from imported juice, while the second is ‘manufactured’, even if both grain and hops are grown on local farms.


This differentiation has led to winemakers enjoying an agricultural subsidy estimated to have totalled up to �40 billion since the Common Agricultural Policy was first introduced.


A rethink across the board for alcoholic beverages might usefully be considered, perhaps diverting any subsidies to those drinks makers whose modus operandi is to create jobs by encouraging more attention to detail, rather than cutting them to maximize profitability.








BEER: THE INGREDIENTS


Beer has three basic ingredients – grain, hops and water. The liquid suspension derived from these is then fermented by yeast. But of course it is more complicated than that.


Grain


Barley is the grain of choice for brewing because the combination of starch and enzymes in its seedlings gives the best yield of fermentable sugars. Also, the robustness of its husks makes them easier to filter out after mashing.


Barley is the fourth largest cereal crop in the world, with some used as animal feed, some employed in brewing and whisky making, and a little left over for baking and other food and beverage uses. Different species vary in their suitability through resistance to disease, hardiness, starch content, flavours and yield, among other factors.


Wheat, oats and rye have just as long a pedigree in brewing and can also be malted if required. They bring heavy sweetness if partially fermented, but greater astringency when fermented through. However, their grains disintegrate easily, clogging vessels like soggy pasta and making them harder to clean.


Many brewers experiment with the use of older grains such as spelt, buckwheat, emmer and others for the different flavours they provide and, in some cases, for use in a growing market of gluten-free beers. But overall, barley remains king.



Malting


Malting is a three-part process, involving germination, kilning and roasting.


After harvesting, a cereal will typically lose around one-third of its moisture during storage. The process of germination is sparked by steeping it in water for a couple of days and then transferring it to a drying room, where it is aerated by turning regularly. Thus revived, the grains germinate, sprouting a tiny shoot, or ‘chit’, and releasing enzymes from their cell walls that start breaking down starch into fermentable sugars.


Around five days in, as it hits optimum sugar content, the maltster begins kilning this ‘green malt’, permeating it with hot air for about three days, starting at room temperature and building to 100°C (212°F), destroying the enzymes. Longer kilning darkens the grain and enriches its flavour. Some speciality malts are still kilned over a wood fire to make them smoky.
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Growers in Cornwall, UK, provide maltsters with barley for the region’s St Austell brewery.







BREWERS’ LIQUOR


Beer’s largest component is perhaps its least considered. Water makes up over 90 per cent of most beers, yet its role attracts no consumer heart-tugging.


Known as ‘brewing liquor’ in some circles, the water used to make beer should be uncontaminated and possess a mineral balance appropriate to the style being brewed.


Contamination of brewing water is a rare event nowadays and even the smallest brewery can optimize the mineral content of its water supply provided that it is regularly analysed. In Israel, where the mineral content of the water supply in some areas can vary daily, even hourly, we came across one brewery that deployed mineral balancing non-stop throughout the brew run.


The most important minerals in water are carbonate and bicarbonate, which optimize mashing; sulphate, to help bring out hop character; calcium and magnesium, to modify parts of the brewing process; and sodium chloride (salt), to improve mouthfeel.
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Labour-intensive floor malting has largely been replaced, though beers made from it often win blind taste tests.


The final phase is the roast, in an oven above a furnace, where the temperature can be set to reach anything from 90°C (194°F) to 230°C (446°F), depending on the desired result. Kilned malted barley runs from pale to dark, while when roasted, green malt becomes richly caramelized crystal malt, which imbues darker beers with fuller, toffee-like flavours. Unmalted barley can also be roasted but has an astringent character.



Constructing a grain bill


Malted barley will be at the core of almost any grain bill. Its many specifications depend on the species of barley, length of germination, extent of kilning and type of roast. At the lightest end of the spectrum, pilsner malt ends up barely toasted and so creates light blond beers.


Put crudely, pale ale malt brings a light amber tone, Vienna malt ruddy brown, Munich malt darker and so on. At the deep end of the spectrum, brown malt adds caramelized or burnt flavours and can be used skilfully to add coffee, chocolate and even liquorice flavours. Black malt is heavily roasted and used mostly for colouring.


Some species of barley are prized for use in particular types of beer. British ale brewers like Maris Otter, a tasty but relatively low-yield variety grown mainly in East Anglia. Czech brewers often swear by South Moravian varieties of Haná, while their German counterparts prefer the appropriately named Malz.


In addition to malted barley and other brewing cereals, adjunctive grains like maize (corn), rice and sorghum, starches and assorted forms of sugar can be used to build alcohol while thinning out the taste. As much as this can help to make some heavy beers more approachable – a beer of 9% ABV will readily withstand substitution of 15 per cent of its grain – in lighter beers it will cut costs along with character.
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Just a few of the multitude of malts from which a brewer may choose.






Hops


Flavour is made up of taste and aroma. It follows that for those who appreciate flavour as a major factor in the value of a beer, the hop recipe, which can add potently to both, plays a pivotal role in deciding what works.


Hop cones contain organic chemicals that have the power to slow oxidation and reduce the chances of some microbial infections. On the flavour and aroma side, however, their impact can be extraordinary and wide-ranging, bringing bitter or herbal tastes that are reflected in, or sometimes represented separately from, a massive array of floral, grassy, citrus and tropical fruit aromas.


Hop bitterness comes from alpha acids, which are activated on boiling. Their intensity is measured in International Bitterness Units (IBUs), a figure sometimes found on beer labels. Because malt balance and alcohol content can dramatically affect the perception of bitterness, however, such numbers do not necessarily translate directly to the consumer experience, particularly at the higher end.


Picking a hop recipe for a beer is like choosing the herbs, spices and stocks for a sauce or stew. While exclusive use of a single variety can work, better results are usually achieved with carefully concocted mixes judiciously added during various stages of the boil – early adding more bitterness, later contributing principally aroma.


Over 200 hop varieties are available currently, with another 100 or so in development. The vast majority are hybrids created from breeding programmes. Each has a unique profile of antiseptic properties, flavours, aromas, bitterness, weather resistance and yield, though this can vary from crop to crop, region to region, season to season and even from farm to farm.
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The hop merchant’s wares on show at a brewers’ gathering for hands-on experience.





While some brewers still swear by pressed whole hops, most use pellets, their freshness preserved by being frozen, crushed, pelletized and vacuum-packed rapidly after picking. Whole hops are more often preferred for dry hopping – the direct addition of hops to beer during the final phase of conditioning. The use of oils and extracts is best limited to balancing.


For further insights into hops from particular countries, see our chapters on Great Britain, Germany, the Czech Republic, Slovenia, Australia, New Zealand, South Africa and, of course, the USA.
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Despite the size of the global market, most hops are still grown on small, specialist farms.





Adventures in the hop trade


The largest hop producers are Germany and the USA, which grow 35 per cent and 42 per cent respectively of the annual crop. Hop trading has been international for many centuries, with some London brewers known to have been using American-grown hops as early as 1848. Unusually for a global business, all the major merchants remain privately owned.


Hops are little used beyond brewing, so growers are obliged to follow industry demands. In the latter half of the 20th century, the largest breweries encouraged the growth of high-yield, high-potency ‘bittering’ hops that they would then use sparingly in order to cut costs to the bone and reduce ‘that funny smell’.


The consequent fall in acreage saw many hop farms and some hop-growing regions disappear. Plantation fell by a further 11,000 hectares globally, or over 20 per cent, between 2000 and 2013, despite small independent brewers demanding more high-aroma and highflavour varieties.


Although the acreage has returned, some new hop-growing areas are emerging and, by and large, the fortunes of hop farmers and merchants have improved, this also brings challenges. After planting a new field, it takes a minimum of three years to yield a mature crop, and developing new varieties will take a decade and require considerable investment. Trying to plan such medium-term projects at a time when new hop fashions are trending every couple of months is not easy.


Ultimately, if brewers do not commit to work with hop growers and merchants on a medium- to long-term basis, ideally assisted by national or regional governments, experimentation stops in its tracks. This happened recently in China, where the predicted massive expansion of hop growing hit a wall when neither government nor breweries would agree to a collaborative buy-in.




THE IMPACT OF CLIMATE CHANGE


Another big problem for hop growers is climate change. The regions where hops can be cultivated are limited to those that have five successive months each year with a minimum of 14 hours of daylight, limiting the crop to particular latitudes (see map).


The terrain, water supply and climate in many of those regions already make them unsuitable, so the increased occurrence of droughts and heat waves in others is worrying. Heavy investment in irrigation schemes can help, but new varieties acceptable to brewers for their physical attributes yet also able to withstand higher temperatures and a reduced water supply are needed. Resistance to high winds, torrential rain and hailstones would help too.












THE HOP-GROWING REGIONS OF THE WORLD
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Because of the hop plant’s need for adequate sunlight and a temperate climate, cultivation is restricted to the particular latitudes shown above.









Yeast, bugs & enzymes


The fast-acting yeast that feed on sugars found in wort and turn these into alcohol and carbon dioxide are the brewer’s microscopic workforce.


However, yeast do way more than simply act as a platform for the enzymatic process of fermentation. They bring a unique, if subtle, thumbprint to a beer and go on to impose shared family traits on all the others they ferment. Beyond that, in some cases they add as much character as the grain bill or hop recipe.


By convention, yeast are referred to in the plural. Those used to ferment ales are known collectively as Saccharomyces cerevisiae. Working at room temperature or higher, they rise to the top of the wort, like froth on a weir, creating ‘top fermentation’. Their lager equivalents are Saccharomyces pastorianus, better behaved and suited to work at lower temperatures, congregating near the bottom of the wort that becomes ‘bottom fermented’.


Much effort went into teasing out the best yeast strains for these two types of fermentation, yet modern commercial brewing blurs this beyond recognition. Most large breweries now push lager yeast to ferment at near body heat in a couple of days, while some smaller ones use ale yeast to ferment beers sold as lagers to give them more ‘character’.


A beer designer can use dozens of different types of grain and call up a hundred varieties of hop. However, when it comes to yeast strains for initial fermentation, the options are measured in the thousands, though interestingly most longer-established breweries tend to stick to just one or two that they know will suit.


Ale yeast used to be sourced by skimming the top of the previous batch of beer, which inevitably captured some airborne wild yeast and led to some mixed fermentation. While brewers today still reuse yeast, they tend to limit this to a specific number of brew runs before ordering a fresh supply from a yeast bank, run in-house or by a specialist supplier.
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Top-fermenting yeast rise to the top of the wort, like froth on a weir.
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The microscopic workforce at the heart of every ale, Saccharomyces cerevisiae.






Going sour


Wild and sour or, more accurately, tart flavours first captured the imagination of leading craft brewers two decades ago. However, although the scientific challenges were fascinating, the cost of long, slow and sometimes painfully unsuccessful experiments got in the way. The search was on for techniques that sped up the process.


The theory of kettle souring is simple enough: boil your wort, add lactic or phosphoric acid, adjust the temperature and add a cultured slow yeast strain. After 24–48 hours, when the pH has dropped to the optimum level, boil and sterilize; then put it in a fermenting vessel like nothing unusual has happened.


While we applaud the effort to get beer drinkers to consider acidic beers, the mono-dimensional nature of most of those created by this process is glaring, as is the failure to spot oxidation. Worse still is the tolerance of fouling acids like isovaleric, butyric and caproic, often with attempts to pass these off as ‘different’ – as if vomit flavours are trending right now.
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Kettle souring is frequently accompanied by fruit additions or, less often, dry-hopping.







GOD’S LITTLE HELPER


To experience the influence of yeast on flavour, we suggest you line up a few Bavarian Hefeweizen to get a feel for the intense banana, clove and pepper or nutmeg presence they typically carry. Then find a few American beers dubbed ‘Belgian-style’ to appreciate the spicy character that yeast from a narrow spectrum can bring without the aid of essences or powders.


In the last decade, interest in slower yeast and other microflora that act on beer, mostly in the conditioning phase, has burgeoned. The flavour complexities of lambic beers, oak-aged ales and saisons come from the work of slow yeast called Brettanomyces, literally the ‘British yeast’, and sometimes bacteria like pediococci and/or lactobacilli, which bring characteristics that can be simplified down to ‘wild’, ‘funky’ or ‘sour’ respectively, if that is your reductive mindset.


And that is before we mention kveik yeast (see Kveik drawn beers).
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Cork-popping enzymes


It is easy to become technophobic about this kind of thing, like the peasants who were duped into seeing hops as the Devil’s weed. Having discussed the future of enzymatic fermentation with some cutting-edge proponents, we can see that one day controlled enzymatic fermentation, unhindered by live creatures, might well become the precision engineering tool of brewing science. However, for now spare a thought for Brut IPA.


The idea was to take a classic American-style IPA and ferment it like Champagne – which sounded interesting. Then someone suggested it would be easier, and by coincidence cheaper, to do it with enzymes. Sadly, many consumers cried foul – as in, ‘It’s foul!!!’ – and the style appears to have been strangled at birth. Which is a shame, because the original idea remains interesting.





FROM GRAIN TO GLASS


All the really great beers are the product of careful design. Whether they originated in a moment of creative brilliance or through the methodical orchestration of a catchy flavour, all continue by precise intention.


Some design decisions require access to particular equipment, but most relate to a set of options centred around ingredients, methods and timing. Different factors weigh more or less heavily, depending on the type of beer involved, but a series of key decisions is common to all. The only thing that is non-negotiable is that everything in the brewery must be ultra clean.
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BEER STYLING


The seemingly endless growth in the numbers of beers, breweries and brewing nations is the most obvious expression of the beer revival. However, the extent of its legacy is more likely to be determined by the permanence of the growth in the distinctive and recognizably different styles it resurrects or creates.


So what is a beer style and who should define when one has evolved? In the absence of any agreed convention, we define a beer style in functional terms:


A beer style is an informal agreement between a brewer and a consumer, expressed through a term on a label, by which the former tells the latter roughly what sort of beer they have tried to make.


In modern times, it was Michael Jackson in his 1977 book The World Guide to Beer who first attempted to catalogue the beer styles that had survived into the final quarter of the 20th century. His aim was to provide a context in which to discover – or rediscover – beer’s diversity. Our challenge is addressed to a more beer-aware world, but remains in essence the same.


In the 1970s, Jackson outlined roughly 30 beer styles. In 2015, the influential US-led Beer Judge Certification Program (BJCP) guidelines defined 27 categories with 118 subdivisions for judges to master. By 2020, the deliberately simplified consumer guide ‘The Beer Styles of Europe and Beyond’, a live document compiled and curated by the European Beer Consumers Union (EBCU), could not reduce the list of discernible styles to double figures, while the 2019 ‘Beer Style Guidelines’ of the US Brewers Association trade group identified a whopping 152 unique varieties. Each group expects the number to rise, not fall.


These worthy documents are all easy to source online and use many more words to outline their subject. What we attempt here is a rough guide to picking a way through the linguistic and conceptual minefield that defines today’s beers, in a fashion that adds to, rather than detracts from, your understanding.
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The acceptance of beers from a wide variety of styles is likely to be the craft-brewing era’s greatest legacy.
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Malt selection matters most to beer styling for colour and strength.






Limits to the past


The problem with basing an understanding of present-day beers on historical styles is that the past happened in different countries and was not a single time period. To illustrate the problem, let us look briefly at pale ale.


The first pale malts appeared in the UK in the mid-17th century, when the beers brewed from them were probably soft and grainy. By the mid-18th century, a highly hopped version of 7–7.5% ABV, named India pale ale (IPA) after its popularity on the subcontinent, had emerged. By the mid-19th century, a more typical pale ale was down to 5.5–6% ABV in the UK and synonymous with bitter when on draught. By 1920, that strength had all but halved. The American take on IPA arrived in the late 20th century, and though robustly hop-forward, resinous and, by UK standards, strong at 5.5–7% ABV, featured hops so delicate that it is best consumed fresh, making it utterly unsuitable for any passage to India.


Historical styles are perhaps of more help in teaching us how brewers used to perceive beer making in the times before marketing considerations prioritized how a beer should make you feel over what it is.
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From all but disappearing in the 20th century, IPA has become the dominant style of the 21st…so far.






The old divide


The 20th-century beer drinker was taught that, while most beers have yeast pitched into them, there is a fundamental difference between ‘lagers’ and ‘ales’ – and there still is, though it is small.


The term ‘lager’ is mostly used in the English-speaking world. In those countries where such beers originated there is no equivalent word. The German word lager translates as ‘warehouse’ and implies only that a beer has been stored for a time.


As we discuss elsewhere, historically ale was fermented at room temperature or higher, creating volatile flavours over a five- to seven-day period, characteristically leaving the body of the beer fruitier. In contrast, those intended for cold conditioning, lagers if you prefer, were fermented at a cooler temperature for anything from ten days to a month by neutral strains of yeast that allow the grainy quality of the beer to shine through, unhindered by volatile additions.


All of which would be dandy were it not for the fact that most modern, industrial-scale lagers are fermented in a couple of days at high temperature and are then cold conditioned for just a few days, their ropey flavours being hidden by ensuring they are served cold. Industrially constructed ales suffer similar indignities.
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In many late 20th-century breweries, diversity of beer style was limited to light or dark.





To muddy further this conceptual minefield, some styles are fermented with ale yeast and then undergo cold conditioning, such as kölsch, altbier and American cream ale. The other way around, applying ale-type conditioning to a beer fermented with lager yeast, happens in ‘steam beer’, nowadays known as ‘California common’.


Then there are some beers that have no yeast pitched into them at all and are said to undergo spontaneous fermentation, most famously the lambic beers of Belgium, plus others that use different microbes on their way through conditioning, termed mixed-fermentation beers (see Oak-aged ales).


The new divide


For the 21st-century beer drinker, the fundamental divide between types of beer is ‘industrial’ and ‘craft’, or, if you prefer, ‘flavour beers’ and ‘convenience beers’.


Ask a financial pundit how the brewing industry fared in the 20th century and they will tell you a story of success, with relative production rising three-fold, new markets opening up and existing markets expanding. Ask a consumer activist the same question and they will tell a story of unremitting decline in which most of the world’s brewing heritage was lost, as first national, then multinational and eventually global businesses made beer one-size-fits-all to assist their aim of making just another commodity. Both opinions are valid.
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At a well-designed industrial brewing operation, cost efficiency is maximized by reducing the number of people needed to make the largest volume of beer.





Consumers played a part in this. When large American brewing companies asked customers what they wanted in a beer, they were told that less bitterness, less alcohol, less colour, less funny smell and fewer calories would all be good. As each of these cut costs, their wishes were granted.


The mechanics of the process were described to us by a European brewmaster, now retired, whose career spanned the period of greatest change.


When we asked him to explain how industrial beers evolved to become so bland, he told us this story.


We call it Willem’s theory of 2 per cent cuts:


‘When the money men took over the brewery, they asked the brewers what would happen if we cut 15 minutes off the mashing time by raising the temperature a few degrees. We told them the beer would not be quite so good. They asked us to do it and have customers compare it with normal beer. Only 2 per cent noticed a difference, so from then on we mashed it quicker.


‘Then we made small changes to the hop recipe, the grain bill, the boil cycle, the fermentation temperature and on and on. Each time only a few people noticed.


‘Now, 2 per cent is not a lot, but twenty or thirty 2 per cents makes a lot of per cents.’


This resonates with a tale told to us by another since-retired brewmaster from the other side of the Atlantic, describing his work on a once-iconic brand, paraphrased thusly:


‘We were asked to explore high-gravity brewing, the process by which beer is fermented to above its intended strength, then watered down to what is desired for packaging. So we started by making it a bit stronger, then comparing the result to the regular beer. No one could tell the difference, so we went a bit stronger and a bit stronger again and so on, each time tasting the new beer against the previous result. But no one ever tasted the final high-gravity version against the original beer!’


In practice, those who objected to the dumbing down of beer became wine drinkers, while most of the rest accepted jolly advertising, lower hopping, national branding, less malt and more sugar and high-gravity production with equanimity. Hey ho.
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The balance between craft principles and industrial methods can be tricky.






The colour code


Colour is a powerful force in beer, often used to define a style through indirect reference to its grain, or type of malt in use.


For many centuries, ‘white’ (blanche, wit or Weisse) has been used to refer to wheat beers. ‘Blond’ and ‘pale’ are popular adjectives, used separately in the UK, Ireland and North America, or interchangeably in Germany as Helles and in the Czech Republic as světlý.


‘Amber’ in North America was synonymous with otherwise ordinary ales or lagers with a blush of colour, while in Europe (also as ambrée) it suggests a sweeter, fruitier beer than ‘red’ (rousse or Rot), which brings a questionable Irish connection. The same tint trait among lagers may be termed Vienna (Wiener).


‘Dark’ is used randomly and fairly rarely in the English-speaking world, but retains validity in much of Europe, variously as Dunkel, Dunkeles, donker, ciemny, scuro, tmavý, tume, tumšais or temno, usually to indicate brownish beers broadly in the Münchner style, unless combined with the local word for wheat, or even white, in which case it refers to dark wheat beer.


‘Brown’ (brune, bruin or bruno) is more often applied to ales that contain darker malts, be they light and soft, sharp and vinous from ageing or heavy and malt-driven.


‘Black’ (noir, zwart, Schwarz, nero or černý) is usually reserved for porters and stouts, or else the darkest form of lager, in which roasted barley or chocolate brown malt features.




[image: illustration]


The Dargett brewery of Yerevan, Armenia, is adept at producing about 20 beer styles, none of them Armenian.





The four strengths


Nothing defines a national beer culture more clearly that its attitude to measuring alcoholic strength. Historically, systems have included the Plato/Balling system of noting intensity (see The matter of degrees), the Scottish cost-based system and the now near-universal system of percentage alcohol by volume (ABV).


Yet few words are less useful in a beer description than ‘strong’, as this depends entirely on context. In Scandinavia, strong beer (starkøl) means anything above 4.5–4.7% ABV, not far from where the UK might place the bar, were the word not banned from labels. In contrast, few Belgians, North Americans or Italians would consider a beer as strong much below 7% ABV.


Historic references to beers of greater strength (see here) survive in styles that use ‘double’ (dubbel, Doppel, doppio), or occasionally ‘triple’ (tripel), though ‘quadruple’ (quadrupel or ‘quad’) is a 21st-century affectation, used to invoke a non-existent heritage.


The adjective ‘imperial’, more often Imperial, has been revived in recent years. While this has pedigree, it does not come from Russian Imperial stout. Modern styles have been ‘Imperialized’ for being bolder, more alcoholic or more intensely hopped, a dubious honour imposed on some bigger IPAs, blond lagers, brown ales and others. The habit appears now to be in retreat.


Historically, the term ‘barley wine’ was used to indicate a beer of wine strength, often undergoing some period of bottle ageing. Modern interpretations vary from the high-hopped, fully carbonated US style to a virtually uncarbonated, fully attenuated Italian form, with barrel ageing becoming once more fashionable. ‘Wheat wine’ now also appears.


In ‘The Beer Styles of Europe and Beyond’ (see here), the EBCU divides styles into ‘session’, ‘sampling’ and ‘sipping’ strengths, based broadly on their ABV range. We will watch and see whether this catches on.


The grainy part


The four basic ingredients of beer – water, barley malt, hops and yeast – can all be varied, in the case of the grain by using different preparations of malted barley, or substituting alternative cereals, in most instances mixed with barley malt.


One simple variant is to use smoked malt, or occasionally wheat, an ingredient that has inspired small outcrops of revivalist smoked beers the world over.


Wheat is the commonest substitute, seen in whole categories of beer such as German Hefeweizen and others or the local traditions of light (typically 2.5–3.5%), quenching beers such as Berliner Weisse, Gose and others in Germany (see Wheat beers from an imperfect past), Polish grodziškie or grodzišz, Belgian lambic or the more commonplace white beer (wit, bière blanche) (see The hero of Hoegaarden), nowadays brewed with unmalted wheat, dried peel, coriander and other spices. Collaborations between US and German brewers have also created a hoppy wheat beer dubbed Hopfenweisse.


Oats bring sweetness and a silky mouthfeel to oatmeal stout and other, less-established styles such as oatmeal brown ale. Rye bestows spiciness on rye pale ale and rye IPA, as well as the occasionally found bottomfermented Roggenbier of German origin. Buckwheat (sarrasin) and spelt (épeautre) appear frequently in modern French beers and, along with an assortment of other grains, in the growing class of gluten-free beers.


The other malt substitutes are mostly there to increase fermentable sugar without adding flavour characteristics, though some Japanese craft brewers and American industrial brewers make different claims for rice beers.


Where lactose (milk sugar) and fructose (fruit sugar) are added to the mash, this is to bring sweetness, as neither is fermentable. Lactose features in milk stout and some of the trending North American ‘sweetshop’ styles such as milkshake IPA and pastry stout.




SEASONAL OFFERINGS


Many beer styles arose from the financial imperatives of the northern European farming year. These can be clustered into two groups: the ones appearing at religious festivals between Harvest and Easter, and those that kept the workforce hydrated in summer.


In September each year, grain silos fill with the new harvest, meaning that maltsters need to offload the previous year’s stock to make space. Brewers across Europe had different ways of accommodating this. In Germany, Austria, the Netherlands and Norway, more intense beers called Bock (or bok) would appear around October. In Belgium, France (see Farm breweries & the annual cycle), parts of Scandinavia and elsewhere, stronger beers requiring 90 days of conditioning would be brewed for Christmas (bière de Noël, Juløl).


Towards the end of the brewing year, north German and Dutch brewers might use up grain on a Maibock (or lentebok), while some Belgians produced strong Easter beers (bière de Pâques, paasbier) and northern French brewers made bière de Mars.


The issue of summer beers was altogether different, owing their origins to the twin problems of keeping beer safe from spoiling in the heat and freeing the brewery workforce to toil in the fields (see Farm breweries and & the annual cycle).


There was also a need to hold back beer over summer that was fit to drink at the Harvest Festival. German Märzen is such a style, as is the stronger form of Belgian saison.
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The beer designer’s palette: water, grain, hops and yeast.






Hops & other flavourings


In the last century or two, beer styles have drifted into featuring specific hop varieties. In Czech beers, floral Saaz hops have come to be expected, while British cask ale will typically feature Fuggle and East Kent Golding in a mix of mostly English hops.


When American pale ale arrived in the 1970s, the hop that gave the beers their trademark citrusy bite was Cascade, the first of a clutch of so-called ‘C-hops’ – including Centennial, Chinook and Citra – that became emblematic of American IPA and its rapidly developing family of double, triple, imperial, black, white, brown, red, blond, session, Belgian, New England, Brut and other relatives.


Attributing a national characteristic to the use of specific hops has spread to include New Zealand for Nelson Sauvin, Motueka and others, and Australia for Galaxy and its stablemates (see here). If supplies of Southern Passion and African Queen allow, these may come to define ‘African’ beers, and we will watch French brewers to see if Strisselspalt or other Alsatian hops become their calling card.


Whether the trend of using fresh, unkilned ‘green’ or ‘wet’ hops lasts the course we will see, though it certainly helps growers with their cash flow.


Other flavourings are purely optional. No widely acknowledged style is defined or epitomized by the addition of particular herbs, spices, fruits or nuts, except for Belgium’s oude kriek and framboise (see here), in which cherries and raspberries are steeped whole. The broader term ‘fruit beer’ is usually a misnomer, as most feature additives that are some distance in time or derivation from any tree or plant.


Porters and stouts increasingly have vanilla, cocoa, liquorice and coffee added to them, in forms from dried raw to syrups and essences, though these seem to detract from the skills of brewers who can coax the same characteristics from malt without having to open a jar.


Italian brewers, pre-dated by the French, have sought to make a style out of adding chestnut to their beer (see here), although their efforts have been more successful in addressing the possibilities of grapes and grape must (see here).




DOES BEER HAVE TERROIR?


Few beers rely on ingredients sourced in a particular locale. The smallest brewery company can tune its water precisely to the requirements of the beer style being brewed, and compile a recipe from grain, hops and yeast sourced internationally. Even that final elusive ingredient, the brewer, need not be home-grown.


Some craft brewers claim terroir for adding special ingredients from their region, though this often begs the question of what is improved in so doing.


How is it then that well-travelled beer drinkers, or those who judge beers in international competitions, can often spot accurately the nationality of a beer regardless of its style? This is probably because, in practice, clusters of local brewers develop a mechanistic version of terroir, in response to local restrictions, the expressed preferences of reliable customers or simply by sharing experiences with each other.



OEBPS/images/f0002-01.jpg





OEBPS/images/f0029-01.jpg





OEBPS/images/f0021-01.jpg
.U

Tropic of Cancer

0 ] b Equator

Tropic of Caprmum

\\\I‘III"’I






OEBPS/images/f0012-01.jpg





OEBPS/images/f0016-01.jpg





OEBPS/images/f0031-02.jpg





OEBPS/images/f0031-01.jpg





OEBPS/images/f0012-02.jpg
in 1 -
' Hizpm
T O
HR-L
G)ﬂiﬂ“r
m.

HIGH LIFE






OEBPS/images/f0026-01.jpg





OEBPS/xhtml/nav.xhtml




Contents





		Title Page



		Contents



		How to use this ebook



		Foreword



		Introduction



		Beer: the backstory



		Beer: the ingredients



		From grain to glass



		Beer styling



		Beer in Europe



		Western Europe



		Great Britain



		Ireland



		Belgium



		Netherlands



		France







		Northern Europe



		Denmark



		Sweden



		Norway



		Finland



		Iceland



		Estonia



		Latvia



		Lithuania







		Central Europe



		Germany



		Austria



		Switzerland



		Czech Republic



		Poland



		Slovenia



		Hungary







		Eastern Europe



		Russia & the former Soviet states



		Ukraine



		Romania



		The Caucasus







		Southern Europe



		Italy



		Spain



		Portugal



		Greece & the Balkans











		Beer in the Americas



		United States of America



		West Coast



		Near West



		Midwest



		Northeast



		South







		Canada



		Eastern Canada



		Central Canada



		Western Canada







		Latin America



		Mexico & Central America



		Brazil



		Argentina



		Chile



		Ecuador



		The rest of Latin America











		Australasia, South & East Asia



		Australia



		New Zealand



		Japan



		China



		Southeast Asia



		India & Sri Lanka







		Africa & the Middle East



		Israel & the Middle East



		South Africa



		The rest of Africa







		Enjoying Beer



		Buying beer



		Storing & cellaring beer



		Serving & pouring beer



		The bad beer guide



		Beer & food



		Beer festivals







		Glossary



		Recommended reading & resources



		Acknowledgements



		Picture credits



		Copyright













Guide





		Cover



		Title Page



		Start













OEBPS/images/cover.jpg
)"::’ ' EDITION ! \ .4 »—«

O o 49
g",g"* it O .;)
e (e
‘g,' "Lé/ \bo‘.:;"»‘ .‘

7 Y/
Y Y
\s N/,
\/ N/
N/, \¢
Y ¥
\' THE ESSENTIAL ~’
AN A )4





OEBPS/images/f0022-02.jpg





OEBPS/images/f0022-01.jpg





OEBPS/images/f0015-01.jpg





OEBPS/images/f0019-01.jpg





OEBPS/images/f0019-02.jpg





OEBPS/images/f0011-01.jpg





OEBPS/images/f0027-02.jpg





OEBPS/images/f0023-01.jpg





OEBPS/images/f0027-01.jpg





OEBPS/images/f0008-01.jpg





OEBPS/images/f0023-02.jpg





OEBPS/images/f0014-01.jpg
QA Bu%/
(o),
gl B A ABRAIWA
)
INDEPENDENT

= BREWERS ®
The voice of' Britich SNBT
ihdependent breding ||

SYNDICAT NATIONAL

DES BRASSEURS INDEPENDANTS

HE SOCIETY OF

focrcc

CRAFT BREWERY

MICROBRASSERIE CERTIFIED

RONAFHANKEL 8
e

g e B





OEBPS/images/f0018-01.jpg





OEBPS/images/f0010-01.jpg





OEBPS/images/f0010-02.jpg





OEBPS/images/f0003-01.jpg
THIRD EDITION

COMPLETELY REVISED
AND UPDATED

WORLD
ATLAS
OF BEER

THE ESSENTIAL
GUIDE TO THE BEERS
OF THE WORLD

TIM WEBB AND STEPHEN BEAUMONT

MITCHELL BEAZLEY





OEBPS/images/f0024-01.jpg
1 Preparing the grain
Malted barey andother grains areun nto
ahopperbelorecrushing andrincingin
amilloproduceist The resuing mixis
cald thegai il

Decisions
Whatvolumeof hich ypefsof malted barley
shovldbe used and nwhatproportions?
Whtathe grain,ain dethesor
addionaisugars shoud besdéd, lary?

2 Mashing

asparging

Spargngbings uwantedtastes.

Decisions
Shouldalauter tun boemployed,

4 The hop boit
Thosmestwortschamaledioa reing bt

efects o dferent tempertures.

Dectsions

5 Preparing the hopped wort
Afethe b, thehopsare separaeds
romthe misure by useof a vessef caled

ool andior sealed untcaleda

heatexchange (0ol t beore reaching
thefermenting vescel.Theaimis o er

whle eaiingyolate,aromatic
tastecomponents

Decisions

Varetiesand formats,sourced fom whe
addedatwhich ol How long should he
bolst atwhat temperatureand it what.
any, pessre?

7 Conditioning & preparing for xale
Conltoning also knon as secondaryfementtion, s
beerisprowess.Most beers.r tered and un
{nto metalcondoing tanks, it seec few heading o

ofcharacterand iy s reqired?Should
teial el nsuspension o
cloudyor trbidappearance, and howrmuch?

6 Fermentadion
e emenato s o
Openeselsare winerables
B e

d avours-whilelagryeastjust

o themash, with potentil
saings

pasteurized.The simplestform of condtoning b e yestis
caskale(s0¢page 461, populr I the UK. Bl <onditones

st ismined i and aptated with a mechanical ke e syster,
The temperaure ofthe mashin s flerentphases il determinethe

vesel,
S e T
isknown as single., doubl-orrile decocton mashin

Decisions

3o

tisfashionabieto takeswect ot

andinduce souring byenzymotc
actor 35,

Decisions
‘Shoukdany ettiesouring proces
beappledand o wha dgree?

wate?i thisnusion oy, orwith decotion, a5, how many imes?
Howlongis hemash,andatwhatemperaturos i s different phases?

causesulphuring,

Decisions.
Whichyeststains) o useand i

Inawarmchamber. recise messurementofsgarand e

prepare secateand pich theyeast?

The bestaers re.cld conditoned at'C 91 orlssfor
ightotwehve week. Whereresh hops readded during
conditoning i s known s dry hopping,

Decisions
Howlong should the bee be conditoned, inhow many

‘whatpointdocsacking botling, keggngorcning occur?

construcional fementing vessol)





OEBPS/images/f0028-01.jpg






OEBPS/images/f0028-02.jpg








OEBPS/images/f0020-01.jpg
"= Hallertau Blanc

la

B Premiant

e | Cobomts |7







OEBPS/images/f0020-02.jpg









OEBPS/images/f0013-02.jpg
THE WORLD’S TOP TEN BREWING GROUPS BY VOLUME

(JANUARY 2019)
Company Headquarters Million hl per year Share of world beer
production
AB InBev' Leuven, Belgium 567.0 29.8%
Heineken NV Amsterdam, Netherlands ~ 233.8 12.3%
CR Snow? Beijing, China 121.0 6.4%
Carlsberg A/S Copenhagen, Denmark 112.3 5.9%
Molson Coors Chicago, USA 96.6 5.1%
Tsingtao ® Qingdao, China 80.3 4.2%
Asahi Osaka, Japan 57.9 3.0%
Castel (BGI) Bordeaux, France 40.5 2.1%
Beijing Yanjing * Beijing, China 38.0 2.0%
Anadolu Efes ® Istanbul, Turkey 31.8 1.7%

" Full name: SA Anheuser-Busch InBev NV, ? Full name: China Resources Snow Breweries Limited, ® Full name: Tsingtao Brewery Group
Company Limited, * Full name: Beijing Yanjing Beer Group Corporation, ® Full name: Anadolu Efes Biracilik ve Malt Sanayii A.S.

Source: The Barth Report 2018/2019, Barth-Haas Group
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