Ministerstvo
zemédélstvi



8 Ministerstvo
L zemédélstvi o

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

Vydalo Ministerstvo zemédélstvi ve spolupraci
se Svazem péstiteld chmele Ceské republiky,
Mostecka 2580, 438 01 Zatec, http://www.czhops.cz, e-mail: svaz@czhops.cz.

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

Front cover and the first page / Titulni strana a prvni strana publikace:
fotospoust.cz, Martin Stross

Back cover / Zadni strana obalky
fotospoust.cz, Martin Stross

Inside back cover / Zadni vnitini strana obalky:
Ing. Tomas Roubik, Bohemia Hop a.s.

Pictures / Fotografie:
Bohemia Hop a.s. - Roubik Tomas, Ing., Rosa Zdenék, Mgr., BA, Podsednik Jan, Ing.
Cesky svaz pivovaru a sladoven, z.s. - archiv
fotospoust.cz - Stross Martin
g-stockstudio/Shutterstock.com
Chmelafské muzeum Zatec - archiv, Vale$ Vladimir
Chmelafsky institut s.r.o. - archiv, Brynda Miroslav, Fritschova Gabriela, Ing.,
Jezek Josef, Ing., Ph.D., Krofta Karel, Ing., Ph.D., Nesvadba Vladimir, Ing., Ph.D.
Chmelobrana Zatec z.s. - Drlik Milan Vrata,
Kochova Eliska, Ing.
Mésto Zatec - archiv, BaZant Petr, Bene§ Martin, Kassal Tomas
Rodina Kejkrtova - archiv
Svaz péstiteld chmele Ceské republiky - archiy,
Kovarik Michal, Ing., Smetana Jifi, Ing., MPA
Trefil Daniel, Ing.
Verband Deutscher Hopfenpflanzer e.V
Vokral Michal, Ing., CSc.
Vyzkumny Ustav pivovarsky a sladarsky - Sulcova Tereza, Ing.
Z4kladni 8kola Zatec, Komenského alej - Hrudovska Jaroslava, Ing.

Sazba a tisk / Print by: KLEINWACHTER holding s.r.o.

Vydalo Ministerstvo zemédélstvi
Tésnov 65/17, 117 05 Praha 1
WWW.Mmze.gov.cz
info@mze.gov.cz

ISBN 978-80-7434-877-8




zemédeélstvi

2026

CZECH HOPS

CESKY CHMEL



CZECH HOPS a‘ GESKY CHMEL 2026

Introduction

Dear Reader,

Some trading companies use this magazine in their communication
with customers and they include it with Christmas greetings to express
their gratitude for cooperation. Every year, the Hop Research Institute
sends a few copies to Japan and other countries. As someone involved
in the content of the magazine, alongside the authors, this gives me
great satisfaction.

This year's publication covers a range of regular topics and events from
the hop-growing year, such as the Hop Festival, celebrations honoring
the patron saint of hop growers, the results of the largest amateur beer
tasting competition, the historical series ,Traces of Hops,” and more.

The Hop Growers Union has elected new leadership, and there have also
been changes in the management of the Hop Research Institute. We
certainly cannot fail to mention that. It has become a regular occurrence
for the Minister of Agriculture to visit the start of the hop harvest; this
time, he visited Obora near Louny and lent a hand.

The 2026 harvest will likely be remembered in connection
with the drought and, above all, as the year when maximum
daily temperature records were broken. The official highest
temperature ever recorded in the Czech Republic reached
41.9 °C. It was recorded on June 28, 2026, in Doksany in the
Litomérice District. The drought was also a topic of discussion
in political circles. In relation to the drought and high temper-
atures, the publication touches on several topics. Czech hop
research is not sitting idly by; consequently, a collaboration
was launched to brew a special batch of beer using the
drought-resistant varieties Saaz Comfort and Saaz Shine.
A ceremonial tapping of the beer took place at the 52" annual
Bread Basket (Zemé Zivitelka) agricultural exhibition, attend-
ed by the prime minister and several members of the Czech
government. In December of last year, two new hop varieties,
Art and Uran, were registered; we'll take a closer look at them.

On the international hop-growing scene, the 60" IHGC
Congress was held in Germany. It was first hosted by Ingolstadt, and
then by Tettnang. On this occasion, five Czech figures were knighted.

Education is undoubtedly a very important field. That is why the project
sLearning Through Play in Authentic UNESCO World Heritage Settings”
was created. It helps students explore their immediate surroundings
and is aimed at elementary school students in Zatec.

In February, a launch event was held for a new specialized book,
,Chmelarstvi“ It is a modern, comprehensive work dedicated to hop
cultivation, following in the footsteps of ,,Rybacek", the ,bible” for most of
today's generation of hop growers. An English-language edition is planned.

The year 2026 brought a whole range of promotional events and
other topics. Representatives of the brewing industry reviewed last
year‘s events. The decline in beer consumption - which is by no means
limited to our breweries - is being offset primarily by the non-alcoholic
beer segment. So just flip through the magazine to learn more.

We would like to express our gratitude to the Ministry of Agriculture
for its support of Czech hops and its long-standing cooperation in the
publication of this magazine. We would also like to thank CHMELARSTVT,
cooperative Zatec, and the authors of the texts and photographs,
the proofreaders, the translators, and everyone else who contributed
their time to this publication.

Dear Readers,
T hope you will enjoy reading this year's magazine.

CZECH HOPS: A TRADITION OF QUALITY!
Editor

Vazena Ctenarko, vazeny ¢tenar,

nékteré obchodni firmy tento Casopis vyuzivaji pfi styku se svymi
odbeérateli i k podékovani za spolupraci ve spojeni s vano¢nim pranim.
Chmelarsky institut s.r.o. kaZzdoro¢né zasila péar kusU do Japonska
ijinych zemi. To mé jako ¢lovéka podilejiciho se na naplni této publikace
spolu s autory text0 velmi tési.

Letosni vydani obsahuje fadu vice ¢i méné pravidelnych témat
a udalosti chmelarského roku, jakymi jsou napf. Chmelfest, oslavy
patrona chmelai'd, vysledkové listina nejvétsi laické degustace piy,
historicky serial Chmelové stopy a podobné.

Svaz péstiteld chmele si zvolil nové vedeni, zména probéhla i ve vedeni
Chmelafského institutu s.r.o. To jisté nelze v obsahu jen tak vynechat.
Stava se uz pravidelnosti, Ze zaCatek sklizné chmele navstivi ministr
zemeédélstvi, ktery tentokrate zavital do Obory u Loun a pfilozil ruce
k dilu.

Sklizets 2026 bude ziejmé vzpominana ve spojent
se suchem a predevsim rokem, kdy byly prolome-
ny maximalni denni teploty. Oficialni nejvy$si
naméfena teplota v Ceské republice dosahla
41,9 °C. Zaznamenali ji 28. Cervna 2026 v Dok-
sanech v okrese Litomérice. Sucho bylo tématem
iv politickych kruzich. Ve vztahu se suchem nebo
vysokymi teplotami publikace narazi na nékolik
témat. Cesky chmelar'sky vyzkum nesedi stranoy,
proto vznikla spoluprace na kooperacéni vérce
piva uvareného ze suchovzdornych odrid Saaz
Comfort a Saaz Shine. Slavnostni nardzka piva
probéhla na 52. ro€niku Zemé Zivitelky za UCasti
premiéra a nékterych élend vlady CR. V prosinci
loriského roku byly registrovany dvé nové odridy
chmele Art a Uran, které si blize predstavime.

Na chmelaiské mezinarodni scéné probéhl
60. kongres IHGC, ktery hostil némecky
Ingolstadt a nasledné Tettnang. Pri této prilezitosti bylo do rytirského
stavu uvedeno pét ¢eskych osobnosti.

Vzd&lavani je bez debat velmi ddleZitou disciplinou. Proto vznikl projekt
»Skola hrou v autentickych kulisach svétového dédictvi UNESCO* ktery
prispivé k poznani svého nejblizsiho okoli a cili na Zatecké zékladni
Skolou povinné zaky.

V Unoru probéhl kiest nové odborné knihy Chmelafstvi, ktera je po
~Rybackovi“ (s nadsazkou bible v&t&iny dnesni generace chmelat()
moderni komplexni literaturou vénujici se problematice péstovani
chmele. V planu je jeji anglicka jazykova mutace.

Rok 2026 prinesl celou fadu propagacnich akci a dalSich témat.
Zastupci pivovarského sektoru zhodnotili lorisky roénik. Propad spotieby
piva, ktery se zdaleka netyka jen nasich pivovar(, zachrariuje predevsim
segment nealko piv. Staci tedy jen nalistovat obsah a dozvédét se vice.

Nezbyva neZz podékovat za podporu ¢eského chmele a dlouhodobou
spolupréci na vydavani publikace Ministerstvu zemédelstvi. Podékovani
patfi rovnéz CHMELARSTVI, druZstvo Zatec a samozfejmé autordm
text0 a fotografii, korektordm, prekladatelkdm a véem ostatnim, kteri
vénovali svUj Cas ve prospéch publikace.

Vazena Ctendrko, vazeny Ctenari,
v&rim, Ze si Cas straveny s letoSnim vydanim uZzijete.

CESKY CHMEL JE TRADICE KVALITY!
Editor
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The Minister of Agriculture Visited
the Hop Harvest - High Temperatures
and Drought Were the Main Topics

6.
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Ministr zemédélstvi navstivil
sklizen chmele - hlavnimi tématy
byly vysoké teploty a sucho




On August 26, Minister of Agriculture Martin Sebestyan visited
the hop harvest at the Louzek s.r.o. facility in Obora, near Louny.
The minister was welcomed by the company’s managing director,
Ale$ Masansky; Jifi Smetana, chairman of the board of the
Czech Hop Growers’ Union; Zdenék Rosa, chairman of the board
of CHMELARSTVI, cooperative Zatec; and Vladimir Nesvadba,
managing director of the Hop Research Institute. Mr. MaSansky
gave the minister a tour and presented harvest technologies and
innovations implemented on the farm.

The purpose of the meeting was to inform the minister about
expected yields and the challenges faced by hop growers. On this
occasion, representatives of the hop growers also demonstrated
to the minister how hop growers are investing in harvesting
technology, including hop pickers and drying facilities. Thanks to
several rounds of the Rural Development Program, hop growers have
invested heavily in new hop picking and drying technologies in
recent years. These new technologies have led to a reduction in the
labor required for hop harvesting, higher quality in hop picking and
drying, and increased productivity. Most of the newly installed hop-
picking and drying technologies were developed and are supplied
by the Mechanization Plant of CHMELARSTVT, cooperative Zatec.

At Obora, for example, they have invested in heat recovery for the
drying facility, as well as in monitoring and automation of the
drying process. The hop fields there are part of a project involving
innovative Israeli fertilization technology integrated with the
irrigation system, as well as the development of an irrigation app
for the PRO CHMEL project.

H

CZECH HOPS a‘ CESKY CHMEL 2026

Ministr zem&délstvi Martin Sebestyan zavital 26. srpna na sklizert
chmele do provozu spole¢nosti LouZek s.r.o. hospodarici v Obore
u Loun. Ministra privitali jednatel spolecnosti Ales Masansky,
predseda predstavenstva Svazu péstiteld chmele Jifi Smetana,
predseda predstavenstva CHMELARSTVI, druzstva Zatec Zdenék
Rosa a jednatel Chmelarského institutu s.r.o. Vladimir Nesvadba.
Pan Masansky ministra proved! skliziiovou technologii a inovacemi,
které na farmé realizovali.

Cilem setkani bylo informovat ministra o o¢ekévanych vynosech
a problémech péstitel0. Dale pri této prilezitosti zastupci chmelaid
ministrovi ukazali, jak péstitelé chmele investuji do skliziové
technologie Cesacek a susaren. Vlivem nékolika kol ,Programu
rozvoje venkova“ péstitelé chmele investovali v poslednich letech
intenzivné do novych technologii ¢esani a suseni chmele. Tyto
nové technologie vedou ke sniZeni potreby pracovnich sil pri sklizni
chmele, k vy$si kvalité Cesani a suseni chmele a ke zvysSeni vykonu.
Hlavni ¢ast noveé instalovanych technologii pro ¢esani a suseni
chmele byla vyvinuta a je dodavana zavodem Mechanizace podniku
CHMELARSTVT, druZstvo Zatec.

V Obore investovali napf. do rekuperace tepla na susarné,
monitoringu a automatizace suseni. Tamni chmelnice jsou soucasti
projektu inovativniizraelské technologie prihnojovani propojené se
systémem zavlahy nebo vyvoje aplikace pro zavlaZovani projektu
PRO CHMEL.

Dlouhodobé problémy prehlusila leto$ni nedroda, kdy lze oéekavat
vyznamny propad vynosu a soucasné i obsahu alfa horkych latek.

I

The Minister of Agriculture received a hop wreath from the chairman of the Czech Hop Growers Union
(from left: M. Kovarik, J. Smetana, J. Magansky, M. éebestydn, A. Ma$ansky, Z. Rosa, V. Nesvadba)
Ministr zemédélstvi obdrZel chmelovy vénec z rukou predsedy Svazu péstiteld chmele

(zleva: M. Kovatik, J. Smetana, J. Masansky, M. Sebestydn, A. Masansky, Z. Rosa, V. Nesvadba)
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Zdenék Rosa, chairman of the Board of CHMELARSTVI, cooperative Zatec, describes the hop cones and the low alpha acid content in this year’s harvest
Zdenék Rosa, predseda predstavenstva CHMELARSTVI, druZstvo Zatec popisuje hldvku chmele a nizky obsah alfa horkych ldtek v letosSnT sklizni

Long-standing problems have been overshadowed by this year’s poor
harvest, which is expected to result in a significant drop in yield as
well as in the alpha acid content. This year has also seen a sharp
rise in costs, particularly for fertilizers, fuel, oil for drying hops and
labor costs. The economic impact on hop cultivation is therefore
expected to be significant.

V letoSnim roce se k tomu piidal skokovy nar0st naklad( predevsim
v oblasti hnojiv, pohonnych hmot, oleje na suseni chmele a cena
préce. Dopad do ekonomiky péstovani chmele (ze tudiz oCekavat
ve znac¢né mife.

Jednim z ddlezitych aspekt( péstovani chmele je i vyzkum. Ministerstvo
zemédeélstvi chee podle slov ministra mimo jiné vice podporit i vyzkum
odolnéjsich odrdd. Kromé vyzkumu chmele se ministr snazi fesit
i nedostatek zdrojU vody pro zavlazovani chmelnic. LetoSni rok nazorné
ukazuie, jakym problémem je pro chmelare sucho a nemoznost pristupu
k zavlahové vodg. ZavlaZované plochy s dostupnym zdrojem vody totiz
i nyni vykazuji mnohem lepsi vysledky. V tuzemsku ma priblizné 25 %
plochy chmelnic vybudovany zavlahovy detail, nicméné prave v obdobi
sucha dochézi vodopravnimi Urady k zakazOm odbéru povrchovych vod.
V takovém piipadé se realné zavlaZuje pouze v bezprostiednim okoli
velkych tokd (napr. Ohte, Vltava, Labe). Tim je znatné oslaben néstroj
na zmirnéni dopadd vysokych teplot a nedostatku srazek.

Ackoliv se péstitelé snazi investovat do zadrzovani vody nejen
bé&hem vegetace, ale i mimo vegetacni obdobi, stéle vice se ukazuje,
Ze dlouhodobym feSenim je akumulace vody a vystavba vodniho dila
Kryry doplnéna prevodem vody z Nechranic na Rakovnicko a dal$imi
vodnimi dily. Pfipravy nadrze Kryry sahaji az do 70. let minulého
stoleti a do Smérného vodohospodarského planu. Nasledovaly
dalsi studie v roce 1988, 2009, 2011 a 2017. V roce 2019 snahy
vyUstily v investié¢ni zdmér dle usneseni vlady €. 256. Pripravy
akcelerovaly v poslednich Sesti letech. SouCasna Ceské vlada
podporuje dlouhodobé chystany projekt. VV sou¢asnosti Povodi Ohre,
VUMOP, CVUT v Praze ve spolupraci se Svazem péstiteld chmele
pripravuiji dalsi podklady pro kvantifikaci potteby vody, kterd by méla
byt privedena do jednotlivych okrskd a co nejblize ke chmelnicim.

Ceska republika je svétovym lidrem v péstovani jemné aromatického
chmele, ktery reprezentuje predevsim Zatecky polorany cerveriak.



Research is also one of the key aspects of hop cultivation. According
to the minister, the Ministry of Agriculture aims, among other
things, to provide greater support for research into more resilient
varieties. In addition to hop research, the minister is also working
to address the shortage of water forirrigating hop fields. This year
clearly illustrates the problem that drought and the lack of access
to irrigation water pose for hop growers. Irrigated areas with an
available water source continue to yield much better results.
In the Czech Republic, approximately 25% of hop fields have
irrigation systems in place; however, during periods of drought,
water authorities impose bans on the withdrawal of surface water.
In such cases, irrigation is effectively limited to the immediate
vicinity of major rivers (e.g. the Ohfe, Vltava and Labe rivers). This
significantly weakens the ability to mitigate the effects of high
temperatures and low precipitation.

Although growers are striving to invest in water retention not
only during the growing season but also outside of it, it is
becoming increasingly clear that the long-term solution lies in
water accumulation and the construction of the Kryry Reservoir,
supplemented by the transfer of water from Nechranice to the

Rakovnik region and other water projects. Preparations for the
Kryry Reservoir date back to the 1970s and the Water Management
Master Plan. Further studies followed in 1988,2009,2011and 2017.
In 2019, these efforts culminated in an investment plan pursuant
to Government Resolution No. 256. Preparations have accelerated
over the past six years. The current Czech government supports this
long-planned project. At present, the Ohre River Basin Authority, the
Research Institute for Soil and Water Conservation (VUMOP), and
the Czech Technical University in Prague, in cooperation with the
Czech Hop Growers Union, are preparing additional documentation
to quantify the water needs that should be supplied to individual
districts and as close as possible to the hop fields.

The Czech Republic is a world leader in the cultivation of fine aroma
hops, represented primarily by the Saaz hop variety. This is a typical
export commodity of the Czech agricultural sector, contributing
to a positive foreign trade balance. The value of annual exports is
approximately CZK 1.5 billion.

CZECH HOPS a‘ CESKY CHMEL 2026

Jedna se o typicky exportni komoditu ¢eského agrarniho sektoru
s kladnym saldem zahraniéniho obchodu. Hodnota roéniho exportu
se pohybuje priblizné kolem 1,5 mld. K&.

The Minister of Agriculture tried out hanging hop bines on a track of the
PT-1500 picking machine

Ministr zemédélstvi si vyzkouSel navéSovdni chmelovych $tokd na drdhu
c¢esacky PT-1500




The 60t Congress Produced Preliminary
Harvest Estimates and New Knights
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From July 27-29, 2026, the main part of the 60t Congress of the
International Hop Growers’ Convention was held in Ingolstadt,
Germany. The German organizers thus took the “baton” from
Poland. The program included visits to processing plants in
St. Johann and Mainburg, a tour of the sheet metal bending facility
at WOLF (a manufacturer of hop-picking machines), two hop-
growing operations with approximately 40 and 90 hectares of hop
fields, and presentations on both public and private breeding and
research programs. Some participants also took advantage of the
post-program activities organized in the Tettnang area near Lake
Constance, which included a visit to a hop processing line, a hop
research station, and several hop-growing operations utilizing
modern technological solutions. Among the participants were
representatives from the Bavarian and Federal
Ministries of Agriculture.

The first international conference of hop growers
took place in Zatec as early as 1911. The IHGC is
the only highly respected global hop growers’
organization. It publishes regular statistics
on hop acreage and production through its
Economic Commission. The Scientific-Technical
Commission and the Harmonization Commission
address research topics including the
contentious issue of plant protection products.

The congress has been held in our country
six times, most recently in 2022, in the
immediate post-COVID period and at the start
of Russia’s aggression against Ukraine.

The Economic Commission released
a preliminary pre-harvest estimate of global
hop production. Zdenék Rosa chaired the
Economic Commission’s working meeting. The
discussion focused, among other things, on
market conditions. Following a strong increase
in specialty aroma varieties in the U.S. ten years
ago, there has been a significant decline over the
past five years. However, this year the area under
cultivation has remained unchanged. For bitter varieties, there was
a rise in the same period, particularly in Germany. Here, too, demand is
currently oversaturated. At the same time, the cultivation of the Perle
and Halletauer Tradition varieties continues to decline in Germany.
The situation is somewhat different for the Saaz and some similar
varieties, with a relatively balanced market supply and demand.

During the General Assembly, Zdenék Rosa thanked all the reporting
countries whose contributions form animportant part of the agenda
discussed by the Commission. Although several countries remain
very reluctant, reporting activity has improved slightly compared
to the 2011-2016 period. Representatives from the Czech Republic,
Germany, the United States, the United Kingdom, France, Slovenia,
Poland, Belgium, Spain, and Argentina report regularly. Reports from
the German Association are also submitted on a regular basis. In
addition to Mr. Leslie Roy and Mr. Pascal Piroué, the Commission
Chairman also thanked Michal Kovaiik for preparing the Commission
meeting documents.

At the time of the congress, the IHGC estimated a year-over-year
decline in the global hop harvest, of approximately 95,000 metric
tons from an area of slightly over 51,000 hectares.

The global area thus decreased by approximately 1,400 ha year-over-
year, primarily due to a reduction in hop-growing areas in Germany
and, to a lesser extent, in other European countries. Even the
significant decline in area observed so farin the U.S. and the partial
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Ve dnech 27.-29. ¢ervence 2026 probéhla hlavni ¢ast 60. kongresu
Mezinérodniho sdruzeni péstiteld chmele v némeckém Ingolstadtu.
Némecti organizatori tak prevzali ,Stafetu” od Polska. Soucasti
programu byla navstéva zpracovatelskych podnikd ve St. Johannu
a Mainburguy, strojirenskou ¢ast ohybani plechd vyrobce Cesacich
stroj WOLF, dvou péstitelskych chmelarskych provozU s priblizné
40 a 90 ha chmelnic a pfedstaveni Slechtitelského a vyzkumného
programu, a to jak vetejného, tak soukromého. Cast Udastnikd vyuzila
i pripraveny post program v oblasti Tettnang nedaleko Bodamského
jezera, zahrnujici navstévu linky zpracovani chmele, vyzkumné
chmelarské stanice a nékolika péstiteld chmele s modernimi
technologickymi feSenimi. Mezi UCastniky byli zastupci bavorského
i spolkového ministerstva zemédélstvi.

Beer testing of special batches with German Hops. Leslie Roy encourages his son Michael
to drink it.
Degustace specidlnich vdrek piv s némeckym chmelem. Leslie Roy pobizi svého syna Michala,
aby ochutnal.

Prvni mezinarodni konference péstiteld chmele se uskutecnila
jiz v roce 1911 v Zatci. IHGC je jedinou a velmi respektovanou
svétovou chmelar'skou organizaci. Vydava pravidelnou statistiku
o plochach a produkci chmele prostiednictvim Ekonomické komise.
Védecko-technicka komise a Komise pro harmonizaci se zabyvaji
tématy vyzkumu a mimo jiné i napjatou problematikou pripravkd
na ochranu rostlin.

Na nasem Uzemi se kongres konal jiZ Sestkréat, naposledy v roce 2022,
atovdobé tésné postkovidové a na pocatku ruské agrese na Ukrajing.

Ekonomické komise prinesla hruby predskliziiovy odhad svétové
produkce chmele. Pracovnimu jednéani Ekonomické komise predseda
Zdenék Rosa. Diskuse se vénovala rovnéz stavu na trhu. Po silném
nar0stu specialnich aromatickych odrd v USA pred deseti lety
doslo v uplynulych péti letech k vyraznému snizeni, ale v letoSnim
roce zUstala jiz plocha beze zmén. U horkych odrid doslo za stejné
obdobf k naristu zejména v Némecku. Rovnéz zde je v soucasnosti
poptavka presycena. Zaroven v Némecku pokracuje sniZzovani
odr0d Perle a Hallertaver Tradition. Ponékud odlisna s pomérné
vyrovnanou bilanci na trhu je situace u Zateckého poloraného
Cervenaku a nékterych jemu podobnych odrid.

Zdenék Rosa v rdmci valného shromazdéni podékoval vSsem
respondentdm, ktefi tak tvoii dUlezity obsah projednavany na
komisi. PfestozZe je stale jesté nékolik zemi velmi zdrZenlivych,
oproti obdobi 2011/2016 se aktivita respondentd mirné zlepsila.
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Gala evening of the Congress brought an acrobatic performance
Galavecer kongresu prinesl vystoupeni akrobati

decline in Germany are not sufficient. All of this comes against the
backdrop of a relatively sharp drop in pre-sales in Europe.

Given the weather conditions and forecasts of another heat wave
in Europe at the end of July and the beginning of August, several
representatives from producing countries expressed significant
concern that the drop in yields could be considerably higher than
expected at the time of the meeting.

Topics related to hop protection products, MRLs, customs tariffs,
and others were discussed in detail. Representatives from DG AGRI
(European Commission) also participated in the meeting and briefed
the audience on the planned digitization of customs procedures for
importing products, including hops, into the EU. The Chair of the
Scientific-Technical Commission, Ms. Silvana Laupheimer, informed
the present members about the Commission’s activities in recent
months (the meeting in Spalt, an overview of hop varieties, etc.)
and the upcoming meeting of scientists scheduled for June of next
yearin Prague.

Elections for the Executive Committee were held at the IHGC
General Assembly. Mr. Adolf Schapfl, the current Chair of the
German Hop Growers’ Association, was elected president of the
IHGC, having previously served as one of the four vice presidents.

Essential part of programme is the Economic Commission chaired by Mr. Rosa
Nezbytnou soucdsti programu je Ekonomickd komise jiZ pfedsedd pan Rosa

Pravidelné reportuji zastupci CR, Némecka, USA, Velké Britanie,
Francie, Slovinska, Polska, Belgie, Spanélska &i Argentiny. Rovnéz
zpravy z némecké obchodni unie maji pravidelny charakter. Vedle
pana Leslieho Roye, Pascala Pirouého, predseda komise podékoval
Michalu Kovarikovi za zpracovavani podkladd pro jednani komise.

Mezinérodni sdruZeni v dobé kongresu odhadovalo meziroéné nizsi
svétovou sklizen, a to zhruba ve vysi 95 tis. tun chmele z vyméry
mirné pres 51 tis. ha.

Svétova plocha tedy meziro€né poklesla o priblizné 1 400 ha,
predevsim vlivem sniZeni plochy chmelnic v Némecku a minoritné
v dalsich zemich Evropy. Ani dosavadni znacny Ubytek plochy v USA
a pouze ¢astecny v Némecku nejsou dostatecné. To vSe s vyhledem
pomérné velkého propadu v Urovni predprodejd v Evropé.

Vzhledem k vyvoji poCasi a predpovédi dalsi viny vysokych teplot
na prelomu Cervence a srpna v Evropg, vyjadrila fada zastupcO
péstitelskych zemi zna¢nou obavu, Ze propad vynosd m0ze byt
0 poznani vyssi, nez se ke dni jednani oéekavalo.

Podrobnéji byla projednavéana témata tykajici se pripravkd na
ochranu chmele, MRL, celnich tarif0 a dalSich. Jednani se Ucastnili
také zastupci DG AGRI (Evropské komise), ktefi posluchace




il

The conference room was bursting at the seams
Konferencni mistnost praskala ve Svech

The following were re-elected as vice presidents: Zdenék Rosa
(CZE), Bernard Ingwiller (FRA), Pascal Piroué (GER—representing
merchants), and, newly, Leslie Roy (USA), who had served as the
organization’s president since 2013.

At the very end of the General Assembly, awards were presented.
Five awards went to the Czech Republic, as proposed by the
Czech Hop Growers Union and the IHGC Scientific-Technical
Commission.

The Order of the Hop was founded by John the Fearless, born in
Dijon in 1371, the son of Philip the Bold, Duke of Burgundy and King
of Brabant. Its purpose was to recognize and honor all those who,
through their work, contributed to the development and well-being
of the noble hop plant, so essential for beer production. Even today,
the Order of the Hop is awarded to all those who have contributed
to the development and promotion of the good reputation of hops.

Since 1957, there have been 263 Order recipients in Central Europe

Since the 1950s, when the Order of the Hop began to be awarded
by the International Hop Growers’ Convention, the list of recipients
has included 263 Czech, Moravian, and Slovak figures from the hop-
growing industry. Since 1993, there have been 97 Czech recipients,
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Regional hop Hignesses together with a head of Huell Research Institute
presented special beer batches
Chmelové vysosti regionu spolu s vedoucim vyzkumného Ustavu Huell
predstavili specidlni vdrky piva

seznamili s planovanou digitalizaci celniho fizeni u dovozu produktd
véetné chmele do EU. Predsedajici Védecko-technické komise
pani Silvana Laupheimer informovala kvérum o aktivitach komise
v poslednich mésicich (setkani ve Spaltu, prehled odrdd atd.)
a pripravovaném setkani védcd v éervnu pristiho roku v Praze.

Na valném shromézdéni ¢len’ IHGC probéhly volby predsednictva.
Prezidentem IHGC byl zvolen soucasny predseda némeckého
chmelarského svazu pan Adolf Schapfl, ktery doposud zastaval
post jednoho ze Ctyr viceprezidentd.

Viceprezidenty byli znovuzvoleni pan Zden&k Rosa (CZE), Bernard
Ingwiller (FRA), Pascal Piroué (GER - zastupce obchodnikd) a nové
Leslie Roy (USA), ktery zastaval funkci prezidenta sdruZeni od
roku 2013.

Na samotny zavér valného shromaZzdéni byla pfedéna ocenéni. Do
Ceské republiky na navrh Svazu péstiteld chmele Ceské republiky
a Védecko-technické komise IHGC putuje pét ocenéni.

Chmelovy rad byl zaloZen Janem Neohrozenym narozenym v roce
1371v Dijonu, synem Filipa Odvazného, vévody burgundského a krale
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Hop farm visit
Ndvstéva chmelové farmy

10 of whom received higher degrees. Over the entire period, the
Order of the Hop, Second-Class (Officer) has been awarded to
13 individuals, and the highest possible Order of the Hop, Third-
Class (Commander) to 4 individuals.

The IHGC Secretary General, Prof. Martin Pavlovi¢ from Slovenia,
has been awarded the rank of Officer (Second-Class).

The following persons from the Czech Republic were inducted
into the rank of Knight at the 60" Congress:

Mr. Ludék Pocta

was born in Prague. When he was only two years old, his parents
moved with him to Zatec, where he still lives today. He studied at
the Secondary Agricultural Technical School in Zatec and majored
in hop growing. After completing his basic military service, he
began working at the Tuchoftice Unified Agricultural Cooperative,
specifically at the Lipno production center, where he dedicated
himself fully to hop growing in the local hop fields.

During this time, he got to know many former industry officials,
particularly former hop growers, from whom he gained a great deal
of practical knowledge. As he became a conscientious hop grower
with expertise in hop production, SAAZ HOPS WORLDWIDE in
Germany took an interest in his work. He collaborated closely with
the renowned expert Mr. Verner. In 2004, he returned once again to
Lipno, where he worked as a hop grower for T U F A, s.r.o,,in Tuchofice.

Since 2016, Mr. Po¢ta has been the manager and hop grower at
Benediktynska hospodéarska spréva Bievnov s.r.o., a company that
produces hops in Libogany near Zatec, where he built the hop-
growing operation from the ground up.

Mr. Pocta is a true hop grower, heart and soul, fully dedicated
to hop production and research. He is particularly interested in
preserving the Saaz hop variety. That is why he is testing innovative
approaches on his farm to mitigate the impacts of climate change.

Mr. Ludék Pocta was nominated as a Knight of the Order of the Hop
by the Hop Growers Union of the Czech Republic for the Zatec region.

Mgr. Miloslav Manek

was born in Rakovnik. After graduating from high school in 1984,
he completed his studies at Charles University in Prague. Mr. Manek

brabantského. Podstatou bylo vyznamenat a poctit véechny, kteri
prispéli svou praci k rozvoji a blahu uslechtilé rostliny chmele tak
dudlezité pro vyrobu piva. Chmelovy fad je i v dnesni dobé udélovan
vSem, kter1 maji zasluhu na rozvoji a $ifeni dobrého jména chmele.

0d roku 1957 putovalo do stiedu Evropy jiz 263 fadd

0d padesatych let minulého stoleti, kdy je Chmelarsky rad
Mezinarodnim sdruzenim péstiteld chmele udélovan, je na seznamu
laureatd 263 ceskych, moravskych a slovenskych chmelarskych
osobnosti. Od roku 1993 to bylo 97 ¢eskych osobnosti z toho 10
vy$&iho stupné. Za celé obdobi byl Rad II. stupné (ddstojnik) udélen
13 osobam a nejvyssi mozny II1. stuperi (velitel) 4 osobam.

Do dUstojnické hodnosti, tedy fadem druhého stupné byl vyzname-
nan generalni tajemnik IHGC pan prof. Martin Pavlovic ze Slovinska.

Do stavu Rytitského byli za Ceskou republiku na 60. kongresu
uvedeni:

Pan Ludék Pocta

se narodil v Praze. JiZz ve dvou letech jeho véku se s nim rodice
prestéhovali do Zatce, kde dosud Zije. Studiu se vénoval na Strednf
zemadélské technické Skole v Zatci, obor chmelafstvi. Po vojenské
zakladni sluzbé nastoupil do zaméstnani v Jednotném zemédélském
druzstvu Tuchorice, vyrobni stiedisko Lipno, kde se plné vénoval
tamnim chmelnicim.

V této dobé poznal mnoho drivéjsich funkcionarit, zejména byvalych
chmelar0, od kterych ziskal mnoho praktickych poznatkd. Protoze se
stal svédomitym chmelarem s praktickym poznanim vyroby chmele,
projevila o néj zajem spolec¢nost SAAZ HOPS WORLDWIDE v Némecku.
Uzce spolupracoval s uznavanym odbornikem panem Vernerem. V roce
2004 se opét vratil do Lipna, kde pracoval jako chmelar u firmy TU F A,
spolec¢nost s ru¢enim omezenym v Tuchofricich.

0d roku 2016 je pan Pocta spravcem a chmelarem v Benediktynské
hospodarské spravé Brevnov s.r.o., spole¢nosti, kterd produkuje
chmel v Liboganech u Zatce a kde od piky vybudoval provoz
péstovani chmele.

AL B o’ e iy ™~ e

Ludék Pocta
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Congress participants visited hop research in Huell
and hop breeding programme

U&astnici kongresu navstivili vyzkum v Huellu véetné
programu $lechtént

has held several professional positions and, since 1998, has focused
on his work at the family-owned company RAKOCHMEL s.r.o.

Following his father’s death in 2005, he took over the company and
continued to focus primarily on the modernization and development
of hop growing. The company currently cultivates 130 hectares of
hop fields, and he shares the work with his daughter and son-in-law.

For many years, Mr.Manek served on the Board of Directors of the Czech
Hop Growers Union for the Rakovnik region. He is currently a member
of the Board of Directors of CHMELARSTVI, cooperative Zatec.

Miloslav Manek was nominated as a Knight of the Order of the
Hop by the Hop Growers Union of the Czech Republic for the Zatec
region, the Rakovnik area.

Mr. Radek Snajdauf

has lived in the village of ChotéSov his entire life. He graduated
from the Secondary Agricultural School in Roudnice nad Labem,

Radek Snajdauf

A demonstration of the warehouse and processing complex

of Hopfenveredlung St. Johann GmbH

Ukdzka komplexu prostor skladd a zpracovdni Hopfenveredlung
St. Johann GmbH

Pan Pocta je télem i dusi opravdovym chmelafem, ktery se
maximalné vénuje vyrobé i vyzkumu v oblasti chmele. Jeho velkym
z4jmem je zachovani Zateckého poloraného &erveridku. Na farmé
proto zkousi inovativni pristupy ke zmirnéni dopad0 klimatickych
zZmén.

Pan Ludék Pocta byl nominovan na ocenéni Rytif chmelového radu
za Zateckou oblast Svazem péstiteld chmele Ceské republiky.

Mgr. Miloslav Manek

se narodil v Rakovniku. Po absolvovani gymnazia v roce 1984 ukonéil
studium na Univerzité Karlové v Praze. Pracovné pan Manek proSel
nékolika profesemi a od roku 1998 se soustiedil na praci v rodinné
spole¢nosti RAKOCHMEL s.r.o.

Po Umrti otce v roce 2005 prevzal spole¢nost vlastnicky a dale
navézal predev§im na modernizaci a rozvoj chmelarstvi. V sou€asné
dobé ve spolecnosti obhospodaruji 130 ha chmelnic a o praci se
déli spolecné s dcerou a zetém.

Mgr. Miloslav Mdnek
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where he studied agricultural mechanization. After graduating in
1995, he began working at the Slatina Agricultural Company as
a tractor operator. Since 2006, he has served as the manager of the
Zelechovice operations, as well as an agronomist and hop grower.
The company farms 1,630 ha and grows hops on 36 ha.

With his experience, Mr. Snajdauf contributes to the farm'’s excellent
results in hop cultivation. Farming has been a hobby for Mr. Snajdauf
since his youth. Together with his family, he farms 25 hectares of
grain, canola, potatoes, and vegetables. He is also an avid hunter.

Mr. Radek Snajdauf was nominated as a Knight of the Order of
the Hop by the Hop Growers Union of the Czech Republic for the
Auscha region.

Ing. Frantisek Kretek

graduated from the University of Agriculture in Brno in 1978. In
1979, he joined the Moravska brana Unified Agricultural Cooperative
(JZD), headquartered in Prosenice, as a section agronomist; from
1985, he served as chief agronomist there, and from 2004 to
2016, he chaired the Board of Directors of Moravska zemédélska,
a.s. Prosenice. He was actively involved in the governing bodies
of CHMELARSTVI, cooperative Zatec, and Bohemia Hop, a.s., as
a member of the Board of Directors, as well as in the Hop Growers
Union as Vice Chair of the Board of Directors for the Tirschitz hop-
growing region.

Mr. Kretek played a significant role in promoting the cultivation of
higher-yielding hybrid hop varieties in the Tirschitz region, and
his work has contributed substantially to the stability of yields
and quality parameters of one of the most important hop growers
in the Tirschitz region. He actively advocated for the resumption
of hop cultivation at AGRA Velky Tynec, a.s., and he continues to
contribute through his consulting activities.

Mr. FrantiSek Kretek was nominated as a Knight of the Order of
the Hop by the Hop Growers Union of the Czech Republic for the
Tirschitz region.

Ing. FrantiSek Kretek

Pan Mének fadu let pUsobil jako Elen predstavenstva Svazu péstiteld
chmele Ceské republiky za oblast Rakovnicka. V souCasnosti je
¢lenem predstavenstva CHMELARSTVI, druzstva Zatec.

Pan Miloslav Manek byl nominovan na ocenéni Rytif chmelového
Fvédu za Zateckou oblast, Rakovnickou ¢ast Svazem péstiteld chmele
Ceské republiky.

Pan Radek Snajdauf

cely Zivot Zije v obci ChotéSov. Vystudoval Stiedni zemédélskou
Skolu v Roudnici nad Labem, obor mechanizator. Po maturité
v roce 1995 zacal pracovat v Zemédélské spolecnosti Slatina
jako traktorista. Od roku 2006 zastavé vedouciho strediska
v Zelechovicich, rovné? agronoma a chmelaie. Spoleénost hospodari
na 1630 ha a chmel péstuje na 36 ha.

Svymi zkugenostmi pan Snajdauf pispiva k vynikajicim vysledkm
pii péstovani chmele na farmé. Zemédélstvi je pro pana Snajdaufa
od mladi konickem. S rodinou obhospodaruje 25 ha obili, fepky,
brambor a zeleniny. Vénuje se myslivosti.

Pan Radek Snajdauf byl nominovan na ocenénf Rytif chmelového
radu za Ustéckou oblast Svazem péstiteld chmele Ceskeé republiky.

Ing. Frantisek Kretek

v roce 1978 dokoncil studium na Vysoké skole zemédélské v Brné.
V roce 1979 nastoupil do JZD Moravska brana se sidlem v Prosenicich
jako Usekovy agronom, kde déle vykonaval od roku 1985 funkci
hlavniho agronoma a v letech 2004-2016 zastaval pozici predsedy
predstavenstva Moravské zemédélské a.s. Prosenice. Aktivné pdsobil
v organech CHMELARSTVT, druZstvo Zatec a Bohemia Hop, a.s.
jako Clen predstavenstva, dale ve Svazu péstiteld chmele jako
mistopredseda predstavenstva za TrSickou chmelarskou oblast.

Pan Kretek se vyznamné zasadil v Trsické oblasti o péstovani
vynosnéjsich hybridnich odrdd chmele a svou praci podstatnou
mérou prispél ke stabilité vynosd a kvalitativnich parametrd
U jednoho z nejvyznamnéjsich péstiteld chmele na Trsicku. Aktivné
se zasadil o0 znovuobnoveni péstovani chmele ve spole¢nosti AGRA
Velky Tynec, a.s., kde doposud aktivné prispiva poradenskou
¢innosti.

Pan FrantiSek Kretek byl nominovan na ocenéni Rytif chmelového
radu za TrSickou oblast Svazem péstiteld chmele Ceské republiky.

Ing. Vladimir Nesvadba, Ph.D.

ukonéil studium na CZU v Praze v roce 1989, na stejné univerzité
ziskal v roce 2001 titul Ph.D. V letech 1991-1995 zastéval funkci
chmelare v Zemédélské spolecnosti BlSany. V roce 1995 nastoupil
do Viyzkumného Ustavu chmela¥ského v Zatci. Ve Chmelai'ském
institutu s.r.o. od roku 1999 zastéavé funkci vedouciho oddéleni
Genetiky a Slechténi chmele, a od roku 2026 je ve vedeni institutu.

Dr. Vladimir Nesvadba se v pribéhu desetileti vyznamné podilel
na rozvoji péstovani a $lechténi chmele v Ceské republice. Jeho
préace se vyznacuje zejména dlouhodobym a naro¢nym vyvojem
novych odroid chmele. Uzkym propojenim védy a praxe, naptiklad
prostrednictvim pivovarnickych pokusU v experimentalnim pivovaru
institutu zajistuje, aby nové odridy spliovaly vysoké standardy
pivovarnického prOmyslu. Dr. Nesvadba od roku 2001 vyslechtil
a registroval na 22 odrid chmele, je spoluautorem patentu, dvou
uzitnych vzord a rady metodik. Ma za sebou desitky publikaci
ve védeckych ¢asopisech, knihach a sbornicich z konferenci
a védeckych praci.
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The Order of the Hop Insignias wait for nominees
Odznaky Chmelového radu ¢ekaji na nominované

Ing. Vladimir Nesvadba, Ph.D.

completed his studies at the Czech University of Life Sciences
Prague (CZU) in 1989 and obtained his Ph.D. from the same
university in 2001. Between 1991-1995, he worked as a hop
specialist at the BlSany Agricultural Company. In 1995, he joined
the Hop Research Institute in Zatec. Since 1999, he has served as
the Head of the Hop Genetics and Breeding Department at the Hop
Research Institute (Chmelarsky institut s.r.0.), and since 2026, he
became one of the managing directors of the Institute.

Over the decades, Dr. Vladimir Nesvadba has played a significant
role in the development of hop cultivation and breeding in the
Czech Republic. His work is characterized notably by the long-
term and demanding process of developing new hop varieties. By
closely linking science with practical application, for instance,
through brewing trials in the Institute’s Experimental Brewery,
he ensures that new varieties meet the high standards of the
brewing industry. Since 2001, Dr. Nesvadba has bred and registered
approximately 22 hop varieties and is a co-author of a patent, two
utility models, and numerous methodological guidelines. He has
authored dozens of publications in scientific journals, books, and
conference proceedings.

Dr. Nesvadba is responsible for the national collection of global
hop genetic resources; for this purpose, he has undertaken several
expeditions to collect wild hops in Canada, the USA, France, Spain,
Switzerland, and Russia. He has coordinated or led a wide range
of national and international research projects (NAZV, GACR, EU,
MSMT, MPO, TACR).

In addition, he is actively engaged in scientific collaboration at
both national and international levels, as well as in mentoring
students and supporting academic research at the master’s and
doctoral levels.

The 60t Congress was a success. Preparations for such an event are
always very demanding, even though it lasts only “a few” days. The
61st IHGC Congress will take place next year in Yakima, USA (the
last time the U.S. hosted a congress was in 2017). For now, there is
talk of holding the 62nd Congress in France in 2030. The location
for the 2027 congress-related trips has not yet been determined.

Dr. Nesvadba je zodpovédny za narodni sbhirku celosvétovych
genetickych zdrojd chmele, pro kterou podnikl nékolik expedic za
UCelem sbéru divokého chmele v Kanadg, USA, Francii, épanélsku,
Svycarsku a Rusku. Koordinoval nebo ved| celou fadu narodnich
nebo mezinarodnich vyzkumnych projekt (NAZV, GACR, EU, MSMT,
MPO, TACR).

Kromé toho se intenzivné angazuje ve védeckeé spolupréci, a to jak
na narodni, tak i mezinarodni Urovni, a také v mentorovani studentd
a podpore akademického vyzkumu na magisterské a doktorské Urovni.

60. kongres probéhl Uspésné. Pripravy takové akce jsou vzdy velmi
naro¢né, prestoze se jedna o ,,par“ dni. 61. kongres IHGC se napiesrok
uskuteéni v americké Yakimé (naposledy USA poradaly kongres v roce
2017). Prozatim se hovoii o 62. kongresu v roce 2030 na Uzemi
Francie. Lokace vyjezdni tour pro rok 2027 zatim nebyla stanovena.

Ing. Vladimir Nesvadba, Ph.D.
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Novy prezident IHGC Adi Schapfl podékoval Leslie Royovi za jeho pfinos a vedeni mezindrodniho sdruZent

Generdlni tajemnik Martin Pavlovi¢ (vlevo) a pfedsednictvo THGC
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Tettnang post congress programme’ participants
Ucastnici post kongresového programu v oblasti Tettnang

Hop fields and harvest facility of family Ruther in Tettnang hop region
Chmelnice a sklizriové stredisko rodiny Ruther ve chmelarské oblasti Tettnang

17



Hop Growers Elect New Leadership

6.4
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Chmelari si zvolili nové vedeni




Following the General Meeting of the Czech Hop Growers Union, at
which members of the Board of Directors were elected, the new
leadership of the Czech Hop Growers Union was chosen at the
Board's first meeting on October 30, 2025. Ing. Jifi Smetana, MPA,
whois a delegate of the Orasice Agricultural Cooperative in the Louny
region, was unanimously elected Chair of the Board of Directors.

The following were elected vice-chairmen: Mgr. Zdenék Rosa,
BA, the current Chair of the Board of Directors of CHMELARSTV1,
cooperative Zatec, representing the Louny District in the Zatec
hop-growing region; Ing. Zdenék Rosa from ZEM-INVEST a.s.,
which operates in the Mutéjovice area, representing the Rakovnik
District in the Zatec hop-growing region; Petr Springl, who grows
hops in the Polepy area in the Auscha region; and Ing. Vladimir
Lichnovsky, who heads the Kokory Agricultural Cooperative, which
grows hops in the Prerov area of the Tirschitz region.

Among other things, the newly elected chair wants to focus on
maintaining the Czech hop-growing industry’s position among the
top three countries in the world, promoting the Czech-hop growing
and the Saaz hop variety, and, last but not least, strengthening and
modernizing hop research.

Ing. Michal Kovarik remains Secretary of the Czech Hop Growers
Union.

Half of the 15-member Board of Directors, elected by the General
Meeting for the next five years, has been replaced. See QR code at
the end of article for an overview of the members of the Board and
the Audit Committee, including alternates.

The outgoing Chair Ing. Lubo$ Hejda did not run for re-election.
He led the Union for a total of eleven years.

There was also a change in leadership of the Hop Research Institute
Zatec. There are two new executive persons in the management.
Ing. Jaroslav Pokorny, Ph.D. became Executive Director A with
effect from October 24, 2025. Ing. Vladimir Nesvadba, Ph.D.

CZECH HOPS a‘ CESKY CHMEL 2026

V/ navaznosti na élenskou schiizi Svazu péstiteld chmele CR, ktera
volila ¢leny predstavenstva, bylo na prvnim jednani predstavenstva
30. jna 2025 zvoleno nové vedeni Svazu péstiteld chmele Ceské
republiky. Pfedsedou predstavenstva byl jednomyslné zvolen
Ing. Jifi Smetana, MPA, ktery je delegovan Zemédélskym druzstvem
Orasice na Lounsku.

Ing. Jirif Smetana, MPA

Mistopredsedy byli zvoleni Mgr. Zdenék Rosa, BA, souCasny
predseda predstavenstva CHMELARSTVI, druzstvo Zatec, za
okres Louny v Zatecké chmelarské oblasti, Ing. Zdenék Rosa ze
spole¢nosti ZEM-INVEST a.s. hospodarici na Mutéjovicku za okres
Rakovnik v Zatecké chmelar'ské oblasti, Petr Springl péstujici chmel

Meeting of the Board of the Directors of the Hop Growers Union. Chairmen of Audit Committee and Institute’s Supervisory Board are regular participants
(September 2026).
Jedndnfi pfedstavenstva Svazu péstiteld chmele. Pfedsedové kontrolni komise a dozor¢T rady institutu jsou pravidelnymi déastniky (zdif 2026).
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Ing. Jaroslav Pokorny, Ph.D.

became Executive Director B with effect from May 7,2026, initially
temporarily. After a public selection procedure, the Board of Directors
of the Hop Growers Union confirmed Mr. Nesvadba in his position.
The Board of Directors partially replaced the Institute’s Supervisory
Board, which consists of Ing. Ales MaSansky, Ing. Milan Marsicek,
Ing. Vaclav Burger, Lenka Harantové and Ing. Ladislav Chvatal.
Mr. MaSansky was elected Chairman of the Supervisory Board.

Ing. Jifi Smetana, MPA (55)

He studied brewing at the University of Chemistry and Technology
(VSCHT) in Prague and pursued graduate studies in diplomacy at
CEVRO. After several years in managerial positions, he co-founded
Arixa.s. in 2003, which became one of the largest hop growers and
traders in the country; he managed the company with his business
partner until they sold it in 2020. He is currently a co-owner of the
Cerveny vlk brewery and restaurant in the Ore Mountains. In 2024,
he ran for the Senate representing the Chomutov region.

Mgr. Zdenék Rosa, BA (51)

He carried on the family tradition, following in the footsteps of
his grandfather and father in the hop-growing business. After
completing his university studies in the United Kingdom, he joined
CHMELARSTVI, cooperative Zatec, in 1997 Since then, he has held
positions at both CHMELARSTVI and the Czech Hop Growers Union,
where he was re-elected vice-chair. Within the International Hop
Growers’ Convention (IHGC), he serves as Chair of the Economic
Commission and Vice-President of the IHGC. He regularly gives
presentations on the Czech hop-growing industry at brewing
conferences in the Czech Republic and abroad. He is a member of the
Board of Directors of the Czech Brewing and Malting Association.
Since 2009, he has served as Chair of the Board of Directors of
BOHEMIA HOP, a.s., and CHMELARSTVI, cooperative Zatec. For his
contribution to Czech and global hop cultivation, he was awarded
the Order of the Hop, First-Class.

Ing. Zdenék Rosa (74)

He comes from a family of hop growers. He received a first-class
international award in Strasbourg in 1994. Since then, he has
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Ing. Vladimir Nesvadba, Ph.D.

na Polepsku v Ustécké oblasti a Ing. Vladimir Lichnovsky, ktery
vede Zemédeélské druzstvo Kokory péstujici chmel na Prerovsku
v TrSické oblasti.

Nové zvoleny predseda se mimo jiné chce zamérit na udrZeni eského
chmelar'stvi mezi prvnimi tfemi zemémi na svété, propagaci ceského
chmelafstvi, odriidy Zatecky polorany éervetidk a v neposledni fadé
posileni a zmodernizovani chmelarského vyzkumu.

Tajemnikem Svazu péstiteld chmele nadale zOstava Ing. Michal
Kovarik.

Patnacticlenné predstavenstvo, které bylo ¢lenskou schizi zvoleno
na néasledujicich pét let, se z poloviny obmeénilo. Prehled ¢lenl
predstavenstva a kontrolni komise véetné néhradnikd viz QR kéd
na konci ¢lanku.

Dosavadni predseda Ing. Lubo$ Hejda do dal$iho obdobi
nekandidoval. Svaz vedl celkem jedenact let.

Ke zméné vedeni doslo také ve Chmelarském institutu s.r.o. Ve vedeni
jsou nové dva jednatelé. Jednatelem A se stal Ing. Jaroslav Pokorny,
Ph.D. s U¢innosti od 24. ffjna 2025. Jednatelem B se s U€innosti od
7. kvétna 2026 stal zprvu docasné Ing. Vladimir Nesvadba, Ph.D.
Po vypsaném verejném vybérovém rizeni predstavenstvo pana
Nesvadbu potvrdilo ve funkci. Z ¢asti predstavenstvo obménilo
dozoréi radu institutu, ve které zasedaji Ing. Ale$ MaSansky,
Ing.Milan Marsicek, Ing. VAclav Burger, Lenka Harantové a Ing. Ladislav
Chvatal. Pan Masansky byl zvolen predsedou dozor¢i rady.

Ing. JiFi Smetana, MPA (55)

vystudoval pivovarstvi na VSCHT v Praze a v postgradudlnim
studiu diplomacii na CEVRO. Po nékolika letech v manaZerskych
pozicich v roce 2003 spoluzaloZil spole¢nost Arix a.s., kterd se stala
jednim z nejvétsich péstiteld a obchodnikd chmelem v tuzemsku
a kterou se spole¢nikem Fidil do vlastniho prodeje v roce 2020.
V soudasnosti je spolumajitelem pivovaru s restauraci Cerveny vik
v Krusnych hordch. V roce 2024 kandidoval do Sendtu za region
Chomutovska.



built and continues to run a successful agricultural company in
Mutéjovice in the Rakovnik region. With nearly 90 hectares of
hop fields, ZEM-INVEST a.s. is one of the largest hop-growers in
the Zatec hop-growing region and consistently achieves excellent
harvest results and hop quality. Mr. Zdenék Rosa Sr. has long served
as Vice-Chair of the Board of Directors of the Hop Growers Union,
was a long-time member of the editorial board of the Chmelarstvi
magazine, has frequently published professional articles, and is
a member of the group organizing the celebrations of St. Lawrence.
For his contribution to Czech and global hop growing, he was
awarded the Order of the Hop, Second-Class (Officer).

Petr Springl (51)

In 1993, he graduated from the Secondary Agricultural School in
Roudnice nad Labem. In 1996, he began working as an agronomist
at Agro Stary Tyn s.r.o. From 2006 to 2017, he worked in the claims
settlement and audit department at Ceskd pojistovna a.s. He had
previously worked at Chmel Polepskd blata s.ro. between 2000
and 2006, and since 2017, he has held the position of technical
and economic manager and authorized signatory. He followed in
the footsteps of his father, Ing. Jiti Springl, in hop cultivation in
the Polepy area.

Ing. Vladimir Lichnovsky (64)

He was born, as he himself puts it, “on a pile of manure,” as both his
parents and grandparents were farmers. Ing. Lichnovsky graduated
from high school and then studied at an agricultural university. He
joined the Kokory Agricultural Cooperative initially as an analyst
and planner; later, he assumed the role of economist. Since 1996, he
has served on the Board of Directors, and from 2006 to the present,
he has been its chair. With 180 hectares of land, the cooperative
is the largest hop grower in the Tirschitz hop-growing region and
cultivates the Saaz variety exclusively. Ing. Lichnovsky served
several terms as Vice-Chair of the Czech Hop Growers Union and
is currently also Chair of the Agricultural Association of the Czech
Republic—Prerov regional organization.

Ing. Michal Kovarik (41)

He has been Secretary of the Hop Growers Union of the Czech
Republic since 2009. He graduated from the Faculty of Agriculture
and Technology at the University of South Bohemia in Ceské
Budgjovice. From 2014 to 2017, he served on the Board of Directors
of the Agrarian Chamber of the Czech Republic. Since 2023, he has
been Chair of the Board of Directors of the Louny District Agrarian
Chamber. Between 2024-2026, he served as Chair of the Working
Party on Hops at COPA-COGECA. In 2024, he received the F. 0. Poupé
Czech Brewer Award, presented by the Czech Brewing and Malting
Association, z.s., in recognition of his role as head of the editorial
team for the Hop Yearbook. He also contributed to the content of
the nomination dossier and the successful inscription of Zatec and
the Landscape of Saaz Hops on the UNESCO World Heritage List.

Podivejte se na seznam vsech ¢lenu
predstavenstva a kontrolni komise
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Mgr. Zdenék Rosa, BA (51)

navdzal na rodinnou tradici a prdci v oboru chmelarstvi svého dédy
a otce. Po ukoncent vysokoskolského studia ve Velké Britdnii nastoupil
v roce 1997 do CHMELARSTVI, druZstvo Zatec. Od roku 1997 zastdval
pozice jak ve CHMELARSTVI, tak ve Svazu péstitelt chmele Ceské
republiky, kde byl opétovné zvolen mistopredsedou. V rdmci Mezind-
rodniho sdruZeni péstiteld chmele (IHGC) je predsedou Ekonomické
komise a vice-prezidentem IHGC. Pravidelné prezentuje o Ceském
chmelarstvi na pivovarskych konferencich v CR i zahranici a je Slenem
predsednictva Ceského svazu pivovars a sladoven. Od roku 2009
puUsobf jako predseda predstavenstva spole¢nosti BOHEMIA HOP,
a.s. a CHMELARSTVI, druZstvo Zatec. Za pfinos Seskému i svétové-
mu chmelarstvi obdrZel ocenéni 1. stupné - Rytit chmelového radu.

Ing. Zdenék Rosa (74)

pochdzi ze chmelarského rodu. ObdrZel mezindrodni ocenéni I stupné
v roce 1994 ve Strasburku. Od té doby vybudoval a doposud vede
Uspésnou zemédélskou spole¢nost v Mutéjovicich na Rakovnicku.
Spolecnost ZEM-INVEST a.s. patii se svymi témér 90 ha chmelnic
k nejvétsim péstiteldm v Zatecké chmelarské oblasti a stabilné
dosahuje vynikajicich sklizriovych vysledki a kvality chmele. Pan
Zdenék Rosa starsi dlouhodobé pUsobi v predstavenstvu Svazu
péstiteld chmele jako mistopredseda, dlouhodobé pUsobil jako clen
redakcni rady Casopisu Chmelarstvi, Casto publikoval odborné ¢lanky
a je ¢lenem skupiny organizujici oslavy svatého Vavrince. Za jeho
prinos ¢eskému i svétovému chmelar'stvi obdrZel ocenéni IT. stupné
- DUstojnik chmelar'ského radu.

Petr Springl (51)

v roce 1993 ukoncil studium na Stfedni zemédélské skole v Roudnici
nad Labem. Od roku 1996 nastoupil jako agronom ve firmé Agro
Stary Tyn s.ro. V letech 2006 aZ 2017 pracoval v oddéleni likvidace
a kontroly pro spolecnost Ceskd pojistovna a.s. Ve firmé Chmel
Polepskd blata s.r.o. pUsobil jiz mezi roky 2000 a 2006 a od
roku 2017 zastdvd pozici technickohospoddrského pracovnika
a prokuristy. V pééi o chmel na Polepsku navdzal na svého otce
Ing. Jitiho Springla.

Ing. Vladimir Lichnovsky (64)

se narodil, jak sdm uvddi: ,na hromddce hnoje’; protoZe rodice
i prarodice byli zemédélci. Ing. Lichnovsky vystudoval stiedni a pak
i vysokou Skolu zemédélskou. Do Zemédélského druZstva Kokory
nastoupil nejprve jako rozbordr a délal pldny, pozdéji se chopil prdce
ekonoma, od roku 1996 pUsobil jako ¢len predstavenstva a ndsledné
od roku 2006 aZ dodnes je jeho predsedou. DruZstvo s vymérou 180
ha je nejvétsim péstitelem chmele v TrSické chmelarské oblasti
a péstuje vyhradné Zatecky polorany Serveridk. Ing. Lichnovsky
nékolik obdobi zastdval funkci mistopredsedy Svazu péstiteld
chmele Ceské republiky a je soucasné také predsedou Zemédélského
svazu CR - Uzemni organizace Prerov.

Ing. Michal Kovaiik (41)

je od roku 2009 tajemnikem Svazu péstitelt chmele Ceské republiky.

Vystudoval Zemédélskou fakultu Jihodeské univerzity v Ceskych
Budéjovicich. V letech 2014-2017 pUsobil v predstavenstvu
Agrdrni komory Ceské republiky. Od roku 2023 je predsedou
predstavenstva Okresni agrdrni komory Louny. V letech 2024-2026
byl predsedajicim pracovni skupiny pro chmel pii COPA-COGECA.
V roce 2024 obdrZel Cenu ceského slddka F. O. Poupéte, kterou
udéluje Cesky svaz pivovarC a sladoven, z.s., a to jako vedouct
autorského kolektivu Chmelarské rocenky. Podilel se rovnéZ na
obsahu nominaéni dokumentace a Uspé&ném zdpisu Zatce a krajiny
Zateckého chmele na Seznam svétového dédictvi UNESCO.



Extraordinary Traces of Hops at the Agrosalon
in Ceské Budéjovice - a Ceremonial Beer Tapping
and an Award-Winning Scientist
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Mimoradna chmelova stopa
na ceskobude]ov1ckem agrosalonu - slavnostm




Czech hops were presented at the 52" annual Bread Basket (Zemé
Zivitelka) exhibition in Ceské Budg&jovice in August, which took
place under the motto “Innovation in Every Field” As part of
collaboration between the Ministry of Agriculture and the Czech
Hop Growers Union, the ministry’s main booths as well as the booth
of the National Rural Network were once again decorated with fresh
hop plants from this year’s harvest. The Hop Research Institute
provided the decorations using Saaz hop bines from Steknik; the
dried hops came from the Malnice cadastral area and were donated
by Emil Bure$ Hopservis s.r.o.; and type 90 and 45 hop pellets were
provided by CHMELARSTVT, cooperative Zatec.

At the opening of the agrosalon, which was attended by over
124,000 people, a beer brewed specifically for the exhibition was
ceremonially tapped. The Budé&jovicky Budvar and Cerveny vlk
breweries joined forces with the Hop Research Institute to brew
a beer called “SLUNCE, CHMEL & IPL” which demonstrates how
the Czech brewing industry is coping with the impacts of climate
change. The brewers used new Czech hop varieties, Saaz Comfort
and Saaz Shine, bred for greater drought resistance, Pilsner and
Red X malts as well as Budvar yeast. The IPL-style beer with an
original gravity of 11 was brewed by master brewers Ale$ Dvorak
and Jan Hervert in Bozi Dar on July 14 with the participation of
collaboration partners.

Ale$ Dvorak, together with Deputy Prime Minister and Minister of
Industry and Trade Karel Havlicek, were in charge of the ceremonial
tapping of the keg at the Ministry of Agriculture’s booth. Those in
attendance, including Prime Minister Andrej Babis, the Minister of
Agriculture, Minister of the Environment Igor Cerveny, Minister of
Health Adam Vojtéch, and the Minister of Agriculture of the Slovak
Republic, were welcomed by the chairman of the Hop Growers’
Association and by the director of Budvar. Also present at the
ceremony were the chairman of CHMELARSTVT, cooperative Zatec
and the executive director of the Czech Brewing and Malting
Association.

CZECH HOPS a‘ CESKY CHMEL 2026

Na srpnovém 52. roéniku Zemé Zivitelky v Ceskych Bud&jovicich
s podtitulem ,Inovace v kazdém poli“ byl prezentovan c¢esky chmel.
V rdmci spoluprace mezi Ministerstvem zemédélstvi a Svazem
péstiteld chmele Ceské republiky byly znovu hlavni stanky
ministerstva a k tomu rovnéz stanek Celostatni sité pro venkov
vyzdobeny Cerstvymi Stoky chmele letosni sklizné. Chmelarsky
institut poskytl vyzdobu révami Zateckého poloraného gervetiaku
ze Stekniku, suchy chmel pochézel z katastru Malnice a vénovala
ho spole¢nost Emil Bure$ Hopservis s.r.o., granule typu 90 a 45
poskytlo CHMELARSTVI, druZstvo Zatec.

Na Uvod agrosalonu, ktery navstivilo pies 124 tis. lidi, bylo slavnostné
narazeno pivo uvarené pro Ucely vystavy. Pivovary Budéjovicky Budvar
a Cerveny vlk spojily sily s Chmelai'skym institutem, aby uvarily
pivo s ndzvem SLUNCE, CHMEL & IPL, které ukazuie, jak se Ceské
pivovarnictvi vyrovnava s dopady klimatické zmény. PFi vareni vyuZily
nové éeské odridy chmele Saaz Comfort a Saaz Shine, vyslechténé
pro lepsi odolnost vi¢i suchu. Slady byly pouzity Plzerisky a Red X,
kvasnice Budvarky. Pivo typu IPL a stupriovitosti 11 uvafili sladci
Ales Dvorak a Jan Hervert. Pivo bylo vareno 14. Cervence na BoZim
daru za UCasti vSech aktérd kooperace.

Slavnostniho narazeni na stanku Ministerstva zemédélstvi se
ujal Ales Dvorék spolec¢né s vicepremiérem a ministrem prOmyslu
a obchodu Karlem Havlickem. Pfitomné, mimo jiné i ministerského
predsedu Andreje BabiSe, ministra zemédélstvi, ministra Zivotniho
prosttedi Igora Cerveného, ministra zdravotnictvi Adama Vojtécha
a ministra zemédélstvi Slovenské republiky, privital predseda
Svazu péstiteld chmele a feditel Budvaru. Slavnostni chvile byli
piftomni také predseda CHMELARSTVT, druZstvo Zatec a vykonny
feditel Ceského svazu pivovard a sladoven.

Na expozici Svazu ministerského stédnku bylo moZné ochutnat
zminény IPL a také dalsi piva chmelena ¢eskymi odrddami. Jednalo
se 0 12° lezak chmeleny pouze odrddou ART (nova odrdda rovnéz
odolng&jsi vici prisusku), 12° lezak chmeleny pouze odridou Saaz
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At the Ministry’s booth, visitors could taste the aforementioned
IPL as well as other beers hopped with Czech varieties. These
included a 12-degree lager hopped exclusively with the ART variety
(a new variety that is also more resistant to dry spells), a 12-degree
lager hopped exclusively with the Saaz Comfort variety, and a non-
alcoholic beer hopped with the Vital, Eris and Saturn varieties and
produced by the Hop Research Institute's Experimental Brewery.
Also available were the Pale Ale from the St. Adalbert Monastery
Brewery in Bievnov (hopped with the varieties Agnus, Kazbek,
Juno and Saturn); the 11-degree Bozidarsky Jelen lager (Agnus and
Saaz); a lager from the Trilobit Brewery; and 7Schod from the Zatec
Brewery (with five Czech hop varieties). We would like to thank all
the breweries that provided their beer.

As part of the exhibition program, Minister Sebestyan honored
agricultural scientists.

1¢t prize in the Minister of Agriculture’s Award for Young Scientists
for 2026 went to Ing. Markéta Trefilova, Ph.D., head of the Hop
Protection Department at the Hop Research Institute.

Markéta Trefilova received the award for her peer-reviewed scientific
article entitled “Molecular Detection of Airborne Sporangia of
Pseudoperonospora humuli by Quantitative Real-Time PCR and
Spore Traps in Czech Hops Production Gardens for Monitoring,
Prediction, and Disease Management”

The study focuses on the development of a precise molecular
method (gRT-PCR) in combination with volumetric spore traps for
the early detection and quantification of sporangia of hop downy
mildew (Pseudoperonospora humuli) under field conditions. The
results obtained correlated closely with the meteorological index for
downy mildew weather, which allows for a significant improvement
in the accuracy of existing short-term forecasting systems for hop
downy mildew. The use of this methodology provides a key basis
for targeted planning of fungicide treatments, cost reduction, and
support for an anti-resistance strategy as the efficacy of active

Ll

Comfort, a nealkoholické pivo chmelené odridami Vital, Eris a Saturn
z produkce Pokusného pivovaru Chmelarského institutu. Dale pak
Pale Ale Brevnovského klasterniho pivovaru sv. Vojtécha (chmeleno
odridami: Agnus, Kazbek, Juno a Saturn); 11° lezak BoZidarsky Jelen
(Agnus, ZPC); lezak pivovaru Trilobit; a 7Schod Zateckého pivovaru
(s péti eskymi odrddami chmele). V&em pivovarim, které poskytly
své pivo, patf{ podékovani.

¢t prize went to Markéta Trefilovd
Prvni cenu obdrZela Markéta Trefilovd



ingredients gradually declines. This approach also reduces the
ecotoxicological burden on the environment while maintaining
high hop quality, thereby strengthening the competitiveness and
export potential of Czech hops.

Svar péstitell chmele
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V ramci programu vystavy ocenil ministr Sebestyan zemédélské
védce.

1. misto v Cené ministra zemédélstvi pro mladé védkyné a védce za
rok 2026 obdrzela Ing. Markéta Trefilova, Ph.D., vedouci oddéleni
ochrany chmele Chmelarského institutu s.r.o.

Markéta Trefilova ocenéni ziskala za recenzovany odborny ¢lanek
»Molekularni detekce sporangii Pseudoperonospora humuli ve
vzduchu pomoci gRT-PCR a lapacU spor pro monitoring, predikci
vyskytu a zlepSeni systému ochrany chmele v Ceské republice
(Molecular Detection of Airborne Sporangia of Pseudoperonospora
humuli by Quantitative Real-Time PCR and Spore Traps in Czech
Hops Production Gardens for Monitoring, Prediction and Disease
Management).

Prace se zaméfuje na vyvoj presné molekularni metody (qRT-PCR)
v kombinaci s volumetrickymi lapaci spor vyuZitelnymi pro véasnou
detekci a kvantifikaci sporangii plisné chmele (Pseudoperonospora
humuli) v polnich podminkach. Dosazené vysledky Uzce korelovaly
s meteorologickym indexem peronosporového pocasi, coz umoziiuje
vyrazné zpresnit dosavadni systémy kratkodobé progndzy plisné
chmele. Vyuziti této metodiky vytvari klicovy podklad pro cilené
planovani fungicidnich oSetfeni, snizeni nakladd i podporu
antirezistentni strategie pfi postupném Ubytku UCinnych latek.
Tento pristup zaroven snizuje ekotoxikologickou zatéz pro
prostiedi pfi zachovani vysoké jakosti chmele, ¢imz posiluje
konkurenceschopnost a exportni potencial ceského chmele.

1. miste

Ing. Markéta Tre filova, Ph.D.
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The Czech Brewing Industry in 2025:
Lower Production, Weaker Exports,
and Continued Growth in Non-Alcoholic Beer

6.4

L 4

Ceské pivovarnictvi v roce 2025:
niz§i vystav, slabsi export a dalsi rist
nealkoholického piva




In 2025, the Czech brewing industry continued to undergo a period
of changing consumer habits. Breweries produced less beer than
the year before, and both domestic consumption and exports
declined. In contrast, the popularity of non-alcoholic beer continued
to grow. These findings are based on data from the Czech Brewing
and Malting Association, which annually compiles and publishes
statistics on beer production, consumption, and sales.

Total production—that is, brewing volume—is one of the key
indicators of the Czech brewing industry. Just a few years ago,
this figure was on a long-term upward trend. Beer production
rose steadily through 2019, reaching a record high of 21.6 million
hectoliters However, the COVID-19 pandemic brought about
a significant turnaround. Total beer production in 2020 and
2021 plummeted back to levels seen roughly a decade earlier. The
pandemic had a profound impact on the operations of pubs and
restaurants, thereby significantly affecting beer production.

Production never returned to pre-COVID levels after the pandemic
ended. The year 2024 saw an increase, mainly due to higher exports;
there was strong demand for Czech beer, particularly in neighboring
countries such as Slovakia and Germany. In 2025, however, Czech
breweries again saw a decline. They brewed 1996 million hectoliters
of beer, which was 4.3% less than the previous year. This was due
to both a decline in domestic consumption and a drop in exports.
Furthermore, more than 25% of Czech-brewed beer is destined for
foreign markets.

A shift in consumer preferences

There are several reasons why the numbers are changing. “Czech
beer remains an important part of Czech gastronomy and culture,
but consumer preferences are changing. People are paying more
attention to moderation and a healthy lifestyle, and are increasingly
seeking quality, variety, or non-alcoholic alternatives,” says Tomas
Slunecko, Executive Director of the Czech Brewing and Malting
Association.

Development of beer output 2009-2025 (in K hectolitres)
Vyvoj vystavu piva v CR v letech 2009-2025 (v tisicich hl)
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Ceské pivovarnictvi v roce 2025 déle prochéazelo obdobim promény
spotrebitelskych navykd. Pivovary uvarily méné piva nez o rok
drive, klesla doméci spotreba i export. Naopak dal rostla obliba
nealkoholického piva. Viyplyva to z dat Ceského svazu pivovar(
a sladoven, ktery kazdoro¢né sleduje a publikuje statistiky
souvisejici s vyrobou, spotiebou a prodejem piva.

Celkova vyroba, tedy vystav piva, patti ke klicovym ukazatelOm
Ceského pivovarnictvi. Jesté pred nékolika lety platilo, Ze jde
o dlouhodobé rostouci statistiku. Do roku 2019 se vystav pravidelné
zvySoval, a pravé v tomto roce dosahl historického rekordu
21,6 milionu hektolitrd. S koronavirovou pandemii vak prisel
vyrazny obrat. Celkovy vystav se v letech 2020 a 2021 propadl zpét
na hodnoty, kterych dosahoval priblizné o deset let diive. Pandemie
méla zasadni dopad na provoz hospod a restauraci, a vyznamné
tak ovlivnila i samotnou vyrobu piva.

Na predcovidové hodnoty se vystav po skonceni pandemie jiz
nevratil. Rok 2024 prinesl nardst zejména diky zvySenému exportu
- 0 Ceské pivo byl vysoky zajem piedevsim v sousednich zemich,
na Slovensku a v Némecku. V roce 2025 vSak ceské pivovary opét
zaznamenaly pokles. Uvarily 19,96 milionu hektolitrd piva, tedy
04,3 % méné nez v predchozim roce. DGvodem byl jak pokles domaci
spotreby, tak oslabeni exportu. Do zahranici piitom sméfuje vice
ne? &tvrtina piva uvareného v Cesku.

Zména v preferencich zakaznikd

DOvodd, proé se &isla méni, je nékolik. ,Ceské pivo zistdvd doleZitou
soucdsti Ceské gastronomie a kultury, méni se vSak spotrebitelské
preference. Lidé vice dbaji na stridmost a zdravy Zivotni styl
a stdle ¢astéji hledaji kvalitu, pestrost nabidky nebo nealkoholické
alternativy,” ka Tomas Slunedko, vykonny feditel Ceského svazu
pivovard a sladoven.

Svaz dlouhodobé sleduje dva zasadni trendy ve spotiebé piva.
Prakticky od zacatku tisicileti dochazi k postupnému poklesu podilu
spotreby v hospodach a restauracich, ozna¢ované jako on-trade,
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Beer export 2009-2025 (in K hectolitres)
Vyvoz piva v letech 2009-2025 (v tisicich hl)
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3238 3388 3189 3358 3501 3698 4221 4412 4613 5157 5384 5003 5239 5401 5168 5956 5470
2720 2831 2617 2718 2783 3026 3585 3675 3750 4131 4334 3944 3877 4211 3988 4645 4321

fn"i"rmcE%’“t“'“/ 455 496 496 552 609 626 592 687 8N 972 983 992 1293 1111 1072 1161 974

non-alcoholic beer /
nealkoholické pivo 63 64 76 88 109 46 44 50 52 54 67 67 69 79 108 150 175

The Association has been monitoring two major trends in beer
consumption over the long term. Virtually since the beginning of
the millennium, there has been a gradual decline in the share of
consumption in pubs and restaurants (“on-trade segment”) and,
conversely, an increase in the share of beer purchased through
retail outlets (“off-trade segment”). While in 2003 more than half
of domestic beer was consumed in catering establishments, today
that figure is less than one-third. This decline was significantly
accelerated by the pandemic, during which—due to restrictions
or the complete closure of restaurants—up to 75% of beer was
consumed at home or outside of catering establishments. However,
the trend continued even after the pandemic ended. Between
2024 and 2025, the on-trade-to-off-trade ratio shifted by another
percentage point in favor of retail.

This is causing concern, especially among representatives of the
Czech restaurant industry. Restaurants and pubs often financially
depend on beverage sales, particularly beer. Currently, however, they
are facing a decline in customers as well as rising operating costs,
which are forcing some establishments to scale back operations
or close entirely. This affects businesses in regional areas the
most, particularly in villages and small towns. There, restaurants
and pubs are an important source of local employment and often
serve as natural gathering places. Their closure thus means not
only a loss of job opportunities for locals but also a reduction in
social life and a weakening of social ties.

For this reason, among others, the Czech Brewing and Malting
Association is currently working with partners (including the Czech
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a naopak ke zvySovani podilu piva zakoupeného v maloobchodni
siti, tedy v segmentu off-trade. Zatimco jesté v roce 2003 se ve
stravovacich zafizenich vypila vice neZ polovina tuzemského
piva, v soucasnosti je to méné nez tretina. Tento pokles vyznamné
urychlila pandemie, béhem niz se kvOli omezeni nebo Uplnému
uzavreni restauracnich zafizeni vypilo az 75 % piva doma nebo
mimo gastronomické provozy. Trend v8ak pokracoval i po skonéent
pandemie. Jen mezi lety 2024 a 2025 se pomér mezi on-trade
a off-trade opét posunul o dal$i procentni bod ve prospéch
maloobchodu.

To pridélava vrasky predevsim zastupcim ceské gastronomie.
Restaurace a hospody jsou ¢asto finanéné zavislé na prijmech
z prodejl napojd, zvlasté pak piva. V souCasnosti ale Celi Ubytku
host0 i rostoucim provoznim nakladdm, coz ¢ast podnikd nuti
omezovat provoz, nebo zcela zavrit. Nejvyraznéji se to dotyka
podnikd v regionech, zejména na vesnicich a v maloméstech.
Tam restaurace a hospody predstavuji dilezity zdroj mistni
zameéstnanosti a ¢asto funguji jako prirozend mista setkévani.
Jejich zénik tak pro mistni obyvatele znamend nejen ztratu
pracovnich prileZitosti, ale i omezeni spoleéenského Zivota
a oslabenf sociélnich vazeb.

Cesky svaz pivovard a sladoven i z toho divodu v sougasnosti
spoledné s partnery (mj. Hospodaiskou komorou CR) navrhuje
sniZzeni DPH na ¢epované pivo. ,Jednim z opatreni, které by mohlo
pomoci stabilizovat sektor pohostinstvi, je podle naseho ndzoru
sniZeni DPH na depované pivo. Takovy krok by mohl podpofit
hospody a restaurace zejména v regionech,” tika Tomas Slunecko.
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Beer consumption plummets to 121 litres per capita compared to pre-COVID
V porovndni s predkovidovou dobou spotreba piva padd na 121 litrd na osobu
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Chamber of Commerce) to propose potential solutions. “In our
opinion, one measure that could help stabilize the hospitality sector
is a reduction in the VAT rate on draft beer. Such a measure could
provide support to pubs and restaurants, especially in regional
areas,” says Tomas Slunecko.

Non-alcoholic beer as one of the driving forces

The second significant trend is the long-term growth of the non-
alcoholic beer category. Over the past ten years, its production has
more than doubled. In 2015, Czech breweries produced 753,000
hectoliters of non-alcoholic beer; by 2019, that figure had risen
to over one million hectoliters, and by 2025, it had climbed to
a record 1.68 million hectoliters. Interest abroad is also growing
significantly. In 2025, a record 175,000 hectoliters of Czech non-
alcoholic beer were exported.

Modern brewing is constantly refining its production technologies,
leading to significant improvements in the flavor profile of non-
alcoholic beers. Current methods make it possible to preserve the
body and characteristic beer aroma, which is one of the reasons
for their growing popularity.

Weaker exports and less beer from abroad

As previously mentioned, exports consistently account for
roughly one-quarter of total Czech production. In 2025,
5.47 million hectoliters of beer were exported, primarily to European
Union countries. Traditionally, the largest buyers are neighboring
countries, particularly Slovakia, Germany, and Poland. However,
Hungary, Sweden, and the Netherlands are also significant European
markets. Outside the EU, Czech beer is particularly popularin the
United Kingdom, Ukraine, and South Korea.

Despite this, exports in 2025 declined by approximately 8%. On the
one hand, this decline can be attributed to the fact that 2024 was
a record year for exports. On the other hand, the aforementioned
societal changes associated with declining beer consumption are
also being observed by brewers’ associations in other European
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Nealkoholické pivo jako jeden z tahoun0

Druhym vyznamnym trendem je dlouhodobé posilovani kategorie
nealkoholického piva. Za poslednich deset let se jeho produkce
vice nez zdvojnéasobila. V roce 2015 Ceské pivovary uvarily
753 tisic hektolitrd nealkoholického piva, v roce 2019 uZ to bylo pres
milion hektolitrd a v roce 2025 se toto Eislo vySplhalo na rekordnich
1,68 milionu hektolitrd. Vyrazné roste také zajem v zahranici.
V roce 2025 se vyvezlo rekordnich 175 tisic hektolitrd ¢eského
nealkoholického piva.

Moderni pivovarnictvi neustéle zdokonaluje technologie vyroby, coz
vede k vyraznému zlepseni chutovych vlastnosti nealkoholickych
piv. Sou¢asné metody umoZzniuiji zachovat plnost a charakteristické
pivni aroma, coz je jednim z dOvodd rostouci popularity.

Slabsi vyvoz a méné piva ze zahrani¢i

Export, jak uZ bylo zminéno, predstavuje stabilné zhruba ¢tvrtinu
celkové ceské produkce. V roce 2025 se vyvezlo 5,47 milionu
hektolitrd piva, a to predev§im do zemi Evropské unie. Tradi¢né
nejvétsimi odbérateli jsou sousedni staty, zejména Slovensko,
Némecko a Polsko. Mezi vyznamné evropské odbytisté ale patii
také Madarsko, Svédsko nebo Nizozemsko. Mimo EU je &eské pivo
oblibené predevsim ve Velké Britanii, na Ukrajiné a v Jizni Koreji.
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On-trade draught beer to beer sales in markets (off-trade) ratio

Pomér ¢epovaného piva (on-trade) a piva proddvand v supermarketech (off-trade)
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countries, including strong markets such as Germany and Poland. This
does not mean, for example, that Germans or Poles are losing interest
in renowned Czech beer. However, if they are generally reducing their
beer consumption, this logically affects their consumption of beer
imported from abroad, including from the Czech Republic.

A distinctive feature of the Czech market remains the very low
popularity of imported beer. The volume of imported beer fell by
more than 18% year-over-year to approximately 366,000 hectoliters.
Imported beer thus accounts for only about 2.5% of domestic
consumption. The vast majority of imported beer comes from
European Union countries, primarily Poland, the Netherlands, and
Germany. Surprisingly, the most significant importer outside the
EU is Mexico.

Czechia remains the kingdom of lagers

Which beer do Czechs like best? The year 2025 showed once again
that lager continues to dominate in the Czech Republic. Despite
the growing popularity of low-alcohol beers, lagers with an alcohol
content of 11° and 12° account for more than 59% of consumption,
gradually replacing the previously very popular lower gravity beers
with an alcohol content of 7° to 10° The category of specialty beers is
alsointeresting, as it has long remained at around four to five percent
of total consumption. However, it saw a slight increase in 2025.

Given the high proportion of beer consumed outside of pubs, it
is not surprising that the most popular container has long been
the returnable beer bottle, through which 40% of beer reached
customers. Cans are becoming increasingly popular, accounting for
roughly 23%. In contrast, PET bottles have been losing ground in
recent years. Among larger containers, beer is still most commonly
bottled in kegs, which account for approximately 28% of production.
Only about 3% of the beer consumed came from tanks.

The data for 2025 thus confirm that the Czech brewing industry
is undergoing a period of transformation. Nevertheless, Czech
beer maintains a strong position both at home and abroad, and
breweries continue to respond to changing consumer expectations.
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T presto export v roce 2025 oslabil zhruba o 8 %. Na jedné strané
lze pokles pri¢itat skutecnosti, Ze rok 2024 byl z hlediska vyvozu
rekordni. Na strané druhé plati, Ze vySe zminéné spolecenské
zmeény spojené se sniZzovanim spotieby piva sleduji i pivovarské
svazy v dalSich evropskych zemich, vEetné silnych trhd, jako jsou
Némecko nebo Polsko. Neznamena to, ze by se naptiklad Némci
nebo Polaci prestévali zajimat o vyhlasené Ceské pivo. Pokud vSak
obecné omezuji konzumaci piva, logicky se to promita i do spotieby
piva dovezeného ze zahrani&i, tedy i z Ceska.

Ceskym specifikem z0stava velmi nizka obliba piva dovezeného ze
zahranici. Jeho objem se meziroéné snizil o vice nez 18 % na zhruba
366 tisic hektolitrd. Importované pivo tak tvoii jen priblizné 2,5 %
tuzemské spotreby. Vyrazna vétsina dovezeného piva pochézi ze
zemi Evropské unie, predevsim z Polska, Nizozemska a Némecka.
Nejvyznamnéjsim importérem mimo EU je moZné prekvapive Mexiko.

Cesko stale kralovstvim lezaku

Které pivo maji Ce&i nejradéji? I rok 2025 ukazal, ze v Cesku nadale
dominuje lezak. Navzdory rostouci popularité nizkostupriovych
piv tvori vice nez 59 % spotieby lezéky stuprovitosti 11 a 12,
které postupné vystridaly drive velmi populérni vycepni piva
stupriovitosti 7 az 10. Zajimava je také kategorie pivnich specialy,
ktera se dlouhodobé udrzuje na Urovni zhruba Ctyr az péti procent
celkové spotreby. V roce 2025 vsak mirné posilila.

Vzhledem k vysokému podilu piva zkonzumovaného mimo hospody
neprekvapi, ze nejpopularnéjsim obalem dlouhodobé zUstava
zélohované pivni lahev v niz se k zékazm’kt"Jm dostalo 40 % piva.
23 %. Naopak PET lahve v poslednich letech ustupuji. Z vétsich
obaly se pivo nadale nejcastéji staci do sudu, které tvori priblizné
28 % produkce. Z cisteren pochézela zhruba jen 3 % vypitého piva.

Data za rok 2025 tak potvrzuji, Ze ¢eské pivovarnictvi prochazi
obdobim promény. Presto si Ceské pivo udrzuje silnou pozici doma
i v zahrani¢i a pivovary nadéle reaguji na ménici se oCekéavani
spotrebiteld.



CZECH HOPS a‘ CESKY CHMEL 2026

Non-alcoholic beer as one of the driving forces (in K hectolitres)
Nealkoholické pivo jako jeden z tahound (v tisicich hl)
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Brewing Like a Czech - Wow!
A Presentation of Czech Beer, Hops, and
Technologies in the U.S. Earned High Praise
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Brewing like a Czech - wow!
Prezentace Ceského piva, chmele a technologii
v USA sklidila velkou chvalu
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The largest annual event in the U.S. brewing industry, the Craft
Brewers Conference, was held in late April in Philadelphia, which
is currently celebrating the 250th anniversary of the Declaration
of Independence and very much alive with the spirit of the movie
“Rocky”. The event was accompanied by the Brew Expo beverage
trade show and the World Beer Cup.

The conference attracted nearly 8,000 attendees, and the exhibition
featured 500 exhibitors from around the world. Czech hops were
represented at the exhibition by the Zatec-based company Bohemia
Hop, a.s., while Czech technologies were showcased by Bucher
Denwel and Eutit.

As has become tradition, the brewing conference includes an event
entitled “Brewing like Czechs”, which is supported by the Czech
Ministry of Agriculture and the Czech Embassy in the U.S and
introduces participants to Czech beer-brewing technology, the
use of Czech hop varieties, and Czech beer culture, including the
art of pouring.

Several hundred brewers attended the Czech event, and due to the
high turnout, some were unfortunately unable to enter the lecture
hall. The seminar was opened by Consul General Karel Smékal,
along with Karolina BartoSov4, head of the Foreign Cooperation
Department at the Czech Ministry of Agriculture, and agricultural
diplomat Sarka Sachtova. The opening lecture focused on Czech
lager; Petr Kosin from Budweiser Budvar familiarized his American
brewing colleagues with the specifics of brewing, fermentation,
aging, and ingredients.

The presentation by Bohemia Hop, a.s. and the moderated discussion
on brewing Czech beer with Czech hop varieties in the U.S. built on
the importance of high-quality aroma hops for Czech lager. Sarka
Sachtova moderated the discussion with Andrew Foss, brewmaster

CZECH HOPS a‘ CESKY CHMEL 2026

Ve Filadelfii, kterd si letos pripomind 250 let od Deklarace
nezavislosti a ktera stéle zije filmem Rocky, se konala na konci
dubna nejvétsi kaZzdorocni akce pivovarského odvétvi v USA - Craft
Brewers Conference, doplnéné népojovou vystavou Brew Expo
a mezinarodni soutézi piv World Beer Cup.

Konference se Ucastnilo témér 8 000 Ucastnikd a vystavy 500
vystavovateld z celého svéta. Cesky chmel na této vystavé
prezentovala zatecka spolecnost Bohemia Hop, a.s. a Ceské
technologie spole¢nosti Bucher Denwel nebo Eutit.

Soucasti pivovarské konference byla jiz tradi¢né akce podporovana
Ministerstvem zemédélstvi CR a Velvyslanectvim CR v USA -
Brewing like Czechs do (Vafit pivo jako Ces&i), ktera ptiblizuje
Ucastnikdm technologii vareni Ceského piva, vyuZziti ceskych odrid
chmele a €eskou pivni kulturu véetné cepovani.

Na Ceskou akci prislo nékolik set pivovar0 a pro velky zajem se
nékter bohuzel do prednaskové mistnosti ani nedostali. Seminar
zah4jil generalni konzul Karel Smékal spolu s vedouci oddéleni
zahrani¢ni spoluprace MZe Karolinou BartoSovou a zemédélskou
diplomatkou Sarkou Sachtovou. Uvodni prednaska pattila eskému
lezaku; Petr Kosin z Budéjovického Budvaru seznamil své americké
pivovarské kolegy se specifiky vareni, kvasent, leZzeni a surovin.

Na vyznam kvalitniho aromatického chmele pro Cesky lezak
navazala prezentace Bohemia Hop, a.s. a moderovana diskuse
o vareni Ceského piva s eskymi odrddami chmele v USA. Diskusi,
kterou fidila Sarka Sachtova, vedl sladek pivovaru Human Robot
Andrew Foss a Zdenék Rosa za Bohemia Hop, a.s. Pivovar Human
Robot z Filadelfie je uznavanym producentem svétlych i tmavych
lezak( eského typu, kdy pro vareni vyuziva zejména Zatecky
polorany Cervendk, ale i odridu Sladek. V USA pribyva pivovarQ,
které se snazi varit lezaky ceského typu, a Zdenék Rosa jim priblizil

@‘[‘ F‘nrulmahr Seale @
= Arpelus

Czech hop companies together with the representatives of Ministry of Agriculture at the CBC

Ceské firmy se zdstupci MZe na CBC
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Bart Watson (right) - the president of Craft Brewers Association
Bart Watson (vpravo) - prezident amerického svazu femeslnych pivovard
a Zdenék Rosa

at Human Robot Brewery, and Zdenék Rosa representing Bohemia
Hop, a.s. Human Robot in Philadelphia is a renowned producer of
both light and dark Czech-style lagers, using primarily the Saaz
and Sladek hop varieties in its brewing process. The number of
breweries in the U.S. seeking to brew Czech-style lagers is growing,
and Zdenék Rosa introduced them to the possibilities of combining
the Saaz hop variety with other Czech varieties such as Sladek,
Premiant, Agnus, and, in the coming years, Saaz Shine. Breweries
could examine samples of these Czech varieties, along with the
Kazbek variety, during the seminar proceedings.

The Ministry of Agriculture regularly supports visits by American
breweries to the Czech Republic, and there is extraordinary interest
in these opportunities to learn about beer brewing and ingredients
firsthand. The seminar concluded with brief presentations by other
Czech companies—Bucher Denwel, Eutit, and Tap the Keg (Lindr).
Beers from Budweiser Budvar and the Matuska Brewery were on tap,
along with Czech-style lagers in cans from the American breweries
Live Oak, Utepils, and Human Robot.

The American Brewers Association, which organized the event,
highly praised the Czech initiative in its conference wrap up as
a unique example of knowledge and experience sharing, concluding
with the words: “Brewing like a Czech—Wow!” The seminar was
followed by an event supported once again by the Czech Ministry
of Agriculture and the Czech Embassy, entitled “Roll out the Barrel,”
held as part of the conference’s official program at Human Robot,
where several hundred American brewers appreciated Czech lager
and had the opportunity to discuss the specifics and demanding
requirements of its brewing.

The conference’s success for the Czech Republic was capped off
by two silver awards won by the Matuska Brewery at the World
Beer Cup for its “Desitka” (Pale Lager) and “Dvanéctka” (Premium
Pale Lager) beers. During the exhibition and as part of the “Beer
the Czech Way” project, attendees had the opportunity to sample
beers from Budweiser Budvar, Matuska Brewery, Dva Kohouti,
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i moZnosti kombinaci Zateckého poloraného &ervefiaku s dal&imi
Ceskymi odrddami jako Sladek, Premiant, Agnus a do budoucich let
Saaz Shine. Vzorky téchto ¢eskych odrid spolu s odriddou Kazbek
si pivovary mohly prohlédnout pfimo na seminari.

Ministerstvo zemédélstvi pravidelné podporuje navstévy americkych
pivovar® v CR a o tyto moZnosti poznat vareni piva a suroviny z prvni
ruky je mimoradny zajem. Na zavér seminére nasledovaly kratké
prezentace dalSich ¢eskych firem - Bucher Denwel, Eutit a Tap the
Keg (Lindr). Na vy&epu byla piva z Bud&jovického Budvaru a pivovaru
Matuska, v plechovkach leZaky ceského typu od americkych pivovar(
Live Oak, Utepils a Human Robot.

Ceskou akci vysoce ocenil potadajici americky svaz pivovard ve
svém shrnuti konference jako jedinecny priklad sdileni znalosti
a zkusenosti, kdy do zavéru napsal -, Brewing like a Czech - wow!*
Na seminaf navazala akce podporend opét MZe CR a &eskym
velvyslanectvim ,Roll out the Barrel“ neboli ,Vyvalte sudy“ v rdmci
oficialniho programu konference v pivovaru Human Robot, kde nékolik
set americkych pivovard ocerovalo ¢esky lezak a mélo moznost
diskutovat o specifikach a naro¢nych pozadavcich na jeho vareni.

Uspéch konference pro Ceskou republiku zavrgila dvé stiibrna
ocenéni pivovaru Matuska v soutézi World Beer Cup s pivy ,Desitka“
a ,Dvanéctka“ Piva z Budéjovického Budvaru, pivovaru Matuska,
ale i od Dvou Kohoutd, Cernokosteleckého pivovaru, Plzefiského
Prazdroje nebo nékolik ¢eskych lezékd od americkych pivovarg,
¢epovanych technologii spole¢nosti LUKR, méli U¢astnici moznost
ochutnat v prabéhu vystavy i v ramci projektu Beer the Czech Way.

Bohemia Hop presentation concerning Czech Hops
Prezentace Bohemia Hop o ceském chmelarstvi

Presentation of Petr Kosin, brewmaster of Budweiser Budvar on the topic
,Czech lager”
Prezentace slddka Budéjovického Budvaru Petra Ko$ina o ¢eském leZdku



Moderated discussion on the use of Czech hops for lagers in the USA
Moderovand diskuse o vyuZiti ¢eského chmele pro leZdky v USA

Cernokostelecky Brewery, and Plzerisky Prazdroj, as well as several
Czech lagers from American breweries, all served using LUKR
technology.

At the Bohemia Hop, a.s. exhibition stand, Vladimir Seretka, Jan
Podsednik, and Toma$ Roubik attended to representatives from
breweries, with Bohemia Hop, a.s. continuing to promote Czech
hops in foreign markets by sharing the insights gained from its
seminars with Czech brewmasters.

In 2025, a total of 9,578 craft breweries brewed beer in the U.S.,
with a production volume of 25.7 million hectoliters, representing
a year-over-year decline in production of 5.1%.

2

Czech lager made by Human Robot Brewery from Philadelphia
Cesky leZdk z pivovaru Human Robot z Filadelfie
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Czech hop samples at the Brewing like Czechs do seminar
Vzorky ¢eského chmele na semindri Brewing like Czechs do

Na vystavnim stanku Bohemia Hop, a.s. se pivovardm vénovali
Vladimir Seretka, Jan Podsednik a Tom4$ Roubik a Bohemia Hop,
a.s. tak pokraduje v propagaci ¢eského chmele na zahrani¢nich
trzich, kam promita zkuSenosti ze svych seminar¥ s ¢eskymi sladky.

V USA vafilo pivo v roce 2025 celkem 9 578 femeslnych pivovarQ
s produkci 25,7 mil. hl, coz znamenalo meziroéni pokles vyroby
05,1 %.

A

Worldwide



Art and Uran Are
New Czech Hop Varieties

o
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Art a Uran jsou nové
ceské odrudy chmele
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The Czech Republic is known worldwide as a hop-producing country
forits high-quality fine aroma Saaz hops. Saaz is characterized by
a delicate hoppy aroma, a balanced ratio of alpha/beta acids, and
a higher share of the farnesene component in its essential oils. As
a “noble” hop, Saaz is an indispensible component of the hopping
process for excellent lager beers. Currently, Saaz is grown on an area
of 3,952 ha, which represents 82% of the hop-growing area in the
Czech Republic. Saaz has become the foundation for hop breeding
programs aimed at developing new Czech aroma hop varieties. It is
important to note that due to the dominance of Saaz cultivation, hop
breeding through hybridization was
not a priority. The first hybridization
was not carried out until the 1950s
and it was a peripheral part of
the breeding program aimed at
“refining” Saaz. Consequently, the
first registrations of the hybrid hop
varieties Bor, Sladek and Premiant
did not occur until the late 1980s
and early 1990s. Since 2004, other
Czech aromatic varieties - such as
Harmonie, Bohemie and Saaz Late
- have been gradually registered.
In recent years, hop breeding has
focused on drought resistance, and
this breeding work has resulted in
the registration of the new fine aroma
Saaz Shine and Saaz Comfort hops,
both of which are derived from Saaz.
The Saaz Shine variety has a bright
future, as it performs well in both
craft and large breweries, and its
cultivation area for the years 2023
through 2025 is nearly 10 hectares.

Hop breeding in the Czech Republic
underwent significant changes at the
turn of the 20" and 21t centuries.
New breeding goals were set to
satisfy both hop growers and, above all, breweries. One of these
breeding goals was the registration of the first bittering hops.
This was achieved in 2001 with the registration of the Agnus
variety. Later, the Rubin, Viital, Boomerang and Gaia varieties were
registered. The most widespread variety is Agnus, which is grown
on 72 ha. The Agnus variety is characterized by a distinctive hop
aroma (with a spicy undertone), a high content of essential oils and
beta acids, resulting in an alpha/beta ratio of around 2. Another
goal of hop breeding was the development of flavor hop varieties.
This goal was achieved in 2008 with the registration of the Kazbek
variety and in 2019 with the Mimosa variety. The Kazbek variety
is cultivated on an area of 17.6 ha. This variety is characterized by
a very high yield (up to 3.5 t/ha) and, above all, a citrus aroma. In
2022 and 2023, a new generation of flavor hop varieties - Juno,
Ceres, Saturn, Jupiter, Eris and Pluto - was registered. These
varieties have distinct fruity, citrusy, spicy or woody notes and have
become part of beer production at a number of Czech breweries.
These hop varieties are featured in beer competitions.

Hop breeding in the Czech Republic is responding to climate
change, particularly drought. Since 2021, the research project
NAZV QK21010136, “Application of new hop varieties and genotypes
resistant to drought in hop growing and beer brewing,” has been
underway. The project involves testing and developing new drought-
tolerant breeding material. As a result of the project, six new hop
genotypes were submitted for registration trials by the Czech
Ministry of Agriculture. Another part of the project focused on
performance traits in cultivation and brewing parameters. These

37

CZECH HOPS a‘ CESKY CHMEL 2026

Ceska republika jako producent chmele je znama vysokou kvalitou
jemné aromatického chmele Zatecky polorany Serveriak (dale Saaz)
po celém svéteé. Saaz je charakteristicky jemnym chmelovym aroma,
vyrovnanym pomérem alfa/beta kyselin a vy$8im podilem slozky silic
farnesenu. Saaz, jako ,noble“ chmel, je nezbytnou souc¢asti chmeleni
pro excelentni lezacka piva. V souCasné dobé je Saaz péstovan
na plode 3 952 ha, co? predstavuje 82 % plochy chmele v Ceské
republice. Saaz se stal zakladem Slechténi chmele pro nové Ceské
aromatické odridy chmele. Je nutné pripomenout, ze v dUsledku
dominanty péstovani Saaz nemélo Slechténi chmele metodou
krizeni prioritu. Prvni kiiZzeni bylo
provedeno az v 50. letech 20. stoleti
jako okrajovéa Céast Slechtitelského
programu ,proslechtovani“ Saaz.
Proto prvni registrace hybridnich
odrdd chmele Bor, Sladek a Premiant
byla aZz na prelomu 80./90. let
20. stoleti. 0d roku 2004 byly
postupné registrovany dalsi ceské
aromatické odr0dy Harmonie,
Bohemie, Saaz Late atd. V poslednich
letech se Slechténi chmele zaméfilo
na odolnost k suchu a vysledkem
Slechtitelské prace byla registrace
novych jemné aromatickych chmeld
Saaz Shine a Saaz Comfort, které maji
v pOvodu Saaz. Odrida Saaz Shine
ma velkou budoucnost, protoZe se
dobre uplatriuje v craft i velkych
pivovarech a jeji plocha za roky 2023
az 2025 je témér na 10 ha.

Slechténi chmele v Ceské republice
doséhlo vyraznych zmén na prelomu
20. a 21. stoleti. Byly zvoleny nové
Slechtitelskeé cile, které mély uspokojit
jak péstitele chmele, tak predevsim
pivovary. Jednim ze Slechtitelskych
cild byla registrace prvnich chmel0
typu bitter. To se podafilo v roce 2001 registraci odridy Agnus.
Pozdgji byly registrovany odridy Rubin, Vital, Boomerang a Gaia.
Nejvice rozsirfenou odridou je Agnus, ktery se péstuje na 72 ha.
Odrdda Agnus je charakteristicka vyraznym chmelovym aroma
(v pozadi kofenité), vysokym obsahem silic a beta kyselin, tim
je pomér alfa/beta kolem 2. Dalgim cilem Slechténi chmele byla
tvorba ,flavour” odrdd chmele. To se podafilo splnit v roce 2008
registraci odr0dy Kazbek a v roce 2019 odridy Mimosa. Odrdda
Kazbek je péstovana na plose 17,6 ha. Tato odrdda se vyznacuje
velmi vysokym vynosem (az 3,5 t/ha) a predev&im ma citrusové
aroma. V letech 2022 a 2023 byla registrovédna nové generace
flavour odrdd chmele Juno, Ceres, Saturn, Jupiter, Eris a Pluto, ktera
ma vyrazné ovocné, citrusové, korenité ¢i drevité tony a stala se
soucasti vyroby piv v fadé ¢eskych pivovard. Tyto odrddy chmele
jsou soucésti pivnich soutézi.

Slecht&ni chmele v Ceské republice reaguje na klimatické zmény, a to
predevsim na sucho. Od roku 2021 e feSen vyzkumny projekt NAZV
QK21010136 ,Aplikace novych odrdd a genotyp’ chmele odolnych
k suchu do péstitelské a pivovarské praxe®. Soucasti projektu je
testace a tvorba nového Slechtitelského materialu odolného k suchu.
Vysledkem projektu bylo prihlaSeni 6 novych genotypd chmele do
registraénich zkougek Ministerstva zemé&délstvi Ceské republiky.
Dalsi ¢ast projektu byla zamérena na vykonnostni péstitelské
znaky a pivovarské parametry. Vysledkem téchto dil¢ich etap je
registrace novych odrid chmele Art a Uran, které jsou vysoce
tolerantni k suchu. Cilem tohoto ¢lanku je hodnocent kvalitativnich
i vykonnostnich znakd téchto novych odrdd chmele.
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sub-phases resulted in the registration of the new hop varieties ART
Art and Uran, which are highly drought-tolerant. The aim of this
article is to evaluate the quality and performance traits of these Odroda Art (kiZeni z roku 2013), jedna se o vybér z potomstva odrddy

new hop varieties. Kazbek a samce 03/3 (nékolikanasobného kiizeni americkych,
evropskych horkych odrid a Saaz). Pro porovnani byla zvolena
ART kontrolni odrdda Saaz. Rostlina ma tvar mohutného valce, stfedné

dlouhé pazochy, chmelové hlavky jsou pevné, stiedni velikosti.
The Art variety (a 2013 cross) is a selection from the descendants Polopozdni odrida. Vynos chmele je 1,8-2,6 t/ha.
of the Kazbek variety and male 03/3 (a multiple cross of American
and European bittering varieties and Saaz). The Saaz variety Odrdda Art ma prdmérny obsah alfa kyselin 5,82 % a beta kyselin
was selected as a control for comparison. The plant has a robust 5,50 %, to odpovida promérnému poméru alfa/beta kyselin 1,07
cylindrical shape, medium-length stems with hops, and firm, (Tabulka &.1). Nejniz&i obsah alfa kyselin byl v roce 2019 (5,08 %
medium-sized hop cones. It is a semi-late variety. Hop yield ranges hm.) a nejvy3siv roce 2024 (6,80 % hm.). Odrida je charakteristicka
from 1.8 to 2.6 t/ha. niz&im promérnym podilem kohumulonu (21,10 % rel.) i kolupulonu

(42,67 % rel.). Podil kohumulonu i kolupulonu je velmi stabilni,
The Art variety has an average alpha acid content of 5.82% and protoZe variabilita je pouze 6,22 %, resp. 4,39 %. Nizkou variabilitu
a beta acid content of 5.50%, which corresponds to an average ma i obsah alfa (11,62 %) a beta kyselin (15,74 %). Vyrovnany
alpha-to-beta acid ratio of 1.07 (Table 1). The lowest alpha acid pomér alfa a beta kyselin ziskala odrida Art po Saaz, protoZe ten
content was recorded in 2019 (5.08% by weight) and the highest vykazuje shodny pomér alfa/beta kyselin. Obsah alfa kyselin je
in 2024 (6.80% by weight). The variety is characterized by a lower ~ prukazné vy$&i, protoZze Saaz ma obsah alfa kyselin na Urovni 3 %
average share of cohumulone (21.10% rel.) and colupulone (42.67% hm. Odr0da ziskala obsah beta kyselin pravdépodobné po odrddé
rel.). The shares of both cohumulone and colupulone are very Kazbek, ktery vykazuje prdmeérny obsah 5,42 % hm. Art méa vyrazné
stable, as their variability is only 6.22% and 4.39%, respectively. niz&i variabilitu obsahu alfa i beta kyselin neZ Saaz (22-25 %).
The content of alpha acids (11.62%) and beta acids (15.74%) also
exhibits low variability. The Art variety inherited its balanced ratio Odrdda Art mé promérny obsah silic 1,27 % hm. (Tabulka &. 2). SloZeni
of alpha and beta acids from Saaz, as Saaz exhibits the same alpha/  silic je odli¥né od Saaz, protoZe ten vykazuje niz&f podil myrcenu
beta acid ratio. The alpha acid content is demonstrably higher, as (10-35 % rel.) a karyofylenu (6-9 % rel.) a soutasné vy3si podil
Saaz has an alpha acid content of 3% by weight. The variety likely farnesenu (10-25 % rel.). Odrdda Art vykazuje u podilu myrcenu
inherited its beta acid content from the Kazbek variety, which vysokou zavislost na ro¢niku, protoZe v roce 2024 je podil myrcenu
exhibits an average alpha acid content of 5.42% by weight. Art has 50 az 67 % rel. V ostatnich letech je podil myrcenu v rozpéti 21,30
significantly lower variability in both alpha and beta acid content az 38,40 % rel. Pravé nizky podil farnesenu neumozriuje odridu Art
than Saaz (22-25%). zaradit do fady novych odrid Saaz Brilliant, Saaz Comfort a Saaz

Table 1. Art - Content and composition of hop resins (2016-2025)
Tabulka &. 1: Art - obsah a sloZeni chmelovych pryskyfic (2016-2025)

Alpha acids Beta acids Alpha/beta Cohumulone Colupulone
(% by weight) / | (% by weight) / ratio / (% rel.) / (% rel.) /

Rarameter/Paramets Alfa kyseliny Beta kyseliny Pomér Kohumulon Kolupulon

(% hm.) (% hm.) alfa/beta (% rel.) (% rel.)

Average / Promér 5.82 5.50 1.07 21.10 42.67

Coefficient of variation (%) /
Var. koef. (%) 11.62 15.74 14.81 6.22 4.39

5.08 4.37 0.81 19.20 40.40

_ 6.80 6.67 1.25 2290 4520

The Art variety has an average essential oil content of 1.27% by Shine, které zdédily po Saaz vyssi podil farnesenu. Z vysledkd je
weight (Table 2). The composition of the essential oils differs from patrné, Ze obsah silic je stabilni, protoze variabilita v uvedenych
that of Saaz, as the latter has a lower share of myrcene (10-35% letech je pouze 17,90 %. Naopak jednotlivé slozky vykazuji pomérné
rel.) and caryophyllene (6-9% rel.) and, at the same time, a higher ~ vysokou variabilitu od 24,57 % (humulen) do 77,89 % (farnesen).
share of farnesene (10-25% rel.). The Art variety exhibits a high Odr0da Art ziskala sloZeni silic po matec¢né rostliné Kazbek, ktery
dependence of its myrcene content on the harvest year, as in 2024 vykazuje obsah silic nad 1 % hm., a podil jednotlivych slozek je
the myrcene content ranged from 50 to 67% rel. In other years, the témeér ve stejném rozpéti.

myrcene content ranged from 21.30 to 38.40% rel. It is precisely

the low farnesene content that prevents the Art variety from being V prObéhu registracnich zkousek se pravidelné hodnotila viné
classified among the new Saaz Brilliant, Saaz Comfort, and Saaz suchych hlavek chmele. Z grafu 1 je vidét, Ze odrida Art ziskala
Shine varieties, which have inherited a higher farnesene content chmelové aroma po Saaz a vné citrusové (citron, pomerantova kira,
from Saaz. The results show that the essential oil content is stable, pikantni limetka) a ovocné (tropické sladké ovoce - mango, papéja)
as the variability across the years mentioned is only 17.90%. In po matecné odrddé Kazbek. Odrida Kazbek se vyznacuje pravé
contrast, the individual components show relatively high variability, citrusovou vOni. Art ma slabsi intenzitu kofenité (mata, pept) vané.
ranging from 24.57% (humulene) to 77.89% (farnesene). The Art U odridy Art se podarilo spojit chmele typu fine aroma a flavour.
variety inherited its essential oil composition from its parent

plant, Kazbek, which has an essential oil content exceeding 1% by

weight, and the shares of the individual components fall within

nearly the same range.
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Table 2. Art - Content and composition of hop essential oils (2016-2025)

Tabulka &. 2: Art - obsah a sloZeni chmelovych silic (2016-2025)

Content
(% by weight)

Myrcene
(% rel.) /
Myrcen
(% rel.)

36.33

Parameter / Parametr / Obsah

(% hm.)

Average / Promér 1.27

Coefficient of variation (%) /

Var. koef. (%) 1790 46.50
L oss 21.30
Max. RS 6700

During the registration trials, the aroma of dry hop cones was
evaluated regularly. Graph 1 shows that the Art variety inherited
the hop aroma of Saaz and citrusy (lemon, orange peel, tangy lime)
and fruity (tropical sweet fruits - mango, papaya) aromas from
its maternal variety, Kazbek. The Kazbek variety is characterized
precisely by its citrusy aroma. Art has a weaker intensity of spicy
(mint, pepper) aromas. The Art variety successfully combines the
characteristics of fine aroma and flavor hops.

Graph 1. Aroma of the Art hop variety
Graf ¢. 1: VUné chmele u odrddy Art

Hoppy / Chmelovéa

Woody / Citrusy /
Drevita Citrusova
Spicy / Fruity /
Korenita Ovocna
Grassy / Floral /
Tréava Kvétinova
Herbal / Bylinna
= Art ——— Saaz Kazbek

URAN

The Uran variety (a 2006 cross), is a seedling selected from the
descendants of a cross between American and European bitter
varieties and open pollination. The Agnus variety was selected as
a control for comparison. The plant has an inverted conical shape,
reddish-purple vines, long stems with hops, and very firm, large
hop cones. It is a mid-late variety. Hop yield is 2.1-2.8 t/ha.

The results regarding the content and composition of hop resins
clearly show that Uran belongs to the group of bittering hops (Table 3).
The average alpha acid content is 11.86% by weight. The lowest
alpha acid content was recorded in 2019 (8.34% by weight) and
the highest in 2022 (14.31% by weight). The average beta acid
content (5.10% by weight) is lower, which contributed to the high
alpha/beta acid ratio (2.34). Uran also has a lower average share

Caryophyllene

Selinene
(rel. %) /
Selineny
(% rel.)

Humulene
(rel. %) /

Humulen
(% rel.)

Farnesene
(rel. %) /
Farnesen

(% rel.)

(% vol.) /
Karyofylen
(% rel.)

33.59 77.89 24.57 31.82

6.73 0.10 15.50 214

20.20 0.50 30.50 4.65
URAN

0drdda Uran (kFiZzeni z roku 2006), semenag z vybéru potomstva
krizeni americkych, evropskych horkych odrid a volného opylent.
Pro porovnani byla zvolena kontrolni odrida Agnus. Rostlina ma
tvar obraceného kuZzele, cervenofialovou barvu révy, dlouhé pazochy,
chmelové hlavky jsou velmi pevné a velké. Polopozdni odrdda. Vynos
chmele je 2,1-2,8 t/ha.
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Table 3. Uran - Content and composition of hop essential oils (2016-2025)
Tabulka &. 3: Uran - obsah a sloZeni chmelovych silic (2016-2025)

Alpha acids
(% by weight) /

Parameter / Parametr

Average / Promér

Coefficient of variation (%) /

Alfa kyseliny
(% hm.)

11.86

Var. koef. (%) 14.18 13.30
i s 375
HEC 6.62

of cohumulone (24.22% rel.) and colupulone (44.63% rel.). The
share of cohumulone and colupulone are stable, at only 8.06%
and 6.20%, respectively. Uran also exhibits lower variability in
the content of both alpha (14.18%) and beta (13.30%) acids. Uran
has a higher average content than the control variety Agnus, but
the difference is not statistically significant according to the
t-test. Agnus had a content of 10.24% by weight from 2010 to
2022. A significant difference between these varieties lies in
the proportion of cohumulone, as Agnus has a proportion of 30
to 35% relative.

Table 4 shows that Uran has a high average essential oil content of
1.67% by weight. Tt exhibits the highest essential oil content (2.45%
by weight) in 2024, and in 2017 and 2018, its essential oil content
exceeds 2.00% by weight. Uran is characterized by a high average
myrcene content (46.08% rel.), moderate farnesene (12.41% rel)
and humulene (7.81% rel.) contents, and low cariophyllene (5.42%
rel.) and selinene (2.11% rel.) contents. Once again, the vintage
affects the myrcene content, as the highest levels were recorded
in 2024 (over 70% rel.) and 2017 (over 60% rel.). Conversely, the

Beta acids
(% by weight) /
Beta kyseliny
(% hm.)

5.10

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

Alpha/beta
ratio /
Pomér

alfa/beta

Colupulone
(% rel.) /

Kolupulon
(% rel.)

2.34 24.22 44.63

11.45 8.06 6.20

1.71 20.90 40.10
2.90 29.00 51.30

Vysledky obsahu a sloZeni chmelovych pryskyfic jednoznacné
ukazuiji, Ze Uran pat¥i do skupiny horkych chmeld (Tabulka &. 3).
PrOmérny obsah alfa kyselin je 11,86 % hm. Nejnizsi obsah alfa
kyselin byl v roce 2019 (8,34 % hm.) a nejvy3&i v roce 2022
(14,31 % hm.). Primé&rny obsah beta kyselin (5,10 % hm.) je na niz&i
Urovni, coz ovlivnilo vysoky pomér alfa/beta kyselin (2,34). Uran ma
téZ niz&i promérny podil kohumulonu (24,22 % rel.) 1 kolupulonu
(44,63 % rel.). Podil kohumulonu i kolupulonu je stabilni, protoze
je pouze 8,06 %, resp. 6,20 %. Uran ma téz nizsi variabilitu obsahu
alfa (14,18 %) i beta (13,30 %) kyselin. Uran ma vy&&i primérny
obsah nez kontrolni odrdda Agnus, ale rozdil pomoci t-testu neni
prokazné odliSny. Agnus mé v letech 2010 az 2022 10,24 % hm.
Vyrazny rozdil mezi témito odrddami je v podilu kohumulonu, protoze
Agnus ma podil 30 az 35 % rel.

Tabulka ¢. 4 ukazuje, Ze Uran ma vysoky prdmeérny obsah silic, a to
1,67 % hm. Nejvy3&i obsah silic (2,45 % hm.) vykazuje v roce 2024
av letech 2017 a 2018 ma obsah silic nad hranici 2,00 % hm. Uran je
charakteristicky vysokym promérem podilu myrcenu (46,08 % rel.),
stfednim podilem farnesenu (12,41 % rel.) a humulenu
(7,81 % rel.) a nizkym podilem karyofylenu (5,42 % rel.) a selinend
(2,11 % rel.). Opét u podilu myrcenu ma vliv roénik, protoze nejvy$si
podily jsou v letech 2024 (nad 70 % rel.) a 2017 (nad 60 % rel.).
Naopak podil myrcenu pod hranici 30 % rel. je v letech 2022
a 2023. Lze konstatovat, Ze podobné podily myrcenu a selinend
jsou jako u odrody Agnus (myrcen = 25-50 % rel. a selineny
2-4 % rel.). Naopak Agnus ma vys88i rozpéti karyofylenu
(10-20 % rel.) a humulenu (15-25 % rel.). Odrida Uran je prvni
ceskou horkou odridou, ktera vykazuje vyssi podil farnesenu nez
ostatni horké odrddy.

Nové registrované odrddy jsou vyrazné odliSné z pohledu obsahu
a sloZeni chmelovych pryskyfic i silic. Art je typickou aromatickou
odrddou a Uran odridou horkou s vysokym obsahem alfa kyselin. Lze
nalézt jedno spojeni téchto odrdd, a to Ze svoji vini se mohou fadit
i do kategorie flavour. ProtoZe mimo chmelové vdné ma Art vyraznou
citrusovou, ovocnou i kofenitou vdni a Uran je charakteristicky
vysokou korenitou, drevitou, travovou a bylinnou vOni. Vysledky

Table 4. Uran - Content and composition of hop essential oils (2016-2025)
Tabulka &. 4: Uran - obsah a sloZeni chmelovych silic (2016-2025)

Content
(% by weight) /

Parameter / Parametr

Average / Promér

Coefficient of variation (%) /

Obsah
(% hm.)

Myrcen
(% rel.)

Var. koef. (%) 25.08 32.53
L o 24.30
Max.  [EEEEEE 7550

Myrcene
(% rel.) /

Selinene
(rel. %) /
Selineny
(% rel.)

Humulene
(rel. %) /
Humulen

(% rel.)

Farnesene
(rel. %) /
Farnesen

(% rel.)

Caryophyllene
(% vol.) /
Karyofylen
(% rel.)

12.41
28.47 20.43 28.19 56.68
2.80 7.27 514 0.66
744 16.67 12.30 4.66



myrcene content fell below 30% rel. in 2022 and 2023. It can be
concluded that the shares of myrcene and selinene are similar to
those of the Agnus variety (myrcene = 25-50% rel. and selinene
2-4% rel.). In contrast, Agnus has a wider range for caryophyllene
(10-20% rel.) and humulene (15-25% rel.). The Uran variety is the
first Czech bitter variety to exhibit a higher share of farnesene than
other bitter varieties.

Graph 2. Hop aroma in the Uran variety
Graf ¢. 2: Viné chmele u odridy Uran

Hoppy / Chmelova
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Woody / Citrusy /
Drevita Citrusova
Spicy / Fruity /
Korenita Ovocné
Grassy / Floral /
Trava Kvétinova

Herbal / Bylinna

= Uran Agnus

Newly registered varieties differ significantly in terms of the content
and composition of hop resins and essential oils. Art is a typical
aroma variety, while Uran is a bittering variety with a high alpha
acid content. One commonality between these varieties is that,
based on their aroma, they can also be classified as flavor varieties.
In addition to hoppy aromas, Art has a distinct citrusy, fruity and
spicy aroma, while Uran is characterized by a strong spicy, woody,
grassy and herbal aroma. The results show that these are new
hop varieties that have not been registered in the Czech Republic.
These varieties are not intended to replace older ones; rather, they
have expanded the diversity of Czech hop varieties for various beer
styles. In 2025, the Art variety began to be tested in small craft
breweries. In 2025, only 60 kg were harvested from breeding and
piloting hop fields. Brewing trials at various beer competitions
are planned for the 2026 harvest. Uran is already being grown in
regular hop fields in two locations (the Zatec and Rakovnik regions).
The Uran variety has been known in both small and large breweries
since 2023. In 2025, 700 kg were harvested, and the Strakonice
Brewery's order already stands at 350 kg for a lager-style beer.
Currently, mother plants are being prepared for further plantings,
primarily of the Art variety. At the same time, agrotechnical trials
are being conducted to ensure the profitability of growing these
varieties. Another priority is to ensure a sufficient annual supply
of hops of the required quality for breweries.
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ukazuji, Ze se jedna o nové typy odrid, které nebyly v Ceské republice
registrovany. Tyto odrddy nejsou nahradou za jiné starsi odrddy,
naopak roz8ifily rozmanitost ¢eskych odrdd chmele pro rizné
pivni styly. V roce 2025 se odrdda Art zaCala zkouSet v malych
craft pivovarech. V roce 2025 se sklidilo pouze 60 kg v rdmci
Slechtitelskych a poloprovoznich ploch. Ze sklizné 2026 se planuji
pivovarské testy na rGznych pivnich soutéZich. Uran je uz péstovan
na provozni ploSe ve dvou lokalitach (Zatecko a Rakovnicko). Odriida
Uran je uz zndma v malych i velkych pivovarech od roku 2023.
V roce 2025 bylo sklizeno 700 kg a poZadavek pivovaru Strakonice
je uz 350 kg pro lezacky typ piva. V sou¢asné dobé se pipravuji
matecné rostliny pro dalsi vysadby, prfedevsim odridy Art. Sou¢asné
se provadi agrotechnické pokusy, aby bylo péstovani téchto odrid
rentabilni. Dal&i prioritou je zajistit kaZdoro&né dostate&né
mnozstvi chmele v poZadované kvalité pro pivovary.

-

Podékovani

Dosazené vysledky byly ziskdny v ramci feSeni dlouhodobé
koncepce rozvoje vyzkumné organizace II na obdobi let 2023-
2027, vyzkumny zamér: ,UdrZitelnd produkce chmele zaloZend na
principech bioekonomiky a smart zemédélstvi v reakci na globdlnt
zmény v biosfére“ s finanéni podporou Ministerstva zemédélstvi.



The Impact of the Two-spotted Spider Mite
(Tetranychus urticae Koch) on Hop Quality
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The two-spotted spider mite (Tetranychus urticae Koch) is a tiny
mite that ranks among the major pests of both agricultural and
ornamental plants. Although it is also called the “hop” spider mite, it
attacks several hundred plant species. Its size ranges between 0.3
and 0.5 mm, so it is visible only as a tiny moving dot to the naked
eye. It is usually greenish-yellow, yellowish, or reddish in color,
often with two dark spots on its body (Fig. 1). It lives mainly on the
underside of leaves. In the event of a severe infestation, it spins fine
webs. Tiny pale spots appear on the leaves, later turning yellow. The
leaves gradually dry out and fall off. The spider mite thrives best
in warm, dry weather. The duration of the various developmental
stages of the two-spotted spider mite is highly dependent on
temperature. Whilst development takes approximately 15 days
at 20°C, it takes less than 7 days at 30°C. The spider mites move
vertically up the plant. As the plant gradually climbs the trellis, the
mites can reach the hop cones unless effective protective measures
are taken in time. Infested hop cones cease to grow and gradually
change color to brown or reddish-rust (Fig. 2). The appearance of
a hop field during a severe mite outbreak is shown in Fig. 3.

Fig. 1. Two-spotted spider mite (Tetranychus urticae Koch)
Obr. 1: Sviluska chmelovd (Tetranychus urticae Koch)

The 2025 growing season was characterized by high spider mite
infestation pressure throughout most of the season, peaking just
before harvest as a result of warm, dry weather. Due to the pre-
harvest intervals, it was no longer possible to apply acaricidal
protection products. Hop growers were therefore forced to address
the problem by harvesting immediately or prematurely. Mild to
moderate damage became visually evident on the cones as brown
discoloration of the entire cones or their parts (Fig. 4). This situation
was used to assess the impact of the two-spotted spider mite
damage to hop cones on hop quality, particularly on the content
and composition of alpha and beta acids.

Material and Methods
Sampling

The study utilized selected commercial hop batches from the 2025
harvest, which were supplied to the laboratory for a basic quality
assessment (moisture content, alpha acid content, biological
impurities, and seeds). The hop cones were mechanically sorted
into two groups: cones damaged by the two-spotted spider mite
and visually healthy, undamaged cones, which served as the control
group. Of the eight batches, the majority consisted of the Saaz hop
samples, whilst the “Premiant” and “Sladek” varieties were each
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Svilugka chmelova (Tetranychus urticae Koch) je drobny roztod, ktery
Prestoze se jmenuje ,chmelova“, napada nékolik set druhl rostlin.
Jeji velikost je 0,3-0,5 mm, takZe je pouhym okem viditelné jen jako
drobna pohybujici se tecka. Barva byva zelenozluta, nazloutla nebo
nadervenala, asto se dvéma tmavymi skvrnami na téle (Obr. 1). Zije
prevazné na spodni strané listd. PFi silném napadeni vytvarijemné
pavucinky. Na listech se objevuji drobné svétlé tecky, které pozdéji
Zloutnou. Listy postupné zasychaji a opadavaji. Nejlépe se ji dafi za
teplého a suchého pocasi. Délka vyvoje jednotlivych stadii svilusky
chmelové je znac¢né zavisla na teploté. Zatimco pri 20 °C trva vyvoj
priblizné 15 dnf, pri teploté 30 °C je to méné nez 7 dni. Svilusky se
pohybuji po rostliné vertikalné. S tim, jak rostlina postupné dorsta
stropu konstrukce, se sviluska m0ze dostat aZ do hlavek, pokud se
vCas neprovede U¢inny ochranny zasah. Napadené hlavky zastavi rdst
a postupné méni barvu na hnédou a7 &ervenavé-rezavou (Obr. 2).
Vzhled chmelnice pri kalamitnim vyskytu svilusky je na Obr. 3.

Rocnik 2025 byl typicky vysokym infekénim tlakem svilusky po
prevaznou Cast vegetacniho obdobi, ktery gradoval tésné pred sklizni
jako dusledek teplého a suchého pocasi. Vzhledem k ochrannym
lhGtam jiz nebylo mozné aplikovat akaricidni ochranné piipravky.
Péstitelé chmele proto byli nuceni problém fesit okamZitou nebo
predcasnou sklizni. Slabsi aZ stredni mira poskozeni se na hlavkach
vzhledové projevila hnédym zbarvenim celych hlavek nebo jejich
Casti (Obr. 4). Dané situace byla vyuZita k posouzeni vlivu poSkozeni
chmelovych hlavek sviluskou na kvalitu chmele, zejména na obsah
a slozenf alfa a beta kyselin.

Material a metody
Vzorkovani

Ke studiu byly vyuzity vybrané nékupni partie chmele ze sklizné
2025 dodévané do laboratore za U€elem zakladniho kvalitativniho
posouzeni (vlhkost, obsah alfa kyselin, biologickych piimési
a semen). Chmelové hlavky byly mechanicky roztiidény do dvou
skupin - hlavky poskozené sviluskou chmelovou a hlavky vizualné
zdravé a neposkozené, které slouZily jako srovnavaci varianta.
Z 8 partif tvorily vétsinu vzorky Zateckého erveriaku, po jednom
vzorku byly zastoupeny odridy Premiant a Sladek. Vesmés se
jednalo o chmele, které byly skddcem napadeny v pokrocilém stadiu
zralosti. Podil poskozenych hlavek se pohyboval z rozmezi 40-60 %.

Fig. 2. Cones heavily damaged by the two-spotted spider mite
Obr. 2: Hldvky silné poskozené sviluskou chmelovou
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Fig. 3. Hop vegetation heavily damaged by the two-spotted spider mite
Obr. 3: Porost chmele téZce poskozeny sviluskou chmelovou

represented by a single sample. On the whole, these were hops
that the pest had infested at an advanced stage of maturity. The
proportion of damaged cones ranged from 40%-60 %.

Chemical analyses

The alpha and beta acid content was determined by liquid
chromatography in accordance with EBC 7.7, in which the acids
are extracted from the hops using diethyl ether with the addition of
acidified methanol. In addition to the acids mentioned, this method
also determines the proportion of cohumulone and colupulone in the
alpha and beta acids. The hop storage index (HSI) was determined
using the EBC 7.13 method. This is a dimensionless number defined
as the ratio of the absorbances of a toluene extract of hops in an
alkaline methanol medium at wavelengths of 275 and 325 nm.

Statistical evaluation

The statistical evaluation of the experimental data was performed
in Microsoft Excel, using the paired samples t-test module.

Results and discussion

Table 1summarizes all the analytical data for hops infested with the
two-spotted spider mite and for control hops that were not visually
damaged by the mite. A total of 8 samples from 7 locations in the
Zatec and Auscha hop-growing regions were analyzed. A comparison
of the alpha and beta acid contents is shown in Fig. 5 and Fig. 6.
The alpha acid content in hops infested with the two-spotted
spider mite is generally lower than in the control hops (5x). Still, in
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Chemické analyzy

Obsah alfa a beta kyselin byl proveden metodou kapalinové
chromatografie podle metody EBC 7.7, pii které se kyseliny zchmele
extrahuji diethyletherem s pridavkem okyseleného methanolu.
Touto metodou se, kromé zminénych kyselin, vyhodnocuje téz
podil kohumulonu a kolupulonu v alfa a beta kyselinach. Index
skladovani chmele (HSI) byl stanoven metodou EBC 7.13. Jedna se
0 bezrozmérné ¢islo definované jako pomeér absorbanci toluenového
extraktu chmele v prostiedi alkalického methanolu pfi vinovych
délkach 275 a 325 nm.

Fig. 4. Cones moderately damaged by the two-spotted spider mite
Obr. 4: Hldvky stredné poskozené sviluskou chmelovou

Statistické hodnoceni

Statistické hodnoceni experimentélnich dat bylo provedeno
v programu Microsoft-Excel, modulem ,dvouvybérovy parovy t-test
na stfedni hodnotu*.

Vysledky a diskuse

V Tabulce €. 1 jsou shrnuta vSechna analyticka data chmeld
napadenych sviluskou chmelovou a chmeld kontrolnich, sviluskou
vizualné neposkozenych. Celkem bylo hodnoceno 8 vzork( ze
7 lokalit Zatecké a Ustécké chmelaFské oblasti. Porovnani obsahu
alfa kyselin a beta kyselin je uvedeno na Obr. 5 a Obr. 6. Obsah alfa
kyselin ve chmelech napadenych sviluskou je vétSinou mensi nez ve
chmelech kontrolnich (5x), ale u nékterych vzorkd je tomu opaéné
(Lib&Sice, Prilepy, Holeded). Podobné je tomu i v piipadé beta kyselin.
Statistické hodnoceni prokazalo, ze rozdily v obsahu alfa a beta
kyselin mezi kontrolnimi a sviluskou poskozenymi chmely jsou
statisticky nevyznamné. Neprdkazné rozdily poskytlo i porovnani
mnozstvi kohumulonu a kolupulonu v alfa resp. beta kyselinach.
V pFipadé kohumulonu bylo hodnoceni na hranici prokaznosti (tstat.
=1,836; tkrit. = 1,894). Obsah ko-analogy alfa a beta kyselin béhem
hlavkovani a zrani chmele postupné narUst4, tudiz vys$si podily
kohumulonu a kolupulonu indikuji vétsi zralost chmele.

0dlisna situace je v piipadé hodnot indexu skladovani chmele,
ktery je ve v8ech vzorcich chmele poskozenych sviluskou
vy88&i, nez ve chmelech kontrolnich (Obr. 7). Analytické vysledky
potvrdilo i statistické hodnoceni, které rozdily v hodnotach HST
vyhodnotilo jako statisticky vyznamné. Vyssi hodnoty HSI chmele
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Table 1. Results of chemical analyses of hops damaged by the two-spotted spider mite
Tabulka ¢. 1: Vysledky chemickych analyz chmeld poskozenych sviluskou chmelovou

Alpha acids | Betaacids | Cohumulone | Colupulone
(% wiw) / (% w/w) / (% rel.) / (% rel.) /
Alfa kyseliny | Beta kyseliny | Kohumulon | Kolupulon (%

(% hm.) (% hm.) (% rel.) rel.)

Sample designation /
Oznaceni
vzorku

Location / Variety /

Lokalita Odruda

Control / kontrola
Lib&Sice (Lt) Saaz

Spider mite* / sviluska* 4.36 514 26.5 40.5 0.342

Control / kontrola 3.97 6.99 22.2 39.8 0.306
PFilepy Saaz

Spider mite / svilugka 490 7.08 21.8 40.5 0.348

. Control / kontrola 3.73 5.0 21.2 39.6 0.286

LiSany u Zatce [EEEV

Spider mite / svilugka 3.27 5.80 23.6 399 0.314

Control / kontrola 4.57 5.62 22.8 39.8 0.317
Steknik 1 Saaz

Spider mite / sviluska 315 5.43 23.3 39.0 0.343

Control / kontrola 3.77 6.15 21.6 39.0 0.265
Steknik 2 Saaz

Spider mite / sviluska 2.82 5.57 24.2 391 0.299

Control / kontrola 11.80 6.55 18.8 38.2 0.269
KnéZeves Premiant

Spider mite / sviluska 10.18 5.64 19.4 38.7 0.305

Control / kontrola 14.87 5.5 23.8 49.4 0.289
KnéZeves Sladek

Spider mite / sviluska 12.35 4.85 23.4 48.5 0.371

Control / kontrola 413 7.06 22.3 39.6 0.304
Holede¢ Saaz

Spider mite / svilugka 5.01 714 2211 40.6 0.308

Fig.5. Alpha acid content in hops damaged by the two-spotted spider mite
Obr. 5: Obsah alfa kyselin ve chmelech poskozenych sviluskou chmelovou
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Fig. 6. Beta-acid content in hops damaged by the two-spotted spider mite
Obr. 6: Obsah beta kyselin ve chmelech poskozenych sviluskou chmelovou
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some samples, the opposite is true (LibéSice, Prilepy, Holedec). The
situation is similar for beta acids. Statistical analysis showed that
the differences in alpha and beta acid content between the control
hops and those damaged by the spider mite were not statistically
significant. A comparison of the amounts of cohumulone and
colupulone in the alpha and beta acids, respectively, also revealed
no statistically significant differences. In the case of cohumulone,
the analysis was on the borderline of statistical significance (tstat.
=1.836; tcrit. = 1.894). The content of co-analogues of alpha and
beta acids gradually increases during the cone development and
ripening of hops; therefore, higher proportions of cohumulone and
colupulone indicate greater hop maturity.

The situation is different in the case of hop storage index (HSI) values,
which are higherin all hop samples damaged by the spider mite than
in the control hops (Fig. 7). The analytical results were also confirmed
by statistical analysis, which assessed the differences in HSI values
as statistically significant. From a brewing perspective, higher HSI
values in hops indicate reduced quality. During prolonged storage or
later processing, there is a high probability that the HSI threshold
of 0.40 - which breweries generally accept - will be exceeded in
hops damaged by the spider mite. Although two-spotted spider mite
infestation does not demonstrably reduce the content or composition
of alpha and beta acids, the discoloration of the hop cones’ surface
to brownish tones results, during hop granulation, in a loss of the
pellets’ rich green color, thereby reducing their market value.

The two-spotted spider mite is undoubtedly a major hop pest,
threatening harvest every year. Its potential to cause damage
increases significantly during dry and hot summers, which are
exceptionally favorable for its development. Tropical and rainless
periods have become almost the norm in recent years, and the
outlook for the future is certainly not favorable. Against this
backdrop, the trend towards restricting the range of chemical
products available for the chemical protection of hops continues,
and not only against the spider mite. In most cases, there is no
adequate substitute for acaricides. Some growers are therefore
beginning to use organic control methods, which have been tested

. Spider mite / Sviluska
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znamenaji z pivovarského hlediska jeho zhor§enou kvalitu. Pri
dlouhodobéjsim skladovani nebo pozdéjsim zpracovani existuje
velké pravdépodobnost, Ze u sviluskou pogkozenych chmeld bude
prekroena hranice HSI 0.40, kterou pivovary zpravidla akceptuii.
I kdyz napadeni chmele sviluskou chmelovou prikazné nesnizuje
obsah a slozeni alfa a beta kyselin, barevné zmény povrchu hlavek
do hnédych ton0 se projevi pii zpracovani chmele granulaci ztratou
syté zeleného zbarveni pelet, coz snizZuje jejich trzni hodnotu.

Sviluska chmelova je bezpochyby zédvaznym skddcem chmele, ktery
kazdoro¢né ohroZuje kvalitu sklizné. Jeji potencialni Skodlivost
vyznamné stoupa v suchych a horkych étech, ktera jsou pro jeji
vyvoj mimoradné piizniva. Tropické a bezesrazkové periody jsou
v poslednich letech témér pravidelnosti a prognéza do budoucnosti
rozhodné neni prizniva. Za tohoto stavu pokracéuje trend omezovani
sortimentu chemickych pripravkd pouZzitelnych v chemické ochrané
chmele, a to nejen proti sviluSce. Za akaricidni pripravky vét§inou
neexistuje adekvatni nahrada. Cast péstiteld tak zading vyuzivat
ekologické metody ochrany, které byly v minulych letech odzkouseny
pii péstovani bio-chmele. V tomto pripadé je dilezité vytvoreni
rovnovahy mezi sviluskou a jejimi prirozenymi neprateli, jako
jsou naptiklad huiagek sviluskovy (Stethorus punctillum), dravé
tfdsnénky a ploStice z rodu Orius a Anthocoris, ¢i akarofagni
bejlomorky Feltiella acarisuga. Pro podporu nativnich akarofagnich
predator’ se osvédcilo vypousténi dravého roztoce Typhlodromus
pyrido chmelnic. Tento roztoc je schopen ve chmelnicich prezimovat.
Pfezimujici generace je tak schopna vyznamné prispivat k udrzeni
svilusky chmelové pod prahem hospodai'ské skodlivosti v nasledujici
vegetacni sezdné. V praxi v8ak k nastoleni déle trvajici rovnovahy
predator-sviluska dochazi pomérné ziidka. Pri vysokém infekénim
tlaku svilugky se jeji populacni hustota mize vymknout kontrole.
Situaci pak (ze zvladnout pouze aplikaci U¢inného akaricidu.

Literatura:
Vostrel, J. Péstovdni chmele v ekologickém zemédélstvi. Chmelarstvi,

péstovani, vlastnosti a vyuziti chmele. Chmelarsky institut Zatec,
2025, s. 231-245. ISBN 978-80-86836-66-9.
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Fig. 7. Index of storage of hops damaged by the two-spotted spider mite
Obr. 7: Index skladovdni (HSI) u chmeld poskozenych sviluskou chmelovou
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in recent years in the cultivation of organic hops. In this context,
it is important to establish a balance between the spider mite
and its natural enemies, such as the spider mite predator beetle
(Stethorus punctillum), predatory thrips, and predatory bugs
Orius and Anthocoris, and the acarophagous gall midge Feltiella
acarisuga. To support native acarophagous predators, releasing
the predatory mite Typhlodromus pyri into hop fields has proved
effective. This mite is capable of overwintering in hop fields. The
overwintering generation is thus able to contribute significantly to
keeping the two-spotted spider mite below the economic damage
threshold in the following growing season. In practice, however,
the establishment of a long-term predator-mite balance occurs
relatively rarely. When mite infestation pressure is high, their
population density can get out of control. The situation can then
only be brought under control by applying an effective acaricide.

References:

Vosttel, J. Péstovdni chmele v ekologickém zemédélstvi. Chmelarstvi,
péstovani, vlastnosti a vyuZiti chmele [Hop Cultivation in Organic
Farming. Hop-growing, Cultivation, Properties, and Uses of Hops].
Hop Research Institute in Zatec, 2025, pp. 231-245. ISBN 978-
80-86836-66-9
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Gabriela graduated from The University of Chemistry and Gabriela vystudovala Vysokou skolu chemicko-technolo-
Technology Prague. After graduating, she joined the Hop gickou v Praze. Po ukonceni studia nastoupila v roce 2020
Research Institute in 2020, the hop chemistry department do Chmelarského institutu s.r.o. do oddéleni chemie chme-
as a researcher and quality manager of an accredited le na pozici vyzkumného pracovnika a manaZzera kvality
laboratory. She continued her doctoral studies at the akreditované laboratore. Na VSCHT v Praze pokradovala
University of Chemistry and Technology Prague and was to v doktorandském studiu a od nového roku méla prevzit
take over the leadership of the department from the new year. vedeni oddéleni. Tragicka udalost bohuZel ukoncila mlady
Unfortunately, a grievous incident ended the young life of zivot 30leté védkyné se zajmem o chemii a chmel.

a 30-year-old scientist with an interest in chemistry and hops.

Cest jeji pamatce!
Uphold her honor!

47



Three Levels of Certification

for the Safe Use
of Plant Protection Products

o

i

Y 4

ceni

Tri stupné osvéd

zivani pripravky

na ochranu rostlin

¢né pou

D" 4

pro bezpe




Act No. 326/2004 on Plant Health, based on Directive 2009/128/
EC of the European Parliament and of the Council establishing
a framework for Community action to achieve the sustainable use
of pesticides, introduced in 2012 a system whereby all professional
users, distributors and advisors have access to appropriate training
in order to obtain a certificate for the handling of plant protection
products. Training institutions authorized by the Ministry of
Agriculture organize basic and supplementary training courses with
the aim of acquiring or updating knowledge. The Central Institute
for Supervising and Testing in Agriculture (UKZUZ) is responsible
for overseeing these courses. The mandatory series of lectures on
public health is provided by the locally competent public health
authorities (branches of the Regional Public Health Office).

One of the objectives is to raise awareness and ensure the
availability of accurate and balanced information on pesticides,
particularly regarding the risks and potentially acute and chronic
effects on human health, non-target organisms, and the environment
resulting from pesticide use, as well as to obtain information on
the use of non-chemical alternatives.

Regulation (EC) No 1107/2009 of the European Parliament and of
the Council concerning the placing of plant protection products on
the market defines ‘good plant protection practice’ as a practice
whereby the treatments with plant protection products applied to
given plants or plant products, in conformity with the conditions
of their authorised uses, are selected, dosed and timed to ensure
acceptable efficacy with the minimum quantity necessary, taking
due account of local conditions and of the possibilities for cultural
and biological control.

The above-mentioned Directive understands ‘integrated pest
management’ as the careful consideration of all available plant
protection methods and subsequent integration of appropriate
measures that discourage the development of populations of
harmful organisms and keep the use of plant protection products
and other forms of intervention to levels that are economically and
ecologically justified and reduce or minimise risks to human health
and the environment. ‘Integrated pest management’ emphasises
the growth of a healthy crop with the least possible disruption to
agro-ecosystems and encourages natural pest control mechanisms.

Competence for handling plant protection products is divided into
three levels.

A natural person who, as part of their professional activities,
handles plant protection products under the supervision of a holder
of a second-level or third-level certificate must hold a first-level
certificate. It is issued with a validity period of 3 years; upon
expiration, a new certificate valid for 3 years is issued upon
completion of supplementary training. Examples include individuals
who apply products manually (using a backpack sprayer), operators
of product application equipment (drivers of mistblowers and
sprayers), and warehouse workers handling products.

A person is also considered a holder of a first-level certificate
during the 3-year period following completion of secondary
education with an apprenticeship certificate (selected fields, e.g.,
41-51-H/01 Farmer, 41-55-H/01 Agricultural Machinery Repairer),
or a person who has completed an employer-organized course
designed to supplement knowledge regarding the application of
agricultural chemicals, specifically for the purpose of performing
work exclusively for that employer (the certificate is valid for 1year).

A person who uses products as part of their professional activities
must ensure that the handling of such products is managed
and supervised by a natural person who holds a second-level

49

CZECH HOPS a‘ CESKY CHMEL 2026

Zakon ¢&. 326/2004 Sb., o rostlinolékarské pééi, v r. 2012 na
zakladé Smérnice Evropského Parlamentu a Rady 2009/128/ES,
kterou se stanovi rdmec pro ¢innost Spolecenstvi za Ucelem
dosaZeni udrZitelného pouZivdni pesticidd, zavedl systém, aby
vSichni profesionalni uzivatelé, distributori a poradci méli pristup
k nalezité odborné pripravé za Ucelem ziskani osvédceni pro
naklddani s pfipravky na ochranu rostlin. Povérend vzdélavaci
zarizeni Ministerstvem zemédélstvi organizuji zakladni a doplrikova
8koleni zaméfena na ziskani / aktualizaci znalosti. Jejich kontrolou
je povéren UKZUZ. Povinny blok prednasek za verejné zdravi zajistuji
mistné prisludné organy ochrany vefejného zdravi (pobocky Krajské
hygienické stanice).

Jednim z cilU je $ifit povédomi a dostupnost presnych a vyvéazenych
informaci o pesticidech, zejména pokud jde o rizika moznych
akutnich a chronickych U¢inkd na lidské zdravi, necilové organismy
a zivotni prostredi vyplyvajici z pouZivani pesticidd a ziskavat
informace k pouziti nechemickych alternativ.

Naiizeni Evropského Parlamentu a Rady (ES) ¢.1107/2009, o uvddéni
pripravkd na ochranu rostlin na trh, definuje ,,sprdvnou praxit
v ochrané rostlin“ jako praxi, pfi niz se oSetreni danych rostlin
nebo rostlinnych produktd pomoci piipravkd na ochranu rostlin
v souladu s podminkami jejich povoleného pouZziti voli, davkuje
a Casuje tak, aby byla zaruCena co nejvétsi G¢innost pii minimalni
nezbytné davce a aby byly zohlednény mistni podminky a moznosti
agrotechnické a biologické regulace.

Vyse uvedena smérnice chape ,integrovanou ochranou rostlin“ jako
peclivé zvaZzovani veskerych dostupnych metod ochrany rostlin
a nasledna integrace vhodnych opatieni, kterd potlacuji rozvoj
populaci Skodlivych organism0 a udrzuji pouzivani pripravkd
na ochranu rostlin a jinych forem zasahu na Urovnich, které lze
z hospodarského a ekologického hlediska odOvodnit a které snizuji
¢i minimalizuji rizika pro lidské zdravi nebo Zivotni prostredi.
»Integrovand ochrana rostlin“ klade d0raz na rUst zdravych plodin
pri co nejmensim naruseni zemédélskych ekosystémU a podporuje
prirozené mechanismy ochrany pred Skodlivymi organismy.

Odborna zpUsobilost pro nakladani s pripravky na ochranu rostlin
je rozdélena do ti stuprid.

Fyzické osoba, ktera v ramci svych profesnich ¢innosti naklada
s pripravky pod dohledem drZitele osvédceni druhého stupné nebo
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certificate. A holder of a second-level certificate is also qualified to
perform the activities of a first-level certificate holder. A certificate
isissued to a person who completes a basic course and successfully
passes an exam at an authorized facility (valid for 5 years). Upon
completion of supplementary training, the certificate is extended
for an additional 5 years. Supplementary training may be completed
no earlier than 1year before the expiration of the current certificate.
If the certificate expires, the person must retake the basic course.
Examples of professions: hop grower, agronomist, farmer, forester,
gardener, golf course manager.

A person is also considered a holder of a second-level certificate
during the 3-year period following the completion of secondary
education with a high school diploma or university studies in
the listed fields (e.g., 41-41-M/01 Agricultural Entrepreneurship,
a master’s degree program specializing in plant science).

A person who, as part of their professional activities, provides
consulting services in the field of plant protection against pests
and related plant disorders and in the field of the safe use of
products, or who places products on the market for professional
users, or who organizes basic courses for obtaining first-, second-
and third-level certificates (e.g. the Hop Research Institute in
Zatec, the Secondary Agricultural School in Rakovnik), must hold
a third-level certificate. A holder of a third-level certificate is also
qualified to perform the activities of a holder of a second- and
first-level certificate. The Central Institute for Supervising and
Testing in Agriculture (UKZUZ) issues a certificate valid for 5 years
to a natural person who completes a basic course and successfully
passes the exam. The validity of this certificate may be extended
upon completion of supplementary training and successful passing
of the exam. A person is also considered a holder of a third-level
certificate during the 5-year period following fulfillment of the
educational requirements for plant health specialists.
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tretiho stupné, musi byt drzitelem osvédéeni prvniho stupné.
Vydava se s platnosti na dobu 3 let, po uplynuti platnosti na zakladé
absolvovani doplriujiciho Skoleni je vydano nové osvédceni na dobu
3 let. Piikladem jsou osoby, které piipravky aplikuji ruéné (zadovy
posttikovad), obsluha zatizeni pro aplikaci pripravkd (Fidici rosico,
postiikovat), manipulanti ve skladu piipravko.

Za drzitele osvédceni prvniho stupné se povazuje téZ osoba
v obdobi 3 let po ukoncéeni strfedniho vzdélani s vyuénim listem
(vybrané obory, napt. 41-51-H/01 Zemé&délec-farmar, 41-55-H/01
Opravar zemédélskych strojd), nebo osoba, ktera absolvovala
zameéstnavatelem organizovany kurz, slouZici k doplnéni znalosti
pro aplikaci pripravkyd, a to pro vykon prace pouze pro tohoto
zaméstnavatele (osvéd&eni plati po dobu 1 roku).

Osoba, ktera v rdmci svych profesnich ¢innosti pouziva pripravky,
musi zajistit, aby naklddani s piipravky ridila a vykonavala nad nim
dohled fyzicka osoba, jez je drzitelem osvédéeni druhého stupné.
Drzitel osvédceni druhého stupné je zpUsobily i pro ¢innosti drzitele
osvédceni prvniho stupné. Osvédcent se vyda osobé, ktera absolvuije
zékladni kurz a Uspésné vykona zkousku v povéreném zarizeni
(s platnosti na dobu 5 let). Na zakladé absolvovani dopliiujiciho
Skoleni se prodluzuje osvédcent na dalsich 5 let. Dopliiujici Skoleni
|ze absolvovat nejvyse 1 rok pred koncem platnosti dosavadniho
osvédceni. Pokud platnost osvédéeni propadne, osoba musi znovu
absolvovat zakladni kurz. Priklady profesi: chmelar, agronom, farma,
lesnik, zahradnik, spravce golfového hristé.

Za drzitele osvédceni druhého stupné se povazuje téZ osoba
v obdobi 3 let po ukonéeni stfedniho vzdélani s maturitni zkouskou
nebo studia na vysoké Skole ve vyjmenovanych oborech (napt. 41-
41-M/01 Agropodnikani, magistersky studijni program se zaméfenim
na fytotechniku).

Osoba, kterd v ramci svych profesnich ¢innosti poskytuje
poradenstvi v oblasti ochrany rostlin pred skodlivymi organismy
a s ni souvisejicimi poruchami rostlin a v oblasti bezpeéného
pouZivani piipravkd, nebo uvadi na trh pripravky pro profesionalni
uzivatele, nebo porada zakladni kurzy k ziskani osvédceni prvniho,
druhého a tfetiho stupné (napt. ChmelaFsky institut s.ro., Zatec,
stiedni zemédélska Skola v Rakovniku), musi byt drzitelem
osvédéeni tretiho stupné. Drzitel osvédceni tretiho stupné je
zpUsobily i pro ¢innosti drzitele osvédceni druhého a prvniho stupné.
Osvéd&eni s platnosti na dobu 5 let vyda UKZUZ fyzické osobg,
ktera absolvuje zakladni kurz a Uspésné vykona zkousku. Platnost
tohoto osvédceni lze prodlouzit na zékladé absolvovani doplriujiciho
Skoleni a Uspésné vykonané zkousky. Za drzitele osvédceni tretiho
stupné se povazuje téz osoba v obdobi 5 let po splnéni podminky
vzdélani pro rostlinolékare.

Zakladni povinnosti fyzickych a pravnickych osob

Fyzicka nebo pravnicka osoba, ktera péstuje, vyrabi, zpracovava
anebo uvadi na trh rostliny, rostlinné produkty nebo jiné predméty,
a vlastnik pozemku nebo objektu nebo osoba, kterd je uziva z jiného
pravniho ddvodu, jsou povinni zjistovat a omezovat vyskyt a Sitent
Skodlivych organismd tak, aby nevznikla Skoda jinym osobém
nebo nedoslo k poskozeni zivotniho prostiedi anebo k ohrozeni
zdravi lidi nebo zvirat, a pouZivat k oSetiovani rostlin, rostlinnych
produkt® a jinych predmétd proti Skodlivym organismOm pouze
pripravky, pomocné prostiedky a zarizeni pro aplikaci pripravkd
povolené k pouzivani podle zékona a nafizeni (ES) ¢. 1107/20089,
a to zpUsobem, ktery neposkozuje okolni porost, zdravi lidi a zvirat
nebo Zivotni prostredi.

Profesionéalni baleni pripravkd na ochranu rostlin nesmi distributor
prodat osobg, ktera se neprokaze platnym osvédéenim I1./IITL. stupné.



Basic obligations of natural and legal persons

Any natural or legal person who grows, produces, processes,
or markets plants, plant products, or other items, as well
as the owner of land or a structure or a person who uses
them for another legal reason, are required to detect and
control the occurrence and spread of harmful organisms
so0 as not to cause harm to other persons, damage the
environment, or endanger human or animal health, and to
use only products, adjuvants, and application equipment
authorized for use under the law and Regulation (EC) No.
1107/2009 for the treatment of plants, plant products, and
other items against harmful organisms, in a manner that
does not harm surrounding vegetation, human or animal
health, or the environment.

A distributor may not sell professional-use packaging of
plant protection products to a person who does not present
a valid second-level or third-level certificate.

If a professional user applies products that are hazardous
or particularly hazardous to bees, they are required to
identify the locations of beehives within a radius of at
least 2 km from the boundary of the property where the application
is to be carried out, and to notify the affected beekeepers of the
application no later than 2 days before it is carried out. A product
hazardous to bees may be applied to vegetation visited by bees
only after the bees have ceased their daily flight, and no later than
11:00 p.m. on the relevant day. The bees’ daily flight ends one hour
after sunset. Vegetation visited by bees is defined as vegetation
on a plot of land in an outdoor environment where, at the time of
treatment, there are on average more than two flowering plants per
square meter, including flowering weeds, that are visited by bees.

Mistblowers are subject to regular operational inspections (similar
to vehicle inspections) at testing facilities approved by the Central
Institute for Supervising and Testing in Agriculture (UKZUZ)
(e.g. CHMELARSTVI, cooperative Zatec). The period from the date
a professional application device is put into service until the date
of the first inspection, or the period between two inspections, must
not exceed 3 years. Hand-held and backpack sprayers are exempt
from this requirement.

Hops and MRLs

Czech hop growers pay the utmost attention to the selection
and use of plant protection products and adjuvants (e.g. wetting
agents). Czech hops are an export commodity subject to maximum
residue limits (MRLs) for pesticides, which importing countries set
differently or, in some cases, have not yet established at all. This
precludes the use of effective products (e.g. against the two-spotted
spider mite) and growers are prohibited from using such products.

Navigating the list of approved plant protection products is
facilitated by the hop protection guidelines, which are published
annually in February by the Hop Research Institute, with updates
communicated via an electronic bulletin from the Czech Hop
Growers Union. Hop traders may narrow down their selection
of products based on MRLs in consultation with their business
partners. The Hop Research Institute has equipment for detecting
MRLs in hops.

A three-tier training system leading to certification guarantees
our buyers the sustainable use of pesticides, minimizing negative
impacts on individuals who come into direct contact with the
products, vulnerable population groups, the general public, and
the environment.
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Bude-li profesionalni uzivatel aplikovat pripravky nebezpecné
nebo zvlast nebezpecné pro vcely, je povinen zjistit stanovisté
veelstev v dosahu alespori 2 km od hranice pozemku, na némz
ma byt aplikace provedena, a nejpozdéji 2 dny pred provedenim
aplikace oznamit aplikaci dotéenym chovateldm vcel. Pripravek
nebezpeény pro véely smi byt aplikovan na porost nav§tévovany
véelami pouze po ukoncéeni denniho letu véel, a to nejpozdéji do
23. hodiny prislusného dne. Denni let vcel je ukoncen hodinu po
zépadu slunce. Porost navstévovany véelami je definovan jako
porost na pozemku ve venkovnim prostredi, na jehoz 1 m? jsou
v dobé osSetieni prOmérné vice nez dvé kvetouci rostliny, véetné
kvetoucich plevell, navstévované véelami.

Rosice podléhaji pravidelnym zkougkam provozuschopnosti (obdobné
jako technicka kontrola u automobild) v provozovnach kontrolniho
testovani schvalenych UKZUZ (v Zatci napt. CHMELARSTVI, druzstvo
Zatec). Doba ode dne uvedeni profesionalniho zafizent pro aplikaci
pripravkd do provozu do dne prvniho kontrolniho testovani nebo
doba mezi dvéma kontrolnimi testovanimi nesmi presahnout
3 roky. Vyjimkou jsou ruéni a zadova zarizeni.

Chmel a MRL

Cesti chmelaii vénuji maximalni pozornost volbé a pouZiti pripravkd
na ochranu rostlin / pomocnych prostfedkd (napt. smadedla). Cesky
chmel je proexportni komodita ovliviiovana maximalnim limitem
rezidui pesticidd (MRL), ktery siimportujici zemé stanovuji odligné
nebo nékdy jesté nejsou stanoveny vibec. Vylucuje to tak pouziti
Ucinnych pripravkd napr. proti svilusce chmelové, péstitel piipravek
pouzit nesmi.

Orientaci povolenych pripravkd na ochranu rostlin usnadiuje
metodika ochrany chmele, kterou kaZzdorocné v Unoru vydava
Chmelar'sky institut s.r.o. a aktualizace sdéluje prostrednictvim
elektronického ob&zniku Svazu péstiteld chmele CR. Obchodnik
s chmelem podle svych obchodnich partnerd mize vybér piipravkd
s ohledem na MRL zUzit. Chmelarsky institut s.r.o. disponuje
pristrojem pro detekci MRL ve chmelu.

Tristupfiovy systém vzdélavani se ziskanim osvéd€eni garantuje
nasim odbératelOm udrzitelné pouZzivani pesticid0 s minimalizaci
negativnich dUsledkd pro osoby bezprostfedné prichazejicimi do
styku s pripravky, zranitelné skupiny obyvatelstva, Sirokou verejnost
¢i obecné pro Zivotni prostiedi.
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Introduction

This year’s seminar, focused on the use of Czech hop varieties in
brewing, once again combined expert knowledge with practical
tasting. On April 9, 2026, the 28th edition of this traditional event
took place at the Hop Research Institute in Zatec, and included
the Bohemia Hop Cup tasting competition.

The event attracted extraordinary interest from the professional
community - nearly 120 representatives of Czech breweries and
industry specialists participated in the judging. The high turnout
once again confirmed the strong position of Czech hops and their
importance on both the domestic and international brewing scenes.

The all-day program in Zatec offered a diverse mix of expert
lectures and guided tastings. The morning session focused
primarily on current trends in the production of non-alcoholic
beers. Presentations were given by the Research Institute of
Brewing and Malting (VUPS) on new yeast strains and their use in
the production of non-alcoholic beers.

Current situation in hop growing and soil water balance

Zdenék Rosa, Chairman of the Board of Directors of Bohemia Hop,
a.s., welcomed the seminar participants at the outset and briefed
them on the status of spring work in the hop fields, the results of
the 2025 harvest, weather developments at the beginning of 2026,
and the state of soil moisture. He then discussed the long-term
water balance, as compiled by the Research Institute for Soil and
Water Conservation, and the increasing water stress in hop fields,
which hop growers are attempting to address by constructing new
irrigation systems. In conclusion, Rosa drew attention to the new
monograph “Chmelarstvi - Péstovani, vlastnosti a vyuziti chmee”
(“Hop Growing - Cultivation, Characteristics and Uses of Hops”).

The effect of various yeast strains (LYCC 9113, LoNa(TM),and RIBM
198) on the character of non-alcoholic beer, Research Institute
of Brewing and Malting, VUPS (Table 1)

The morning session was mainly devoted to current trends in the
production of non-alcoholic beers. There were lectures on new yeast
strains. With the growing popularity of non-alcoholic beers, especially
among the younger generation, this segment is becoming one of the
most dynamically developing sectors in the beer market. Producers
are therefore no longer merely striving to reduce alcohol content but
to achieve a full and balanced sensory profile that comes as close
as possible to that of classic beer. In addition to large breweries,
smaller and craft breweries are increasingly getting involved in
production. A key role is played not only by the technologies used
but also by the choice of yeast and hops. Modern approaches rely
primarily on yeast strains with a limited ability to ferment maltose,
whose properties significantly influence the resulting taste and
aroma. Equally important is the combination of hop varieties and
their interaction with yeast, including the ability to biotransform
hop oils, which fundamentally shapes the beer’s aromatic profile.

A pilot experiment conducted in collaboration with research
institutions focused on the influence of different yeast strains on the
character of non-alcoholic beer. Testing showed that the individual
yeast strains differ not only in the degree of fermentation and
alcohol content but alsoin sensory evaluation, with strain LYCC 9113
receiving the highest rating, followed by strain LoNaTM, while strain
RIBM 198 ranked last. However, the differences between the samples
were small, and no statistical significance was demonstrated.

At the same time, it was confirmed that even yeasts used for
non-alcoholic beers can significantly influence aroma through
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Uvod

Seminar zaméreny na vyuZziti ¢eskych odrid chmele v pivovarnictvi
i letos propojil odborné poznatky s praktickou degustaci. Dne
9. dubna 2026 se v prostorach Chmelaf'ského institutu v Zatci
uskutecnil jiz 28. rocnik této tradi¢ni akce, jejiz soucasti byla také
degustacni soutéz Bohemia Hop Cup.

Udalost prildkala mimoradny zajem odborné verejnosti - do
hodnoceni se zapojilo témér 120 zastupcd Ceskych pivovarQ
a specialistl z oboru. Vysoka UcCast opét potvrdila silnou pozici
Ceského chmele a jeho vyznam jak na domaci, tak i mezinarodni
pivovarské scéné.

Celodenni program v Zatci nabidl pestrou kombinaci odbornych
prednasek a fizenych degustaci. Dopoledni blok se vénoval
predevs§im aktualnim trenddm v oblasti vyroby nealkoholickych
piv - zaznély prispévky o novych kmenech kvasnic a jejich vyuziti
pii vyrobé nealkoholickych piv od VUPS.

Aktualni situace v oboru chmelafi'stvi, vodni bilance v pUdé

Ugastniky seminate pozdravil na Gvod predseda predstavenstva
Bohemia Hop, a.s. Zdenék Rosa a seznamil je se stavem jarnich
praci na chmelnicich, vysledky sklizné roku 2025, vyvojem pocasi
na zacatku roku 2026 a stavem podzemni vldhy. Navazné se
vénoval dlouhodobé vodni bilanci, kterou zpracoval Vyzkumny Ustav



CZECH HOPS a‘ GESKY CHMEL 2026

Dr. Karel Krofta explains the quantification of essential oils and their
expression in beers
Dr. Karel Krofta vysvétluje kvantifikaci silic a jejich projev v pivech

biotransformation, for example by increasing the concentration of
linalool or other aromatic substances. The results also highlighted
the specific characteristics of non-alcoholic fermentation, such
as higher absorption of bitter acids or a different ratio of higher
alcohols to esters. The study thus confirms that non-alcoholic beer

monitoringu a ochrany pldy, a zvySujicimu se vodnimu stresu ve
zavlahovych systém0. Zavérem upozornil Zdenék Rosa na novou
monografii Chmelarstvi - Péstovani, vlastnosti a vyuZziti chmele.

Vliv rdznych kmend kvasinek (LYCC,9113, LoNaTM a RIBM198) na
charakter nealkoholického piva, VUPS (Tabulka &.1)

Dopoledni blok se vénoval piedevsim aktualnim trenddm v oblasti
vyroby nealkoholickych piv. Zaznély prispévky o novych kmenech
kvasnic. S rostouci oblibou nealkoholickych piv, zejména u mladsi
generace, se tento segment stava jednim z nejdynamictéji se
rozvijejicich na pivnim trhu. Vyrobci proto jiz neusiluji pouze
o snizeni obsahu alkoholu, ale o dosazeni plného a vyvazeného
senzorického profilu, ktery se co nejvice priblizuje klasickému
pivu. Do vyroby se kromé velkych pivovar( stale Castéji zapojuji
i mensi a femeslné podniky. Kli¢ovou roli pritom hraji nejen pouzité
technologie, ale i volba kvasinek a chmele. Moderni pristupy
se opiraji zejména o kmeny kvasinek s omezenou schopnosti
zkvasovat maltézu, jejichz vlastnosti vyrazné ovliviiuji vyslednou
chut a aroma. Neméné dilezité je i kombinace chmelovych odrdd
ajejich interakce s kvasinkami, véetné schopnosti biotransformace
chmelovych silic, ktera zasadné formuje aromaticky profil piva.

Pilotni experiment realizovany ve spolupraci vyzkumnych
instituci se zaméfril na vliv rdznych kmen0 kvasinek na charakter
nealkoholického piva. Testovani ukézalo, Ze jednotlivé kmeny se lisi
nejen stupném prokvaseni a obsahem alkoholy, ale i senzorickym
hodnocenim, pricemz nejlépe byl hodnocen kmen LYCC 9113,
nasledovany kmenem LoNaTM, zatimco kmen RIBM 198 se umistil
na poslednim misté. Rozdily mezi vzorky vSak byly malé a nebyla
prokazana statisticka vyznamnost.

Table 1. Results of evaluating the influence of different yeast strains on the character of non-alcoholic beer
Tabulka ¢. 1: Vysledky hodnocent vlivu rdznych kmend kvasinek na charakter nealkoholického piva

Sample No./C.vz. | Sample / Vzorek ““ Score / Body Ranking / Pofadi
1 181 2

9613 (fast) 5,8 431
2 RIBM 198 (slow) 6,1 50,6 282 3
3 LalBrew® LoNa™ 6,0 40,9 171 1

is a complex product whose quality depends on the interplay of raw
materials, technology, and microbiological processes, while also
suggesting the need for further research in this area.
Dealcoholization by reverse osmosis, Bucher Denwel

This was followed by a presentation by Bucher Denwel focused on
modern dealcoholization technology, which allows for the effective
reduction of alcohol content while preserving the character of the
beer. These processes reflect current developments in brewing
as well as the growing emphasis on the quality of non-alcoholic
variants.

The lecture on dealcoholization was led by Jiff Novék and FrantiSek
Szilvasi and was complemented by a practical tasting of three
beer styles. The beers that underwent dealcoholization were
the Pomlazka light lager from the Matuska Brewery (13°, 5.5%
ABV, 38 IBU), the Pale Ale from Dva Kohouti (10° 3.8% ABV, 40
IBU), and the NEIPA “Nectar of Happiness” from the Zichovec
Brewery (17°, 7% ABV, 60 IBU). The results showed that while
participants generally preferred the alcoholic versions in terms
of taste and overall impression, the differences were small for
some varieties. A particularly interesting finding was that, for the
beer with the lowest alcohol content - the 10° Pale Ale - tasters
were unable to reliably distinguish between the alcoholic and

Dr. Josef Patzak gives a lecture on sensory technology
Dr. Josef Patzak pfedndsi o senzorice
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Table 2. Beer preferences after dealcoholizaﬁop. The participants generally preferred the alcoholic versions, the differences were small for some variants.
Tabulka ¢&. 2: Preference piva po dealkoholizaci. U¢astnici sice ve vétsiné pripadu preferovali alkoholické varianty, rozdily vsak byly u nékterych variant ale malé.

Version / Rank1ng /
Sample No. / C. vz. Sample / Vzorek Hopping / Chmeleni Score / Body

Pomlazka 13° Saaz Shine, Saaz Comfort Alko
1B Pomléazka 13° Saaz Shine, Saaz Comfort Nealko 176 2
2A Pale ALE 10° Ceres, Eris Alko 127 1
2B Pale ALE 10° Ceres, Eris Nealko 152 2
3A Nectar of Happiness 17° Citra Nealko 178 2
3B Nectar of Happiness 17° Citra Alko 110 1

Table 3. Dealcoholized sample recognition
Tabulka ¢. 3: Rozpozndni dealkoholizovaného vzorku

Sample No./C.vz. Sample / Vzorek Hopping / Chmeleni

Pomlazka 13° Saaz Shine, Saaz Comfort
2 Pale ALE 10° Ceres, Eris 35 72
3 Nectar of Happiness 17° Citra 83 24

non-alcoholic versions, unlike with beers having higher alcohol ~ Zarover bylo potvrzeno, Ze i kvasinky pro nealkoholicka piva
content (Tables 2,3). This result suggests that the reverse osmosis mohou vyznamné ovliviiovat aroma diky biotransformaci, napriklad
dealcoholization method has considerable potential and represents zvySenim koncentrace linaloolu ¢i dalSich aromatickych latek.
a very promising approach to producing high-quality non-alcoholic ~ Vysledky dale poukézaly na specifika nealkoholického kvaseni,
beers without significantly affecting their sensory properties and jako je vyssi adsorpce horkych kyselin nebo odligny pomér vyssich
overall impression. alkohol0 a ester0. Studie tak potvrzuje, Ze nealkoholické pivo
je komplexni produkt, jehoz kvalita zavisi na souhfe surovin,
Bucher Denwel has long placed an emphasis on innovation, technologie a mikrobiologickych procesU, a zaroven naznacuje
research and development, and flexibly adapts its technologies to potiebu dal$iho vyzkumu v této oblasti.
current trends and specific, tailor-made customer requirements.
The company is now introducing a new feature: it offers the = Dealkoholizace reverzni osmézou, Bucher Denwel
opportunity to test dealcoholization units directly under real
operating conditions at breweries. Na né navéazala prezentace spolecnosti Bucher Denwel zamérena
na moderni technologii dealkoholizace, ktera umozriuje efektivné
Hop essences and a comparison of Czech and foreign flavor hop snizit obsah alkoholu pii zachovani charakteru piva. Tyto postupy
varieties, Hop Research Institute (CHI) reflektuji soucasny vyvoj v pivovarnictvii rostouci draz na kvalitu
nealkoholickych variant.
The next presentation focused on hop essential oils and
a comparison of Czech and foreign flavor hop varieties. Dr. Karel
Krofta began by discussing the sensory profiles of foreign and Czech
flavor hop varieties, familiarizing the audience with the individual
groups of hop essential oils and how they can be quantified. The
goal was to demonstrate the differences between relative and
absolute quantification in the cones or pellets of 7 Czech (Kazbek,
Ceres, Eris, Juno, Saturn, Jupiter, Pluto) and 5 foreign (Mosaic,
Citra, Nectaron, Simcoe, Cascade) flavor hop varieties. Dr. Josef
Patzak then continued the presentation, focusing on the use of
hop essential oil content and composition for principal component
analysis (PCA) across multiple varieties and a comparison with
sensory characteristics. The chemical analysis revealed that the
composition of hop essential oils does not directly correlate with
the sensory profile of individual varieties. During the sensory
evaluation of a cold-hopped Pale ALE beer, the profiles changed
slightly, with the greatest shift observed in the Saturn variety,
from a fruity to a grassy aroma. The analysis also showed that
some essential oils disappear or their content is reduced during
pelletization. In conclusion, recommendations were made regarding
the use of these varieties for the production of various types and
styles of beer, such as base hopping of both alcoholic and non-
alcoholic light lagers and ALEs, and cold hopping of IPL, IPA, and

Zdenék Rosa and Markéta Podsednikovd, main organizers and managers
NEIPA-style beers. of the entire event

Zdenék Rosa a Markéta Podsednikovd, hlavni organizdtori a gestofi celé akce
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The lecture was followed by a tasting of a Pale ALE 13° hopped
with Ceres, Saturn, and Juno varieties added at the end of the
hop boil and into the whirlpool. Half of the batch was also cold-
hopped with the Pluto variety at a dose of 3.5 g/l for 7 days. In
the tasting of individual beers without cold hopping, there were
clear differences in the ranking: 1. Ceres, 2. Saturn, and 3. Juno.
With cold hopping, the Juno + Pluto combination narrowly took
first place, ahead of the Ceres + Pluto combination in second and
the Saturn + Pluto combination in third, trailing by a significant
margin. In earlier tastings as well, this combination did not perform
particularly well, to the detriment of the already tested and proven
Ceres + Pluto combination. The Juno variety was also confirmed
to be a good choice when supported by another variety or a higher
hopping dose (Table 4).

Prednasku o dealkoholizaci vedli Jifi Novék a Frantisek Szilvasi, jez
byla doplnéna praktickou degustaci ti{ pivnich styld. Dealkoholizaci
proSel svétly leZzak Pomlazka od pivovaru Matugka (13° 5,5 % ABV,
38 IBU), Pale Ale od Dvou Kohout0 (10° 3,8 % ABV, 40 IBU) a NEIPA
Nectar of Happiness od pivovaru Zichovec (175, 7 % ABV, 60 IBU).
Vysledky ukézaly, Ze UCastnici sice ve vétSiné pripadd preferovali
alkoholické varianty z hlediska chuti i celkového dojmu, rozdily vak
byly u nékterych variant ale malé. Zvlasté zajimavym zjisténim bylo,
Ze u piva s nejnizsim obsahem alkoholu typu Pale Ale 10° degustujici
nedokézali spolehlivé rozliit mezi alkoholickou a nealkoholickou
verzi, proti pivdm s vy$§im obsahem alkoholu (Tabulky &. 2, 3). Tento
vysledek naznacuje, Ze metoda dealkoholizace reverzni osmézou méa
znacny potencial a predstavuje velmi perspektivni pristup k vyrobé
kvalitnich nealkoholickych piv, aniZ by vyrazné ovlivnil senzorické
vlastnosti a celkovy dojem.

Tabulka &. 4: Vysledky degustace piva typu Pale ALE 13° chmeleného odridami Ceres, Saturn, Juno a se studenym chmelenim odrddou Pluto (vzorky

oznacené pismenem B)

1A Ceres 13,3
2A Saturn 13,0
3A Juno 13,3
1B Ceres + Pluto 13,3
2B Juno + Pluto 13,3
3B Saturn + Pluto 13,0

Hop water, Zichovec Brewery

In the final part of the seminar, Martin Urban from the Zichovec
Brewery discussed current trends in hop water. The program also
included an accompanying tasting in the form of a preference test,
during which participants compared two types of hop water hopped

-
44, .

-
&

31,7 185 1
35,2 213 2
37,5 244 3
50,6 203 2
55,5 200 1
52,7 279 3

Bucher Denwel dlouhodobé klade ddraz na inovace, vyzkum, vyvoj
a své technologie flexibilné prizpUsobuje aktualnim trenddm
i konkrétnim poZzadavkdm zakaznikd na miru. V soucasnosti
spole¢nost prichazi s novinkou: nabizi moZnost testovani
dealkoholizacnich jednotek piimo v redlnych provoznich podminkach
pivovard.




Tabulka ¢. 5: Doprovodnd degustace formou testu obliby chmelové vody

1 Kazbek 6,3

6,9

150

Eris 143 1

exclusively with the Kazbek and Eris varieties. The resulting IBU
values for the beverages ranged from 6.3 to 6.9, with cold hopping
applied at a dose of 4 g/l. The beverage made with the Eris variety
won by a very narrow margin (Table 5).

Conclusion

The seminar was followed by a guided tour titled “Zatec Behind
Closed Doors,” which introduced participants to another aspect
of the unique historical hop heritage of the city of Zatec and
the processing of hops in the original packing houses. The day
concluded with an informal gathering at the Pioneer Brewery
featuring a brewing and hop-growing quiz.

Both the seminar and the Bohemia Hop Cup competition once
again confirmed their importance for the development of Czech
hop growing and modern beer brewing.

Final report from the Bohemia Hop Cup 2026

The 2026 edition of the Bohemia Hop Cup competition was
dedicated to the category of bottom-fermented beers. The beer
style of individual samples was not restricted. However, the main
requirement was the use of at least 50% by weight of the Saaz
Shine or Saaz Comfort hop varieties, or a combination thereof.
Additional hopping was permitted exclusively with Czech varieties,
though for cold hopping -including in the whirlpool - only the Saaz
Shine and Saaz Comfort varieties could be used.

A

ﬂ -

Hodnoceni pivnich vzorks
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Chmelové silice a srovnani ¢eskych a zahraniénich ,flavour®
odriod chmele, CHI

Dalsi prednaska se zabyvala chmelovymi silicemi a srovnanim
Ceskych a zahranic¢nich ,flavour” odrdd chmele, ,Senzorické
profily zahrani¢nich a ¢eskych ,flavour” odrdd.“ Nejprve vystoupil
Dr. Karel Krofta, ktery seznamil pritomné s jednotlivymi skupinami
chmelovych silic a jak je lze kvantifikovat. Cilem bylo ukézat, jaké
jsou rozdily mezi relativni a absolutni kvantifikaci v hlavkach
&i peletach 7 Seskych (Kazbek, Ceres, Eris, Juno, Saturn, Jupiter,
Pluto) a 5 zahraniénich (Mosaic, Citra, Nectaron, Simcoe, Cascade)
»flavour” odrdd chmele. V prednasce poté pokracoval Dr. Josef
Patzak, ktery se zaméril na vyuziti obsahu a slozeni chmelovych silic
pro multivarietni analyzu hlavnich komponent (PCA) a porovnani
se senzorickymi vlastnostmi. Z chemické analyzy vyplynulo, ze
slozeni chmelovych silic primo nekoreluje se senzorickym profilem
jednotlivych odrid. Pri senzorickém hodnoceni studené chmeleného
piva typu ,Pale ALE“ se profily mirné zmeénily, kdy nejvétsi posun
byl u odrddy Saturn, z ovocného do travového aroma. Z analyzy bylo
také patrné, Ze nékteré silice pifi zpracovani do pelet vymizi ¢i je
snizen jejich obsah. Zavérem byla dana doporuceni pouziti téchto
odrdd pro vyrobu riznych typd a styld piv, jako je zakladni chmeleni
alkoholickych i nealko svétlych lezakd a ALE, studené chmeleni piv
typu IPL, IPA a NEIPA.

Na prednasku navazovala degustace piva typu Pale ALE 13°
chmeleného na konci chmelovaru a do vitivky odridami Ceres,
Saturn a Juno. Polovina varky byla jesté studené chmelena odridou
Pluto v dévce 3,5 g/l po dobu 7 dni. V degustaci jednotlivych piv
bez studeného chmeleni byly prokazatelné rozdily v poradi 1. Ceres,
2. Saturn a 3. Juno. Pri studeném chmeleni byla jen té€sné prvni
kombinace Juno + Pluto, pred druhou kombinaci Ceres + Pluto a treti
s odstupem kombinace Saturn + Pluto. I v diivéjSich degustacich se
tato kombinace prilis neosvédCila, na Ukor jiz vyzkousené a osvédcené
kombinace Ceres + Pluto. U odridy Juno se také potvrdilo, Ze je dobrou
volbou, pokud je podporena dalsi odrddou nebo vyssi davkou chmelent
(Tabulka ¢&. 4).
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Degustacni sada pro hodnoceni uvarenych vzorky piv

Atotal of 24 beer samples from 22 breweries were entered into the
competition, confirming the high level of interest in this specialized
category as well as in new Czech hop varieties. The expert tasting
panel evaluated the beers primarily in terms of sensory quality,
balance, and the handling of the aromatic profile of the hops used.

All samples entered in this year's competition were of very high
quality, which attests to the high standard of Czech brewing and
the breweries’ ability to work with modern hop varieties while
preserving the character of bottom-fermented beers.
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Chmelova voda (Hop Water), pivovar Zichovec

V zavérecné Casti seminare se Martin Urban z pivovaru Zichovec
vénoval aktualnim trenddm v oblasti chmelové vody (hop water).
Soucasti programu byla také doprovodna degustace formou testu
obliby, béhem které Ucastnici porovnavali dva druhy hop water
chmelené vyhradné odridami Kazbek a Eris. Vyslednd hodnota
IBU se u napojU pohybovala v rozmezi 6,3-6,9, pricemz studené
chmeleni bylo pouZito v dévce 4 g/l. Velmi t&sné zvitézil napoj
s odrtdou Eris (Tabulka &. 5).

Na zavér

Po skonéeni seminare nasledovala komentované prohlidka s nézvem
Zatec za zavienymi dvefmi* ktera Ugastnikdm piiblizila dalsi ¢ast
jedineéného historického chmelarského dédictvi mésta Zatce a zpra-
covani chmele v pbvodnich balirnach. Den byl zakonéen neformalnim
setkanim v pivovaru Pioneer s pivovarsko-chmelarskym kvizem.

Seminari soutéZz Bohemia Hop Cup opét potvrdily svdj vyznam pro
rozvoj ¢eského chmelarstvi a moderniho pivovarnictvi.

Zavérecna zprava z Bohemia Hop Cup 2026

Rocnik 2026 soutéze Bohemia Hop Cup byl vénovan kategorii spodné
kvasenych piv. Pivni styl jednotlivych vzorkd nebyl omezen, hlavni
podminkou v8ak bylo pouziti minimalné 50 % hm. chmelovych
odr0d Saaz Shine nebo Saaz Comfort, pripadné jejich kombinace.
Dalsi chmeleni bylo povoleno vyhradné ¢eskymi odrddami, pricemz
u studeného chmeleni vEetné virivky bylo moZzné pouzit pouze
odrUdy Saaz Shine a Saaz Comfort.

Do soutéze bylo prihlaseno celkem 24 vzorkd piv z 22 pivovarQ,
coz potvrzuje velky zéjem o tuto specializovanou kategoriiio nové
Ceské chmelové odrddy. Odborna degustacni komise hodnotila
piva zejména z hlediska senzorické kvality, vyvazenosti a prace
s aromatickym profilem pouzitych chmeld.



Main prizes of the accompanying competition of Bohemia Hop Cup 2026
Hlavni ceny doprovodné soutéZe Bohemia Hop Cup 2026

Based on the evaluation results, the following samples were
awarded prizes:

1. 1%t place: Pomlazka 13% beer, Matuska brewery
2. Winner: Liquid Shine beer, MadCat Beer brewery
3. Location: Zitnik 11% beer, Falkon / Zatecky breweries

This year’s competition confirmed that the Saaz Shine and Saaz
Comfort varieties have significant potential for use in both modern
and traditional bottom-fermented beers and enable breweries to
create beers that are sensorially interesting and technologically
balanced.

Next year, the competition will continue with a different hop variety,
through which the Bohemia Hop Cup will continue to contribute
to the promotion and development of Czech hop growing and beer
brewing.
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Vsechny prihlasené vzorky letosniho ro¢niku dosahovaly velmi
vysoké kvality, coz svédci o vysoké Urovni Ceského pivovarnictvi
i schopnosti pivovar( pracovat s modernimi odrddami chmele pri
zachovani charakteru spodné kvasenych piv.

Na zakladé vysledkd hodnoceni byly ocenény nasledujici vzorky:

1. misto: pivo Pomlazka 13 %, pivovar Matuska
2. misto: pivo Liquid Shine, pivovar MadCat Beer
3. misto: pivo Zitnik 11 %, pivovary Falkon / Zatecky pivovar

Letosni rocnik potvrdil, Ze odridy Saaz Shine a Saaz Comfort maji
vyrazny potencial pro vyuZiti v modernich i tradi¢nich spodné
kvasenych pivech a umoziiuji pivovardm vytvaret senzoricky
zajimavé a technologicky vyvéZzend piva.

V pristim roce bude soutéz pokracovat s jinou chmelovou odrddovu,
¢imz Bohemia Hop Cup nadale pifispivé k propagaci a rozvoji ceského
chmelarstvi i pivovarnictvi.

Zdenék Rosa with representatives of award-winning breweries in the Bohemia Hop Cup 2026 competition
Zdenék Rosa se zdstupci ocenénych pivovarl v soutéZi Bohemia Hop Cup 2026



The Czech Beer Vision
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Ceska pivni vize

Aordite, Fodeatnibsni




The results of the third annual “Czech Beer Vision” competition,
held in 2025 and organized by the Research Institute of Brewing
and Malting in cooperation with the Hop Research Institute, were
announced in Zatec on January 22, 2026. Dr. Jana Ol8ovska was the
main coordinator of the event on behalf of the Research Institute of
Brewing and Malting. The speakers included Zden&k Rosa (Bohemia
Hop, a.s.), Vladimir Nesvadba (Hop Research Institute), Petra
Kubizniakova (VUPS, Research Institute of Brewing and Malting),
Rastislav Bogko (VUPS), and Martin Slaby (3+K Kraus s.r.0.).

The Czech Beer Vision 2025, through the ODOLCHMEL Project,
addresses the issues of drought and the impact of climate
conditions on Czech hop varieties, and presents breweries with
the results of breeding new drought-tolerant Czech varieties. The
breeding department of the Hop Research Institute, based in
Zatec, has been engaged in the long-term development of these
varieties, and Bohemia Hop, a.s., is collaborating on introducing
them to breweries. A total of 108 beer samples from 26 breweries
were evaluated.

The following breweries presented their beers - featuring new hop
varieties such as Saaz Shine, Saaz Comfort, Saturn, Juno, Ceres,
and Uran - and finished on the podium: Plzerisky Prazdroj Brewery,
Nymburk Brewery (Posttizinské Beer), Mazak Brewery, Pioneer Beer,
Leram Brewery - U Tomana, Trilobit Brewery, Elektrarna Brewery,
ZaSova Brewery, Suchdolsky Jenik Brewery (Czech University of
Life Sciences), Danton Travel, and Old Cock.

The “Czech Beer Vision 2025” event was followed by a seminar
organized by Bohemia Hop, a.s., along with the Bohemia Hop Cup,
which focused on the Saaz Shine and Saaz Comfort varieties.

VWZKUMNY UST.
PIVOVARSKY A SLADAR
od ok LEEY

Dr. Vladimir Nesvadba, breeder and promoter of new hop varieties
Dr. Vladimir Nesvadba, Slechtitel a propagdtor novych odrid chmele
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Beer quiz winners
Vitézové pivniho kvizu

Vysledky tretiho rodniku soutéze Ceska pivni vize konané v roce
2025, poradané Vyzkumnym Ustavem pivovarskym a sladarskym
ve spolupraci s Chmelarskym institutem, byly vyhlaSeny 22. ledna
2026 v Zatci. Hlavni garantkou setkani byla za Viyzkumny Ustav
pivovarsky a sladarsky doktorka Jana OlSovska a v rdmci prfednasek
vystoupili Zdenék Rosa (Bohemia Hop, a.s.), Vladimir Nesvadba
(Chmelarsky institut s.ro.), Petra Kubizniakova (VUPS) a Rastislav
Bosko (VUPS) a Martin Slaby (3+K Kraus s.r.0.).

Ceska pivni vize 2025 s projektem ODOLCHMEL Fesi problematiku
sucha a vlivu klimatickych podminek na ¢eské odridy chmele
a predstavuije pivovardm vysledky Slechténi novych ¢eskych odrid
tolerantnich v0¢&i suchu. Vyvojem téchto odrdd se dlouhodobé
zabyva oddéleni Slechténi Chmelai'ského institutu s.r.o. se sidlem
v Zatci a na uvedent do pivovar® spolupracuje spole&nost Bohemia
Hop, a.s. Celkem bylo hodnoceno 108 vzorkd piva z 26 pivovard.

Své piva vyuzivajici nové odrddy chmele Saaz Shine, Saaz Comfort,
Saturn, Juno, Ceres nebo Uran predstavily a uspély na stupnich
vitéz0: Plzerisky Prazdroj, Pivovar Nymburk - Postfizinské pivo,
Pivovar Mazak, Pioneer Beer, Leram Brewery - U Tomana, Pivovar
Trilobit, pivovar Elektrarna, Pivovar Zasové, Pivovar Suchdolsky
Jenik - €zU, Danton Travel a Old Cock.

Na Ceskou pivni vizi 2025 navazal seminat spolenosti Bohemia
Hop, a.s. se soutézi Bohemia Hop Cup, zaméreny na odridy Saaz
Shine a Saaz Comfort.

Beer refreshments in the foyer of the main hall with samples of competition
beers
Obcerstvent v pfedsdli hlavniho sdlu se vzorky soutéZnich piv
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Organizdtori Ceské pivni vize

Ocenéni v kategorii IPA, APA, Ale
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Ocenéni v kategorii svrchné kvasenych piv s vyuZitim odrdd projektu Odolchmel
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Cetnd ocenéni Plzeriského Prazdroje a pivovaru Elektrdrna
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The Hops Project: Learning Through Play
in the Authentic Settings of a UNESCO
World Heritage Site

6.

L 4

Projekt Chmel: Skola hrou v autentickych
kulisach svetového dédictvi UNESCO




Building a connection to the place where we live through
experiential learning

During the week of May 4 through June 7, 2026, the first year
of the Hop school project was held at Zatec Elementary School,
Komenskeého alej 749, Louny District, combining education with
an exploration of regional heritage and traditions. All upper-grade
students participated in the project, discovering the history,
present, and significance of hops for the Zatec region and the
Czech Republic during a themed week.

The main goal of the project was to transform regular classroom
instruction into an authentic experience and strengthen the
students’ connection to the place where they live. For a few days,
school desks gave way to historic sites, museums, hop fields, drying
kilns, and specialized facilities. Students had the opportunity
to explore a UNESCO World Heritage site in its
natural setting and gain knowledge through their
own experiences.

Each grade level had its own theme

The project was designed so that each age
group would explore a theme appropriate to its
knowledge and abilities. Instruction took place in
a project-based format throughout the week and
culminated in final presentations by each class.

The sixth-graders focused on the topic
“The Zatec Region and the History of Hop
Cultivation”. They visited the town hall tower,
the world’s smallest hop field, and the Hop and
Beer Temple. The program also included a hike
to Trnovany, where the students were welcomed
by the owner of the historic Hassmann Hop Kiln,
who introduced them to the significance of this
technical monument.

Seventh-graders explored “The Hop Plant and
its Cultivation”. During the week, they visited
the Hop Research Institute as well as other
specialized institutions and museums, where
they learned about the biological properties
of hops, hop breeding, and current cultivation
practices.

Eighth-graders worked on the topic “Hop
Processing and Brewing”. They visited the
Zatec Brewery and the Museum of Brewing.
Their learning was also integrated with hands-
on instruction through their practical arts
and physical education classes. Students got
involved in work in hop fields, where they learned
basic spring tasks, such as anchoring the wires
into the ground.

The ninth-grade students concluded their learning journey with
the topic “UNESCO, Quality, and Hop Exports”. The program
included visits to the Bila Skala Viewpoint (near Starikovice)
and CHMELARSTVT, cooperative Zatec, as well as concluding
activities at the Regional Museum in Zatec. The students thus
gained a comprehensive understanding of the significance of Saaz
hops in an international context.

Final presentations and sharing of insights

The last day of the project week was dedicated to presenting what
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Budovani vztahu k mistu, kde Zijeme,
prostiednictvim zazitkového uceni

V tydnu od 4. kv&tna do 7. &ervna 2026 se na Zakladni &kole Zatec,
Komenského alej 749, okres Louny, uskutecnil prvni roénik Skolniho
projektu Chmel, ktery propojil vzdélavani s poznévanim regionalniho
dédictvi a tradic. Do projektu se zapojili v§ichni Zaci druhého
stupné, kterf béhem tematicky zaméreného tydne objevovali historii,
sougasnost i vyznam chmele pro Zatecko a Ceskou republiku.

Hlavnim cilem projektu bylo pretvorit béznou vyuku v autenticky
z47itek a posilit vztah 7akd k mistu, kde 7iji. Skolni lavice tak
na nékolik dni vystiidaly historické pamatky, muzea, chmelnice,
sugarny i odborna pracovisté. Zaci méli moZnost poznavat svétové
dédictvi UNESCO primo v jeho prirozeném prostiedi a ziskavat
poznatky prostrednictvim vlastniho proZzitku.

KaZdy ro¢nik s vlastnim tématem

Projekt byl koncipovan tak, aby kazda vékova skupina zpracovavala
téma odpovidajici svym znalostem a moZnostem. Vyuka probihala
projektovou formou po cely tyden a vyvrcholila zavére¢nymi
prezentacemi jednotlivych trid.

Sesté roéniky se vénovaly tématu Oblast Zatecka a historie
péstovani chmele. Navstivily radnicni véz, nejmensi chmelnicku
na svété a Chram chmele a piva. Soucasti programu byl také pochod
do Trnovan, kde Zaky privitala majitelka historické Hassmannovy
susarny chmele a seznamila je s vyznamem této technické pamatky.
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Sedmé rocniky zkoumaly chmelovou rostlinu a jeji péstovani.
Béhem tydne navstivily Chmelarsky institut i dal$i odborné
instituce a muzea, kde se seznamily s biologickymi vlastnostmi
chmele, jeho Slechténim i souc¢asnymi péstitelskymi postupy.

Osmé rocniky pracovaly na tématu Zpracovani chmele a pivo-
varnictvi. Navitivily Zatecky pivovar a Muzeum pivovarnictvi.
Jejich poznavani bylo propojeno také s praktickou vyukou v ramci
pracovnich &innosti a télesné vychovy. Z4ci se zapojuji do praci
ve chmelnici, kde se u¢i zakladnim jarnim ¢innostem, napiiklad
zapichovani dratkd k babce.

Devaté rocniky zavrsily své poznavani tématem UNESCO, kvalita
avyvoz chmele. Program zahrnoval vyhled z Bilé skaly u Starikovic,
navtévu spolednosti CHMELARSTVT, druzstvo Zatec a zavéreéné
aktivity v Regionalnim muzeu v Zatci. Z4ci tak ziskali uceleny pohled
na vyznam Zateckého chmele v mezinarodnim kontextu.

Zavérecné prezentace a sdileni poznatkd

Posledni den projektového tydne patfil prezentacim ziskanych
poznatkd. Jednotlivé tridy predstavovaly vysledky své prace
ostatnim tfiddm daného ro¢niku. Formu prezentace si volily samy
- od digitalnich prezentaci pres scénky az po modely, vystavky
a dal&i kreativni zpracovani.

Atmosféru projektu podtrhovala tematicka vyzdoba tfid zamérena
na jednotlivé oblasti poznavani. Nechybél ani symbolicky patron
projektu - skiitek Hop, ktery skolu béhem tydne navstivil a stal se
oblibenym spolecnikem zakd. MoZnost spole¢ného fotografovani
vytvorila milou vzpominku na cely projekt.

Chmelovy denicéek jako symbol spolecné cesty

Projekt Chmel neni zamyslen jako jednorazova aktivita. Kazdy
74k si béhem svého studia na druhém stupni vytvari vlastni
chmelovy denicek, do néhoZ zaznamenava poznatky a zkusenosti
z jednotlivych ro¢nikd projektu. Pri slavnostnim rozlouceni se



the students had learned. Each class presented the results of their
work to the other classes in their grade. They chose the format of
their presentations themselves—ranging from digital presentations
and skits to models, exhibits, and other creative approaches.

Thematic classroom decorations enhanced the project atmosphere
focused on specific areas of learning. The project’s symbolic
mascot—Hop Elf—was also present; he visited the school during
the week and became a favorite companion of the students. Taking
group photos became a fond memory of the entire project for
everyone.

The hop diary as a symbol of the shared journey

The Hop Project is not intended to be a one-time activity. During
their time in upper elementary school, each student creates their
own hop diary, in which they record their insights and experiences
from each year of the project. At their graduation ceremony, they
will thus take home a unique collection of memories as well as
evidence of their gradual discovery of the region and its traditions.

Regional identity as part of education

The project demonstrated that regional topics can be a significant
toolin modern education. Over the course of several days, students
in the upper grades at the Zatec Elementary School (Komenského
alej 749, Louny District) explored the history of hop cultivation, hop
biology and processing, and its current significance as part of the
UNESCO World Heritage.

Through direct contact with experts, owners of historic buildings,
museum staff, and representatives of hop-growing institutions, they
gained not only new knowledge but also a deeper understanding
of the place where they grew up. The project thus fulfilled its main
objective—to instill knowledge, responsibility, and pride in the
young generation.

We would like to thank all the institutions, private landowners,
experts, and enthusiasts who contributed to the project and
whose willingness and cooperation made it possible to create an
educational activity of this scale. It is thanks to them that students
can learn about the story of Saaz “green gold” in the authentic
setting of a region that is inextricably linked to hops.
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Skolou si tak odnese jedinecny soubor vzpominek i dikaz svého
postupného poznavani regionu a jeho tradic.

Regionalni identita jako soucast vzdélavani

Projekt ukazal, Ze regionalni témata mohou byt vyznamnym
nastrojem moderniho vzdélavani. Zaci druhého stupné Z$ Zatec,
Komenského alej 749, okres Louny, proli béhem nékolika dnd cestu
od historie péstovani chmele pres jeho biologii a zpracovani az po
jeho sou€asny vyznam v rdmci svétového dédictvi UNESCO.

Diky primému kontaktu s odborniky, vlastniky historickych objektd,
pracovniky muzei i predstaviteli chmelarskych instituci ziskali
nejen nové znalosti, ale také hlub$i porozuméni mistu, ve kterém
vyr0staji. Projekt tak naplnil svdj hlavni zdmér - zasévat znalosti,
odpovédnost a hrdost do mladé generace.

Podékovani patii v8em institucim, soukromym vlastnikdm,
odbornikdm a nadSencim, ktefi se na realizaci projektu podileli
a ktefi svou ochotou a spolupraci umoznili vznik vzdélavaci aktivity
takového rozsahu. Pravé diky nim mohou Zaci poznévat piibéh
Zateckého ,zeleného zlata“ primo v autentickych kulisach kraje,
ktery je s chmelem neodmyslitelné spojen.



TRACES OF HOPS
Marie (1936) and Jifi (1936-2022) Kejkrt
A Story of the Knights of the Order of the Hop
from the Right Bank of the Vltava River

6.4
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CHMELOVE STOPY
Marie (1936) a Jifi (1936-2022) Kejkrtovi,
pribéh chmelovych rytifu z pravého biehu Vitavy

Marie and Jiri Kejkrt, 1960
Marie a Jifi Kejkrtovi, 1960



Time and Place:

July 1965, Dusniky

A passenger car from Fruta Vojkovice drives past mature hop
fields. At the wheel sits the director, Comrade Tasner. “Damn it,
Comrade, what’s wrong with those hops? It’s all red in the midadle—
that’s terrible.” Marie Kejkrtovd, in the passenger seat, can’t believe
her eyes. After all, she had clearly explained to the guy with the
sprayer behind the Holder tractor that he had to spray the entire
hop field. That same day, she discovered that although the guy had
been spraying against downy mildew, when he ran out of spray
in the tank while working down the row and drove off to refill it,
he couldn’t remember where he'd left off. Marie scolded him and
explained how to do it. A week later, Comrade Tasner came by again.
This time, he stopped at the hop field and walked its entire length.
On his way back, he stopped by Marie’s office. “Comrade, what about
those beer bottles that are scattered on the ground between the
hop bines?” “Those are markers, so the tractor driver knows where
he ran out of spray and where he needs to start again with a full
tank, Comrade Chairman. I'll have those bottles cleaned up right
away.” Although we no longer know what Comrade Tasner had to
say about it, this method of marking continued to be used in the
hop fields managed by Marie Kejkrtova.

The Vltava is the longest riverin the Czech Republic. Its significance
is also underscored by the fact that Bedrich Smetana included it
in his cycle of musical poems, My Country. As it flows past Kralupy,
the Vltava emerges from a narrow valley, enters the plains, and
heads toward Mélnik. It is right here, on the right bank, where
the northeastern tip of the Auscha hop-growing region and the
village of Vojkovice are located. Today, Vojkovice belongs to the
Mélnik District. However, this was not always the case. In 1907,
it belonged to the Kralupy judicial district and remained part of it
during the Protectorate of Bohemia and Moravia. Hops were and
still are grown there. They were certainly cultivated here as early as
the 18th century. They grew Saaz red-bine hop variety (Serveridk),
as well as the green-bine hop variety (zeleridk), which was called
“Hengst hopfen” here, or “hengstéak” in Czech. The area of hop fields
gradually increased, as it did throughout Bohemia. Antonin Mohl
reports that in 1865, 85,500 centners of hops were harvested
here, corresponding to 4,275 metric tons. According to Jan Tomes,
hops were cultivated on 100 hectares in the Mélnik region in 1891.
At that time, the Mélnik region belonged to the Duba hop-growing
area. In 1906, hops were cultivated on a total of 200 hectares
in the Mélnik region. In addition to Vojkovice, the hop-growing
villages in the Mélnik region included Bukol, Dédibaby, Dusniky
nad Vltavou, Hledsebe, Hostin, Kiivousy, and LeSany. However,
historical literature on hop growing makes no mention of Vojkovice.
The history of hop growing in Vojkovice is not mentioned on the
village’s current website either. Hops appear only in the Vojkovice
coat of arms: a hop pole rising from a blue surface and entwined
with hop vines. The bine winds counterclockwise on the coat of
arms, but furtherinspections have confirmed that it grows correctly
elsewhere in Vojkovice.

Afew kilometers southwest of Vlojkovice lies Hospozin. It was there
that Jif1, the son of Jifina and Josef Kejkrt, was born on December
7,1936. He spent his childhood and school years in his native
village, helping out in the fields and gardens. He then enrolled in an
agricultural school in Roudnice nad Labem, where he graduated in
1955. As was customary at the time, he received a “job placement
order” to a remote farm in western Bohemia. He did not like it there,
so he ran back home. His uncle arranged a job for him at Fruta
Vojkovice, where he worked as a gardener growing strawberries
and vegetables. He then served two years in the military and
returned to Fruta as an agronomist. In addition toits fields, Fruta
also had hop fields: 10 hectares in Vojkovice and 20 hectares
in Dusniky.
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Cas a misto déje:

Cervenec 1965, Dusniky

Osobni automobil Fruty Vojkovice projiZdi kolem vzrostlych
chmelnic. Za volantem sed7 feditel, soudruh Tasner. ,Sakra,
soudruZko, co je s tim chmelem? VZdyt to mds uprostred néjaky
Cerveny, to je strasny.” Marie Kejkrtovd na vedlejsim sedadle nevérf
vlastnim ocim. VZdyt to tomu klukovi s postrikovacem za Holderem
sprdvné vysveétlovala, Ze musT vzit celou chmelnici. Jesté ten
den zjistila, Ze chlapec sice proti peronospore strikal, ale kdyz
mu v radku doSel postrik v nadrZi a odjel ji doplnit, nepamatoval
si, kde predtim skoncil. Marie mu vynadala a vysvétlila mu, jak
na to. Po tydnu soudruh Tasner opét prijel. Tentokrdat zastavil
u chmelnice a celou ji pésky prosel. Cestou zpdtky se zastavil
U Marie v kanceldri. ,Soudruzko, co ty lahve od piva, které tam
obcas leZi mezi keri?“,,To jsou znacky, aby traktorista védél, kde mu
dosel postrik a kde musi s naplnénou nddrzi znovu zacit, soudruhu
predsedo. Nechdm ty lahve hned uklidit.“ UZ sice nevime, co na to
soudruh Tasner fikal, ale tento zpUsob znackovdni se ve chmelnicich
ve sprdvé Marie Kejkrtové pouZival i naddle.

Marie Kejkrtovd (left) in front of hop field in Dusniky, 1967
Marie Kejkrtovd (vlevo) pred chmelnici v Dusnikdch, 1967

Vltava je nejdelsi Ceska reka. Jeji vyznam pripominé i skutec¢nost, Ze
ji Bedrich Smetana zaclenil do hudebniho cyklu M4 vlast. Pii svém
toku se Vltava za Kralupy vymani z Uzkého Udoli, vstoupi do roviny
a sméruje k Mélniku. A pravé tady, na pravém biehu, nachazi se
severovychodni vybézek Ustécké chmelafské oblasti a obec Vojkovice.
Vojkovice dnes nalezi k okresu Mélnik. Nebylo tomu tak ale vzdy.
V roce 1907 patfily ke kralupskému soudnimu okresu a jeho soucasti
byly i b&hem Protektoratu Cechy a Morava. Chmel tady byl a je. Jisté&
se zde péstoval uz v 18. stoleti. Zastoupen byl Cervendk, ale také
zelenak, kterému se zde fikalo Hengst hopfen, ¢esky ,hengstak®
Rozloha chmelnic se postupné zvétSovala, stejné jako v celych
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Rodina Kejkrtova, zleva Jifi ml, Jitka, Jifi st., Marie, Martin, 80. léta
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While working at Fruta, Jifi met his future wife, Marie KSirova. He
might have runinto her earlier at the agricultural schoolin Roudnice,
but she had enrolled two years later, so he had not noticed her
there. Marig, too, remembered him from school only as a tall boy
from an upper grade.

Marie was born on December 14, 1936, in Chyrava in the Beroun
District to farmers RUZena and FrantiSek KSira, seven days after her
future husband. She attended elementary schoolin her village, then
went on to middle school in Beroun and the agricultural vocational
school in Kraldv Dvir. From there, she moved to the agricultural
school in Roudnice nad Labem, where she graduated in 1957.

She received a job placement order to Fruta Vojkovice, where she
gained experience in both animal and plant production. It was at
Fruta that Marie and Jifi finally met. They were married in 1960.
Their first child, Jifi, was born in October 1960, and Marie went on
maternity leave. They lived with her parents in Hospozin, and her
husband Jifi commuted to work in Vojkovice on a motorbike.

Their second child, Martin, was born in May 1963. The family was
set to move to Dusniky, and Marie returned to Fruta as a hop
grower when Martin was three years old. The hop fields were just
a stone’s throw away. To make sure the children were taken care
of, Jifi would ride little Jirka to Vojkovice on his motorbike, while
Martin stayed in a playpen in the backyard. Marie was learning
about hops. She was lucky to have people around her from whom
she learned how to prune the hops, produce planting stock, protect
them from pests, care for them until harvest, harvest them, and
dry them. She also had to master a lot of other tasks...

Meanwhile, Jirka had risen to the position of assistant manager
at Fruta. At that time, that was the second-highest managerial
position in agricultural production.

The Kejkrts' third child, their daughter Jitka, was born in February
1968. Marie was due for another maternity leave, but she shortened
it to one year so she could get back to working with the hops.
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Cechach. Antonin Mohl uvadi, e v roce 1865 se
u nas sklidilo 85 500 celnich centd chmele, tedy
4 275 t. V roce 1891 se na Mélnicku podle Jana
Tomese péstoval chmel na 100 ha. V té dobé patfilo
Mélnicko k Dubskému chmelarskému obvodu. V roce
1906 se na Mélnicku péstoval chmel celkem na
200 ha. Mezi chmelarské obce patfily na Mélnicku
kromé Vojkovic také Bukol, Dédibaby, Dusniky
nad Vltavou, Hledsebe, Hostin, Kiivousy a LeSany.
0 Vojkovicich se vSak v historické chmelarské
literature nedozvime nic. Historie péstovani chmele
ve Vojkovicich neni obsazena ani na soucasnych
webovych strankéach obce. Chmel se objevuje pouze
ve znaku Vojkovic: chmelova ty¢ vyristajici z modré
hladiny a obrostla chmelovou révou. Réva se na znaku
obtaci proti sméru hodinovych rucicek, ale presvedcil
jsem se, Ze jinak ve Vojkovicich roste sprévné.

Par kilometr na jihozapad od Vojkovic lezi Hospozin.
Tam se 7.12.1936 narodil Jifiné a Josefovi Kejkrtovym
syn Jifi. Détska a Skolni léta prozil v rodné vsi
a pomahal na polich a zahradach. Potom nastoupil
na zemédélskou Skolu v Roudnici nad Labem, kde
v roce 1955 odmaturoval. Jak bylo v té dobé obvyklé,
dostal takzvanou umisténku na jakysi zapadly statek
v zépadnich Cechach. Tam se mu nelibilo, a tak
utekl zpatky domU. Stryc mu vyjednal praci ve Fruté
Vojkovice, kde pracoval jako zahradnik pfi péstovani
jahod a zeleniny. Pak ho ¢ekaly dva roky vojny a poté
nastoupil zpatky do Fruty jako agronom. Kromé poli méla Fruta také
chmelnice: 10 ha ve Vojkovicich a 20 ha v Dusnikach.

Pri své praci ve Fruté narazil Jiff na svou budouci manzelku Marii
K&irovou. Na ni mohl narazit jiz diive na roudnické zemédélskeé skole,
ona v8ak nastoupila o dva roky pozdéji, takZe si ji tam nevsimal.
Také Marie si ho ze Skoly pamatovala jen jako vysokého chlapce
z vy$siho roéniku.

Marie se narodila 14. 12. 1936 v Chynavé v okrese Beroun
zemédélcOm R0Ozené a Frantiskovi KSirovym, tedy o sedm dni
pozdéji nez jeji budouci manZzel. Zékladni Skolu navstévovala v obci,
potom ji Cekala méstanska Skola v Berouné a zemédélské ucilisté
v Krélové Dvore. Odtud piestoupila na zemédélskou skolu v Roudnici
nad Labem, kde v roce 1957 odmaturovala. Umisténku dostala do
Fruty Vojkovice, kde prosla Zivocignou i rostlinnou vyrobou. A pravé
ve Fruté se Marie s Jifim konec¢né potkali. Vzali se v roce 1960.

Prvni potomek, Jifi, se narodil v fijnu 1960 a Marii ¢ekala materska
dovolena. Bydleli u rodic v Hospoziné a manzel Jifi jezdil do prace
do Vojkovic na motorce.

Druhy potomek, Martin, se narodil v kvétnu 1963. Rodinu ¢ekalo
stéhovani do Dusnikd a Marie se vratila do Fruty jako chmelarka,
kdyz byly Martinovi tfi roky. Do chmelnic bylo co by kamenem
dohodil. Aby nebyla starost o déti, vozil Jifi malého Jirku na motorce
do Vojkovic, zatimco Martin byl v ohrédce na dvorku. Marie se
seznamovala s chmelem. Méla Stésti na lidi kolem sebe, od nichz
se ucila, jak chmel fezat, vyrabét sadbu, chranit jej pred skddci,
peCovat o néj az do sklizné, sklizet ho a susit. Osvojit si musela
také spoustu dalSich ¢innosti...

Jirka se mezitim vysvihl ve Fruté na pozici adjunkta. V té dobé to
byl zastupce nejvyssiho vedouciho pracovnika v zemédélské vyrobé.
Treti potomek, dcera Jitka, se manzelOm Kejkrtovym narodil v Gnoru
1968. Marii ¢ekala dalsi mater'ska dovolen3, ale zkratila ji na jeden
rok, aby uZ zase byla u chmelu. Ted vz vozil Jifi na motorce do
Vojkovic oba chlapce a Jitku ¢ekala ohradka na dvorku po Martinovi.



By then, Jifi was already driving both boys to Vojkovice on his
motorbike, and the playpen in the backyard—left over from
Martin’s time—was waiting for Jitka.

In 1970, the five-member Kejkrt family moved to Vojkovice, into
house No. 75. The house had to undergo renovations just before
they moved in to make it livable. At that time, however, it was
manageable. Fruta Vojkovice was performing well financially. The
comrades from the neighboring Veltrusy farm could not stomach
this and began lobbying higher-ups in the party to force Fruta
to stop growing crops and focus solely on canning. Ultimately, it
happened. Fruta’s agricultural operations were divided between
the Veltrusy State Farm and the Drinov Unified Agricultural
Cooperative (JZD). The Kejkrts joined the Dfinov JZD, and Jifi became
an agronomist at the Hostin farm. There were also four hectares
of hop fields there. Marie, however, was the head hop grower. The
chief agronomist at the time, Jaroslav Beran, catered to her needs,
so to speak, because he saw that hops and hop planting stock were
highly profitable. For example, when hop harvesting overlapped
with other agricultural activities, workers were primarily assigned
to work in the hop fields.

The area of the hop fields grew to 50 ha. First friendships were
formed with hop growers from the Elbe region, particularly Antonin
Alt and Marie Havelkova, and new experience was gained. The
transition to wide spacing took place very quickly. Marie pushed
for the establishment of the Na Pijavce hop fields, where 37 ha of
Saaz hops were planted. Individual plots covered up to 5 hectares.
She continued to be fortunate in the people around her. She was
strict and uncompromising, but achieved results. At that time,
there was only one PCHB 750 belt dryer in Vojkovice, so the hops
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Immediately after floods, Vojkovice, 2002
Bezprostredné po povodni, Vojkovice, 2002
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V roce 1970 se péticlenna rodina Kejkrtovych prestéhovala
do Vojkovic, do domku €. p. 75. Ten musel tésné predtim projit
rekonstrukei, aby se v ném vObec dalo bydlet. V té dobé to vSak
$lo. Fruta Vojkovice méla dobré hospodarskeé vysledky. To nemohli
prekousnout soudruzi z vedle hospodariciho statku Veltrusy
a zacali ovliviiovat vyssi stranické organy, aby Fruta prestala
péstovat a pouze konzervovala. A stalo se. Zemédélské hospodarstvi
Fruty bylo rozdéleno mezi Statni statek Veltrusy a JZD Drinov.
Manzelé Kejkrtovi se stali druZzstevniky JZD Drinov a Jif{ se stal
agronomem v hospodarstvi Hostin. Také tam byly 4 ha chmelnic.
Hlavni chmelarkou vSak byla Marie. Tehdejsi hlavni agronom Jaroslav
Beran Sel Marii takiikajic ,na ruku®, protoze vidél, Ze se chmel
a chmelové sadé dobre zpenézuji. I kdyz se napiiklad fez chmele
kryl s dalsimi zemédélskymi ¢innostmi, pracovnici byli prednostné
uvoliovani pro praci ve chmelnicich.

Vymeéra chmelnic vzrostla na 50 ha. Vznikala prvni pratelstvi
s chmelafi od Labe, zejména s Antoninem Altem a Marii Havelkovou,
a ziskavaly se nové zkusSenosti. Velice rychle doslo k prechodu
na Siroké spony. Marie prosadila chmelnice Na Pijavce, kde bylo
vysazeno 37 ha zateckého Cervenaku. Jednotlivé hony mély az 5 ha.
I nadale méla Stésti na lidi kolem sebe. Byla prisna a nesmlouvava,
ale dosahovala vysledkd. V té dobé byla ve Vojkovicich jen jedna
pasova susarna PCHB 750, takZze se chmel musel vozit do
komorovych susaren v Nové Vsi a Dusnikach. Nakonec se Marii
podarilo prosadit druhou pasovou susarnu, jejimz topnym médiem
uz nebylo uhli, ale lehky topny olej. Marie zazila Cesaci stroje Allaeys,
potom CCH 3, LCCH 1 a nakonec LCCH 2.

V roce 1974 byla vyméra chmelnic v okrese Mélnik 317 ha. Sklizeno bylo
6 443 celnich centU, tedy 322 tun, a vynos ¢inil 0,984 t z hektaru.
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Kejkrt family house, Vojkovice 2026
DUm rodiny Kejkrtd, Vojkovice, 2026

had to be transported to chamber dryers in Nova Ves and Dusniky.
Eventually, Marie secured a second belt dryer that no longer used
coal as its heating medium but instead used light heating oil. Marie
worked with Allaeys hop-picking machines, later with the CCH 3,
the LCCH 1, and finally the LCCH 2 hop pickers.

In 1974, the area of hop fields in the Mélnik District was 317
hectares. A total of 6,443 centners—or 322 tons—was harvested,
and the yield was 0.984 metric tons per hectare.

Problems arose with hop protection; in particular, there was
a shortage of sprayers. However, Marie kept pressing the chief
agronomist until two Ttalian sprayers were finally purchased.
Apprentice school students were stringing wires in hop fields
during the spring. The hops were hung from platforms using the
“wire-to-wire” method. As a result, when the wind blew, the wire
would twist, and the plant had to be rehung. The Kejkrts did this
work themselves. Marie gave the command, and off they went.
Sometimes they worked late into the night.

The residents, with the help of temporary workers from Slovakia,
took care of hop training.

When their son Jifi finished elementary school, it was clear he
would attend his parents’ school in Roudnice nad Labem, but at the
time, the so-called “admission quotas” were in effect. According to
these quotas, only one student from Central Bohemia was allowed
to study at the school in Roudnice. Jifi Jr., therefore, had to enroll
at the agricultural school in Brandys nad Labem. After graduating
from high school, he continued to study at the University of Life
Sciences in Suchdol, Prague. Martin and Jitka later also obtained
university degrees.

In 1988, Marie Kejkrtova received the First-Class Order of the Hop for
her work on Czech hops. As a reward, she was sent on a trip to Cuba.

By then, the end of the socialist management of agricultural
enterprises was already approaching. After the revolution, Jif{ Kejkrt
became chairman of the Diinov Unified Agricultural Cooperative.
We do not know what made him do so. The prevailing opinion is that
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Problémy se objevovaly pfi ochrané chmele; chybély zejména
postrikovace. Marie vSak tak dlouho tlacila na hlavniho agronoma,
az byly nakonec porizeny dva italské postrikovace. Natahovani
dratkd zajistovali béhem jarnich brigad zaci ucnovskych skol.
Zavésovalo se z plosin zpUsobem ,drat na drat“. To mélo za nasledek,
Ze se v pripadé vétru dratek ukroutil a rostlinu bylo nutné znovu
zavésit. Tuto praci délali manzelé Kejkrtovi sami. Marie zavelela
a Slo se. Nékdy se pracovalo az do noci.

Zavadéni chmele zajistovali mistni s pomoci brigadnikd ze
Slovenska.

KdyZ syn Jiff dokoncil zakladni $kolu, bylo jasné, Ze pUjde na Skolu
svych rodicd do Roudnice nad Labem, ale v té dobé platila takzvana
smérna ¢&isla. To znamenalo, Ze ze Stiednich Cech mohl na roudnické
Skole studovat pouze jeden Stredocech. Jifi mladsi proto musel
nastoupit na zemédélskou Skolu v Brandyse nad Labem. Po maturité
nastoupil na Vysokou Skolu zemédélskou v prazském Suchdole.
Vysokoskolského vzdélani pozdéji dosahli také Martin a Jitka.

V roce 1988 obdrzela Marie Kejkrtova za svou praci pro ¢esky chmel
Chmelovy rad 1. stupné. Za odménu odletéla na Kubu.

A to uz se blizil konec socialistického hospodaieni zemédélskych
podnikd. Jir{ Kejkrt se po revoluci stal predsedou JZD Diinov. Nevime,
co ho ktomu vedlo. Prevlada nézor, Ze chtél pomoci vratit majetky
t&m, kterym byly odebrany. Rikalo se tomu tehdy restituce. Ve funkei
vydrZel jeden rok a poté s manzelkou Marii zaloZil rodinnou firmu
Kejkrt Jifi Vojkovice. Jif Kejkrt mladsi byl v té dobé predsedou ve
Vsetatech, ale posléze pozd€ji se do rodinné firmy zaclenil i on.

Jako mnozi jini v té dobé zadinali s dluhy, pronajatymi pozemky
a pouze nékolika zaméstnanci. Zpoc¢atku méli 30 ha poli, na nichz
péstovali je¢men a psenici, a 7 ha chmelnic. Postupné, jak to Slo,
se plocha chmelnic zvétSovala.

V roce 1997 obdrzel Jifi Kejkrt za svou praci pro ¢esky chmel
Chmelovy éd 1. stupné. Za odménu mu pribyla prace.

Cas a misto déje:

Podzim 1999, silnice 250 u zamecku ve Stankovicich

Silnice je neprijezdnd. Vjedné ze zatdcek leZi na boku ndvés. Chmel
zabaleny v hranolech leZ7 na silnici. Je to chmel rodinné firmy Kejkrt
Jiti Viojkovice. Vezli ho do skladu Chmelar'stvi v Mostecké ulici. Ridié
telefonuje do Vojkovic. Nikomu se nic nestalo, zadni ndprava ndvésu
prosté ustrelila a uZ to bylo. Hranoly se musi preloZit a odvézt do
Zatce. Jiti Kejkrt mladsi shdni ve Vojkovicich lidi a techniku. Za
pdr hodin jsou na misté. Prislusnici policie, kter7 tam jiZ ¢ekayjf,
poZaduji co nejrychlejsi vycisteni a zprovoznéni silnice. Padaji
ostrd slova z obou stran. Nakonec se do setméni podari vSechno
uklidit a naloZit a vyrd?i se do Zatce. U je vecder. Ve Chmelaf'stvi
je pouze vrdtny. O nicem nevi a nechce nést odpovédnost za tolik
chmele ponechaného na rampé. Nakonec je ndklad do druhého dne
zaparkovdn pod pristreskem Okresni sprdvy silnic v Zatci.

Rodinna firma funguje a plocha chmelnic se postupné zvétSuje.
Péstuje se Zatecky polorany cervenak.

V roce 1999 uz firma obhospodarovala témér 24 ha chmelnic ve
Vojkovicich, Bukolu, Hostiné a Kfivousich.

Firma stabilizovala svou produkci obnovou porostd, investicni vystav-
bou a zejména instalaci kapkové zavlahy na celé vymeére chmelnic.

Rodinnéa firma prezila katastrofalni povoden v roce 2002, kdy
takzvana tisicileta voda na Mélnicku zaplavila v srpnu chmelnice
pred sklizni aZ do vysky 2 metrd.



he wanted to help return property to those from whom it had been
taken. At the time, this process was called “property restitution.”
He held the position for one year and then, together with his wife
Marie, founded the family business Kejkrt Jif1 Vojkovice. Jif{ Kejkrt
Jr. was chairman in VSetaty at the time, but he later joined the
family business as well.

Like many others at that time, they started with debts, leased land,
and only a few employees. Initially, they had 30 hectares of fields
where they grew barley and wheat, and seven hectares of hop fields.
Gradually, as circumstances allowed, the hop fields expanded.

In 1997, Jiri Kejkrt received the Order of the Hop, First-Class, for his
work on Czech hops. As a reward, he ended up with even more work.

Time and Place:

Fall 1999, Road 250 near the chateau in Staiikovice

The road is impassable. A semi-trailer is lying on its side in one
of the bends. Hops packed in bales are scattered across the road.
They belong to the family-owned company Kejkrt Jifi Vojkovice.
They were transporting them to the Chmelarstvi warehouse on
Mosteckd Street. The driver calls Vojkovice. No one was hurt; the
semi-trailer’s rear axle skidded out, and that was it. The bales must
be reloaded and taken to Zatec. Jiti Kejkrt Jr. is rounding up people
and equipment in Vojkovice. They arrive on the scene a few hours
later. Police officers, who are already waiting there, demand that
the road be cleared and reopened as quickly as possible. Harsh
words are exchanged on both sides. Finally, by nightfall, they clear
everything away, and load it up, and set off for Zatec. It’s already
evening. Only the gatekeeper is at the hop farm. He knows nothing
about what happened and doesn’t want to take responsibility for so
many hops left on the loading ramp. In the end, the cargo is parked
under a shelter belonging to the District Road Administration in
Zatec until the following day.

The family-owned business is thriving, and the hop field area is
gradually expanding. The company grows the Saaz hop variety.

By 1999, they were already cultivating nearly 24 hectares of hop
fields in Vojkovice, Bukol, Hostin, and Kfivousy.

The company stabilized its production through replanting hop
vegetation, capital investments, and, in particular, the installation
of drip irrigation across the entire hop field area.

The family business survived the catastrophic flood of 2002, when
a one-thousand-year flood in the Mélnik region inundated the hop
fields in August—just before harvest—to a depth of 2 meters.

The Kejkrts celebrated their golden wedding anniversary in 2010,
and both had reached the age of 74. By that time, they had already
been gradually handing over management of the company to the
younger generation, although they never completely withdrew from
its operations.

Another devastating flood struck at the end of May and the
beginning of June 2013. This time, the water flooded the hop fields
to a depth of 1 meter.

Hop Knight Jif{ Kejkrt passed away on April 9, 2022. Hop Knightess
Marie Kejkrtova will celebrate her 90 birthday in December 2026.
I'm already looking forward to seeing her again.

Using archival materials, documents, and photographs loaned by
the Kejkrt family of Vojkovice, and with the assistance of Adéla
Stdrkovd, this text was compiled by Vladimir Vales of the Hop
Museum in Zatec, July 2026.
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A road towards family residence, Vojkovice, 2026
Cesta k rodinnému sidlu, Vojkovice, 2026

ManZelé Kejkrtovi oslavili v roce 2010 zlatou svatbu a oba dosahli
véku 74 let. V té dobé uz Fizeni firmy postupné predavali mlad$im,
i kdyZ se na ném nikdy Uplné neprestali podilet.

Na prelomu kvétna a €ervna roku 2013 prisla dal&i ni¢iva povoden.
Voda tentokrat zaplavila chmelnice do vysky 1 metru.

Chmelovy rytif Jiff Kejkrt nas opustil 9. dubna 2022. Chmelova
rytitka Marie Kejkrtové oslavi v prosinci 2026 své 90. narozeniny.
U7 se tésim, aZ ji zase uvidim.

S pouZitim archivnich materidld, dokumentd a fotografif
zapUjcenych rodinou Kejkrtovych z Vojkovic, a s pomoci Adély
Stdrkové, zpracoval Vladimir Vales ze Chmelafského muzea v Zatci,
cervenec 2026.

Hop field in Vojkovice, 2026
Chmelnice ve Vojkovicich, 2026
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In the beginning was the Word. And that Word was “Hops.” However,
to bring this idea to life, we needed the right people.

We realized that although we all live among hop fields and consider
them a natural part of the landscape, we often know very little about
hops, their history, and their current state. Therefore, we wanted to
bring hop heritage closer to the public in a fresh and engaging way.

We got started in 2023, when Zatec and the Landscape of Saaz
Hops were inscribed on the UNESCO World Heritage List. By then,
we had the program for the annual lecture series planned, to be
held at the Renaissance Malt House in Zatec.

We created a series of posters so that visitors would know where
to go and what to look forward to.

The first lecture was, naturally, about hops. Vladimir Vale$ presented
basic information and an introduction to the plant. Lucie Radova
from the National Heritage Institute then presented the project
“Documentation of Historic Buildings Used for Hop Processing in
Bohemia and Moravia.”

In the third lecture, Petr BaZzant and his guest, Michal Panacek,
revealed the secrets of selected soils in the Zatec region, with
afocus on hop drying and processing. The topic of hop sulfurization,
which has left an indelible mark on the Zatec landscape, was
addressed by Martin Benes in his lecture “The Allure of Sulfurization
Chambers, or the Most Beautiful Curves in Zatec” In the fifth
lecture, Petr BaZant answered the question of how, and by what
criteria, to identify the buildings where hops were stored, sulfurized,
packed, pressed, and shipped in Zatec. In the following lecture, our
guests Michal Horacek and Martin Vonka presented the results of
their survey of the chimneys at the hop warehouses and packing
plants. In the seventh lecture, Vladimir Vale$ took us on a journey
through the history of the hop trade and introduced us to its
prominent figures.
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Na pocéatku bylo slovo. A to slovo bylo chmel. K uskute¢néni napadu
vSak byli zapotiebi také spravni lidé.

Uvédomili jsme si, Ze ackoliv v§ichni Zijeme mezi chmelnicemi,
a povazujeme je za samoziejmou soucéast krajiny, o chmelu, jeho
historii a souc¢asnosti toho ¢asto mnoho nevime. Proto jsme si
dali za cil priblizit chmelar'stvi Siroké verejnosti novou a poutavou
formou.

Pustili jsme se do toho v roce 2023, kdy byl Zatec a krajina
zateckého chmele zapséan na Seznam svétového dédictvi UNESCO.
V té dobé uZ jsme méli pripraveny program celého ro¢niku, ktery se
uskutecnil v prostorach Zatecké Renesancni sladovny.

Vytvorili jsme sérii plakatd, aby navstévnici védeli, kam jit a nac
se mohou tésit.

Prvni prednéaska byla, jak jinak neZ o chmelu. Z&kladni informace
a seznameni s rostlinou prednesl Vladimir Vales. Lucie Radova
z Narodniho pamatkového Ustavu nasledné predstavila projekt
Dokumentace historickych staveb, slouzicich ke zpracovani chmele
v Cechach a na Moravé.

Treti prednaskou nam Petr BaZant s hostem Michalem Panackem
rozkryli tajemstvi vybranych Zateckych pid se zamérenim na suseni
a zpracovani chmele. Téma sifeni chmele, které se nesmazatelné
otisklo do panoramatu Zatce, zpracoval Martin Bene$ v ptednasce
LPritazlivost sirnych komor, aneb nejkrasn&jsi kitivky v Zatci“ V paté
prednésce Petr Bazant odpovédél na otazku, jak a podle ¢eho poznat
stavby, kde se chmel v Zatci skladoval, siFil, balil, lisoval a expedoval.
V dal$i pfednasce nas seznédmili nasi dalsi hosté Michal Horécéek
a Martin Vonka s vysledky prozkumu komind chmelarskych skladd
a baliren. BEhem sedmé prednasky nas Vladimir Vales prenesl do
historie obchodovani s chmelem a sezndmil nas s jeho vyznamnymi
predstaviteli. Tim byl prvni prednéaskovy cyklus zakoncen.
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This marked the end of the first lecture series. The malt house
hall was always full throughout the entire series. Many of the
attendees became our loyal supporters, who kept coming back in
the following years.

The success of the first year motivated us to continue the project
the following year. We tried to capture people’s interest with
unconventional topics and lecture titles. We also expanded the
program to include two interviews with interesting figures of Czech
hop growing. At the same time, we moved to the lecture hall at Stara
papirna (The Old Paper Mill).

To start things off, Vladimir Vale$ gave us an overview of what
happens in hop fields throughout the year. The second lecture,
presented by Petr BaZant, focused on the interiors of Zatec hop
warehouses and packing plants. In the following lecture by Vladimir
Vales, we were taken back to the 1950s and were reminded of the
hop processing and cultivation methods used at that time.

The first guest “on the hop-picking stool” was Jaroslav Urban,
a prominent hop-growing expert and recipient of the Order of the
Hop, First-Class, whom Vladimir Vale$ interviewed.

Martin Bene$'s fourth lecture, “How Hop Picking Led to Baby Kicking,”
generated extraordinary interest and attracted an unprecedented
audience. Another guest invited to sit on the “hop-picking stool”
was Vladimir Nesvadba, a prominent hop breeder. Martin Bene$
conducted the interview with him.
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Sal sladovny byl v pribéhu celého cyklu pravidelné zaplnény.
Z mnohych posluchact se stali nasi vérni priznivci, ktefi nas
navstévovali i v dalSich roc¢nicich.

Uspéch prvniho ro&niku byl pro nas motivaci k pokradovani projektu
v pristim roce. Snazili jsme se zaujmout netradi¢nimi tématy
i ndzvy prednések. Program jsme rozsifili také o dva rozhovory se
zajimavymi osobnostmi ¢eského chmelafstvi. Zaroven jsme se
presunuli do prednaskového salu Staré papirny.

Na zacatek nas Vladimir Vales seznamil s tim, co se déje ve
chmelnicich béhem celého roku. Druhé prednéaska Petra Bazanta
byla zamérena na interiéry zateckych skladd a baliren chmele.
V nasledujici prednasce v podani Vladimira Valese jsme se prenesli
do padesatych let minulého stoleti a pripomnéli si tehdejsi zpUsoby
zpracovani a zuslechtovani chmele.

Prvni osobnosti ,na chmelarské stolicce* byl Jaroslav Urban,
vyznamny chmelarsky odbornik a nositel Chmelového radu I. stupné,
se kterym vedl rozhovor Vladimir Vales.

Mimoradny zajem vzbudila ¢tvrta prednaska Martina Benese ,,Jak
jsem Cesala, az jsem Cekala“, ktera prilékala nebyvalé mnozstvi
posluchacl. Dalsi osobnosti, pozvanou na chmelarskou stolicku,
byl Vladimir Nesvadba, vyznamny $lechtitel chmele. Rozhovor s nim
vedl Martin Benes.

Pokracovali jsme prednaskou Petra Bazanta ,Pribéh jednoho
vykresu®, ktera nas prenesla o vice nez sto let zpét a nabidla ndm
pohled do historickych pland Zateckych chmelovych skladU.

Jinym pohledem se na v8echno podival Vladimir Vale$, a pfedstavil
nam chmel v literature, vytvarném umeéni a filmu.

Posledni, sedmou prednaskou druhého roéniku ndm Petr BaZant
pripomenul, Ze chmel nepatii jen do piva a ma své vyuziti i jinde.
Na konci pfipravil, jako malé podékovani G¢astnikdm, ochutnavku
chmelovych delikates.

Zajem navstévnikd nas povzbudil k pripravé tretiho cyklu pro
sezénu 2025/2026.

Jako prvni nam Vladimir Vales predstavil nékolik ddlezitych ¢lend
nasi chmelarské rodiny, ktefi se svym Zivotem a praci zapsali mezi
skute¢né chmelarské osobnosti.




We continued with another lecture by Petr Bazant, “The Story of
a Drawing,” which took us back more than a hundred years and
offered us a glimpse into the historical plans of the Zatec hop
warehouses.

Another perspective on the subject was provided by Vladimir Vales,
who introduced us to hops in literature, the visual arts, and film.

In the seventh and final lecture of the second edition, Petr Bazant
reminded us that hops are not only used in beer—they have other
uses as well. At the end, as a small token of appreciation for the
participants, he organized a tasting of hop-based delicacies.

The interest shown by visitors has encouraged us to prepare a third
series for the 2025-2026 season.

First, Vladimir Vale$ introduced us to several important members
of our hop-growing family, whose lives and work have earned them
a place among the true legends of the hop industry.

“From the Farmyard to the Attic” was the title of another lecture, in
which Petr Bazant guided us through the evolution of hop drying
from the earliest times to drying with artificial heat.

A photo-filled travel lecture by Vladimir Nesvadba featured
captivating stories about wild hop harvesting across continents.
Tt also highlighted the adventures and risks involved in creating
new hybrid varieties of Czech hops.

In the following lecture, Martin Benes explained why hops thrive
in our region. Among other things, the audience learned that the
geological origins of the Zatec hop-growing region are linked to
an area that was once located near what is now the South Pole.

Jaroslav Urban took a seat on the “hop-picking stool” for an
interview with Vladimir Vales. Together, they traced the history
of the hop trade and exports from the Middle Ages to the present.

How have the warehouses shown their true colors over more than
a century? Visitors could find out for themselves with a crayon in
hand during Petr Bazant’s lecture.

We wrapped up the third year with an interview with Libuska
Prasilova, a veteran of the industry who has dedicated her entire
life to hops. Martin Benes$ conducted the interview.

You can watch the individual lectures on YouTube by scanning
the QR code.

We would like to thank all our supporters and visitors who are in
this together with us.

This article was written in collaboration with Alzbéta Cernd and
Mdria Rychtarikovd, who helped us with both the preparation and
the implementation of the entire project.
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»Ze dvora az na pddu* byl nazev dalsi prednasky, ve které nas Petr
Bazant proved!| vyvojem suseni chmele od nejstarsich dob az po
suseni umélym teplem.

Fotografiemi nabita cestovatelska prednaska Vladimira Nesvadby
prinesla poutavé pribéhy o sbéru planého chmele napii¢ kontinenty.
Ukéazala také, jaka dobrodruZstvi a rizika mohou stat u zrodu novych
hybridnich odrdd ¢eského chmele.

Proc se u nads chmelu dafi, vysvétlil v dalsi prednasce Martin Benes.
Posluchaci se mimo jiné dozvédéli, ze geologické pocatky Zatecké
chmelar'ské oblasti souviseji s Uzemim, které se kdysi nachézelo
v blizkosti dnesniho jizniho polu.

Na chmelarskou stolicku usedl Jaroslav Urban, se kterym vedl
rozhovor Vladimir Vales. Spolecné priblizili vyvoj obchodu a vyvozu
chmele od stredovéku do soucasnosti.

Jak se sklady vybarvily za vice nez sto let? To si navstévnici mohli
vyzkouset s pastelkou v ruce na prednasce Petra BaZanta.

Treti ro¢nik jsme zavrsili rozhovorem s Libuskou Prasilovou,
pamétnici, ktera cely svij zivot zasvétila chmelu. Povidal si s ni
Martin Benes.

S jednotlivymi prednaskami se mdzete seznamit na platformé
YouTube prostrednictvim QR kadu.

Dékujeme vSem podporovateldm a navstévnikdm, ktefi jsou s nami
v jednom Zoku.

Cldnek vznikl za spoluprdce Alzbéty Cerné a Mdrie Rychtarikové,
které ndm pomdhaly s pripravou i pribéhem celého projektu.
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On August 12, 2026, the Hop Research Institute organized a Hop
Growers' Day at its Research Farm at Steknik, a traditional event for
anyone interested in the Czech hop-growing industry. The program
opened with speeches by leading representatives of the Czech
hop-growing industry and government officials, as well as trade
officials. Hop growers presented their offerings in the courtyard.
Harvest estimates and the global situation on the hop market were
presented to the press.

The event was hosted by Ing. Jaroslav Pokorny, Ph.D, the managing
director of the Hop Research Institute and head of the Research
Farm. He presented the initial pre-harvest monitoring results of
alpha acid content in the Saaz hop variety, which do not indicate
a successful start to the pre-harvest ripening.

The Chairman of the Board of the Czech Hop Growers Union, Ing.
Jiri Smetana, MPA, shared his observations from the recent IHGC
congress in Ingolstadt (Germany). In front of those present, he
awarded the THGC Knight of the Order of the Hop to its fifth recipient,
Ing. Vladimir Nesvadba, Ph.D., and congratulated him. However, the
second managing director and hop breeder was unable to accept
the award in person. For more details, see a separate article.

Breweries around the world are brewing less beer, so they need
fewer hops, and a sales crisis is unfolding. The hop acreage in
the U.S. appears to have stabilized for now, while in Germany it
is declining. Fortunately, the Czech hop-growing industry has
not been affected by the crisis, and demand for Saaz hops and
other Czech hop varieties remains strong. Regarding the health of
the hops, the chairman noted that the incidence of diseases and
pests was within normal limits. He complained about the growing
bureaucratic burden of labor laws and the decline in the availability
of hop protection products. Recruiting foreign seasonal workers
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Chmelarsky institut s.r.o. usporadal 12. srpna 2026 na svém
Ucelovém hospodarstvi ve Stekniku chmelarsky den, tradiéni akci
pro v8echny zajemce o ¢eské chmelarstvi. Program otevrely proslovy
Celnich predstaviteld ¢eského chmelarstvi, obchodu a statni spravy.
Na nadvori se prezentovaly firmy spjaté s oborem chmelafstvi.
Novinéarské obci byly predstaveny odhady sklizné a celosvétova
situace na trhu s chmelem.

Setkani moderoval jednatel Chmelarského institutu s.r.o. a vedouci
Ucelového hospodarstvi Ing. Jaroslav Pokorny, Ph.D. Seznamil
s prvnimi predskliziiovymi vysledky monitoringu alfa kyselin
v Zateckém poloraném &ervefidku, které nenaznaduji zdarny
odrazovy mUstek jejich vyvoje do sklizné.

Predseda Svazu péstiteld chmele CR Ing. Ji¥ Smetana, MPA tlumodil
postrehy z probéhlého chmelarského kongresu THGC v Ingolstadtu
(SRN). Pied pritomnymi poblahoptal a dekoroval patého nositele
ocenénim Rytif chmelového fadu THGC, které si druhy jednatel
a Slechtitel chmele Ing. Vladimir Nesvadba, Ph.D. osobné nemohl
prevzit. Vice v samostatném c¢lanku.

Pivovary ve svété vari méné piva, méné potiebuji chmele, dochazi
k odbytové krizi. Vymeéra chmele v USA se zfejmé aktuélné ustalila,
v N&mecku vyméra klesa. Ceské chmelaf'stvi krize nadtésti nezasahuie,
z4jem o Zatecky polorany éervefiak (ZPC) a ostatni Geské odriidy chmele
pretrvava.V piipadé zdravotniho stavu chmele si predseda pochvaloval
standardni vyskyt chorob a $kidcU. Postézoval si na narGstajici pra-
covné-pravni byrokracii a Ubytek pripravkd na ochranu chmele. Ziskat
zahranicni sezonni pracovniky je ¢im dal slozitéjsi, cetné kontroly napf.
cizineckou policii, inspektoratem bezpecnosti prace se stavaji netnos-
né. Zavérem se dotkl dopad0 klimatické krize, zejména neprestavajici
vlny veder, na chmel. Svaz odhaduje propad vynosu aZ o pétinu a panuje
obava, 7e tvorba alfa kyselin u ZPC nebude atakovat 2 %.

Opening of the Hop Growers’ Day at Steknik. From left: Ing. Jan DOLEZAL (President of the Agrarian Chamber of the Czech Republic), Ing. Lucie
SRAMKOVA (Central Institute for Supervising and Testing in Agriculture, Head of the Hops and Product Certification Department in Zatec),
Ing. Daniel JUREGKA (Director of the Central Institute for Supervising and Testing in Agriculture), Ing. Jaroslava SPALKOVA (Ministry of Agriculture,
Deputy Minister), Mgr. Zdenék ROSA, BA (Chairman of the Board of Directors of CHMELARSTVI, cooperative Zatec), Ing. JiFi SMETANA, MPA (Chairman
of the Czech Hop Growers Union) and the two managing directors of Chmelarsky institut s.r.o. (Hop Research Institute): Ing. Jaroslav POKORNY, Ph.D.
(Head of the Steknik Research Farm) and Ing. Vladimir NESVADBA, Ph.D. (hop breeder).

Zahdjeni chmelarského dne na Stekniku. Zleva: Ing. Jan DOLEZAL (prezident Agrdrni komory CR), Ing. Lucie SRAMKOVA (UKZUZ, vedouci Oddéleni chmele
a certifikace produktd v Zatci), Ing. Daniel JURECKA (Feditel UKZUZ), Ing. Jaroslava SPALKOVA (Ministerstvo zemédélstvi, néméstkyné &lena viddy I),
Mgr. Zdenék ROSA, BA (predseda predstavenstva CHMELARSTVI, druZstvo Zatec), Ing. Jiri SMETANA, MPA (pfedseda Svazu péstiteld chmele CR) a oba
jednatelé Chmelar'ského institutu s.r.o. Ing. Jaroslav POKORNY, Ph.D. (vedouci UH Steknik) a Ing. Vladimir NESVADBA, Ph.D. ($lechtitel chmele).
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The Chairman of the Czech Hop Growers Union estimates that the harvest will be up to one-fifth lower
Predseda Svazu péstiteld chmele CR odhaduje niZ$1 sklizeri aZ o pétinu

is becoming increasingly difficult, and frequent inspections—for
example, by the immigration police and the Labor Inspectorate—are
becoming intolerable. In conclusion, he touched on the impacts of
the climate crisis—particularly the unrelenting heat waves—on
hops. The Union estimates a yield decline of up to one-fifth, and
there are concerns that alpha acid production for the Saaz hop
variety will not reach two percent.

Mgr. Zdenék Rosa, BA, Chairman of the Board of Directors of
CHMELARSTVI, cooperative Zatec, as well as of Bohemia Hop,
a.s., spoke on behalf of the hop market leader. He was pleased with
the large turnout of hop growers at the three recent gatherings
held during the St. Lawrence Day celebrations. The cooperative is
fully prepared for the harvest. Members were urged to check the
calibration of their moisture meters. Mr. Rosa acknowledged the
support provided to businesses through the Rural Development
Program administered by the Ministry of Agriculture. Hop growers
are channeling their investments into hop picking machines
and drying kilns, including the construction of trellises. At the
July THGC congress, the hot topics were MRLs and the approval
of active ingredients in hop protection products. The global
area under cultivation is approximately 59,000 hectares, with
an estimated production of 95,000 metric tons of hops. As
regards the hop trade, he would be happy to see increased hop
acreage in the Czech Republic, as demand currently exceeds

supply.

Deputy Minister, Ing. Jaroslava Spalkova, accepted the invitation
on behalf of the Ministry of Agriculture. She emphasized that the
Ministry had long supported hops as a commodity, noting that
hops ranked among sensitive commodities.

80

Za lidra na trhu s chmelem promluvil Mgr. Zdenék Rosa, BA, predseda
predstavenstva CHMELARSTVT, druZstvo Zatec a sougasné Bohemia
Hop, a.s. Potésila ho hojna Ucast chmelard na probéhlych trech
setkanich pii oslavach svatku sv. Vaviince. Druzstvo je na sklizen
plné pripraveno, nabadal ke kontrole kalibrace vlhkomérd. Ocenil
podporu podnikd z dota¢niho ,Programu rozvoje venkova“ pri
Ministerstvu zemédélstvi, investice chmelari sméfuji do Cesacek
a susaren chmele véetné vystavby konstrukci. Na cervencovém
kongresu IHGC bylo aktualnim tématem MRL a povolovani U¢innych
latek pripravkd na ochranu chmele. Vymeéra ve svété dosahuje
zhruba 59 tis. hektar( s odhadovou produkci 95 tis. tun chmele. Za
obchod s chmelem by uvital nardst plochy ZPC, poptavka aktualné
prevysuje nabidku.

Za Ministerstvo zemédélstvi prijala pozvani Ing. Jaroslava
Spalkova, naméstkyné élena vlady, ktera zddraznila, Ze Ministerstvo
zemeédélstvi podporuje komoditu chmele dlouhodobé a patii mezi
citlivé komodity.

Reditel UKZUZ Ing. Daniel Jure¢ka se zaméFil na proces povolani
pripravkd na ochranu rostlin. Sanci na registraci pro minoritni
pouziti vidi u pripravku Carial Flex a na pristi rok ziskani vyjimky
pro pripravek Movento.

UKZUZ, 0ddéleni chmele a certifikace produktd v Zatci shromaZzduje
statisticka data. Nova vedouci oddéleni Ing. Lucie Sramkova nastinila
vymeéru skliziiovych ploch, které jsou formou tiskové zprévy oficialné
zverejiiovany k 20. srpnu. Pri vyzvedavani samolepicich Stitkd pro
polep hranolU apelovala, aby nebyly ponechavany v auté, nebot
vlivem vysokych teplot se snizuje U¢innost podkladového lepidla.
Pridala informace o pottu péstiteld chmele (zatecka oblast 82,



The Director of the Central Institute for Supervising and Testing
in Agriculture, Ing. Daniel Jurecka, addressed the approval process
for plant protection products. He believes there is a chance that
Carial Flex could be registered for minor use and that Movento could
obtain an exemption next year.

The Central Institute for Supervising and Testing in Agriculture,
namely its Department of Hops and Product Certification in Zatec,
collects statistical data. The new head of the department, Ing.
Lucie Sramkova, outlined the harvest acreage figures, which
would be officially published in a press release on August 20.
She urged growers not to leave self-adhesive labels intended
for the hop bales in their cars, as high temperatures reduce the
adhesive'’s effectiveness. She also provided information on the
number of hop growers (82 in the Zatec region, 26 in the Usti region,
and 12 in the Trschitz region). A total of 1,736 hop certification
documents were issued for the 2025/2026 certification season,
of which 1,641 were for Czech hops and 95 for imported hops. The
hop-growing community has historically placed great importance
on official certification.

Ing. Jan DoleZal, President of the Agrarian Chamber of the Czech
Republic, accepted the invitation to join the hop growers. The
harvest of other commodities (grains, canola) is not going well
due to the weather, which means that we will see lower profits
this year—in short, higher costs, lower yields, and lower farm-gate
prices. The president acknowledged the work of the Minister of
Agriculture, Ing. Martin Sebestyan, MBA, not only in negotiations
on the Common Agricultural Policy but also regarding the future
of the plant protection product approvals and efforts to secure
drought compensations.

The closing remarks were delivered by Ing. Tomas Slunecko,
Executive Director of the Czech Malting and Brewing Association. He
is optimistic about the beer production volume, as this year’s figures

CZECH HOPS a‘ CESKY CHMEL 2026

The courtyard of the Research Farm in Steknik, surrounded by exhibitors
Nddvori u¢elového hospoddrstvi ve Stekniku obklopené vystavovateli

UStécka 26, tréicka 12). Za certifikatni sezonu 2025/2026 bylo
vydano celkem 1736 ovéfovacich listin chmele, z toho 1 641 na
Cesky a 95 na dovezeny. Na Ufedni certifikaci si chmelarské obec
historicky zaklada.

Pozvani mezi chmelare neodmitl Ing. Jan DoleZal, prezident Agrérni
komory CR. Sklizeft ostatnich komodit (obiloviny, Fepka) nevychazi
vlivem pocasi priznivé, coz se da vyjadrit, Ze letos zchudneme,

s T

Hop Growers’ Day at Steknik has become a gathering place for industry professionals on this special day
Chmelarsky den na Stekniku se na jeden den stdvd mistem setkdvdni odborné verejnosti
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In hot weather, alcoholic and non-alcoholic refreshments are welcome
Ve vedrech pfijde alko / nealko ob&erstveni vhod

indicate increased consumption. If the Czech government is willing
to adjust its tax policy, people will return to the pubs, and Czech
beer culture will once again flourish.

The guided tour of the hop vegetation began at the hop field, where
the planting was demonstrated. It continued along a field path
and then back along the road to the courtyard, where refreshments
awaited the participants. At several stops along the way, researchers
provided an overview of the research activities conducted in their
respective departments.

zkracené vy$si naklady, nizsi vynosy, nizsi vykupni ceny. Prezident
vyzdvihl &innost ministra zemédélstvi Ing. Martina Sebestyana,
MBA nejen pii jednanich o Spolecné zemédélské politice, ale také
budoucnosti schvalovani pripravkd na ochranu rostlin ¢i hledani
kompenzaci na sucho.

Zavérecné slovo pripadlo na Ing. Tomase Slunecka, vykonného
feditele Ceského svazu pivovar( a sladoven. Ohledné vystavu piva
je optimisticky, nebot letosni ¢isla naznacuji néarist spotieby.
Vyjde-li Vlada CR vstiic Upravé dafové politiky, lidé se navrati do
hospod a ¢eska pivni kultura opét zazije rozkvét.

Komentovana prohlidka porostd zacala na chmelnici, kde se
prezentoval vysaz. Pokracovala polni cestou a po silnici zpét na
nadvor, kde na Ucastniky ¢ekalo obéerstveni. S ¢innosti vyzkumu
na jednotlivych oddéleni seznamovali védecti pracovnici na nékolika

|

zastavenich.

Hop growers are interested in what the exhibitors have to offer
Péstitelé chmele se zajimaji o nabidku vystavovateld

Guided tour of the hop fields
Komentovand prohlidka chmelnic
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Experiments are presented in collaboration with their sponsors
Pokusy jsou prezentovdny ve spoluprdci s jejich zadavateli

Visitors pay the most attention to the information provided by the hop protection department
Nejvice pozornosti vénuji ndvstévnici informacim oddéleni ochrany chmele

i
Lk

Ing. Jaroslava Spalkovd, Deputy Minister at the Ministry of Agriculture, accompanied by Ing. Michal Kovarik (center), Chairman and Secretary of the Czech
Hop Growers Union

Ing. Jaroslava Spalkovd, ndméstkyné élena viddy z Ministerstva zemédélstvi, v doprovodu predsedy a tajemnika Svazu péstiteld chmele CR Ing. Michala
Kovarika (uprostred)

83



Czech Hops in a Country
where Football is a Religion

w

L 4

Cesky chmel v zemi,
kde je fotbal nabozenstvim

.l .
— ol "?
Gl 7
1 - -r, o Wy o ks
!- . .:‘.' L L r“‘rl.\, Y

cn T el ¥ hrt

— IMPORTEE—

chéqm
%sneﬂquue” W

'‘AGER TcH:an

Saghoemere pe i
SLigue yoHEQ




A week before the start of the World Cup, Brazil (a country where
footballis almost a religion) hosted Latin America’s most significant
brewing event, Brasil Brau 2026. Brazilian flags fluttered in the
streets of Sao Paulo, nearby bars were decked out in the national
colors, and in Ibirapuera Park in the Moema neighborhood,
preparations were in full swing for a massive fan zone set to
host thousands of football fans throughout the tournament. This
naturally raised the question of whether Brazil was already living
solely in anticipation of its national team’s performance.

Tt turned out, however, that the brewing industry still maintains
an exceptionally strong position in Brazil. From June 9-11, 2026,
the Brasil Brau trade fair took place in Sao Paulo, alongside
a professional conference focused on the brewing and beverage
industries. This year’s event featured 170 exhibitors from 14
countries, and according to the organizers, approximately 12,000
trade visitors attended the fair over the course of three days.

As has become tradition, the Czech hop industry was represented
at this event by Bohemia Hop, a.s., namely by Zdenék Rosa and Jan
Podsednik. Thanks to the cooperation of the Embassy of the Czech
Republic in Brazil, the Czech Ministry of Agriculture, and agricultural
diplomat Martin Losték, a joint Czech booth was set up, with the first-
ever representation of the hop companies TOP HOP spol. s r.o. and
ARIX a.s. (alongside Bohemia Hop, a.s.). Czech brewing technologies
were presented by Bucher Denwel, spol. s r.o. and Cheops Brazil.

CZECH HOPS a‘ CESKY CHMEL 2026

Tyden pred zah&jenim mistrovstvi svéta ve fotbale se v Brazilii -
zemi, kde je fotbal témér ndbozenstvim - konala nejvyznamnéjsi
pivovarské akce Latinské Ameriky Brasil Brau 2026. V ulicich Sao
Paula vlaly brazilské vlajky, okolni bary byly vyzdobeny v narodnich
barvach a v parku Ibirapuera ve ¢tvrti Moema vrcholily piipravy
rozsahlé fanouskovské zony, kterda méla po dobu Sampionétu
hostit tisice fotbalovych piiznivcd. Nabizela se proto otazka,
zda uZ Brazilie nezZije pouze oCekévanim vystoupeni svého
néarodniho tymu.

Ukézalo se vSak, Ze pivovarnictvi si v Brazilii stéle udrzuje
mimoradneé silné postaveni. Ve dnech 9.-11. Eervna 2026 se v Sdo
Paulu uskutecnil veletrh Brasil Brau spolecné s odbornou konferenci
zamérenou na pivovarnictvi a ndpojovy prdmysl. LetoSniho ro¢niku
se zUcCastnilo 170 vystavovateld ze 14 zemi a podle poradateld
veletrh béhem ti1 dn0 navstivilo priblizné 12 000 odbornych
navstévnikd.

Ceské chmelafstvi na této akci jiz tradiéné reprezentovala
spolec¢nost Bohemia Hop, a.s., kterou reprezentoval Zdenék Rosa
a Jan Podsednik. Diky spolupraci Velvyslanectvi Ceské republiky
v Brazilii, Ministerstva zemédélstvi a agrarniho diplomata Martina
Lostéka vznikl spolecny Cesky stanek, na némz se vedle spole¢nosti
Bohemia Hop, a.s. predstavily nové také chmelar'ské firmy TOP HOP
spol. s r.0. a ARIX a.s. Ceské pivovarské technologie reprezentovaly
spolecnosti Bucher Denwel, spol. s r.o. a Cheops Brazil.

Representatives of Czech companies with Ambassador to Brasil Mrs. Havrlikovd (in the middle, bottom)
Zdstupci Seskych firem s velvyslankyni v Brazilii Pavlou Havrlikovou (uprostied, dole)
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Zdenék Rosa and Jan Podsednik with samples of Czech hops during

the Brazil Brau 2026 trade fair in Sao Paulo

Zdenék Rosa a Jan Podsednik s ukdzkami ¢eskych chmeld béhem veletrhu
Brazil Brau 2026 v Sao Paulo

The Czech exhibition attracted considerable interest throughout
the trade fair. The booth was visited by hundreds of brewmasters,
brewery owners, and representatives of distribution companies
not only from Brazil but also from other Latin American countries.
Visitors had the opportunity to familiarize themselves with the
most significant Czech hop varieties through a sensory evaluation
of their aromas. The presentation also included tastings of Pilsner
Urquell and Budweiser Budvar (sold under the Czechvar brand on
the Brazilian market), both of which are brewed exclusively with
Czech hop varieties. This allowed visitors to directly compare the
characteristic aroma of Czech hops with its manifestation in the
beer and to experience its unique qualities firsthand.

The Czech booth was officially opened on the first day of the fair by
Pavla Havrlikova, the Czech Republic’s ambassador to Brazil. Guests
included Consul General Richard Krpac, officials from the state of
S&o Paulo, and representatives of the Brazilian brewing industry.
Tva Vondraskova represented the Czech Ministry of Agriculture.

As part of the accompanying conference, Milan Bittner,
a brewmaster at the Popovice Brewery—part of the Plzernsky
Prazdroj Group—delivered a presentation. He introduced the
audience to the Czech brewing tradition and the history of beer
production. This was followed by a discussion of current trends
in the brewing sector. In his presentation, despite his emphasis
on the importance of traditional production methods essential
for high-quality Czech beer, he also highlighted the benefits of

0 Ceskou expozici byl po celou dobu veletrhu znacny zajem.
Stanek navstivily stovky sladkd, majiteld pivovar® i zastupcd
distributorskych spole¢nosti nejen z Brazilie, ale i z dalSich
zemi Latinské Ameriky. Navstévnici méli moznost seznédmit se
s nejvyznamnéjsimi ¢eskymi odrddami chmele prostfednictvim
senzorického hodnoceni jejich aromatu. Soucasti prezentace byla
také ochutnavka piv Pilsner Urquell a Budgjovicky Budvar (na
brazilském trhu prodavaného pod znatkou Czechvar), ktera jsou
varena vyhradné z ¢eskych odrd chmele. Diky tomu si navstévnici
mohli piimo porovnat charakteristické aroma ¢eského chmele s jeho
vyslednym projevem v pivu a presvédcit se o jeho jedinecnych
vlastnostech.

Cesky stanek v prvni den veletrhu slavnostné otevitela velvyslankyng
Ceské republiky v Brazilii Pavla Havrlikova. Mezi hosty nechybél
generalni konzul Richard Krpac, predstavitelé statu Sdo Paulo
ani zastupci brazilského pivovarského sektoru. Ministerstvo
zemeédélstvi reprezentovala Iva Vondraskova.

V rémci doprovodné konference vystoupil se svou prednaskou
Milan Bittner, sladek z pivovaru Velké Popovice ze skupiny Plzerisky
Prazdroj. Poslucha¢im pribliZil ceskou pivovarnickou tradici
a historii vareni piva, na kterou navazal predstavenim soucasnych
trendd v pivovarnickém sektoru. Ve své prednasce zdUraznil vyznam
tradicnich vyrobnich postup0, které tvori zaklad kvalitniho ¢eského
piva, a z&roven poukazal na pfinosy modernich automatizaénich
technologii, jez dnes nachéazeji uplatnéni napii¢ celym pivovarem.
Soudasti prezentace bylo také predstaveni Zatce a krajiny Zateckého
chmele, které jsou zapsany na Seznamu svétového dédictvi UNESCO,
jako jedine¢ného centra péstovani jemného aromatického chmele.
Zminil rovnéz 8eské odridy chmele schvalené pro vyrobu Ceského
piva s chranénym zemépisnym oznacenim, jejichZ vyuziti vyznamné
prispiva k jedine¢nému charakteru a kvalité tohoto tradi¢niho
Ceského produktu.

Po skonceni veletrhu se U€astnici presunuli do vyhlaSeného pivniho
baru EAP - Emporio Alto dos Pinheiros, ktery patii mezi nejznaméjsi
podniky zamérené na femeslné pivo v Brazilii. Na Cepu zde byly
kromé originalniho Pilsner Urquell také lezaky ceského stylu

Jan Podsednik with Gustavo Simoni, founder and brewer of the renowned
Brazilian brewery Koala San Brew

Jan Podsednik s Gustavem Simonim zakladatelem a slddkem vyhldSeného
brazilského pivovaru Koala San Brew



The cooperation between Pavla Havrlikovd and Jan Podsednik on the
promotion of Czech hops in Brazil began in 2018, when she was Consul
General in Sao Paulo

Spoluprdce Pavly Havrlikové a Jana Podsednika na propagaci ceského
chmele v Brazilii za¢ala v roce 2018, kdy byla v pozici Generdlni konzulky
s pUsobnosti v Sao Paulu

modern automation technologies, now used throughout the entire
brewery. The presentation also included an overview of Zatec and
the Landscape of Saaz Hops, inscribed on the UNESCO World
Heritage List as a unique center for the cultivation of fine aroma
hops. He also mentioned the Czech hop varieties approved for the
production of Czech beer with a Protected Geographical Indication,
the use of which significantly contributes to the unique character
and quality of this traditional Czech product.

After the trade fair ended, participants headed to the renowned EAP
beer bar—Empdrio Alto dos Pinheiros—one of Brazil's most famous
craft beer venues. In addition to the original Pilsner Urquell, the
bar also served Czech-style lagers from the Brazilian breweries
Koala San and Camale. A number of prominent figures in the global
brewing industry accepted the invitation to this informal evening
gathering, including Bob Pease, former president and CEO of the
Brewers Association, and Rob Tod, founder of the American brewery
Allagash Brewing Company. The informal gathering provided an
ideal setting for further professional discussions, establishing
international contacts, and meeting with the Czech expatriate
community.

Brazil is one of the world’s most important beer markets and also
represents the largest and most dynamic craft beer market in Latin
America. According to the Brazilian Ministry of Agriculture, nearly
2,000 breweries were registered in the country in 2025, the highest
number on record. As early as 2024, breweries were operating in
790 Brazilian cities; and the state of S&o Paulo alone, with 427
registered breweries, was the country’s most significant brewing
hub. Although the craft segment still accounts for a smaller share
of total production, its importance has been growing over the long
term thanks to demand for premium, flavorful, and local beers. For
Czech suppliers of hops, malt, and brewing technologies, Brazil
thus represents a promising market with significant potential for
further growth.
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z brazilskych pivovar( Koala San a Camale. Pozvani na neformalni
vecCerni setkani prijala fada vyznamnych osobnosti svétového
pivovarnictvi, mimo jiné Bob Pease, byvaly prezident a CEO Brewers
Association, ¢i Rob Tod, zakladatel amerického pivovaru Allagash
Brewing Company. Neformalni setkani poskytlo idealni prostor pro
dal&i odborné diskuse, navazovani mezinarodnich kontaktd i setkani
s Geskou krajanskou komunitou.

Brazilie patfi k nejvyznamnéj$im pivnim trhOm svéta a zarover
v Latinské Americe. Podle brazilského ministerstva zemédélstvi
bylo v roce 2025 v zemi registrovano témér 2 000 pivovar(, coz
je historicky nejvy$si pocet. Jiz v roce 2024 pUsobily pivovary
v 790 brazilskych méstech a samotny stat Sdo Paulo byl se
427 registrovanymi pivovary nejvyznamnéj$im pivovarskym
centrem zemé. Prestoze craftovy segment stale tvori mensi ¢ast
celkové produkce, jeho vyznam dlouhodobé roste diky poptévce
po prémiovych, chutové vyraznych a lokalnich pivech. Pro Ceské
dodavatele chmele, sladu i pivovarskych technologii tak Brazilie
predstavuje perspektivni trh s vyznamnym potencialem dalsiho
rozvoje.

Milan Bittner, brewer from the Velké Popovice brewery of the Plzerisky
Prazdroj group, introduces the audience to the Czech brewing tradition
and history of brewing beer, Brazil Brau 2026, Sao Paulo

Milan Bittner, slddek z pivovaru Velké Popovice ze skupiny Plzerisky
Prazdroj pribliZuje posluchacum ceskou pivovarnickou tradici a historii
vareni piva, Brazil Brau 2026, Sao Paulo




Hop Festival Celebrates
a Quarter of a Century
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The 25t annual spring Chmelfest (Hop Festival) revived the
downtown of Zatec on May 9. Tt symbolically referred to the start
of work in the hop fields and the beginning of the new season,
which will culminate in Do¢esna hop harvest festival in September.

The official part in front of the town hall consisted of short greetings
from the main guests. “I believe that the Hop Festival tradition will
last for many, many more years,” said Mayor Radim Laibl. After him,
comers was greeted on behalf of the hop growers by Jifi Smetana,
Chairman of the Board of Directors of the Hop Growers Union, and
on behalf of the organizer, Hop Guard Zatec, its commander Milan
Bockai. Then the smallest hop garden in the world was consecrated,
which symbolically also applies to this year’s hop harvest. The
children then released “Hop Summer” in the form of a large bundle
of inflatable balloons.

The town festival, which initially had the subtitle Spring - Beer
- Love, has gained great popularity and a steady program over
the years. After the Lojza Lupulin Memorial, full of recessional
competitions, a parade with hundreds of participants and an even
larger number of spectators takes place. The hop summeris blessed
on Nameésti Svobody square and then the program continues in
the area of the Zatec Brewery, where concerts and refreshments
are prepared.

Over the years, it has been possible to add others to the three words
from the original subtitle as desired: Joy, laughter, comfort, children...
All of this has become a symbol of the festival, which is now officially
organized by the Hop Guards association. However, dozens of other
co-organizers are unofficially involved, from schools to restaurants
to local districts and other municipalities around Zatec.

Itis precisely because of its informality and comfort that Chmelfest
has become a matter of the heart for many Zatec residents in

T
* IRGIBDR
v

CZECH HOPS a‘ CESKY CHMEL 2026

Pétadvacaty roénik Chmelfestu oZivil 9. kvétna centrum Zatce.
Symbolicky tak odkazal na zahajeni praci ve chmelnicich a zacatek
nové sezdny, kterd vyvrcholila v zari Doesnovu.

Oficialni ¢ast pred radnici byla tvorena kratkymi pozdravy hlavnich
hostU. ,Vérim, Ze tradice Chmelfestu bude trvat jesté radu a radu let,”
rekl starosta Radim Laibl. Po ném v8echny pozdravili za chmelare
Jiti Smetana, predseda predstavenstva Svazu péstiteld chmele, a za
poradajici Chmelobranu jeji velitel Milan Bockai. Poté se nejmensi
chmelnicka na svété dockala posvécent, které se symbolicky tyka
i leto$ni Urody chmele. Déti pak vypustily Chmelové léto v podobé
velkého svazku nafukovacich baldnkd.

@,i’
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The official part in front of the town hall consisted of short greetings from the main guests. Then the smallest hop garden in the world was consecrated,

which symbolically also applies to this year’s hop harvest.

Oficidlni édst pred radnict byla tvorena krdtkymi pozdravy hlavnich hostd. Poté se nejmensi chmelnicka na svété dockala posvécent, které se symbolicky

tykd i letodni urody chmele.
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recent years. This is influenced by the fact that dozens of different
organizations, schools, associations and groups of friends are
brought together during the event. Some people gather around their
favorite pub, some around their nursery school, others take it as
an opportunity to show off theirimagination in creating costumes
or slogans that are definitely not lacking in humor. Just like folk
entertainment should be. This gives Chmelfest great hope that it
will continue to be held for many more years.

Méstské slavnost, jeZ nesla na za¢atku podtitul Jaro - Pivo - Laska,
si b&hem let ziskala velkou oblibu a ustéleny program. Po Memorialu
Lojzy Lupulina, plného recesistickych soutézi, probiha privod se
stovkami UCastniky a jesté vétSim poctem divakd. Na ndmésti
Svobody se Zehna chmelovému létu a poté pokracuje program v arealu
Zateckého pivovaru, kde jsou pripravené koncerty a ob&erstvent.

Ke tfem slovdm z pOvodniho podtitulu je mozné po letech pridat
dle libosti i dal&i: Radost, smich, pohoda, déti... To vSechno se
stalo symbolem slavnosti, jiz oficialné porada spolek Chmelobrana.
Neoficialné se do ni ale zapojuji desitky dalSich spoluorganizatorg,
od kol pres restaurace aZ po mistni ¢asti a dal$i obce v okoli Zatce.

Pravé pro svou neformalnost a pohodovost je pro fadu Zateéans
v poslednich letech Chmelfest srde¢ni zaleZitosti. Vliv na to ma
skutec€nost, Ze pii poradani se davaji dohromady desitky rdznych
organizact, Skol, spolkd a part kamaradd. Nékdo se spojuje kolem
oblibené hospUdky, nékdo kolem skolky, jini to berou jako prilezitost
predvést svou ndpaditost pri tvorbé kostym0 ¢i hesel, jimz rozhodné
nechybi vtipnost. Tak jak to méa pfi lidové zabavé byt. To dava
Chmelfestu velkou nadgji, Ze jej eké jesté mnoho let konani.

" —
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St. Lawrence
Did His Very Best
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Svaty Vaviinec se snazil,
co mu sily stacily
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St. Lawrence did his very best but Mother
Nature is the one who ultimately decides. The |
2026 harvest will be far from one that can be
remembered with joy. Nevertheless, with faith
in a miracle, all three gatherings took place
in the hop-growing regions of our country on
the feast day of St. Lawrence, the patron saint
of hop growers. According to folk wisdom,
no work should be done in the hop fields on
St. Lawrence’s Day, so this day was used as an
opportunity for growers to come together.

Wil WL |||1
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Following last year’s organizers - the Agricultural
Cooperative in Senice na Hang, the Agricultural
Cooperative in Slatina pod Hazmburkem, and
Probios a.s. in Kounov - this year's meetings were
hosted in Prosenice in Moravia, in Racice in the
Usték (Auscha) region, and in Lhota pod Dzbanem
in the largest hop-growing region, Zatec (Saaz).

The Moravian commemoration of the hop growers’
patron saint was scheduled for August 6. After
introductory remarks of the representatives of hop
growers’ organizations and a brief assessment of
hop fields in Kokory, the participants set out by
caron a tour of the region, making several stops
at hop fields to evaluate the plants’ growth to
date. Representatives of Moravska zemédélska
a.s.in Prosenice ensured a pleasant atmosphere
and full stomachs. The program also included
a tour of the enterprise’s zoo, a mini pelletization
line, a cooled warehouse and a laboratory.

After a weekend of rest, on August 10,
St. Lawrence’s festivities moved to the village
of Racice near Kozlovice. The gathering was
organized by Antonin Alt’s family. Here, too, there
was a brief review of weather conditions to date
and harvest estimates. On this occasion, the Hop
Growers Union presented an international order
to Radek Snajdauf, who was unable to attend
the ceremony in Ingolstadt. A representative
of the Japanese Kirin Brewery also greeted the
celebrating growers.

The series of meetings concluded with hop
growers from the Zatec and Rakovnik regions
in Lhota pod Dzbanem, where Zem-Invest a.s.
operates. The host, Zdenék Rosa Sr., briefly
presented the history and current state of the
enterprise’s operations. Taking advantage of
the presence of Japanese representatives from
the Kirin Brewery, he recalled how, in the past,
they had sold hops “on the spot” to Japanese
partners. In the early 1980s, after inspecting
the hop fields in Lhota pod Dzbanem prior to harvest, the Japanese
brewery representatives declared that, given the excellent quality,
they would purchase all the hops they had seen in the local hop
fields. On the occasion of the meeting, the Hop Growers Union
presented another international award to Miloslav Manek, who
was also unable to attend the official ceremony. In his remarks,
Mr. Manek noted that the award represents a great responsibility
for him and that he values it highly. The organizers prepared for
those in attendance not only a generous spread of refreshments
and excellent beer, but also a hop-related team competition,
which was hosted by Vladimir Vale$ from the Hop Museum
in Zatec.
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A toast to the best harvest this year
Pripitek na co nejlepsT letosni drodu

Svaty Vaviinec se snazil, co mu sily stacily. Matka PFiroda je ale
ta, ktera nakonec rozhoduje. Sklizeri 2026 nebude patrit zdaleka
mezi ty, na které lze s radosti vzpominat. Pfesto s virou zazraku
probéhla vSechna ti setkani ve chmelar'skych oblastech nasi vlasti
U prileZitosti svatku patrona chmelaid svatého Vavrince. Pranostika
uvadi neprovadét na svatého Vavrince ve chmelnici jakékoliv prace,
a tak tento den vyuZil ke shledani péstiteld.

Po loriskych organizétorech, kterymi byly ZD v Senice na Hané,
ZS Slatina pod Hazmburkem a Probios a.s. v Kounové se poradant
setkanf ujali na Moravé v Prosenicich, v Ustécké oblasti v Ragicich
a v té nejvétsi Zatecké ve Lhoté pod Dzbanem.

..‘:errimrr
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Moravské pripomenuti si patrona chmelaid bylo naplanovano
na 6. srpna. Proto bylo mozné, po Uvodnich slovech zastupcU
chmelar'skych organizaci a kratkém zhodnoceni vegetace v Kokorach,
se vydat motorizované na prijezd oblasti s nékolika zastavkami
u porostd chmele a samoziejmé zhodnotit dosavadni rdst rostlin.
0 veseli a plné zaludky se postarali zastupci Moravské zemédélské
a.s. v Prosenicich. Souc¢asti programu byla i prohlidka vlastniho
zoo, mini granulaénf linky véetné chlazeného skladu a laboratore.

Po vikendovém odpocinku se 10. srpna svatovaviinecka veselice
presunula do obce Radice nedaleko Kozlovic. Organizétorem byla
rodina Antonina Alta. I zde probéhlo kratké zhodnoceni dosavadniho
vyvoje pocasi a odhadd sklizné. Svaz péstiteld chmele pri této
ptileZitosti predal mezinarodni Fad panu Radku Snajdaufovi, ktery
se nemohl UcCastnit ceremonialu v Ingolstadtu. Slavici péstitele
pozdravil i zastupce japonského pivovaru Kirin.

Série setkani byla zavr§ena péstiteli v oblasti Zatecka a Rakovnicka
ve Lhoté pod DZbénem, kde hospodafi Zem-Invest a.s. Hostitel
Zdenék Rosa st. v kratkosti predstavil historii i souCasnost
. hospodareni. Vyuzil pritomnosti japonskych zastupcl pivovaru
Enhald; i Lol | Kirin a vzpomenul, jak v minulosti s japonskymi partnery prodavali
LS (Y e i, o ‘ chmel tzv. na stojato, tedy kdy na zac¢atku osmdesatych let po
' prohlidce chmelnic pred sklizni ve Lhoté pod DZbénem prohlésili
japonsti zastupci pivovarg, ze vzhledem k vynikajici kvalité koupi
veskery chmel, ktery na mistnich chmelnicich vidéli. U prilezitosti
setkani Svaz péstiteld chmele predal dalsi mezinarodni ocenéni
panu Miloslavu Mankovi, ktery se rovnéz nemohl oficialniho predant
zUCastnit. Pan Manek mimo jiné ve svém slové uvedl, Ze ocenéni
je pro ného velkym zavazkem a moc si ho ceni. Organizatofi pro
pritomné pripravili nejen velmi bohaté obcerstveni, skvélé pivo,
ale i chmelovou soutéz druzstev, kterou moderoval Vladimir Vales
z Chmelai'ského muzea v Zatci.
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One of stops were made next to the hop fields of AGRA Velky Tynec, a. s.
Jedna ze zastdvek byla u chmelnic spole¢nosti AGRA Velky Tynec, a. s.

Evaluation of Premiant variety on a hop field of Agrospol Velkd Bystrice Representative of Kirin Brewery visited hop growers of Auscha hop
s.r.o. From left Mr. ZdenéK Rosa, Mr. Michal Kovarik growing region at St. Lawrence gathering

Hodnocenft odrddy Premiant na chmelnici spole¢nosti Agrospol Velkd

Bystrice s.r.o. Zleva ZdenéK Rosa, Michal Kovarik Vavrince




Congratulations!
Fourteen Categories Have Their Winners
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Gratulujeme!
Ctrnact kateqgorii zna své vitéze




On September 4 and 5, 2026, a beer tasting
competition took place as a professional part
of the 69t Zateckd Dogesna hop harvest
festival's programme. 220 tasters participated in
the competition in 12 committees over both days,
evaluating 168 beer samples from 25 breweries
classified into 14 categories. The winners of the
individual categories are shown in Table 1. The
ceremonial presentation of plaques took place
after a pride led by a hop royal crown and the pull
of hop stocks from the smallest hop garden in
the world, on Saturday at Svobody Square. The
first day, especially the qualification day, was
attended by the Chairwoman of the Committee
on Agriculture of the Chamber of Deputies Parliament of the Czech
Republic, Mrs. Monika Oborna. The Chairwoman was welcomed by
the Chairman of the Board of Directors of the Hop Growers Union
and presented with a hop wreath. In addition to evaluating the
beer samples, afterwards the Chairwoman inspected the hop
harvest in Steknik.

The Chairman of the Union, together with the Vice-Chairman,
presented the Mayor of the city with a hop wreath on behalf of the
hop growers on the occasion of the official reception of the opening
of the Dogesné festival at the Zatec Town Hall. The reception was
attended by Deputy Prime Minister Karel Havli¢ek, Governor of the
Usti Region Richard Brabec and other regional politicians and
representatives of major companies.

The program of the 69 Zatec Dodesna
was rich. You can remember it on the
website www.docesna.cz.
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Ve dnech 4. a 5. zaf{ 2026 se uskutecni-
la degustace piv jako odborna soucast pro-
gramu 69. Zatecké Dodesné. SoutéZe se ve
12 komisich zUcastnilo za oba dny 220 degustuji-
cich, kterf hodnotili 168 vzorkd piv z 25 pivovar(
razenych do 14 kategorii. Stupné vitéz0 jednotli-
vych kategorif pfiblizuje Tabulka &. 1. Slavnost-
ni predani plaket probéhlo po prdvodu v cele
s chmelovou korunou a strzeni $tokd z nejmensi
chmelnicky na svété, a to v sobotu na nameésti
Svobody. Prvniho predevsim rozfazovaciho dne
se zUCastnila predsedkyné Zemédélského vyboru
PSP CR pani Monika Oborna. Pani predsedkyni
privital pfedseda predstavenstva Svazu pésti-
teld chmele a predal ji chmelovy vénec. Vedle hodnoceni vzorkd si
pani predsedkyné prohlédla sklizeri chmele ve Stekniku.

Predseda Svazu spolec¢né s mistopredsedou u prilezitosti oficialni
recepce zahajeni Zatecké Dodesné na radnici mésta Zatec predali
starostovi mésta jménem chmelai chmelovy vénec. Recepce se
Udastnili vicepremiér Karel Havlidek, hejtman Usteckého kraje Richard
Brabec a dal$i regionalni politici a zastupci vyznamnych firem.

Program 69. Zatecké Dogesné byl bohaty. Pripomenout sijej mOzete
na webu www.docesna.cz.
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Table 1. Final results of beer panel testing
Tabulka ¢. 1: Vysledky degustact pri 69. Zatecké Docesné

PALE DRAUGHT BEER / SVETLE VYCEPNI PIVO

1. Tradicni pivovar v Rakovniku, a.s. Prazacka
2. Pivovar Nymburk spol. s r.o. Starocech Original
3. PRIMATOR a.s. PRIMATOR Antonin

PALE LAGER 11° / SVETLY LEZAK 11°

1. Rodinny pivovar Bernard a.s. Bernard Svétly lezak 11
2. PIVOVAR SVIJANY, a.s. Svijansky Maz 11 %
3. Pivovar Cerna Hora, a.s. Cerna Hora Lezak

PALE PREMIUM LAGER / SVETLY LEZAK PREMIUM

1. Tradiéni pivovar v Rakovnikuy, a.s. Bakalar lezak
2. Méstansky pivovar v Poliéce, a.s. ZAVIS svétly lezak
3. Pivovar Nymburk spol. s r.o. Starocech svétly lezak premium

DARK DRAUGHT BEER / TMAVE VYCEPNI PIVO

1. Méstansky pivovar v Policce, a.s. HRADEBNI tmavé vyéepni pivo
2. Tradiéni pivovar v Rakovnikuv, a.s. Bakalar desitka tmava
3. HEINEKEN Ceska republika, a.s./Pivovar Kru$ovice  Kru$ovice Cerné

DARK LAGER / TMAVY LEZAK

1. PRIMATOR a.s. PRIMATOR Dark
2. Tradiéni pivovar v Rakovniku, a.s. Cernovar Cerny
3. Pivovar Kutna Hora Kutna Hora Cerna 12

SEMI-DARK BEER / POLOTMAVE PIVO

1. Pivovar Protivin, a.s. Protivinsky Granat
2. Méstansky pivovar v Policce, a.s. KUNHUTA fezany lezak
3. Pivovar Nymburk spol. s r.o. Starocech polotmavy

STRONG PALE BEER / SILNE PIVO SVETLE

1. PIVOVAR SVIJANY, a.s. Svijansky Knize 13 %
2. PIVOVAR SVIJANY, a.s. Kvasnic¢ak 13 %
3. PIVOVAR SVIJANY, a.s. Svijansky Baron 15 %
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STRONG DARK BEER / SILNE PIVO TMAVE

1. PIVOVAR SVIJANY, a.s. Svijanska KnéZna 13 %
2. Pivovar Rohozec a.s. Certova ruka
3. PRIMATOR a.s. PRIMATOR 24 Double

STRONG SEMI-DARK BEER / SILNE PIVO POLOTMAVE

1. Pivovar Gerna Hora, a.s. Lobkowicz Démon 13 %
2. Pivovar Nymburk spol. s r.o. Postfizinské pivo - NéZny Barbar
3. PRIMATOR a.s. PRIMATOR 13 Polotmavé

NON-ALCOHOLIC BEER / NEALKOHOLICKE PIVO

1. PRIMATOR a.s. PRIMATOR FREE Tchyng&
2. Tradiéni pivovar v Rakovnikuy, a.s. Bakalar nealko za studena chmelené
3. Rodinny pivovar Bernard a.s. Bernard s ¢istou hlavou Free

NON-ALCOHOLIC FLAVORED BEER / NEALKOHOLICKE OCHUCENE PIVO

1. PRIMATOR a.s. PRIMATOR Pomelo FREE Tchyné
2. Pivovar Protivin, a.s. Refresh Citrus Mix
3. Pivovar Strakonice, a.s. Radler nealko Citron

WHEAT BEER / PSENICNE PIVO

1. PRIMATOR a.s. PRIMATOR Weizen
2. HEINEKEN Ceska republika, a.s./Pivovar Kru$ovice  KruSovice PSeni¢né
3. Pivovar Ivancice Ivanéicka pSenice

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

1. PRIMATOR a.s. PRIMATOR APA
2. PRIMATOR a.s. PRIMATOR India Pale Ale
3. Rodinny pivovar Bernard a.s. Bernard IPA

UNFILTERED PALE LAGER / NEFILTROVANY SVETLY LEZAK

1. Pivovar Cerveny Vik BoZidarsky Jelen
2. PIVOVAR SVIJANY, a.s. Pivo piimo ze sklepa
3. Pivovar Nymburk spol. s r.o. Postrizinské pivo - nefiltrovany lezak
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New Monograph on Hop-Growing
Published to Mark 100 Years
of Hop Research
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Nova monografie Chmelarstvi
vydana pri prilezitosti 100 let
chmelarského vyzkumu




To mark 100 years of hop research in Bohemia and Moravia, the Hop
Research Institute published a new comprehensive monograph
on hops at the end of 2025, entitled “CHMELARSTVI - péstovani,
vlastnosti a vyuziti chmele” (HOP GROWING - Cultivation,
Properties, and Uses of Hops). This new book complements the
previously published works “Sladaistvi” (Malting) and “Pivovarstvi”
(Brewing) by Czech authors (Basaiova et al.) forming what could
be considered a trilogy devoted to beer production and the most
important brewing ingredients. The last important book on hops
by Czech authors was published in 1980. The team of authors was
led by Vaclav Rybacek, a professor at what was then the University
of Agriculture in Prague.

Hop growing and hop science in the Czech Republic and worldwide
have undergone significant development since then, closely linked to
changes in brewing technologies. To mention just a few examples,
molecular genetic methods are now used to diagnose viruses and
viroids. Inintegrated hop protection, new generations of pesticides
with minimal harmful effects on non-target organisms are being
applied, and methods for growing hops under organic farming
conditions are now well established. Dozens of new hop varieties
have been bred that meet the requirements of the brewing industry.
New hop fields are established using disease-free planting stock,
which has been rendered free of plant viruses and viroids through
biotechnological processes. Hops can also be grown on low trellises.

The team of authors behind the new monograph consists mainly of
staff from the Hop Research Institute in Zatec, with contributions
from university experts (the University of Chemistry and Technology,
Prague; the Czech University of Life Sciences, Prague; and Charles
University, Prague). The 800-page book provides a comprehensive
wealth of information on hops, organised into ten specialist chapters.
In addition to the traditional chapters (the history and importance
of hop-growing, hop botany, agrotechnology, hop viral diseases and
viroids, fungal diseases and pests, hop chemistry and breeding),
the book also includes new chapters devoted to the physiology
and microbiology of hops and to hops as a medicinal plant. Each
chapter and sub-chapter contains numerous references at the end,

Book launch event (Zatec, Capuchin Monastery, February 25, 202¢6)
Slavnostni setkdni k uvedent knihy na trh (Zatec, Kapucinsky kldster, 25. 2. 2026)
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Ke 100 letdm chmelarského vyzkumu v Cechach a na Moravé vydal
Chmelarsky institut s.r.o. v zdvéru roku 2025 novou obséhlou
monografii o chmelu s nazvem ,,CHMELARSTVI - péstovani,
vlastnosti a vyuziti chmele®. Nové kniha doplriuje jiz diive vydané
publikace ,Sladarstvi“ a ,Pivovarstvi“ z pera ¢eskych autord
(Basartova a kol.) na pomyslnou trilogii, ktera se vénuje vyrobé piva
kniha o chmelu z dila ¢eskych autor® byla vydana v roce 1980.
Autorsky kolektiv vedl Vaclav Rybacek, profesor tehdejsi Vysoké
Skoly zemédeélské v Praze.

Chmelafstvi a chmelarska véda v Ceské republice i ve svéts prodly
od té doby vyznamnym vyvojem, ktery Uzce souvisi i se zménami
v oblasti pivovarskych technologii. Jen namatkou lze zminit vyuZziti
molekularné-genetickych metod v diagnostice vird a viroidd.
V integrované ochrané chmele jsou aplikovany nové generace
pesticidd s minimalnim Skodlivym U¢inkem na necilové organismy,
znédmy jsou postupy pro péstovani chmele v rezimu ekologického
zemeédélstvi. Byly vyslechtény desitky novych odrid chmele, které
spliuji poZzadavky pivovarského prdmyslu. Nové chmelnice se
zakladaji ozdravenou sadbou, biotechnologickymi postupy zbavenou
rostlinnych vird a viroidd. Chmel lze také péstovat na nizkych
konstrukeich.

Autorsky kolektiv nové monografie tvori prevazné pracovnici
Chmelarského institutu v Zatci, doplnéni o odborniky z vysokych
&kol (VSCHT v Praze, CZU v Praze, UK v Praze). Kniha na 800
stranach poskytuje uceleny souborinformaci o chmelu, usporadany
do 10 odbornych kapitol. Kromé tradi¢nich kapitol (historie a vyznam
chmelar'stvi, botanika chmele, agrotechnika, virové choroby a viroidy
chmele, houbové choroby a Skddci, chemie a Slechténi chmele)
kniha obsahuje i nové, vénované fyziologii a mikrobiologii chmele
a chmelu jako écivé rostling. Kazda z kapitol i podkapitol je na
konci doplnéna ¢etnymi literarnimi odkazy, které ¢tenarm umozni
si informace a znalosti déle roz$ifovat a prohlubovat. Monografie
je urcena nejen odbornikdm z rad péstiteld a sladkd, ale také
studentdm strednich a vysokych Skol i véem zajemcdm o obor
chmelarstvi.
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Head of the author team and book editor: Ing. Karel Krofta, Ph.D.
VedoucT autorského kolektivu, editor knihy Ing. Karel Krofta, Ph.D.

enabling readers to further expand and deepen their knowledge
and understanding. The monograph is intended not only for experts
among hop growers and brewers, but also for secondary school and
university students, as well as anyone interested in hop growing.

Ing. Karel Krofta, Ph.D., Head of the Hop Chemistry Department
at the Hop Research Institute, has become the research team
leader. He is a recipient of the Knight of the Order of the Hop (2019,
International Hop Growers’ Convention) and a laureate of the Czech
Brewing and Malting Hall of Fame (2019, Czech Brewing and Malting
Association). The academic review of the book was prepared by
Prof. Ing. Josef Pulkrabek, CSc., from the Czech University of Life
Sciences in Prague (Faculty of Agrobiology, Food and Natural
Resources, Department of Agroecology and Crop Production). The
expert review was prepared by Mgr. Zdenék Rosa, BA, Chair of
the Board of Directors of CHMELARSTVT, cooperative Zatec, and
Bohemia Hop, a.s. The text was proofread jointly by the editor and
Patricie Buchtova from the institute’s secretariat.

This publication was produced with financial support from the
Ministry of Agriculture as part of institutional support for research
organisation RO1325.

KROFTA Karel, DONNER Pavel, DOSTALEK Pavel, HEJNAK Véclav,
HNILICKA Frantigek, HNILICKOVA Helena, JELINEK Lukas$, JEZEK
Josef, KARABIN Marcel, KLAPAL Ivo, KOUKOL Ondrej, NESVADBA
Vladimir, PATZAK Josef, POKORNY Jaroslav, RYBKA Adolf, SVOBODA
Petr, TREFILOVA Markéta, VESELY Frantiek and VOSTREL Josef.
CHMELARSTVI - péstovani, vlastnosti a vyuZiti chmele [HOP
GROWING - Cultivation, Properties, and Uses of Hops]. Zatec:
Published by Svoboda Petr, in cooperation with Chmelar'sky institut
s.r.o. 2025. 800 pages. ISBN 978-80-86836-66-9. Print run:
1,500 copies.

The book completes what could be considered a reference brewing trilogy
Kniha doplriuje pomyslnou trilogii studijni literatury oboru pivovarnictvi

Vedoucim autorského kolektivu se stal Ing. Karel Krofta, Ph.D,,
vedouci oddéleni chemie chmele ve Chmelafském institutu. Je
nositelem ocenéni Rytii chmelového fadu (2019, Mezinarodni
sdruzeni péstiteld chmele) a lauredtem Siné slavy Geského
pivovarstvi a sladarstvi (2019, Cesky svaz pivovarC a sladoven).
Recenzi knihy za akademickou sféru zpracoval prof. Ing. Josef
Pulkrabek, CSc. z CZU v Praze (Fakulta agrobiologie, potravinovych
a prirodnich zdroj0, katedra agroekologie a rostlinné produkce).
Posudek odbornika z oboru vypracoval Mgr. Zdenék Rosa, BA,
predseda predstavenstva CHMELARSTVI, druZstvo Zatec a Bohemia
Hop, a.s. Jazykové korektury provedli spole¢né editor a Patricie
Buchtova ze sekretariatu Ustavu.

Publikace vznikla s finan¢ni podporou Ministerstva zemédélstvi
v ramci institucionalni podpory vyzkumné organizace RO1325.

KROFTA Karel, DONNER Pavel, DOSTALEK Pavel, HEJNAK Véclav,
HNILICKA Frantidek, HNILICKOVA Helena, JELINEK Luka$, JEZEK
Josef, KARABIN Marcel, KLAPAL Ivo, KOUKOL Ondrej, NESVADBA
Vladimir, PATZAK Josef, POKORNY Jaroslav, RYBKA Adolf, SVOBODA
Petr, TREFILOVA Markéta, VESELY Frantidek a VOSTREL Josef.
CHMELARSTVI - péstovani, vlastnosti a vyuZiti chmele. Zatec:
Svoboda Petr (nakladatel), Chmelaisky institut s.ro. (vydavatel).
2025. 800 stran. ISBN 978-80-86836-66-9. Naklad 1500 kusu.

One of the book’s peer reviewers, Mgr. Zdenék Rosa, BA, is signing

a commemorative copy

Jeden z odbornych recenzentd knihy, Mgr. Zdenék Rosa, BA, pfipojuje
svUj podpis do pamétniho vytisku
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Patricie Buchtovd, Petr Kopecky (book typesetting) and Ing. Karel Krofta,
Ph.D. during proofreading

Patricie Buchtovd, Petr Kopecky (sazba knihy) a Ing. Karel Krofta, Ph.D.
pri korekturdch

The book’s launch ceremony took place in the main hall of the
Capuchin Monastery in Zatec on February 25, 2026. It was
attended by the authors, reviewers, sponsors, representatives of
the professional community, and the media. For archival purposes,
the authors and supporters signed the book in person. This was
followed by the launch ceremony, where the book was traditionally
christened with beer - a lager brewed from the Saaz hop variety
at the experimental microbrewery of the Hop Research Institute.
On behalf of the entire team of authors, the editor expressed the
hope that every reader would find what they were looking for in the
book: information, insights, and ideas that they could use in their
studies or future work.

—_—
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A group photo of the authors and reviewers who attended the book launch
Spolecné foto autorU a recenzentd, ktefi byli pfitomni na slavnostnim ki'tu knihy
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The head of the author team, Ing. Karel Krofta, Ph.D., is ceremonially
launching the book with a lager brewed in the experimental microbrewery
of the Hop Research Institute and hopped with Saaz hops

VedoucT autorského kolektivu Ing. Karel Krofta, Ph.D. slavnostné krti
knihu leZdkem uvarenym v pokusném minipivovaru Chmelarského
institutu a chmeleného Zateckym poloranym &erveridkem

Slavnostni krest knihy se uskute€nil 25. 2. 2026 v prostorach
velkého salu Kapucinského klastera v Zatci za Udasti autord,
recenzentU, sponzoryd, zastupcl odborné verejnosti a médii. Pro
archivni UCely tvOrci a podporovatelé knihu vlastnoruéné podepsali.
Nésledoval jeji kfest politim piva, lezdku uvareného z odrddy
Zatecky polorany Servetiak v pokusném minipivovaru ChmelaFského
institutu. Editor za cely autorsky kolektiv vyslovil préani, aby v ni
kazdy ¢tenar nasel to, co hleda, informace, poznatky, podnéty, které
vyuzije ve studiu nebo v dal$i préaci.
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Agnus Bor

IHGC VARIETAL CODE / KOD 0DRUDY DLE THGC: AGN IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: BOR

Herbal

Herbal
15

Fruity

Citrusy

Grassy

Alpha acids / Alfa kyseliny 9-12 Alpha acids / Alfa kyseliny 6-8

Blues Ceres

IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: BLU IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: CES

Herbal

Herbal
15

Woody

Grassy Citrusy

Alpha acids / Alfa kyseliny 3-6 Alpha acids / Alfa kyseliny 4,5-70
Bohemie Country
IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: BOH IHGC VARIETAL CODE / KOD 0DRUDY DLE IHGC: COU

Herbal Herbal

Woody X Fruity

Citrusy Citrusy

Alpha acids / Alfa kyseliny 4,5-70 Alpha acids / Alfa kyseliny 1,5-4,0
Boomerang Eris
IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: BOO IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: ERI

Herbal Herbal

15

Woody Fruity

Grassy Grassy Citrusy

Alpha acids / Alfa kyseliny 9-12 Alpha acids / Alfa kyseliny 6,0-8,5
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Gaia
IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: GAA

Herbal

Grassy Citrusy

Alpha acids / Alfa kyseliny 11-15

Harmonie
THGC VARIETAL CODE / KOD ODRUDY DLE IHGC: HRM

Herbal

Woody Fruity

Grassy Citrusy

CZECH HOPS a‘ CESKY CHMEL 2026

Jupiter
IHGC VARIETAL CODE / KOD 0DRUDY DLE IHGC: JUP

Herbal
15

Woody Fruity

Grassy Citrusy

Spicy Floral

Alpha acids / Alfa kyseliny

Kazbek

IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: KAZ

Herbal

Citrusy

Alpha acids / Alfa kyseliny 5-8

Jazz
IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: JAZ

Herbal

Fruity

Grassy Citrusy

Alpha acids / Alfa kyseliny 5-8

Mimosa
IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: MIM

Herbal
15

Woody Fruity

Grassy Citrusy

Alpha acids / Alfa kyseliny

Juno
IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: JUN

Herbal

Woody Fruity

Grassy Citrusy

Alpha acids / Alfa kyseliny 1-2

Pluto
IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: PLO

Herbal

Woody X Fruity

Grassy Citrusy

Alpha acids / Alfa kyseliny

Alpha acids / Alfa kyseliny 6-8
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Premiant
IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: PRE

Herbal
15
1,2
Woody 0,9 Fruity
0,6
0,3
0

Grassy Citrusy

Spicy Floral

Range (%) / Rozsah (% hm.)
6-1

Bitter components / Horké latky
Alpha acids / Alfa kyseliny

ry
Rubin
IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: RUB

Herbal
1,5
1,2
Woody 0,9 Fruity
0,6
03
0

Grassy Citrusy

Spicy Floral

Range (%) / Rozsah (% hm.)
8-12

Bitter components / Horké latky
Alpha acids / Alfa kyseliny

Saaz / Zatecky polorany &erverak

IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: SAZ

bylinné
15
12
drevité 0,9
0,6
0,3
0

ovocné

travové citrusové

kofenité kvétinové

Range (%) / Rozsah (% hm.)
2,0-5,0

Bitter components / Horké latky
Alpha acids / Alfa kyseliny

Saaz Brilliant
IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: SAT

Herbal
1,5
1,2
Woody 0,9 Fruity
0,6
0,3
0

Grassy Citrusy

Spicy Floral

Range (%) / Rozsah (% hm.)
3,0-4,5

Bitter components / Horké latky
Alpha acids / Alfa kyseliny

Saaz Comfort
IHGC VARIETAL CODE/ KOD ODRUDY DLE IHGC: SAC

Herbal
15
1,2
Woody 0,9 Fruity
0,6
03
0,

Grassy Citrusy

Spicy Floral

Range (%) / Rozsah (% hm.)
4-7

Bitter components / Hoiké latky
Alpha acids / Alfa kyseliny

Saaz Late
IHGC VARIETAL CODE/ KOD ODRUDY DLE IHGC: SAL

Herbal
15
12
Woody 0,9 Fruity
0,6
03
0

Grassy Citrusy

Spicy Floral

Range (%) / Rozsah (% hm.)
2,0-5,0

Bitter components / Horké latky
Alpha acids / Alfa kyseliny

Saaz Shine
IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: SAH

Herbal
1,5
1,2
Woody 0,9 Fruity
0,6
03
0

Grassy Citrusy

Spicy Floral

Range (%) / Rozsah (% hm.)
2,0-5,0

Bitter components / Horké latky
Alpha acids / Alfa kyseliny

Saaz Special
IHGC VARIETAL CODE / KOD ODRUDY DLE IHGC: SAS

Herbal
15
1,2
Woody 0,9 Fruity
0,6
03
0

Grassy Citrusy

Spicy Floral

Range (%) / Rozsah (% hm.)
4,5-8,0

Bitter components / Hoiké latky
Alpha acids / Alfa kyseliny
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Saturn
IHGC VARIETAL CODE/ KOD ODRUDY DLE IHGC: STN

Herbal
15
12
Woody 0,9 Fruity
0,6
0,3
0

Grassy Citrusy

Spicy Floral

Range (%) / Rozsah (% hm.)
5,56-9,0

Bitter components / Horké latky
Alpha acids / Alfa kyseliny

Y 4
Sladek
IHGC VARIETAL CODE/ KOD ODRUDY DLE IHGC: SLD

Herbal
1,5
1,2
Woody 0,9 Fruity
0,6
03
0,

Grassy Citrusy

Floral

Spicy

Range (%) / Rozsah (% hm.)
4,5-9,0

Bitter components / Horké latky
Alpha acids / Alfa kyseliny
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Vital
IHGC VARIETAL CODE / KOD ODRUDY DLE 1HGC: VIT

Herbal
15
1,2
Woody 0,9 Fruity
0,6
03
[}

Grassy Citrusy

Spicy Floral

Range (%) / Rozsah (% hm.)
11-13

Bitter components / Hoiké latky
Alpha acids / Alfa kyseliny

Czech hop varieties* booklet
Atlas Ceskych odrdd chmele
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Do You Want to Read Any Older Releases of Czech Hop Magazine?
Chcete si procist nékteré starsi vydani publikace Cesky chmel?

CESKY CHMEL
CZECH HOPS

2014

CESKY CHMEL
. CZECHHOPS

CZECH HOPS
CESKY CHMEL

I 2011

CZECH HOPS
CESKY CHMEL
2012
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1500 pages about Czech Hops
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CONTACT LIST
FOR CZECH HOPS

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

FURTHER INFORMATION
ON CZECH HOPS

BOHEMIA HOP, a. s.

Mostecka 2580, 438 01 Zatec = Czech Republic
Tel.: +420 606 657 706 = Fax: +420 415 727 470
www.bohemiahop.cz

BRELEX s.r.o.

Kodymova 2535/16, 158 00 Praha 5 = Czech Republic
Tel.: +420 608 871408 = Fax: +420 226 013 268
www.brelex.cz

EMIL BURES HOPSERVIS s. r. 0.
Holede& 14, 438 01 Zatec = Czech Republic
Tel.: +420 415 722 515
www.hopservis.cz

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

SVOBODA-FRANKOVA spol. s r.o.

kapitana Jaro$e 2369, 438 01 Zatec = Czech Republic
Tel.: +420 731589 441

www.svoboda-frankova.cz

TOP HOP spol. s r. 0.

Jasn4 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

OTHER HOP MERCHANTS

ARIX a.s.

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

www.arixczechhop.cz

Hop Growers Union

of the Czech Republic

Mostecka 2580, 438 01 Zatec = Czech Republic
Tel.: +420 415 733 401

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.gov.cz

Ministry of Agriculture
of the Czech Republic

Www.mze.gov.cz
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