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Ohhhhh, the hops will be growing and cars will be towing while we’re
drunk on beeeeeeeer — it’s the most wonderful tiiiiiiime ... of the
yeeeeeear!

Yes, ladies and gents, it’s once again Philly Beer Week, when the best
and brightest in the brewery game descend upon the city and outlying
areas to talk shop and indulge in the finest liquid refreshment this side
of the Pan-Galactic Gargle Blaster.

This year’s festival features more than 60 participating brewers and
hundreds of events at local bars through June 7, including pub crawls, tastings and meet-and-greets.

Among the movers and shakers will be my good buddy Ben Martin, the I-PA Conduit for Libations
Management and Ambassador of Good Times for Lagunitas Brewing Co., who is hosting numerous events at
area bars.

The first of these came yesterday with Jim Boyd, senior vice president of hops sales for Roy Farms in
Washington, who offered a hops clinic at Barcade. Boyd graciously took some time prior to his arrival to
discuss the hops game with me and Roy Farms in particular, which supplies several local breweries,
including Victory, Tröegs, and Flying Fish.

But what are hops, and how do they factor into brewing? Well now, that is a very good question, imaginary
reader, I’m glad you asked.

First, we’ll need some background on the brewing process, which is at the same time remarkably easy and
hugely complex. Generally, you need four basic ingredients and two elements to make beer: Water, hops,
starch and yeast, as well as fire and time.

The complexity comes in how you prepare and combine those ingredients, along with the duration and
strength of the fire. I could write 15 columns on all the various permutations available to brewers, but in the
interests of not getting lost in the weeds, let’s call this “the super-abridged version.”

First, brewers allow the starch (typically barley) to germinate in water so that it begins to produce enzymes
that convert starch into sugar. This process is then arrested by drying with hot air, called malting, and the
grains are “mashed” (crushed) to expose the kernels.

The mash is then sprayed with hot water and tossed into a heated vessel called a mash-lauter-tun, where the
aforementioned enzymes go to work breaking down the long chains of glucose molecules that make up the
starch, resulting in all manner of sugars. After about an hour or so, the liquid in the vessel is drained and
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recirculated, then additional hot water is poured over the barley to make sure all of the sugars are captured.

This super-sweet liquid is then boiled, and that is where the hops come in. Hops provide a certain bitterness
(measured in IBU’s or International Bittering Units) that counterbalance the sweetness. To do so, they are
added at some point (or multiple points) of boiling. Hops also provide aroma and flavor if added in later.

The result is called a wort (pronounced “wert”). The solids in the wort are separated out via whirlpool and the
wort is quickly cooled before the yeasts are added.

Different yeasts provide different flavors and work best at differing temperatures within different areas of the
wort, but all accomplish the same task: To convert the sugars into ethyl alcohol and carbon dioxide. This can
take months or weeks, but the end result all goes into your belly, by cask or by glass.

Now, what we are talking about when we say “hops” are the flowers, or cones, of the female hop plant, which
contain lupin glands that fill with the oils and resins that provide taste and aroma to beer. These are usually
planted in February and March, and harvested between August and September, depending on the varietal.

Harvesting leads to drying, which reduces moisture. Once the hops are cooled, they are ready for baling and
shipping. Baling will crush the hops slightly, however, disrupting the glands and allowing for oxidization.

Some brewers like a lightly oxidized product, but Roy Farms is somewhat unique in that it has the ability to
skip the baling process entirely and produce fresh “hop pellets” on-site, preserving those essential oils and
resins. These ground-up and compressed cones reduce oxidization and provide about 10 percent more IBUs
for the same weight.

To get some idea of the difference between IBUs, try a lager like Budweiser, with an IBU of about 12,
according to Boyd, then follow that with a Lagunitas IPA (my current go-to) which has an IBU between 50
and 60.

Unfortunately, I don’t have the space to impart all of the hops knowledge Boyd dropped on me here, and he
will have already run his clinic by the time this prints. Don’t worry, though — there are plenty of other
brewers, farmers and owners scattered about the city this week that will be all too happy to gab with
customers looking for more info on their chosen professions.

If you want to catch up with Ben, for instance, he’ll be vaporizing hops for guests to whiff at City Tap House
at Logan Square during an “East Coast Oysters and West Coast Beer” pairing event Tuesday, and again
Wednesday at Garage at Passyunk Avenue and Ninth Street, where you can also sample goat-shoulder tacos
braised in bourbon, hops and coffee, courtesy of Food Underground.

Visit phillybeerweek.org for a full list of what’s what and who’s where. And while you’re online, kindly take
a moment to visit missionmainstreetgrants.com/vote and enter the ZIP code 19063 in the box provided. This
will allow you to vote for Gloria Hoffner (“Guitar with Gloria”), who was featured in a prior column for her
work in bringing science education to seniors.

Hoffner is trying to win a $100,000 grant through the Chase Main Street program, which would allow her to
provide free science programs and training to nursing homes, assisted living facilities and low-income senior
communities throughout the country.

She needs 250 votes by June 5 to be considered, but only had 52 as of Sunday. I figure if all of my readers
participate, that’s gotta be like another dozen votes right there. Still, every little bit counts and it takes mere
seconds to contribute to this very worthwhile program, which will earn you my — and Hoffner’s — enduring
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gratitude.

And just one final note to please, please enjoy beer week responsibly. A towing fee and cab fare costs a great
deal less than a DUI, hospital bills or prison sentence. I don’t want to see a single one of you coming through
the county courthouse for the crime of having too good a time to make the right decision. Have a plan in
place and stick to it.

Alex Rose covers the Delaware County Courthouse for the Daily Times. Follow him on Twitter at
@arosedelco. Check out his blog at delcoscience.blogspot.com. Email him at delcoscience@gmail.com. His
column appears every Tuesday.
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