ADJUNCT INGREDIENTS
& MORE




HOPS

Hops are cone-shaped flowers that contribute balance to beer.
They are added as a spice. Hops impart bitterness that balances
the sweetness of malt, and can add a range of flavors and aromas,
including floral, herbal, spicy, citrus and pine.

Many different spices have been used to flavor
beer throughout history. But, hops became the
spice of choice because of their unique flavors,
aromas and preservative qualities.

Hops used by brewers come as either pellets or
whole flowers.




NIALY

Malt gives beer its color, malty sweet flavor and aroma plus the sugars
needed for fermentation. Malt can be produced from many different
grains, but barley and wheat are the most common.

Maltsters create a variety of specialty malts that
are used to make a wide range of beer styles,
including pilsners, amber ales and stouts.




WATIER:

Water makes up 90-95 percent of beer. The flavor and mineral content
of the water used interacts with the other ingredients and contributes

to the flavor of the beer. Tap water can be filtered or boiled before
brewing to remove undesirable flavors, such as chlorine, from the water.

Brewers sometimes add minerals to their brew water
to simulate the water used where a particular
beer style originated.

Common minerals used in brewing are: gypsum
(calcium sulfate), calcium chloride, and Epsom
salt (magnesium sulfate).




WORT




NMEAST

Yeast is a living single-cell organism that uses sugar as food in its life
cycle. In brewing, yeast converts sugar from malt into alcohol and carbon
dioxide. Beer yeast comes in two main types: ale and lager yeast.

Homebrewers add either liquid or dry yeast to the wort, which is
known as “pitching the yeast”.

Common beer styles brewed with ale yeast: Pale
Ale, India Pale Ale, Brown Ale, Porter, Stout,
Scottish and Barleywine.

Common beer styles brewed with lager yeast:
Pilsner, Bock, Oktoberfest and Munich Dunkel.
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