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Hopsessed – Barth-Haas Flavour 
Program 
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WHY DO WE NEED A UNIFORM 
TASTING SCHEME? 
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• Hops are the soul of beer! 

• In the last 10 years, hop usage has changed 
tremendously 

• Now: High to massive additions for hop aroma in the 
brewing process 

• With the help of flavourists and sommeliers, we have 
developed a uniform tasting scheme specifically for 
hops and hoppy beers  

• 12 aroma categories, identifying specific aroma 
attributes 

• It is meant to be a standard language in the brewing 
industry for hops 

• For an easier comparison of hop varieties and hoppy 
beers in a sensory context 



DLG Schema 
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DLG – Deutsche Landwirtschafts-
Gesellschaft (German Agricultural 
Association) 
 
Evaluates beer (and also other food 
products) 
 
Evaluated on a 1-5 point scale 
 
-Aroma 
-Pureness of the taste 
-Mouthfeel 
-Carbonation 
-Bitterness quality 



Modified Tasting Scheme St. 
Johann 
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Qualities evaluated: 
-Appearance: color, 
turbidity 
-Foam: pore size, cling 
-Aroma 
-Taste 
-Harmony: mouthfeel, 
smoothness 
-Carbonation 
-Bitterness: intensity, 
quality 
-Preference 
-Sensory bitterness 
 



CMA (Central Marketing 
Association) –  
• Hop Aroma: Aroma Intensity, 

Taste Intensity 
• Description Hop Aroma: 

• Aroma: fruity, floral, citrus, 
green-grassy, spicy 

• Taste: fruity, floral, citrus, 
green-grassy, spicy 

• Bitterness: 
• Intensity: mild, typical, 

strong 
• Harmony: mild, typical, 

strong 

CMA Schema 
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Hallertauer Mittelfrüh (Aroma & Taste) 
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Other Hop Flavor Languages 
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Other Hop Flavor Languages 



Barth-Haas Hop Aroma 
Compendium 
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What does aroma mean? 
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Jelen, H. (2011). Food flavors: Chemical, sensory and technological properties, CRC Press. 

 Aroma  all volatile components of a food or beverage, which are in 
interaction with our olfactory system 

 Highly volatile aromas possess a high vapor pressure at room temperature  

 Aroma compounds in food cause the typical aroma of the food 

 The (aroma) threshold is the lowest concentration at which an aroma 
compound can be perceived in a matrix (for most tasters)   

 

 

 

 

 

 

 Our sensory memory is a life long training process and is very closely 
coupled with our emotions. The sensory memory last substantially longer 
compared to visual ones! 

 



Categorization of Aroma 
Descriptions 
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Aroma perception is complex. How does one determine 
the correct number of aroma categorizations? 

 Linnaeus (1756): Proposed for the first time the 
categorization of aromas based on the names of plants 

 Henning (1915): System of 6 aroma categories with 
examples for every category 

 Crocker und Henderson (1927): System of 4 categories 
with numerical system for descriptions 

 Amoore (1952): System with 7 aroma categories 

 Schutz (1964): System with 9 aroma categories 

 Wright and Michaels (1964): 8 aroma categories 

 Zwaardemaker (1895): 30 aroma categories 

 Harper (1968) und Dravnieks (1978): 44 aroma 
categories 



Aroma Categorization – Example 
Perfumer 
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Categories 
Frank Rittler 
(Perfumer) 

Floral Chypre Fougere Ozonic 

Oriental Woody Spicy Mint 

Herbal Green Gourmande Fruity 

Citrus Camphoraceous Animalistic Aldehydic 



Tasting Scheme 
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Which aroma categories work well 
with hops? 
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The Language of Hops 
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The Language of Hops 
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The Language of Hops 
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The Language of Hops 
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Variety Examples for Each 
Category 
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Classification according to the dominant aromas that are typical for each hop variety 



Training for Hop Sensory Analysis 

• Work with naturally occurring aromas: fruits, juices, 
herbs, flowers, etc. 

• These are then smelled in covered brown bottles. The 
aroma is described in your own words. You might even 
recognize the food. 

• Test whether you are able to recognize the food based 
on your own descriptions. 

• Train for all the categories 

• Then evaluate hop varieties 

• Test whether you recognize the hop varieties based on 
your own descriptors 

• Evaluate hoppy beers as described above 
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Any Questions? 

www.HopsAcademy.com 
www.BarthHaasGroup.com 


