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Hop Quality and Supply Assurance begins at the Farm….

• Through procurement, hop suppliers maintain constant contact 

and develop relationships with the grower base.

• With brewer input, communicate to growers on hop 

requirements and collect information on growers’ capabilities.

• Hop Suppliers visit farm sites during the growing season and 

note agronomic conditions and work in concert with growers to 

address quality issues.

• Some Suppliers maintain Grower Portals 

through which we provide feedback

to the Grower community on hop

quality related issues.

Hop Supplier – Grower Relationship



• Harvest Take-in and Warehousing:  Harvest is a time to verify that our 

quality standards have been met, and where hops formally enter our 

quality system.

• Manufacturing:  State of the art manufacturing facilities and processes 

ensure the quality, trace-ability and preservation of our products.  Quality 

Assurance/Control programs provide feedback at all steps of the 

process.

• Sales Administration and Logistics:  It is not good enough just to make 

great products, top suppliers ensure quality in the documentation, sales 

administrative and logistical services.

• Innovations:  Driven to innovate –

always looking to develop and 

improve products and processes.

From the Field to the Brewery! 

Ensuring Quality & Adding Value



Technical Resources:

• Hop Breeding Programs and Experimental Farms

• Hop Product Innovation and Development 

• Extensive Hops Laboratory 

Capabilities Including Hops 

Sensory Analysis

• Research Breweries

• Hops & Beer Analytical

Capabilities and Sensory

Descriptive Panels

Customer Driven Innovation



Hop Suppliers successfully collaborate with brewers worldwide, big and 
small, to help each reach their goals, whether it be with traditional 
hopping and new varieties, or in the use of more advanced hop 
products.

With recent emphasis on hops in brewing formulations and beer 
brands, it is even more important to establish both commercial and 
technical  relationships with brewers to help with the challenges now 
faced in the beer market.

The commitment to these 
challenges is evidenced by the 
investments made in hops innovations 
efforts and in the construction of new
facilities including research breweries.

Customer Collaboration



• Top-tier hop suppliers have in-depth hop 

knowledge and skilled technical personnel 

located around the globe.

• Typically with vertically integrated product 

development company providing hop 

breeding, traditional and advanced hop 

products.

• Employ both hops and brewing experts to 

assist customers with defining their 

brewing needs.  With internal resources 

and industry network we are able to rapidly 

take a project from concept to completion.

• Provide effective support for your hop and 

brewing research requirements.

Knowledge, Creativity & Development



Sharing Knowledge



9

Timely Technical Information



Technical Involvement & Relationships



Providing Hops Education

Hops & Brew School

The Barth-Haas Hops Academy is a formal hops
education program providing courses
worldwide and is accredited as part of the
“Institute of Masters of Beer" (IMB) two-year
professional brewing training curriculum in
Germany.



• Industry leading quality assurance facilities providing analytical 

services of hops for bitter and aroma compounds, as well as hops in 

beer and standard beer analyses.

• Research and development of advanced hop products, from laboratory 

scale to commercialization.

• Combining the analysis of both hops and beer, using state-of-art 

technologies in analytical chemistry and sensory analysis.  

Laboratory & Sensory Services



Products to Fit the Needs of Brewers

• Whole hops and hop pellets
• CO2 Hop Extracts
• Advanced Hop Products
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iso-a-acids

Light-struck Compound

3-methyl-2-butene-1-thiol

Hop Technology – Solutions & Innovations
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Hop Aroma Research
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Sophisticated Analysis Methodologies



Practical Applications from Technology



The Art of Hops Evaluation

Hop Quality Evaluation and Selection
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Objectives for Hop Selection:

• Evaluating hop lots to fulfill purchase agreement

• Determining sample varietal true-to-type

• Evaluating consistency

• Inspecting for damage
and disease

• Ensuring hops have been 
processed properly

• Developing relationship with
your suppliers

Hop Quality Evaluation & Selection



• State-of-the-art 2-barrel research 

brewery combines flexibility and 

reproducibility.  Offers complete brewing 

capabilities and is designed for 

maximum flexibility and commercial 

scale-ability.

• Able to accommodate all hop products, 

traditional and advanced.

• The brewery contributes significantly to 

the evaluation of experimental hop 

varieties and the development of new 

hops and hop products.  

Haas Innovations Research Brewery in Yakima

Not Just Suppliers – We’re Also Brewers
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Integral to Providing Value to the Industry 


