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INTRODUCTIONS



MISSION

Our Mission is to connect family hop farms with the world’s 

finest brewers, providing the highest quality hop products and 

uncompromising service for the ultimate benefit of our 

customers, employees and growers.

VISION

Our Vision is to be the global hop supplier of choice, focused on 

sustainably produced, innovative hop products. We strive to be 

an environmentally and socially responsible company devoted to 

continuously improving our sustainable practices. We are a 

responsible neighbor and asset to our communities, enriching 

the products, businesses and lives of everyone we encounter.

VALUES

Passion Respect Integrity Dedication Excellence

For people, product, 
planet and process

Teamwork and collective 
responsibility

Transparency and 
accountability in all we do

To quality and 
sustainability

An emphasis on 
innovation and 

continuous improvement





WHY EVAULUATE 
HOPS?



WHY EVAULATE HOPS?

• Quality Assurance
• Ensure consistency and quality of core brands
• Improve communication with vendors 

• Recipe Development
• Substitut ions/replacements

• Training
• Educate yourself ,  staff ,  and customers
• Prepare for hop selection 

• Variety Development
• Feedback to hop breeders 



HOP SENSORY ANALYSIS 
METHODS



Traditional Hand Rub Method

• Overview

• Grab a  smal l  handfu l  of  hop cones.

• Rub the cones between your  hands ,  s lowly  ruptur ing  the 
lupu l in  g lands.

• Gent ly  f lu f f  the cones in  your  hands and smel l  the sample.

• Advantages

• Considered industry  s tandard for  Hop Select ion

• Requires  l imited sample prep

• Tact i le  and v isual  eva luat ion

• Disadvantages

• Aroma car ryover

• Fat igue

• Not standard iz ed



ASBC Hop Grind Sensory Evaluation Method (Sensory Analysis-16)

• Overview

• W e i g h  s t a n d a r d iz ed  a m o u n t  o f  h o p  p e l l e t s  i n  j a r  o r  d i s h .  

• P o u r  i n t o  b l e n d i n g  c u p  a n d  g r i n d  p e l l e t s  f o r  ~ 1 0  s e c o n d s  u n t i l  

a  u n i f o r m  p o w d e r  i s  a c h i e v e d .  

• P o u r  t h e  g r o u n d  s a m p l e  b a c k  i n t o  t h e  j a r  o r  d i s h

• E v a l u a t e  t h e  s a m p l e  f o r  a r o m a  c h a r a c t e r is t ic s  w i t h i n  3 0 - 6 0  

m i n u t es  o f  g r i n d i n g

• P l e a s e  r e f e r e n c e  A S B C  S e n s o r y  A n a l y s i s - 1 6  f o r  m o r e  

d e t a i l s

• Advantages

• M a n a g e a b l e  s a m p l e  p r e p

• S t a n d a r d i ze d

• Disadvantages

• F a t i g u e



Test a Variety in Beer

• Variety replacement in  standard recipe

• Should  be in  a  brand you make f requent ly  and have 

demonstrated consistency

• Brew both batches c losely  together  so  they  are  at  s imi lar  

ages when you analyze them

• Evaluate  next  to  the contro l

• Single  hop beer

• Standard ized base rec ipe

• Basic  gra in  b i l l  to  let  the hops shine 

• Spli t  batch for  dry hop tr ia ls

• Standard ized base rec ipe

• Basic  gra in  b i l l  to  let  the hops shine 



HOP & BEER SENSORY 
LEXICON



Developing a Lexicon

Lexicon: the vocabulary of a person, 

language, or branch of knowledge.

• Best practices:

• Develop a  lex icon based of f  the fu l l  range of  hop 

var iet ies

• Use dist inc t ,  universa l l y -unde rs tood terms

• Uti l ize  reference standards  for  t ra in ing

• The Yakima Chief  Sensory Panel  ut i l izes a sensory 

lexicon very similar  to  the l ist  publ ished by 

American Society of  Brewing Chemists to  maintain 

al ignment with the rest  of  the US industry.





Reference Standards & Training

• Pract ice makes perfect !

• S t a r t  w i t h  l a b e l s ,  t h e n  a d v a n c e  t o  b l i n d  i d e n t i f i c at io n  t e s t s

• T r a i n  w i t h  a  p a r t n e r

• I n c o r p o r a te  d u p l i c a tes  o r  d i l u t e  c o n c e n t r at io n s  o f  

s t a n d a r d s  t o  t r u l y  p u t  y o u r s e l f  t o  t h e  t e s t

• Look for  cues,  especial ly  to  d ist inguish between minor  

aromas

• H o w  i s  l e m o n  d i f f e r e nt  f r o m  l i m e ?  

• H o w  i s  o r a n g e  d i f f e r e nt  f r o m  l i m e ?

• Informal  t ra in ing helps too

• P r a c t i c e  d e s c r i b i n g  w h a t  y o u ’ r e  t a s t i n g/ s me l l in g  t o  y o u r  

p a r t n e r  o v e r  a  m e a l

• “ S n i f f e r  S a v v y ”



Interactive Sensory 
Assessment 



SAMPLE OX INSTRUCTIONS

• Log into your account.

• Search for the event.  (Join Code: _____)

• Click the first sample to begin your 

analysis.

1. Tel l  us  how much you l ike  the  sample.

2 . Cl ick  +  next  to  Aroma & Taste  to  see a  

menu of  general  aromas.

3 . Cl ick  a  general  aroma that  you  detect .

4 . You may se lect  specif ic  aromas under  that  

category  i f  you  would l ike .  Se lect  the  

“parent”  aroma as wel l .  



REVIEW YOUR RESULTS 

The length of the bar represents 
how many people selected that 

aroma.

Red Bars = your response

Blue Bars = group response   
(aromas you did not detect)

Click “results” at the 
bottom of the event 

page to see how 
your rating 

compares to your 
colleagues’!



SENSORY ASSESMENT: AHTANUM

• Alpha:  3 .5% - 6 .5%

• Beta :  4% - 6%    

• Tota l  O i ls :  0 .5  – 1.7  mL/100g

Var iety Highl ights



SENSORY ASSESMENT: TALUS™

• Alpha:  8 .0% - 12.0%    

• Beta :  8 .0% - 10.0%    

• Tota l  O i ls :  1 .0  - 2 .0  mL/100g

• Highest  geran iol  content  of  any YCH cu l t ivar .

Var iety Highl ights



SENSORY ASSESMENT: IDAHO 7®

• Alpha:  12.0% - 14.0%    

• Beta :  3 .5% - 5 .0%    

• Tota l  O i ls :  1 .0  - 3 .0  mL/100g

• Highest  in  so lub le esters.  

• One of  the  h ighest  impact  whir lpool  hops on  

the  market .

Var iety Highl ights



INDUSTRY RESOURCES & PRESENTATION REFERENCES

A m e r i c a n  S o c i e ty  o f  B r e w i n g  C h e m i s t s .  ( 2 0 1 0 ) .  A S B C M O A - Ho p s -2  P h y s i c a l  E x a m i n at i o n .  

A m e r i c a n  S o c i e ty  o f  B r e w i n g  C h e m i s t s .  ( 2 0 1 8 ) .  A S B C M O A - S en so r y  A n a l y s i s - 1 6  H o p  G r i n d  S e n s or y  E v a l u a t i on  M e t h o d .  



QUESTIONS?

• General Contact: Sensory

• Sensory@yakimachief .com

• Tiffany Pitra

• Tif fany.Pi t ra@yakimachief .com

• Tessa Schilaty

• Tessa.Schi laty@yakimachief .com

mailto:Sensory@yakimachief.com
mailto:Tiffany.Pitra@yakimachief.com
mailto:Tessa.Schilaty@yakimachief.com
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