
A ssessing H ops for B eer Q uality
Dominic Wise & Tiffany Pitra



Seminar O bjectives

Hop Quality Overview Reference Standards Hop Assessment

Case Studies Best Practices Resources

Brush up on the key metrics that 
determine hop quality.

Train on common hop aromas (and off-
notes!).

Smell examples of high (and low) 
quality hops.

Review real world application examples 
from your colleagues.

Determine best practices for your 
brewery.

Discover what resources and tools are 
readily available to you.





• Picking window
• Peak analytes
• Sensory targets
• Dry Matter
• Kilning & Conditioning

• 8.5-10.5% moisture



• Pellet density: 32%-35%

• Packaging

o Foils are checked on every pallet

o Dunk tank to test seals

• Storage: at 32°F/0°C



• Sensory

o Each pellet lot assessed by ≥ 7 validated 
panelists

o Thresholds for off-notes

o Take note of pellet integrity

 Density

 Moisture

o Quality in and quality out!





• Maintain a sample library
• Incorporate (positive & negative) controls into sample sets 
• Establish Protocols

• Blind-code and randomize samples to reduce bias​
• Minimize fatigue and aroma carryover​
• Do your best to control the environment​

• Prepare and distribute sensory ballots to record data
• Document, document, document!

• Consider variety and usage when reporting results​



Orange Coconut Lemon

Black Currant Bubblegum Cedar

Juice / Zest Coconut cream Juice / Zest 

Juice / Jam Hubba Bubba Fresh Cut / Sauna / Home Depot



Catty Cheesy Diesel

Musty Onion/Garlic Sweaty

Tom Cat Urine Aged Cheese / Sweaty Socks Gasoline 

Cellar / Moldy / Wet Basement Raw Onion / Garlic / Scallion Body Odor





Informal and reactive sensory check performed by 
production staff

• Know the aroma target for standard beer or one—off recipe 
• General expectations for hop product
• EX: New Zealand IPA (one-off beer)



Brushing up before making the pilgrimage

• Inventory assessment / Sample library
• T90 vs. enriched products
• Products in each beer

• Brand review
• Beers tasting as expected

• Reference standards
• Focus on key descriptors used in your brands



Assessing degradation throughout storage

• T90 and Cryo have 3-year best by dates (assuming proper storage 
conditions)

• Oxidation-related aromas
• Cheesy
• Cardboard
• Dried fruit
• Reduced aroma intensity

• EX: Citra Flagship IPA



Evaluating the impact of variety and/or product 
substitutions in standard recipe

• Brand Profile
• Substitution for a noticeable difference or some other reason?

• Sensory Tests
• True to Brand
• Preference (against Control)
• Descriptive Analysis

• EX: Pale Ale using Strata



• Maintain a library of batches of each brand
• Establish a trained panel

• In some cases, just a few trusted employees can meet certain needs
• Utilize different sensory tests to answer different questions

• Develop specific beer profiles
• Compare beers of similar age

• Cross-departmental communication is crucial!
• Document, document, document! 
• Don't just do sensory on the finished product, expand sensory to every 

aspect of the brewing process! (Like raw materials!)



Key descriptors: 
Floral, Lemon, Orange, 
Woody, Herbal

Sample #284



Key descriptors: 
Floral, Lemon, Orange, 
Woody, Herbal

Sample #761



Key descriptors: 
Berry, Citrus, Stone 
Fruit, Tropical, Woody

Sample #913



Key descriptors: 
Berry, Citrus, Stone 
Fruit, Tropical, Woody

Sample #335





• Maintain a sample library
• Incorporate (positive & negative) controls into sample sets 
• Establish Protocols

• Blind-code and randomize samples to reduce bias​
• Minimize fatigue and aroma carryover​
• Do your best to control the environment​

• Prepare and distribute sensory ballots to record data
• Document, document, document!

• Consider variety and usage when reporting results​



• Sensory Lexicon
• Sensory Ballot
• YCH Website (Variety Pages)
• YCH Lot Lookup Tool
• ASBC
• MBAA
• DraughtLab



TH A N K  YO U!
Any questions?
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