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Foreword

When he spotted her in the beam of the spotlight, he felt a magical pull towards her. He asked her to dance with him, and she took his hand.

And so began the shared story of two strangers, and hops changed everything.

Until that evening in May, each had been a world unto themselves. Then they recognised and touched one another. Their union ultimately gave rise to their shared creation. But one thing at a time, and not in any particular order…[image: img2.jpg] We’re delighted that you’ve started reading our book and are diving into the world of hops with us.



Hops changes the world!

As one of the most powerful plants on our planet, it could reshape the future as a medicine free from side effects. It brings to mind ‘Jack and the Beanstalk’, arguably humanity’s oldest fairy tale – estimated by historical studies to be over 5,000 years old. Just as Jack’s beanstalk grew from the dungheap up into the sky and shattered the myth of the World Tree, so the hop vine has climbed towards the sky in the path of the sun and changed the world. 

Since March 2026, hop cultivation in Germany has been recognised as an ‘Intangible Cultural Heritage’. We are delighted that, after a very long time, the German Hop Growers’ Association, the German Hop Museum and the Bavarian Brewers’ Association have finally applied for inclusion in the national register of cultural heritage. Germany, and the Hallertau region in particular, is currently the world’s largest hop producer! Economically speaking, the ‘Intangible Cultural Heritage’ designation is unlikely to have a major impact on hop growers, but it does signify recognition for them. In some ways, it is similar to the awarding of the ‘Order of Hops’, which is described in detail further down.

Seen in this light, the title ‘Intangible Cultural Heritage’ confirms, right up to the present day, that ‘hops are changing the world’. ‘Nomen est omen!’ – its varieties bear the names of gods such as Zeus, Apollo, Titan, Hercules and Neptune, with whose power it effortlessly climbs into the sky during the summer months.

Together with Michael Forster – who, as far as I know, is not descended from Zeus but, since 1872, from hop growers in the Hallertau region – I have written this autobiographical non-fiction book about hops. I often jokingly refer to Michael as my ‘hop god’, though. Perhaps this is a catalytic quantum leap from which something new will emerge? 

As a thoughtful footnote on the subject of writing, I would like to add that there are works in world literature which were written thanks to boredom, the main driving force behind creativity. And there is literature which was destined to be created at that particular time, in order to inspire the reading section of humanity towards a kind of evolutionary advancement. Perhaps the cosmic consciousness amuses itself from time to time with a spiritual quantum leap? Whereupon some simple thing can then be presented to the world. This requires pioneers who counter the prevailing, fast-paced zeitgeist of the masses with a vision of their own. Authors usually spend a very long time gestating their work before they put pen to parchment to write the first letter or strike the first key on a typewriter. The first and last letters of a book are the most important. They embody the decision to write a book and to see it through to the end. Between the first and the last letter, the writer is prepared to tackle very, very tough challenges – that is to say, to devote a great deal of time, patience, energy, mental effort and passion to presenting their intellectual child to the world.




Life’s duty and the ageing process

As far as life’s purpose and calling are concerned, Michael and I have lived our lives to the full. It is a marvellous feeling to have mastered all earthly challenges. How did someone put it succinctly two thousand years ago? – ‘It is finished!’ We were married – Michael once and I twice. We procreated, conceived offspring, gave birth to them and raised them. Our millennial children have reached adulthood and are being given a gentle nudge towards taking responsibility for their own lives. Now it is their turn to master the challenges that lie ahead, just as we did.

[image: img3.jpg]We’re a couple of a certain age. If everything goes smoothly and the hops continue to grow well, we’ll enjoy a golden twilight of life together and pass from this life into the next, hand in hand. Between us, we’re over 120 years old. Whether we like it or not, we’re getting older on the calendar every day. However, we can influence biological and, above all, psychological ageing; we can slow it down through our thoughts, our feelings, our diet and lifestyle, and with a few drops of hop elixir every day.

It’s time for us to come out of hiding and shed this ridiculous modesty and fear of ageing that society – or whatever – seems determined to impose on everyone over fifty. Let me rephrase this thought of mine, or rather, let me correct it. This business of the fuelled longing to stay young and, in doing so, to be or become immortal, is not simply a psychological game played on ageing people for a laugh. It is a very, very lucrative business for the economy. The business of immortality is developing into the most important and powerful industry on Earth. It will solve the future problem of the car industry, which is dying out due to demographic trends. The people who bought and used combustion-engine and electric cars in recent decades will die out and will no longer buy cars. The demand for cars will also decline significantly thanks to climate and sustainability policies. By the way, I can well imagine that the business of immortality will become a massive hit. Just imagine being able to buy immortality. You’ll no longer need to go via a religious denomination with its tax-paying God. Although, whilst we’re alive, nobody knows anyway whether they’ll go to heaven or hell. That’s why the business of guaranteed immortality will be an even bigger hit than the churches’ business with ‘God, heaven, hell and the whole host of saints’. 

Admittedly, there are currently a few poster-child elderly figures on planet Earth with power, money and celebrity status. They enjoy the privilege of being iconic old folk – despite suffering from dementia – and include presidents, kings, tech billionaires operating behind the scenes in politics, great-grandfathers and grandfathers, zombie B-list models and other exotic and bizarre characters. The remaining billions of ordinary people – with little money or power and no celebrity status – are, as a result, morally and socio-politically obliged to think highly of this ‘magic show’ put on by the powerful elderly. Anyone who doesn’t falls into the ‘right-wing’ or ‘left-wing’ category – haha. If we don’t look after ourselves, if we don’t invent and create something immortal, perfect, unique and timeless for ourselves, who on earth is going to do it? AI?

Fittingly, I would like to return briefly here to the Church’s ‘God’ business model: Yes indeed, dear readers, I do not believe in the dear God who was invented and brilliantly marketed by the Church. For most of my life, I myself struggled to cancel my ‘church subscription’. Born in a monastery, raised next to a monastery, educated in a monastery, and married to a theologian. Is it any wonder that I’ve left the organisation twice? But regardless of which church or religious community we’re talking about, I’m currently considering the possibility that these might be something like the earthly outposts of extraterrestrials who have exploited humanity’s longing for immortality. The reason I get so worked up about religious organisations worth billions is probably because these organisations – or rather, their monasteries – played an important role in hop processing and beer production. Well, we’ll see…

Michael and I are two quirky, headstrong show-offs and posers. Who isn’t? Let’s be honest, doesn’t almost every soul on this planet hide the desire to please others with their opinions or their appearance, and to be noticed in public, beneath a superficially fluffy blanket of modesty and obsequiousness? The underside of that blanket, however, is dirty and rotten with spiteful envy, paralysing cowardice, extroverted victim-posturing and whingeing anxiety. So it’s time to cast this hideous blanket far from us and face this marvellous world, like Adam and Eve, naked and with our heads held high, whilst enjoying a non-alcoholic beer.[image: img4.jpg] We’re not shy about talking about ourselves and what we do. We’re not averse to a bit of self-promotion with a touch of soul-baring. Why not? We’ve got nothing to lose – certainly not our dignity. Michael and I want to change the days when ageing people without celebrity status modestly retreat into obscurity and wait in the waiting room of heaven (or hell) for their passing whilst in care level 3. 

We first beheld the late-autumnal and wintry light of this magnificent world in 1965, which is why we belong to the baby-boom generation. It is alarming to observe how many of our contemporaries consider themselves old and infirm and behave accordingly; I shall set aside the question of appearance for the moment. I would venture to say that most people are unaware of the extent to which they express their often predominantly negative thoughts as emotions through their bodies. Botox and facelifts may, for a short time, create the illusion of cosmetic rejuvenation when one looks in the mirror. However, as the muscle-paralysing effect of the toxin wears off over time, or as the skin that has been surgically tightened over the skull begins to sag again, something grotesquely repulsive may come to light. Oscar Wilde wrote about the high price of eternal beauty that a young man was prepared to pay with his soul as early as the late nineteenth century in his novel *The Picture of Dorian Gray*. Botox may initially have a rejuvenating effect due to its muscle-paralysing action. As Botox sessions become more frequent, with the intervals between them growing ever shorter, the facial muscles into which the injections are administered atrophy. This means that, after a few years, there are hardly any muscles left to inject. That, dear Botox users, is a poor prognosis. Without facial muscles, the face will sag further and further over the years, so that it will need to be plumped up with hyaluronic acid, collagen and autologous fat and lifted back into place. 

The ageing process has fascinated me for decades. I gave my first lectures on the subject during my time in Berlin, when, at the age of forty, I was still relatively young and wrinkle-free. One of the attendees was even Götz George, the famous ‘Schimanski’ detective. Back then, in the 2000s, I coined and popularised the term ‘well-ageing’. Even back then, it was clear to me that the fight against ageing – ‘anti-ageing’ – would be impossible. When it comes to ageing, the goal is ‘maturing’, and in my opinion, that is ‘good ageing’, or ‘well-ageing’. This involves, ideally, ageing slowly. The ageing process takes place every moment, like a kind of perpetual motion machine, from within, without any effort whatsoever, based on an invisible world of thought and a visible physical world. It is quite comparable to the placebo effect, through the power of which someone can think themselves sick or healthy. It seems to me that people unconsciously long for their own ageing, with the associated illnesses and ailments. Every now and then I even hear young people say: ‘I’m getting or I have dementia!’ How foolish to say and think such a thing about oneself. 

That is why we are saying goodbye to that dreadful modesty associated with old age and, ideally, turning it into a magnificent enjoyment of old age. I like that phrase. Enjoyment does everyone good, whether mentally, emotionally or physically. We are transforming the constraints associated with ageing into maturity; for maturity is full of freedom and possibilities. Be brave and step out of modesty and obscurity. If you don’t do it yourself, nobody else will!  




Get rid of fat with hops

[image: img5.jpg]Right from the start, we’re introducing you to the future of hops as a healthy, side-effect-free medicine and rejuvenating therapeutic agent. Let yourself be inspired by hops and the world of hops from now on! 



This chapter appears at the start of the book, but we actually wrote it last. The reason for this was our parallel study, which ran for several months, during which we took the iso-alpha acids from hops (IAAs for short) daily as a decoction before meals. The taste was intriguing – or rather, took some getting used to – as IAAs are very, very bitter and pungent.



Thanks to taking this bitter hop extract for several weeks, we were able to experience first-hand whether the global studies on IAAs (iso-alpha acids are the main bitter components in beer), which were carried out in Japan over twenty years ago, were genuine or merely hot air from the academic world. The available study results suggest that IAAs significantly reduce belly fat and thus have a considerable positive effect on health. 



We’ll go ahead and share the results – and our personal experiences – right away, thereby confirming the findings of the Japanese studies. In my case (Evi), taking IAAs for twelve weeks reduced my body weight and fat mass by 5 kilos. My waist, which wasn’t a major issue but was quite rounded, has slimmed down and currently measures 68 centimetres. Whilst taking IAAs, I neither changed nor reduced my diet, nor did I exercise, so I did not end up in a calorie deficit. On the contrary, I avoided exercise entirely during the period I was taking IAAs. 

Furthermore: Hop extract caused no side effects for us! When my blood values were measured, two unexplained deviations were found, namely those for DHEA and Q10, both of which were well above the normal average, although I did not take either of them in pill or powder form. Michael’s body weight and body fat have also decreased, and the fat around his waist has likewise melted away. [image: img6.jpg]



Below, I present some extracts from Japanese studies that were conducted as long as 20 years ago. I have simplified their academic language slightly to make them easier to read: 



Isomerised hop extract (IHE), which is required in the beer brewing process, was investigated for its effects on diet-induced obesity in two strains of mice. The studies demonstrated that the administration of IHE reduces weight gain in various adipose tissues. Even in genetically obese mice that had also been fed a high-fat diet, body weight was reduced by up to ten per cent. This suggests that hop compounds can reduce body weight. IAAs improve glucose homeostasis, as plasma glucose levels also fell significantly. Another study reports that IHE lowers plasma triglyceride levels (by 24.2% compared with the control group). In rats fed a high-fat diet supplemented with 1% IHE, blood triglyceride levels decreased, whilst excretion via faeces increased. Several studies have demonstrated the health benefits of consuming iso-alpha acids (IAAs). To prevent obesity, it has been shown that IAAs prevent obesity by modulating lipid oxidation in the liver via PPARα activation and by inhibiting intestinal lipid absorption. 



Iso-alpha acids (IAAs) can help combat obesity and reduce the subjective feeling of hunger. They can increase insulin sensitivity and normalise liver function, cholesterol and triglyceride levels. This hop component is just one piece of the health puzzle. 



Iso-alpha acids can not only improve glucose metabolism and thus prevent obesity, but their intake can also suppress inflammation in the brain triggered by the accumulation of amyloid- , thereby preventing the cognitive decline that typically leads to Alzheimer’s disease. It is worth noting that numerous studies over the past ten years have shown that the risk of developing Alzheimer’s increases in one’s forties and fifties as abdominal fat levels rise. The culprit is so-called visceral fat – the fat in the abdominal cavity that surrounds the digestive organs and functions like a gland, producing harmful messenger substances, including amyloids. The more fat there is, the larger the gland becomes, and the more harmful hormones it produces. The inflammation triggered by this causes all manner of diseases, including Alzheimer’s. According to one study, there is said to be a link between insulin resistance, low HDL levels (‘good cholesterol’) and amyloid deposits in the brain. Conversely, a higher HDL level is said to have a reducing effect on the risk of Alzheimer’s, even in the presence of a high proportion of visceral fat. As early as 15 years before the first symptoms of Alzheimer’s become apparent, the groundwork for dementia is laid, partly by visceral abdominal fat. 



Iso-alpha acids can help prevent diet-related obesity and improve cognitive function. Matured hop bitter acids (MHBA), which accumulate in hops during storage, are bitter acid oxides. The bitter compounds from hops activate the receptors for bitter taste, prompting the production of hormones in the cells of the gastrointestinal tract – these are also known as neurotransmitters, such as serotonin and dopamine.



Iso-alpha acids also consist of alpha-humulene, alpha-myrcene and beta-caryophyllene, which are effective against strains of Gram-positive and Gram-negative bacteria. 



These studies prompt us to reflect on the health-promoting, fat-dissolving effects of hops and their iso-alpha acids. This raises the question: what is the connection between belly fat, oestrogen levels, lifestyle-related diseases – which can lead to premature death – and hops? 



Both sexes are affected by belly fat, but it is predominantly women whose oestrogen levels fall before, during and after the menopause. As their hormone levels decline, most women going through the menopause develop a sort of ‘swimming ring’ around their waist, which is unfortunately filled not with air but with fat. However, this is not merely a cosmetic issue – which primarily affects those affected’s sense of appearance – but the fat literally encroaches on all the organs in the abdominal cavity. This is why it is referred to as visceral fat or a ‘hormonal belly’. People try, with varying degrees of success, to starve away this hated belly fat using all manner of diets. The arms and legs may become slimmer, and the face narrower, yet the accursed fat does not budge from the waist (thin on the outside, fat on the inside). As mentioned, both sexes are affected by this, as more and more men are developing a visceral belly at a younger age, and even more so as they get older. Apart from cosmetic and aesthetic concerns, belly fat poses a major health risk and triggers various illnesses. The accumulation of fat within the abdomen puts strain on the internal organs, impairing their supply of blood, oxygen and lymph – and thus their supply of energy and nutrients. To make matters worse, abdominal fat cells also ‘function’ differently from normal fat cells on the arms, legs and bottom. They actually start producing their own hormones, thereby harming the whole body. This production is ramped up in parallel with the oestrogen deficiency caused by the failure of the ovaries and adrenal glands; this is not beneficial to health. Among other things, abdominal fat cells produce leptin (a satiety signal), ghrelin (the hunger hormone), adiponectin (which regulates blood sugar), oestrogens, tumour necrosis factor alpha, and cortisol. This mix of hormones severely disrupts the metabolism as well as feelings of hunger and satiety; furthermore, fat releases pro-inflammatory cytokines. These cause chronic inflammation and conditions associated with obesity, such as diabetes, cardiovascular disease, inflammation of the brain and gut, autoimmune diseases and cancer.



You might expect the hormone leptin, which is responsible for the feeling of fullness, to help with weight loss. Far from it – the opposite is true! The more body fat there is, the more leptin is produced, to which the brain eventually becomes resistant and consequently reacts with a reduced sense of fullness. Belly fat produces ghrelin, which is another hunger hormone, making you even hungrier. The next fat hormone, adiponectin, regulates blood sugar levels. All these oestrogens produced in fat tissue regulate fat distribution. And the well-known cortisol is also linked to fat and the belly, as it ensures that fat is stored particularly in the abdominal area. As mentioned in Japanese studies, iso-alpha acids (IAA) can reduce adipose tissue by improving glucose homeostasis and lowering plasma glucose levels, as well as reducing blood triglyceride levels by over twenty per cent. At the same time, fat excretion in the faeces increases. IAAs can reduce feelings of hunger, increase insulin sensitivity and normalise liver and cholesterol levels, thereby reducing obesity. This helps to keep the levels of the satiety, hunger and inflammatory hormones described above within a healthy normal range. 



The bitter acids in hops are known as alpha and beta acids. Interestingly, they are derived from a substance called ‘phloroglucinol’. This chemical is used as an antispasmodic medicine for pain in the digestive, biliary, urinary and musculoskeletal systems. 

The brewing process always involves what is known as isomerisation. I explained this term earlier. During my own experiment, I naturally had no way of brewing beer to isomerise the alpha acids. However, I did have water at a temperature of 100 °C. So I tried using one gram of hop powder per cup and drank the IAAs as a tea or cold infusion before each meal.






Hop growers by vocation

[image: img7.jpg] In Michael’s own words: I understand if people know little or nothing about hops. With just under 1,000 hop growers in Germany, I’m probably in a dying trade. I’m not particularly optimistic about the future as a hop grower who still has a close family connection to his manual labour and work on the land. Even the inclusion of the hop-growing industry on the list of ‘Intangible Cultural Heritage’ won’t change that. As long as my farm at least generates an acceptable income that I can live on, I’ll carry on for a while longer and eventually pass my farm on to my son Michael. Then it will be up to him to decide how our family business will continue. The days when farmers could decide for themselves how to organise and carry out hop cultivation are long gone. Our farms, fields and gardens are monitored by satellites, and our labour is swallowed up by bureaucracy. In Germany, farmers have a reputation as subsidised freeloaders who are showered with tax money from the federal government and the EU. In truth, grants and subsidies are a pact with the devil, through which a farmer sells his freedom by having to account for his every move and action. The absurdity is that the bureaucratic workload outweighs the actual work in the hop garden. I spend hours poring over forms and shaking my head at the productivity-destroying nonsense. The only purpose I can see in this data-collecting monstrosity is control and the exercise of power, yet, like every other individual farmer, I am powerless against the constraints arbitrarily imposed by politicians.

Hop growers are a breed of their own, I would say. In July 2023, there were just 854 hop growers left in the Hallertau region, cultivating 17,111 hectares; in Tettnang on Lake Constance, there were 124 hop growers with 1,497 hectares; in Spalt, Franconia, there were 44 farmers cultivating 409 hectares, and in Bitburg, in the Rhineland-Palatinate, there were two hop farmers with twelve hectares. These figures are two years old, and the trend continues to be downward.  

We farmers who have dedicated ourselves to hop-growing must be different in some way, if only because of our heavy dependence on nature and on climatic and weather conditions. We cannot simply go on holiday for weeks on end during the holiday season; at most, we can take a few days off during the winter dormancy period, when nature itself is at rest. We live in tune with the rhythm of the seasons, spending every day from March to October in the hop garden and often carrying out our work by hand – because, yes, hop work is manual labour. 

What really makes us tick, when our thoughts, feelings and daily lives revolve entirely around the phenomenon of hops? We mustn’t shy away from hard work; we have to be as industrious as bees to ensure the hops thrive. Here’s a comparison of working hours: in arable farming, six to ten working hours are required per hectare, whereas for hops, the figure is 200 to 240 working hours. A huge difference, isn’t it? Hops require the most intensive care and attention, which is where our hop-growing wisdom comes from: ‘Hops want to see their master every day!’ We hop growers work very hard and put in a great deal of effort, and so we expect a fair price. Of course, the harvest yield is influenced by our diligence, knowledge and experience. Nevertheless, it depends largely on nature – the sun, the rain, the wind and the temperatures. It is nature that governs the growth and flourishing of the hops from March until the harvest in September. Ultimately, however, it is the beer-drinking consumers, the hop-processing breweries and the hop traders who regulate the market, supply and demand. They determine the price and, with it, our wages. So, a few words about the global thirst and appetite for beer.[image: img8.jpg] According to statista.com, the value of beer consumed at home in 2025 was approximately 317.60 billion euros, whilst that consumed outside the home was 283.38 billion euros. A decline of 0.2 per cent is expected for 2026. On average, people drank 15.98 litres per capita at home in 2025. The highest per capita consumption in the world is found in a small European country, namely the Czech Republic, which ranks ahead of Austria at 96.8 litres per year. The least beer is consumed in countries where alcohol is banned, namely Iran, Kuwait, Mauritania, Sudan and Saudi Arabia. Perhaps consumption there could change for the better for us hop growers with the introduction of non-alcoholic beer. 

It is certainly a positive development for health and road safety that Germans are drinking less and less alcohol. At the same time, beer sales fell by 1.4 per cent from 2023 to 2024, to 119.4 million litres. Perhaps beer consumption in Germany has changed due to greater health awareness , but it could also be because the average German is getting older. And as people get older, they tend to be more sensible and simply drink less – or no – alcohol, i.e. beer. In my opinion, non-alcoholic and aromatic hop-based drinks would be the best alternatives. It doesn’t have to be just non-alcoholic beer; there are also hop-flavoured lemonades (‘Hopster’ from Kondrauer), hop iced tea, hop kombucha (Völkel) and also hop water, which I’ve only come across in the USA so far. Healthy ‘HopWater’ would be a brilliant thing in Europe and Germany – indeed, worldwide! I hope German and European manufacturers will step up to produce and market this product as soon as possible. As a hop supplier, I’d be happy to get on board at any time!

My father’s sudden and untimely death forced me to take over his hop gardens, the entire farm, the inn and, consequently, full responsibility. Until then, he had always been the sole person in charge, and I had really only ever supported him in everything. Even at the inn, I was only employed by him as a cook. Over the past years and decades, I’ve witnessed first-hand the eating habits and behaviour of my many guests. To be honest, ever since I gave up the inn business completely ten years ago and no longer have to cook for or serve anyone, I’ve felt liberated and relieved. 

I welcome the move away from alcohol, as I myself drink hardly any alcohol – and when I do, it is almost exclusively non-alcoholic beer. In my entire life, I had my first and only instance of being completely drunk at the age of 13, when I was forced to drink by some old men at a village fair. As an innkeeper, I had to put up with many drunk men and women and their hysterical, aggressive and utterly uncontrollable outbursts. That is why I believe it would be a blessing for humanity if alcohol and beer consumption were to drop to zero. I also found smoking repulsive, but as a pub landlord I had to bow to the wishes of the smoking guests in my pub. Can you imagine how delighted I was about the smoking ban in public drinking establishments? 

I believe that, thanks to education and public awareness campaigns about the health benefits of hops, a healthy trend is developing and can continue to do so. Hop-based drinks, such as non-alcoholic beer, hop water or hop lemonade, which could contain plenty of these healthy, versatile hops, are the most beneficial drinks in the world for everyone. You can find out why this is the case on the following pages at . At the moment, hop consumption is on the decline, but only because the world doesn’t yet realise just how brilliant hops are – namely, healthy and rejuvenating. 

I find it interesting to see who drinks the most beer in Germany. In any case, it’s not the Bavarians, but our fellow countrymen from Saxony and Mecklenburg-Western Pomerania. Understandably, the least beer is drunk where there’s wine, and that’s in Rheinhessen/Pfalz. Per capita consumption there stands at 29 litres, compared to 48 litres in Berlin.

People are always talking about beer, but not all beer is the same. There are many types and brands of beer. In Germany, most people drink ‘Krombacher’, and Pilsner is the most popular variety. Radeberger and Jever follow closely behind. As far as I can remember, these are the brands most heavily advertised on television. Globally, Anheuser-Busch InBev is the largest brewery with the highest turnover, and in Germany it is the Radeberger Group. 

When I run guided tours at my HopfenErlebnisHof, visitors ask me about the world’s best beer. I prefer not to give a definitive answer to that. I mean, beer is a matter of personal taste. In any case, it must and should be of high quality. That was also the view of Duke Albrecht IV the Wise when, on 30 November 1487 in Munich, he enacted the ‘Munich Purity Law’, which stipulated that beer could contain nothing but barley, hops and water. Before the decree came into force, brewers had been adding all sorts of things to their beer. These included not only juniper, bay leaves and brandy, but also bitter ox bile and poisonous plants such as belladonna, datura and ferns. The ducal decree also regulated the price of beer and stipulated that beer had to be ‘inspected’. The Munich Purity Law became the Bavarian Purity Law. At the Diet of the Estates in Ingolstadt in 1516, Dukes Wilhelm IV and Ludwig X decreed that beer might consist only of the three ingredients barley, hops and water. To this day, this remains the world’s oldest, still-valid food law provision, protecting consumers and ensuring quality. Over time, the Purity Law spread to the whole of Germany. 

There are over 300 different hop varieties worldwide, seven of which I grow in my hop gardens. Thanks to hop research, new varieties with exotic flavours and immune-boosting properties are constantly being introduced. Due to the rampant fungal disease known as hop wilt, for which there is unfortunately still no effective treatment , intensive research is being carried out into resistant varieties that will be able to withstand the disease in future. 

My personal clients include, amongst others, Belgians, who are outstanding brewers and produce a wide variety of beer types and styles. I wasn’t surprised to learn that they have even been awarded Intangible Cultural Heritage status by UNESCO. In the USA, I have maintained business relationships for years with Brewery Revolution, Half Acre Brewery and Three Floyds in Chicago, and with Hophead Farm in Michigan, to which I have supplied all my hop varieties. When the boom for flavour hops was at its height, I supplied Hüll Melon, Mandarina Bavaria and my other varieties. Thanks to the breweries in Chicago, I launched the Callista variety. It still grows in my hop garden to this day. I like to tell my audience that the name Callista means ‘the most beautiful of all’ and that this lady was a nymph of Artemis and a lover of Zeus. With Callista, I was the first hop grower to ship overseas by air freight. I also supplied Sierra Nevada and Firestone Walker, both based in California, as well as to Denver, Colorado. Over the decades and years that I supplied the US, I had the pleasure of getting to know a charming, modern beer-brewing nation where a craft beer scene, featuring many small brewers, has flourished. Unfortunately, a downturn has set in, from which the hop and beer industry is currently suffering greatly, and as a result, many businesses no longer exist. Individually crafted, high-quality IPAs brewed with plenty of wholesome hops are more expensive. A chaotically governed and unsettled US economy is, sadly, leading people to cut back on good beer and instead drink cheap, low-hop, mass-produced beer. 

[image: img9.jpg]Speaking of beer, we must of course mention the world’s largest beer and folk festival, the Oktoberfest! In the small ‘Schichtl’ tent there, around sixty vines of the Mandarina Bavaria hop variety from my hop garden are hanging. To be honest, I’m actually quite proud that my hops adorn such a famous beer tent. I should, however, modestly admit that there are ten times as many vines hanging in the huge ‘Hofbräuhaus’. The hop vines are hung up shortly before the ‘Ozapft-is’ ceremony at the world’s biggest folk festival. After all, they need to look fresh for a while to create that Hallertau hop garden atmosphere for the Wiesn visitors. Unfortunately, I haven’t seen my own vines at the Oktoberfest in recent years, as I’ve been in the kiln from dawn till dusk during that time, drying the harvested hops.

Unlike other hop growers in the Hallertau region, my hop farm is quite modest in size at around eighteen hectares. However, with my ‘Hallertauer Gold’ variety – which I’ve planted across 3.5 hectares – I’m a global player on the international hop market. Well, I must admit that only six hectares of this variety are planted worldwide. To give you an idea of how much beer can be brewed with it: last year I harvested 8,000 kilograms of Hallertauer Gold. That amount is enough to supply the entire Oktoberfest with beer; in 2024, no fewer than seven million Maß were drunk. I owe Hallertauer Gold to my grandfather Michael, who took part in a project in the 1970s as part of a hop research scheme. Back then, the wilt problem emerged – a problem which, unfortunately, still hasn’t been solved. At the
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