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Introduction

Stefan J. Stanglmair
• 44 years old (year of birth: 1974)
• married, 3 children

Apprenticeship:
• Univeristy of Applied Sciences Weihenstephan
(Agriculture, 1994-1998, Dipl.-Ing. agr. (FH))

• practicum/traineeship 5 months in England, Kent, Hayle Farm

Career:
• grown up on a hop farm in the south Hallertau
(~20 ha hops, ~14 ha crop farming, ~15 ha forestry)
• working for Joh. Barth & Sohn since 1998
(hop purchasing & advice/consulting, 
southern Hallertau & Slovenia)
• running his own hop production in the south Hallertau at 20 ha:
(var.: Hallertau Mittelfrueh, Mandarina Bavaria, Hallertau Blanc, Huell Melon, Ariana, Polaris, Herkules)



Agenda (first part)

Introduction into the world of hops (20 min)
• Commercial aspects of hops
• Main hop regions in the world
• Overview hop production in the world
• Hop basics – ups & downs of a hop-cycle
• Hop varieties
• Botany of hops

Challenges in the modern & successful production of hops  (40 min)
• Hop cultivation systems
• Measures to adjust varieties into different growing regions/climates
• Up to date Irrigation & fertigation
• Digitalisation in hop production
• Contemporary plant protection in hops 
• Contemporary harvesting/kilning/drying of hops
• Up to date conditioning of hops
• Modern documentation and certification in hop production
• Production measures to reach highest quality in hops
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Who we are

� The Barth-Haas Group is a privately owned, vertically integrated, 

multinational company that grows, processes and trades hops and hop 

products worldwide.

� It is a specialty application business that caters mainly to the needs of 

the world-wide brewing industry, but also to other users.

� The Barth-Haas Group consists of a diverse range of small to mid-sized 

companies engaged in a broad spectrum of hop activities.

� The Barth-Haas Group is currently managed by the 7th and 8th 

generation of the Barth family and was founded in 1794.



Our Owners and Managing Partners
- 7th and 8th Generation



Where are we?

We are the                                and Hops are our World.



About Hops

� Predominant application: brewing (>95%)

Small market in terms of value

� Global use: >160 countries

Grown in few countries: top 5: > 90% of @-production

� Very volatile market:

Hops: commodity strategic raw material
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Main growing Countries

� In 2016 Germany and USA represented

� 78% of alpha acids

� 72% of world acreage

� Germany: USA:

60% aroma 78% aroma

40% bitter 22% bitter

� After almost 10 years acreage increase in the USA in 2017 

� Germany presently more competitive with high alpha (Herkules!)
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� Czech Republic : fine aroma

– Saaz, Sladek  

– Serious economic difficulties

� Poland : bitter and aroma

– Lublin (Saaz), Marynka, Magnum 

– Many small growers

– Infrastructure to be improved

� Slovenia : aroma

– Aurora, Savinjski Golding, Bobek, Celeia
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Main growing Countries



� China : mainly domestic market, aroma and bitter

– Tsingdao Flower, Marco Polo

– Considerable acreage reduction

� Australia : flavour hops

– Galaxy, Ella, Enigma, Topaz (‘fruity varieties’)

� England : specialities for ales 

– Strong acreage reduction 

– Acreage stabilised by niche varieties

(East Kent Golding, Fuggles)
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Main growing Countries



US Hop Producing Regions - 2016

• 20+ non-PNW states.  MI/WI/NY largest
• Several hundred growers but very small, many >1 acre
• Minimal infrastructure, local markets



Between the Water Rich Mountains and the Desert
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Czech Republic
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Hallertau

© by www.braukultur-franken.de
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Hop Cultivation in Kent
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Basic Information

Germany;  18.598   

Czech Rep.;  

4.783   

Slovenia;  1.484   Poland;  1.490   

USA;  21.556   

China;  2.000   

Australia;  545   
England;  

910   
Others;  

4.009   

Germany

Czech Rep.

Slovenia

Poland

USA

China

Australia

England

Others

USA and Germany represent 72,5% of the worldwide hectarage
With a normal crop they produce >80% of the world‘s alpha acids!

Hectars, crop 2016



Hop Crop Development 2006 - 2017

Source: Barth-Report 2017/2018



Alpha Acid Bilanz

Source: Barth-Report 2017/2018



Hop Crop Development 2006 - 2017

Source: Barth-Report 2017/2018

Source: Barth-Report 2017/2018
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Hop Basics - Ups and Downs of a hop cycle
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Hop cultivation
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About Hops – The Botany of Hops

� Botanical systematisation

– order: nettle plant (lat. Urticaceae)

– family: hemp family (lat. Cannabaceae)

– species: Humulus lupulus L. 

� Dioecious plant

– there are female and male plants

– only female plants form cones

– male plants to be eradicated in commercial applications to avoid pollination

� Perennial plant

– commercial life: 12 – 20 years

– can get up to 100 years old!!!

– hop bine (aerial, clockwise climbing & training bine)
grows every year anew
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Hops
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� Hemp family (Cannabaceae)

� Perennial

� Only female plants form cones, 
male plants to be eradicated 
(exception: UK)

� Commercial life: 12 - 20 years
(can get up to 100 years old!!!)

� Hop bine (aerial, clockwise 
climbing & training bine)

� Cones � lupulin glands

• Resins: α-acids (bitterness)

• Esential oils (aroma)



Raw Hop Composition

% w/w

α-Acids 2 – 18

β-Acids 1 – 10

Oils 0.5 – 3.0

Polyphenols (Tanins) 2 – 5

Waxes and steroids tr – 25

Proteins 15

Cellulose 40 – 50

Water 6 – 10

Monosaccharides 2

Pectin 2

Minerals 10

Water
cellulos, 

etc.

α-Acids

β-Acids

Oils
Polyphenols

Lipids and waxes
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Zur Person

Stefan Stanglmair
• 44 Jahre alt (Jahrgang: 1974)
• verheiratet, 3 Kinder

Ausbildung:
• Fachoberschule Schönbrunn, Agrarwirtschaft 1991-93
• Univeristy of Applied Sciences Weihenstephan
(FH Weihenstephan, Land- und Ernährungswirtschaft
1994-98, Dipl.-Ing. agr. (FH))

• Praktikum 5 Monate in Kent, GB, (Hayle Farm)

Laufbahn:
• aufgewachsen auf einem Hopfenbaubetrieb in der 
südlichen Hallertau

(~20 ha Hopfen, ~14 ha Marktfrucht, ~15 ha Wald)
• seit 1998 bei Joh. Barth & Sohn
(Hopfeneinkauf & Beratung, 
• südliche Hallertau & Slowenien) 
• Betreiber einer eigenen Hopfenproduktion im Süden der Hallertau auf 20 ha:
(Sorten: Hallertau Mittelfrueh, Mandarina Bavaria, Hallertau Blanc, Huell Melon, Ariana, Polaris, 
Herkules)



www.HopsAcademy.com

www.BarthHaasGroup.com
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Thank you for your attention




