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BRING IN THE <

EXPERTS TO MOVE

FASTER AND

COMPETE HARDER!

ROOTED IN EXPERTISE

For us, brewing expertise means far more than technical support - it's a strategic asset.
We are a team of experts combining decades of hands-on brewing experience with deep
knowledge in process technology, raw material optimization, and sensory science.

We don’t just know hops. We know how they behave in your process!

MADE TO PERFORM

We don't believe in one-size-fits-all solutions. That's why our consulting is built on a proven,
scalable framework that turns complexity into clarity: from idea to implementation. With
measurable outcomes, repeatable processes, and a track record of real brewing impact.

Whether you're optimizing dry hopping, developing new recipes or reducing losses in
production - our five-phase approach delivers structured progress and lasting results.

Hop usage cut up
to 20%

Faster time to market:
less than 3 months

No capacity? No pilot plant?
No problem!

Need taste match, process
efficiency, or training?

We step in where high-volume
complexity erodes margin.

WHY SHOULD YOU TALK TO US

» Improve process efficiency and yield
» Guarantee flavor match when switching formats or recipes

» Accelerate time-to-market for beer and beyond




At Brewing Solutions, we approach every project with the same principle: deep brewing
expertise, applied precisely where it makes a difference. Our work doesn’t begin with a product,
but with a question: What will help you reach your goals faster, more efficiently,

or with greater consistency?

OUR EXPERTISE

WHAT WE DO FOR YOU

Product & Recipe
Development

Process Optimization
and Technology

-
OUR SERVICES:

» Dry hopping consulting
and optimization

« Saving energy

+ Higher product quality

Sensory

and Quality

.

Our fields of action cover everything from recipe design and process optimization to sensory
guidance, technical validation, and team enablement. But the real value lies in how these
elements come together: tailored to your environment, built around your priorities, and

measured by your success.
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THE COLLABORATION
WITH THE BREWING

SOLUTIONS TEAM
WAS AND IS A REAL
SUCCESS STORY!




OUR APPROACH &

HOW WE ADD VALUE

We work side by side with your team, combining technical depth with strategic thinking.

Our approach is collaborative, transparent, and focused on long-term impact.
You define the goals. We design the path - efficient, reliable, and built on our proven structure.
That's why we tailor each project to your needs, identifying the steps that create real value,

and leaving out those that don't.

DISCOVER &
DIAGNOSE

Conception

CO-CREATE &
CONCEPTUALIZE

PILOT &
VALIDATE

Implementation

IMPLEMENT &
SCALE-UP

Optimization

SUSTAIN &
EVOLVE

DISCOVER &
DIAGNOSE:

Understanding customer needs
and expectations.

METHOD:

Joint workshop, sensory analysis, as-is
process review; define success criteria
(“what does good look like?”) and agree
project focus (cost, flavor, speed).

OUR CONTRIBUTION:

Brewing expertise plus market-trend
and supply-risk insights (climate,
variety availability, cost) to build a data-
driven action plan.

Conception

CO-CREATE &
CONCEPTUALIZE:

Develop concrete solutions (e.g. new
recipes holistically, possibilities for
hop varieties/products, clarify process
technology, sensory methods).

METHOD:

Recipe development (beer and non-
beer), hop and ingredient selection,
dry-hopping process technology, risk
minimization through alternative raw
materials, etc.

OUR CONTRIBUTION:

Access to global hop portfolio, in-depth
know-how around novel liquids, and a
cross-disciplinary expert network (yeast,
plant engineering, analytics) accelerates
concept quality.




PILOT &
VALIDATE:

Validate ideas before large-scale
investments are made.

METHOD:

Test brew with benchtop, 1hl/2hl pilot
plant, sensory profiling, cost efficiency
analyses ("Flavor match efficiency
calculations").

OUR CONTRIBUTION:

In-house pilot plant and experts allow
rapid iterations and shortening of the
time to market.

Implementation

IMPLEMENT &
SCALE-UP:

Transfer the pilot results to

full industrial scale and support
implementation in the
customer’s plant.

METHOD:

Technical support during scale-
up, hopping-tech optimisation,
troubleshooting, and on-site
training (HOPSESSED® language,
sensory workshops) until
commercial run is stable.

OUR CONTRIBUTION:

Support on-site until processes
stabilise; build internal know-how
through targeted training for lasting
performance gains.

YOUR

Optimization

SUSTAIN &
EVOLVE:

Long-term support covering risk
and cost management plus ongoing
innovation sparring.

METHOD:

Scheduled check-ins, trend reviews,
and supply-risk monitoring (e.g.
crop shortfalls, price swings) keep
operations resilient and future-ready.

OUR CONTRIBUTION:

Centuries of hop know-how plus a
global grower network secure supply
and unlock ongoing innovation.

-‘THRIVING
FUTURE

READY TO STRENGTHEN YOUR TEAM
AND ACCELERATE RESULTS?

We bring the expertise, you bring the vision — together
we turn potential into performance. Whether you're
scaling production, launching something new or
rethinking your process, our team is ready to work
alongside yours to deliver measurable results.

Let's make your next project a success!

+49 911 5489-0

brewingsolutions@barthhaas.com



mailto:brewingsolutions%40barthhaas.com?subject=Our%20Thriving%20Future

STORTEBEKER
BRAUMANUFAKTUR
GMBH:

One of the leading specialty breweries
in Germany approached the BarthHaas
Brewing Solutions Team with the
ambition to create a distinctive,
high-quality American-style IPA that
would stand out in both flavor and
craftsmanship.

"The collaboration
with the BarthHaas
Brewing Solutions
Team was and is a real
success story for us!”

FROM
VISION TO
VICTORY

How Stortebeker and BarthHaas
brewed the World’'s Best American IPA

Their goal was to develop a beer with

; a unique hop profile - combining
bold, modern aromas with reliability
and consistency - while also reducing
supply chain risks by sourcing hops from
diverse global regions.

Jens Reineke, Director of Research & Development

at Stortebeker Braumanufaktur

ANALYSIS CONCEPTION IMPLEMENTATION

Through detailed

conversations via email,

OPTIMIZATION

MEASURES &
COLLABORATION
PROCESS:
Optimization of dry

hopping, test runs in 2hl
pilot plant, sensory panel

THE RESULT:

The collaboration led to the successful

launch of the Stortebeker Pazifik-Ale, a
bold and flavorful American West Coast
IPA that impressed both consumers and

.—>

Together, we In our Concept Brewery, With positive results, we Our collaboration

developed a unique we conducted brewing supported the scale-up continues—with regular

phone, and online hop blend using trials to test the process through online check-ins, quality reviews,

experts. The highlight: it was awarded
World's Best American IPA at the World

meetings, we worked varieties from hop blend. Sensory sessions, technical and new developments like

closely with Stértebeker Australia, Europe, and
the USA - balancing

flavor complexity with

for taste fine-tuning.

to define goals, flavor
expectations, and
technical requirements supply security.

for the new IPA.

evaluations, including
BarthHaas’ HOPSESSED®
method, guided the
selection and optimization

of the recipe.

recommendations, and late/
dry hopping strategies to
ensure flavor consistency at

production scale.

a dry-hopped Winterbock.
This strong partnership
keeps driving innovation

and excellence in brewing.

Beer Awards in London (2021) - a clear
testament to the product’s quality and
innovation.




ERFRISCHERLING
GMBH & CO. KG:

SENSORY |

. . _ ,, - L4

A dynamic and creative start-up founded Wo r’(l n g wi th th e

by Monique Heberling, specializing

in craft kombucha made with natural

ingredients and modern brewing B a rthHa as te am was

techni . y y
MEETS , S incredibly smooth

Looking to diversify with a unique o 9,5 [l

product that blends health-conscious an d in S.p i ng o

trends and the aromatic world of hops,

the team approached BarthHaas to Monique Heberling, CEO

explore new possibilities. at Erfrischerling GmbH & Co. KG

WELLNESS

Crafting hop-infused Kombucha for a
new generation with Erfrischerling

MEASURES & ANALYSIS CONCEPTION IMPLEMENTATION OPTIMIZATION THE RESULT:
_—_mmm _—_ mmm _—m————— e @ - —>
COLLABORATION ® ® ® ® The result is a standout hop-infused

PROCESS: It began with an in-depth We developed a recipe, With the groundwork laid, The final product—Hopfen An ongoing collaboration kombucha that merges the health appeal
session at the BarthHaas selecting and testing we moved to pilot trials at Kombucha—was launched continues to thrive, with of kombucha with the aromatic depth of

Campus, including specific hop varieties Erfrischerling, supporting using selected BarthHaas regular exchanges around hops - creating a truly modern beverage
innovation.

Developing a hop-infused

kombucha with hop-
selection, refining through tastings & hop sensory and formats tailored a live batch, running hop products. Erfrischerling flavor optimization and

pilot trials with sensory and training. Our Team had for nonalcoholic tastings, and giving has been using these hop future innovations.

technical feedback. already laid a scientific fermentation and flavor sensory and technical products successfully for
foundation on using hop profiles compatible feedback to refine the several years.
products in kombucha, with kombucha. product.
creating a strong starting.




YAK BREWING
COMPANY (NEPAL):

. A regional leader in Nepal and a pioneer "Ba ra hsinghe Pilsner
B OO S I ING in craft brewing, is known for pushing
boundaries with modern techniques. B ie r is Nep a l ls fi rs t
¢
heir flagshi hsinghe Pil -
AROMA e dry-hopped beer,
- Iread , but the t ted . . -y :
Lolopiituize arhina pesforumante, fediice earning it a distinctive

e

ABILITY
& EFFICIENCY

k
!
Hopping into the future with
YAK Brewing and Liquid Hop Innovation

beer loss, and improve dry hopping

efficiency. They turned to BarthHaas for p 1 ace in our ma r’(e t-’ "

a targeted, high-impact solution.

Clemens Neumann, Brewmaster

at YAK Brewing Company

MEASURES & ANALYSIS CONCEPTION IMPLEMENTATION OPTIMIZATION THE RESULT:
COLLABORATION ® ® ® ® By integrating SPECTRUM, YAK Brewing

PROCESS: YAK Brewing approached Using data shared by the YAK team and Executed entirely through Following the initial achieved greater aroma stability and
us to address aroma drawing from our brewing trials and thesis digital collaboration, we success, YAK Brewing higher efficiency—enhancing the

consistency and beer loss work, we designed a solution centered guided the team step-by- scaled up usage and quality of Barahsinghe Pilsner.

As a regional craft leader, YAK Brewing
continues to set new standards in Nepal's
beer market, with BarthHaas as a trusted
innovation partner.

Remotely reducing beer

loss and optimize aroma
performance, successful caused by dry hopping with around SPECTRUM, our advanced liquid step through the integration placed additional orders.

step-by-step guidance traditional hop pellets. Our hop product. We calculated optimal oil of SPECTRUM - covering We continue to collaborate
jntegratjng SPECTRUM. Brewing Solutions Team concentrations and dosing strategies to fit dosage, timing, and expected regularly, supporting future
stepped in to support the their production setup. sensory outcomes, while innovations and ongoing

process remotely. minimizing product loss. process improvements.




CUSTOMIZ
FLAVOR
CREATION

WISYNCO GROUP LIMITED
(CARIBBEAN):

Wisynco Group Limited, one of the
Caribbean’s largest beverage producers
based in Jamaica, expanded into

brewing - starting beer and malt beverage
production from scratch.

In the process of developing new products
such as M-Powa and other brewed
varieties, they partnered with BarthHaas
Brewing Solutions.

"We value our
partnership with
BarthHaas Brewing
Solutions. Their
support in product
innovation has been

excellent!"”

Building a Caribbean Brewing Legacy
with Wisynco Group Limited.

Melissa-Kim-Johnson, Consumer Marketing Manager
at Wisynco Group Limited

CONCEPTION IMPLEMENTATION OPTIMIZATION

MEASURES & ANALYSIS
COLLABORATION P P T———,....,
PROCESS:

Remotely set up a
customized brewing process
and recipes for successful
scaling, using Concept
Brewery's sensory panels created initial recipes
and shared data analysis for brewery and product for the Caribbean
product development and line. market.
refinement.

THE RESULT:
—>

® Wisynco launched a high-quality

beer and malt beverage range that

meets market demands and lays

the groundwork for growth in the

Through video calls Combining Wisynco's Pilot batches were brewed We supported setup, Post-launch, we continued

and emails, we market knowledge with at our Concept Brewery brewing, and scaling providing technical support

explored Wisynco's our brewing expertise, and evaluated by both our alongside Wisynco's team. to maintain quality and

Caribbean brewing sector.

vision, goals, and we proposed tailored BarthHaas sensory panel and Consumer testing drove adapt to market feedback,

technical needs for raw materials and Wisynco. Guided by tasting final product adjustments. ensuring long-term success.

establishing their sessions and data analysis, we
refined recipes collaboratively
to meet desired flavor and

quality standards.




LET’S TALK SOLUTIONS,
NOT JUST HOPS.

Lower hop cost per hl, higher yield, guaranteed
flavor match, faster time-to-market.

Book a free call with our Brewing Solutions team:

+49 911 5489-0
brewingsolutions@barthhaas.com
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