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“Unlike almost no other beverage, beer has exercised 
not only substantial influence on human cultural 
endeavors on a grand scale but also on the daily lives 
of  many populations around the world. Along with 
wine, beer is certainly one of  the oldest beverages 
known to mankind. This deep cultural history makes 
the production of  beer all the more interesting.” Some 
time ago, with these words from our author Dr. Gerrit 
Blümelhuber of  Doemens Academy in Gräfelfing, 
Germany, BRAUWELT International introduced a new series reprising the 
fundamentals of  beer brewing entitled “Brewing 101”.

Craft beer is currently “in” and waves of  craft brewing are now breaking on 
the shores of  every continent. For this reason, the production of  high-quality 
beers is a fascinating topic for many “beerophiles”. In eleven installments, 

we follow beer on its journey from raw materials, into the brewhouse and 
onwards through fermentation, maturation, lagering, filtration and 

finally to the packaging of  the finished product. We also explore topics 
such as quality control, energy, water and wastewater as well as bever-
age dispensing technology on the journey.

This series is intended to provide a knowledge base for all those who 
are already acquainted with the brewing process but wish to deep-

en their understanding of  it, or to serve as a kind of  “refresher 
course” for those who studied brewing in the past. The series, 
of  course, cannot replace long-term training or an intensive 
course of  study in brewing; however, we are very pleased to be 

able to offer you a concise overview of  the processes involved in brewing beer 
in easily understandable language.

Nonetheless, one cannot discuss brewing without understanding a few 
technical terms. So, we have compiled glossaries of  brewing terms. A bit of  
mathematical knowledge is also necessary, but not to worry because we have 
compiled a few math problems to help you hone your math skills and even 
included the solutions in our online forum at www.brauweltinternational.
com – "service/Forum". In the forum, you can also pose questions if  some-
thing is unclear to you or you would like more detailed information.
We hope you enjoy our new Brewing 101 e-Paper!

Beer – a Journey –  
a small brewing school
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FlavorActiV’s GMP Flavour Standards are used in the Craft Brewers’ 
Sensory Kits. The 3 levels are suited to all brewers, and all budgets. 
The Beginner’s Sensory Kit has 5 flavours. The Enthusiast Brewer Kit has 
10 flavours. And the Professional Craft Brewer Sensory Kit has the 
following 20 flavours:

Diacetyl
Lightstruck
Mercaptan
Metallic
Papery
Phenolic
Sour

Butyric
H2S
Catty
Grainy 
Hop Oil
Caprylic
Geraniol

Acetaldehyde
Ethyl Hexanoate
Ethyl Butyrate
Freshly Cut Grass
Isoamyl Acetate
Dimethyl Sulphide
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