
 Brew 2 beers with only one difference between them 

 Fill 3 identical cups with the beer.  2 of the cups have 
one beer in them, and 1 of the cups has the other. 

 See if people can *reliably* identify the unique cup. 

 

 

 

 

 

www.amateuralchemy.ca/articles/13/qr-code 
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DRY HOPPING:  
 

HOP EXTRACTS  

VS  

HOP PELLETS 



 The theory:  
 Hop extract can be used to give the same fresh hop 

character to beers, without the green matter. 

 According to the manufacturer (Abstrax Hops)…:  
 100% utilization rate 

 no acids - built entirely for aroma 

 won't impart any haze or cloudiness 

 no hop creep or lightstruck off-flavors 

 no refrigeration needed 

 drastic reduction in total hop material – less beer waste 

 

 



 

 

 

 

 

 Replacing Pellets: About 1 gram of extract per 1 oz of 
pellets 

 



 Amazingly, we beat Brulosophy to this one… 
 They did compare extracts vs pellets for bittering a Best 

Bitter (no statistical difference).  

 They also compared T90 pellets to Lupomax (also no 
statistical difference) 

 

 



 West Coast IPA 

 

 Hoppy ale for a variety of reasons 
 Neutral yeast and malt backbone 

 Shows differences in clarity well 

 Uses a lot of hops… obviously 
 

 The GTA Brews recipe database has a few great IPA 
recipes! https://www.gtabrews.ca/club-recipe-
database/  

 

 

 Original Gravity: 1.063 

 Final Gravity: 1.013 

 ABV: 6.8% 

 IBU: 73 

 BU:GU Ratio: 1.17 

https://www.gtabrews.ca/club-recipe-database/
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 65% 2 Row 

 23% Maris Otter 

 3% Flaked Oats 

 3% Crystal 40 

 4% Carapils 

 2% Acidulated 

 

 

 2 oz (11.9 IBU) Cascade @ 30min 

 1 oz (19.9 IBU) Galaxy @ 15min 

 1 oz (13.6 IBU) Mosaic@ 15min 

 1 oz (15.7 IBU) Citra @ 15min 

 2.5 oz Azacca @ flameout 

 

 “Pale Bitter” water profile   

 Ca: 100 | Cl: 71 | SO4: 228| Na: 25 | HCO3: 0 



 60min infusion mash at 153 F 

 Mash pH of 5.2 

 Fly Sparge 

 

 

 60min rolling boil 

 Nutrients 

 CFC chilled 

 





 64 deg F wort was split evenly into 2 buckets 

 Identical geometry 

 Oxygenated with pure O2 for 60 seconds 

 Pitched one pack of White Labs 001 Cali Ale in each 

 



 Dry hopped cold (4 deg C), and in the 
primary fermenter for 1 week 

 2 oz of Mosaic in one bucket (straight in) 

 3mL of extract in the other bucket 

 

 

 

 

 



 Fined both kegs with gelatine 

 Purged 2 kegs by filling with starsan and emptying via CO2 

 Transferred into the purged kegs via  autosyphon 

 

 

 

 



Left: Hop Pellets                    Right: Hop Extract 

 Noticeable haze on pellet beer 

 My impressions:  

 Much more hop aroma on the pellet beer, but also a lot of “green” 

 Extract beer had a strong “synthetic” flavour initially, but that mellowed 
out after a few days 



 Let’s take a look at your triangle test results. 

 

 

 

 

 

 

 

 

www.amateuralchemy.ca/articles/hop-extract/test-results  



 Extracts are convenient to use and have some great 
advantages, but the flavour and aroma are not 
identical. 

 

 Details in the process (dry hopping temperatures, 
amounts, fining, length, etc) can have a huge impact 
on flavour. 

 

 Combining the two (some extract plus some hops) 
might be a good compromise. 



THANKS! 


