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0 of 0 people found the following review helpful. Technical, but readableBy lori from vaI came away from this book 

http://f3db.com/pub/links.php?id=1938469011


with a greater understanding of hops - how to use them and some of what is possible. I found if more readable and 
more useable than the Water book in the same series, but that may be because I am new to brewing and don't see 
myself growing out of small batches made for myself and a few friends.0 of 0 people found the following review 
helpful. A good read to learn about hopsBy SweetReviewsWhile some might expect a similar read to YEAST, the 
reality is hops and yeast are utilized differently in brewing, and the type of practical advice for these two very different 
ingredients is also going to vary quite a bit.While yeast is an actual living organism, and can be manipulated quite a 
bit, the variability with hops is primarily accomplished through horticulture. This book does a nice job providing a 
background on where hops come from, lineage of various varieties, and overall just smartens the reader on what hops 
are. The practical knowledge gained from this reading is through familiarity. If you used a certain hop, and aware of 
its characteristics, you can glean information about other hops by seeing how they are related. I agree with other 
reviewers that YEAST has a lot more hands-on advice, though.0 of 0 people found the following review helpful. Not 
badBy James ChambersGood book. Some good info about how breweries use hops, which was interesting. It tells how 
much lagunitas, stone, and new Belgium dry hop. Not the best book I've read cuz I got bored a bit by it. Some 
interesting recipes that lays out grist percentages and hops. One is an 'Indian Brown ale' by Sam calgione which 
looked kinda cool

Stan Hieronymus expertly explains the nature of hops, their origins, hop quality and utilization--and even devotes an 
entire chapter to dry hopping. For the Love of Hops also includes a reference catalog of more than 100 varieties and 
their characteristics.
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