The Brewing Journey: From Grain to Glass
Beer is one of the world’s oldest and most beloved drinks. Over the centuries, brewers around the globe
(develop) countless styles and techniques, but the basic process has remained

surprisingly similar. Modern breweries combine tradition and technology, and many
(achieve) impressive levels of consistency and quality.

The journey begins with malting. Barley grains are soaked in water and allowed to germinate. During this
stage, enzymes convert the stored starch into simpler sugars. Once the grains (sprout)
enough, they are dried in hot air to stop further growth. Some breweries (experiment)
with different drying temperatures to produce unique flavours and colours,

Next comes mashing. The dried malt is ground into a coarse powder called “grist.” Brewers mix it with hot
water, creating a sweet liquid called “wort.” Modern systems make this step easier, but the science behind it
is ancient. Brewers (use) temperature control and automated stirring to get the best
sugar extraction, and many (install) computer sensors to monitor every detail. After
about an hour, the sweet wort is separated from the spent grains. Some breweries

(donate) the leftover grains to local farmers for animal feed.

Then the wort is boiled, usually with hops. Hops add bitterness, aroma, and help preserve the beer. Over the

years, brewers (discover) that different hop varieties can produce radically different
flavours. They also (create) new technigues, such as adding hops at different times or
even after fermentation (a method called “dry hopping”). Scientists (analyze) hundreds

of hop oils to understand their effects on flavour.

When the boil is complete, the wort is cooled and moved to fermentation tanks. Yeast is added, and
fermentation begins. This is where sugar becomes alcohol and carbon dioxide. Modern breweries
(select) yeast strains that match the desired style, and they
(improve) fermentation tanks to control temperature and pressure. Many breweries
(face) challenges during this step, such as stuck fermentations or unexpected flavours, but they usually solve
them quickly.

After fermentation, the vyoung beer is conditioned, filtered, and packaged. Some breweries
(age) their beers for months to develop richer flavours. Others prefer fresh, bright

aromas and release their beers quickly. Many craft breweries (win) awards with both
traditional and experimental styles, and they (attract) tourists to their taprooms.

Finally, the beer reaches the drinker. Around the world, people raise their glasses and enjoy a beverage that
connects them to thousands of years of human history. Brewers (combine) art, science,
and patience to create something simple yet extraordinary — and they (inspire)

generations of new brewers to continue the tradition.
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