
 

 

 

 

Beer Sommelier World Championship depends on its long-

standing main sponsors 

The seventh Beer Sommelier World Championship will take place on September 11th, 2022, at the 

Munich Exhibition Centre in the run-up to drinktec. Staging the event would be unthinkable without 

dedicated sponsorship. The World Championship is supported by a circle of sponsors who are 

committed to beer culture and beer diversity, such as the long-standing main sponsors drinktec 

(Messe München) and BarthHaas. In this interview, Petra Westphal, Exhibition Director at drinktec, 

and Dr Christina Schönberger, Head of Innovation and Education of the Hops Academy, BarthHaas, 

give us some background about their commitment. 

 

Dr. Schönberger: What do you particularly appreciate about the beer 

sommelier training offered by the experts at the Doemens Savour 

Academy? 

Dr. Christina Schönberger: The Doemens training program is highly 

regarded internationally. Just recently, the content as well as the 

didactic approach were once again expanded and optimized. This is 

only feasible with excellent teamwork and a solid network.  

 

Speaking of network: How do you rate the importance of beer 

sommeliers for the brewing industry? 

Dr. Schönberger: We - i.e. the Hops Academy - as a partner institute, 

benefit considerably from the training opportunities offered by Doemens, because many of the 

passionate beer sommeliers also train specifically with us on the topic of hops. The networking 

opportunities among beer sommeliers that results from this is invaluable for the industry because it 

advances the image of beer.  

Petra Westphal: Beer diversity is growing worldwide. The question of origin, analogous to wine, 

regarding hops, malt and yeast has become increasingly important. Depending on the selection and 

composition, the taste of beer can change considerably. Historic/old beer styles are revisited and 

reinterpreted using contemporary methods, so that the variety is 

constantly expanding. The bouquet of flavours is immense. For the 

layman, it is therefore extremely helpful when a beer sommelier gives advice and, for example, 

makes recommendations as to which dishes pair favorably with which beer. 

 

 



Dr. Schönberger, you are a sensory assessment expert in the field of hops and beer. What is so 

fascinating about beer sensory analysis?? 

Dr. Christina Schönberger: Personally, I am fascinated by the wealth of aromas that hops and beer 

offer. Scientifically, it is not yet clear exactly how many aroma components we are dealing with. It 

could be 1,000 or maybe even 10,000. I don't think any food offers as much aroma potential as beer 

or hops. At the same time, sensory perception varies greatly from person to person. Nevertheless, 

we can use a common aroma language to compile sensory data and put it in context with analytical 

data. 

 

BarthHaas supports the Beer Sommelier World Championship as a long-standing main sponsor. Why 

is this ongoing support so important to your company?? 

Dr. Schönberger: BarthHaas is the market leader in the hop trade. We have focussed our attention 

on sensory analysis for over ten years, because the aroma and flavour characteristics of the 304 hop 

varieties worldwide have never been more important for the 

taste of beer than they are today. This focus on sensory 

analysis, which Doemens emphasizes in its training program, is 

crucial for us. Because in the end, aroma and taste always influence decision making among 

consumers.  

Therefore, it is only logical for us to support the work of beer sommeliers with all our might, to 

promote enthusiasm for diversity within the beer landscape, its sensory evaluation and accurate 

communication. The net benefits for our business cannot be overestimated.  

 

Since 2013, the Beer Sommelier World Championship has been held 

as part of drinktec. What is the significance of this event for 

drinktec?? 

Westphal: The beer industry and drinktec have been closely linked 

since the fair was founded in 1951. That is why it is once again 

important for us to show the full range of facets of this traditional 

industry. With the world championship taking place, the diversity of 

beer styles is on full display, taking center stage. Plus, new and old 

world champions are given an opportunity to hone their 

presentation skills in the process.  

 

How is the topic of "beer sommelier" highlighted at drinktec and where else can one find general beer 

content at the fair?? 

Westphal: Mainly in Hall C3, which is dedicated exclusively to product-specific process technology for 

beer and malt. Then there are the full-range suppliers and market leaders, located in halls B4, B6 and 

A6. In Hall A6 you will find our place2beer. Here you can not only meet for a fresh glass of beer, but 

also receive guidance via beer tastings delivered by certified beer sommeliers. 

 

Thank you very much for the interview and for supporting the Beer Sommelier World Championship! 


