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A book of activities
for your mind, body
and soul.

The
History
of Beer
Beer is one of the oldest drinks humans have produced. The first
chemically confirmed barley beer dates back to the 5th
millennium BC in Iran, and was recorded in the written history of
ancient Egypt and Mesopotamia and spread throughout the world.
The invention of bread and beer has been argued to be
responsible for humanity's ability to develop technology and build
civilization. The earliest chemically confirmed
barley beer to date was discovered at Godin
Tepe in the central Zagros Mountains of
Iran, where fragments of a jug, from
between 5,400 and 5,000 years ago
was found to be coated with
beerstone, a by-product of the
brewing process.
Beer may have been known in
Neolithic Europe as far back as
5,000 years ago, and was mainly
brewed on a domestic scale.
These beers were often thick,
more of a gruel than a drink, and
drinking straws were used by the
Sumerians to avoid the bitter solids
left over from fermentation. Though
beer was drunk in Ancient Rome, it was
replaced in popularity by wine.

How to Make Beer
The 4 basic steps:

Barley

The Malting Process
Brewing beer begins with grains, usually
barley (although you can use oats and
wheat). These are harvested and
processed through heating, drying and
cracking. This isolates the enzymes used
in beer.
Which malt you use determines the beer
colour. A lightly-roasted malt will
produce a very pale beer, and deeply
roasted malts will produce dark beers.
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Mashing the Malt
The malt is steeped in hot (but not
boiling) water for approximately 1
hour. This activates enzymes in the
malt that cause starch in the malt
to break down and release simple
sugars.
Once this is all done you drain the
water from the mash which is now
full of sugar from the grains. This
sticky, sweet liquid is called wort –
which is actually pronounced ‘wurt’.

Boiling and Adding Hops

Hops

The wort is transferred into a
Copper where hops are added
for bitterness. The wort is boiled
for about an hour, after which
more hops are added for aroma.
The liquid is then cooled to
around 17 Degrees Celsius and
transferred to a fermentation
vessel, where the yeast is
added.

Fermentation
The yeast eats the sugar,
creating carbon dioxide and
alcohol. You can add more hops,
botanicals or flavourings to
create the kind of beer you’d like
to make.
The length of the fermentation
process is determined by the
variety of beer being produced.
When making most ales, the
beer is stored for a short time at
cooler temperatures. If lager is
being produced, the beer is
stored for longer at colder
temperatures after the
fermentation process.

How well do you know your beer?
Take a look at these close up images of some of the
UK’s favourite beers, which ones do you recognise?
Answers are on the next page…

How many of these well known
beers did you guess?
Here are the answers…
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Beer’s core ingredients
are grains, hops,
yeast, and water.

Q uic k B

Beer is part of the world’s
culture and it comes with
traditions such as beer
festivals.

The earliest evidence of
beer brewing came from
Ancient Egypt.
China is the world’s biggest
beer producer with over 47
million kilolitres per year.
Beer is the most widely
consumed alcoholic drink on
the planet.
The Czech Republic
consumed 2,033 million
litres of beer in 2018.

Budweiser is the word’s
most famous beer.
Around the world, humans
consume over 50 billion
gallons of beer every year.

Beer Colouring Page
Add colour to these deliciously malty beverages!

Beer Wordsearch
How many popular beers can you find
hidden in the grid below?

CARLING
FOSTERS
CARLSBERG
STELLA ARTOIS
PERONI

SAN MIGUEL
TENNENTS
HEINEKEN
KRONENBOURG
AMSTEL

Wordsearch
Solutions
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Beer is living proof that God
loves us and wants us to be
happy.
Benjamin Franklin

Yes, madam, I am drunk. But
in the morning I will be sober
and you will still be ugly.
Winston Churchill

There are better things in life
than alcohol, but alcohol
makes up for not having
them.
Terry Pratchett
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The best beer in the world, is
the open bottle in your hand!
Danny Jansen

Trumpets are a bit more adventurous; they're drunk!
Trumpeters are generally
drunk. It wets their whistle.
Paul McCartney

24 hours in a day, 24 beers in
a case. Coincidence? I think
not.
Stephen Wright

