Chapter 14.3 Understanding Brewing Beer Questions
1. What ancient civilizations are credited with early forms of beer brewing?
A. Greeks and Romans
B. Mayans and Incas
C. Celts and Vikings
D. Sumerians, Egyptians, and Chinese
2. What was a key driver in advancing brewing technology in Europe?
A. World War II
B. Monastic traditions
C. The Renaissance
D. The Cold War
3. What is a major trend that countered beer industry consolidation?
A. Wine globalization
B. Gluten-free brewing
C. The rise of mega-distilleries
D. The craft beer revolution
4. What is the first stage in beer production?
A. Mashing
B. Boiling
C. Lautering
D. Malting
5. What is the purpose of malting?
A. To add carbonation
B. To kill bacteria
C. To develop enzymes that convert starches into sugars
D. To separate husks from the grain
6. What happens during the steeping phase of malting?
A. Grains are roasted
B. Grains are ground
C. Grains are soaked to start germination
D. Grains are cooled for packaging
7. What determines the malt's final color and flavor?
A. Water quality
B. Type of yeast used
C. Germination time
D. Kilning temperature and duration
8. What is the mixture of crushed malt and hot water called?
A. Mash
B. Wort
C. Grist
D. Slurry
9. What sugar is primarily produced during mashing?
A. Sucrose
B. Fructose
C. Glucose
D. Maltose
10. What is the name of the liquid extracted after mashing?
A. Grist
B. Ale
C. Wort
D. Hops
11. What is the purpose of lautering?
A. To cool the wort
B. To separate the wort from the grain
C. To add hops
D. To carbonate the beer
12. What does sparging do during lautering?
A. Adds hops
B. Filters yeast
C. Extracts remaining sugars
D. Carbonates the beer
13. What occurs during the boiling stage?
A. Bottling
B. Alcohol formation
C. Hop additions and sterilization
D. Separation of malt from water
14. What is the purpose of whirlpooling?
A. Chill the beer quickly
B. Filter out proteins
C. Increase fermentation
D. Separate solids after boiling
15. What is the main role of yeast in fermentation?
A. Flavor enhancement
B. Carbonation control
C. Alcohol and CO₂ production
D. Color stabilization
16. What yeast is used for ale fermentation?
A. Saccharomyces pastorianus
B. Brettanomyces
C. Lactobacillus
D. Saccharomyces cerevisiae
17. What temperature range is typical for lager fermentation?
A. 75–85°F
B. 60–75°F
C. 45–55°F
D. 30–40°F
18. What is secondary fermentation primarily used for?
A. Creating carbonation
B. Adding hops
C. Maturing flavor and settling out compounds
D. Removing yeast
19. What type of conditioning is common for lagers?
A. Open fermentation
B. Bottle conditioning
C. Cask conditioning
D. Cold conditioning
20. What method naturally carbonates beer in the container?
A. Forced CO₂ injection
B. Pasteurization
C. Pressure fermentation
D. Bottle or keg conditioning
21. What characterizes unfiltered beer?
A. Bright and clear
B. Lacking alcohol
C. Hazy with more yeast and proteins
D. Stronger in alcohol
22. Why is canning popular in craft beer?
A. Easier for fermentation
B. Adds sugar
C. Allows aging
D. Offers portability and light protection
23. What does kegging allow?
A. Long-term aging
B. Sugar addition
C. Draft service
D. Bottle fermentation
24. How can sommeliers benefit from understanding brewing?
A. They can make beer at home
B. It helps avoid beer altogether
C. It improves food pairings and customer recommendations
D. It replaces wine knowledge
25. What role does fermentation temperature play?
A. It determines bottle color
B. It impacts carbonation only
C. It affects yeast activity and flavor development
D. It cleans the brewing tanks

Answers
1. D. Sumerians, Egyptians, and Chinese
2. B. Monastic traditions
3. D. The craft beer revolution
4. D. Malting
5. C. To develop enzymes that convert starches into sugars
6. C. Grains are soaked to start germination
7. D. Kilning temperature and duration
8. A. Mash
9. D. Maltose
10. C. Wort
11. B. To separate the wort from the grain
12. C. Extracts remaining sugars
13. C. Hop additions and sterilization
14. D. Separate solids after boiling
15. C. Alcohol and CO₂ production
16. D. Saccharomyces cerevisiae
17. C. 45–55°F
18. C. Maturing flavor and settling out compounds
19. D. Cold conditioning
20. D. Bottle or keg conditioning
21. C. Hazy with more yeast and proteins
22. D. Offers portability and light protection
23. C. Draft service
24. C. It improves food pairings and customer recommendations
25. C. It affects yeast activity and flavor development
