The Genesis of the Programme
The programme emerged from a few hop
plants grown in a hopyard at the back of
local hop agronomist Peter Glendinning’s
house. Back in 2009 he handpicked a small
sample of the cones and put it in front of
Charles Faram MD, Paul Corbett for him to
assess. When Peter suggested he had grown
it in his back field Paul thought he was joking
as it had such a pronounced “new world”
aroma. From this conversation the hop and
the name “Jester” were born. Recognizing
the evolving tastes and preferences of
brewers worldwide, Charles Faram and Peter
Glendinning then embarked on a journey to
create new hop varieties that would cater to
contemporary brewing trends.

Collaborative Partnerships

Central to the success of the programme is

its emphasis on collaboration. Charles Faram

collaborates with hop growers, breweries, academic

institutions, and agricultural organisations worldwide

to exchange knowledge, resources, and expertise.
Brewers play a pivotal role in the programme,

providing valuable feedback on experimental

hop varieties through brewing trials and sensory

evaluations (Aromafests®). This direct engagement

with the brewing community enables Charles

Faram to tailor its breeding efforts to the

preferences and requirements of brewers,

resulting in hops that resonate with consumers.
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