Plants used in brewing

Picea
pungens, abies, glauca

Juniper communis

Achillea filipendulina and hybrids

Gaultheria procumbens

Galium odoratum

Rose hips
Lavandula angustifolia

Betula papyrifera

Monarda didyma

Agastache foeniculum
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use

Has a distinct, sweet woodsy taste and aroma
Used as a tonic in the Revolutionary war

used in Sahti, the traditional beer of Finland
and Gotlandsdrika, an ancient brew of Scandinavia

Widely used to bitter beer before hops became popular
produces a mild, sagelike bittering

can be used like birch twigs, but a lesser flavor

Used in Europe in beer and wine making. has a mild, sweet, woodsy
aroma with hints of vanilla

Have a long history in brewing and are still used in Polish beers commercially
Used in brewing back to the 1600's Actually has a complex bitter taste, unlike its smell

Use goes back to the 1800's. Unlike yellow birches, paper birch should only be used
for its sap, the twigs impart a very astringent taste

Used as a tea substitute in the Revolutionary War, has a bitter, minty flavor and menthol aroma

Native plant adds a anise flavor and aroma



