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HOPFACTS

Dear hop lover,

In this brochure, we gathered all information about the different
hop varieties in our range. Please consult our website for the
current availability of the hops as well as our range of organic
hops.

The values for the alpha-acid content in this guide are only
recommended values. The exact alpha-acid content is stated on
every package.

Happy (s)hopping!
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With Brouwland hops, freshness and
quality are guaranteed thanks to:

VACUUM/MAP DATA OPTIMAL
PACKED AVAILABLE STORAGE

~ Q
CERTIFICATE TRACE BACK LAND OF
TO FIELD ORIGIN
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Total 0ilS m1/100g

-‘:.‘ Amarillo
= USA

Dual purpose

1,5-1,9

68-70

9-11

Caryophyllene %

2-4

Farnesene %

2-4

Alternative hop

Cascade, Centennial, Athanum,
Chinook, Summer

A fairly new American variety. Can be
used as a bitter hop or an aroma hop.
With a very strong aroma and a citrusy,
flowery touch. Mainly used in ales and
IPA’s. Ideal for dry hopping.

Alpha acid %
8-11

Betaacid %

(0}
~

Cohumulone %
0 b

Flavour and scent

r

American PA

it LT

Floral, Citrus, Tropical fruit

s

y o L - | i
AL el LRI N e R R | G S A T
P P P P R R PP P P P P P P P P P P PP PP PP PPy

essscccssssccssssccsssscccnss

= L T e,

-

Total 0ilS mi100e

Origin
FR 1,2-1,6

40

&9 Aramis

Crossbreed of Strisselspalt and Whit-
bread Golding. Due to the distribution
of its aroma and alpha characteristics,
this hop is suitable in every phase of
the brewing process.

Hop type
Aroma

Alpha acid %
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Beta acid %
3,8-4,5

Cohumulone %
42

21

Caryophyllene %
7,40

Farnesene %

2-4

Flavour and scent

Beer types

American PA, Pale Ale, Pils, Saison,
Wheat beer

Alternative hop

Citrus, Spiced Willamette, Challenger, Ahtanum

AT A TN ST AR N o
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&9 Ariana

w

:I German dual-purpose hop with a
. ¢ pleasant, fruity aroma profile.

v

d

Origin
DE

Hop type
Dual purpose

Alpha acid %
10-13

Betaacid %
45-6

Cohumulone %
40-42

Total 0ilS m1100g
21-24
Caryophyllene %

Farnesene %

American PA, Pils, Saison, Wheat

%
:
g
t
i
i
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Very similar to Styrian Goldings. Super-
lative in every respect; more flavour,
more bitter qualities. Therefore this
hop is also called Super Styrian.

Flavour and scent

Hop type
Dual purpose

Alpha acid %
7242

Beta acid %
=25

Cohumulone %
22-26

Total 0ilS mi100e
05 -1.8

51

17-25

Caryophyllene %

5-9

Farnesene %

Flavour and scent

Floral, Grassy



...................................................

Vet LT T L L R N LR SRR | G L L R

Total 0ilS m1/100g

-‘:.‘ Azacca
= USA 1,6-2,5

D
e ' e B4 ok RRF BN R Y W R R

Azacca® is one of a new brood of
dwarf bittering hops, bred by the Hop tupe
named after the Haitian god of agri-
culture. Descended directly from the
rentage also includes Summit™ and
Northern Brewer. Even with its high 14-16 14-18

American Dwarf Hop Association and Dual purpose 46 -55
Japanese Toyomidori, its greater pa- Alpha acid %
alpha acid content.

Beta acid % Caryophyllene %
4-59 8-12
Cohumulone %
- 38-45 01-1 i
E Beer types Flavour and scent Alternative hop i
. American PA, Pale Ale Citrus, Pine, Spicy, Tropical fruit Citra, Galaxy, Mosaic E

£9 Barbe Rouge = 11-1,6

Py e W e 2 Tl B T J_ﬂ?"""‘j
Origin Total 0ils mi00g : B

French aroma hop with a fruity aroma.

Related to Strisselspalt. Adds hints of Hop tupe
strawberry sorbet when used as a dry R LY 35.52

hop.

H
%

.
ZH
.
d :
i
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" -

Alpha acid %
S, 8156 15-25

3=-578 25-28

A NN TN

Farnesene %

Cohumulone %
42,1-42,2

Flavour and scent

Beer types

-
Bota aid é
-

Altbier, Pils, Porter Citrus, Fruity

AT A TN ST AR N o
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Origin Total 0ils mi00g

UK 0,7-1,2
British hop, primarily used as a bitte-

ring hop in wood-aged beers. Hop tupe

Dual purpose 35-40

Alpha acid %

b=l 28 -33

Caryophyllene %

-‘;.' Bramling Cross

Betaacid %
AT )

Cohumulone %

Xy 518 <1

Flavour and scent Alternative hop

==]
©
©
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=1
L=}
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Spiced Withbread Golding

sececsssccssssccssscccssscccsne
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Origin

FR 1,8
Universal bitter hop. Gives a well
balanced bitterness and is ideal in Hop type
combination with a late aroma hop R 40

addition in lagers. Adds a fruity spicy
character to ales.

Alpha acid %
SHl =3} 35

Beta acid %

Sul=6,8 35

Cohumulone %

41 <1

Beer types Flavour and scent Alternative hop

Blond, Pale Ale, Porter, Quadrupel, S e Cascade, Bullion, Nothern Brewer,
Scotch Ale, Stout, Tripel i Y, PICECENPICY i Northdown

.‘,’ Brewers Gold
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: Total oils
SO calista . :
. DE 14-21
German aroma hop. Low alpha levels
coupled with the aroma of tropical fruit Hop type

and apricots. Avoia

Alpha acid %
3,0-3,9

Caryophyllene %

Betaacid %
5-10

Farnesene %

Cohumulone %
5=

Beer types Flavour and scent Alternative hop

8'
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American PA, Pale Ale Citrus, Stone fruit, Tropical fruit

et
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USA 1,6-2,5
Calypso is an American dual-purpose
hop with a very fruity profile, extremely Hop type

suitable for dry hopping. Dual purpose 30-45

Alpha acid %

12-14 20-35

Betaacid %

5@ 9-15

Farnesene %

Total 0ilS mi100e

-‘;.‘ Calypso

EEFANT T

o MU LN O

Cohumulone %
40-42

Beer types Flavour and scent Alternative hop

Blond, Brown, Quadrupel, Scotch
Ale, Stout

PR Sl AT e TN o T

Fruity, Tropical fruit Galena, Cascade, Huell Melon
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Total oils minoo
2N cascade £ ;
| Ee USA 0,8-1,5
~ i America’s most popular aroma hop.
¢ This variety is often used in strongly Hop type
¢ hopped ales and has a specific flowe- ot 45 - 60
ry citrus to grapefruit character. Cross-
¢ breed of Fuggles and the Russian hop
i variety Serebrianka. Alpha acid %

4,5-8,9 8-16

Betaacid % Caryophyllene %

3,6 7%b, 4-6

Cohumulone %

33-40 4-8

Fruit beer, American PA Floral, Citrus

[ U L) SR

o

L s

Total 0ilS mi100e
USA 1,2-14

Cashmere is developed by Washing-
ton State University and was released Hop type

in 2013. It is the result of a marriage

-‘,’ Cashmere

between Northern Brewer and Cas- Rualpuinesd kG :
cade, it features higher alpha acids 8
than the latter does. Cashmere is a Alpha acid % :8
good dual-purpose hop, as it showca- s
ses flavours of lemon, lime and melon, n7-91 =g 23 B
while exhibiting a smooth bitterness. It 3B
is mildly aromatic with a subtle herbal Beta acid % i
bouquet. 33-71 12 ‘
-
Cohumulone %

3

ol 3 09-1

Beer types Flavour and scent Alternative hop

Saison Citrus, Spiced Cascade
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Total oils minon
USA 1,6-2,5

American variety that was brought to

the market in 1990. It's a crossing Hop type

between Brewers Gold, Fuggles, East Dual purpose 46-55

Kent Golding and other hop types. This
aroma hop also has potential bitter

29 Centennial

characteristics. It is a hop type with Alpha acid % : 8

a fine citrusy and flowery touch. Very : B
suitable for ales, but are also used in 95-115 14-18 i P
wheat beers. : E
Beta acid % Caryophyllene % : ;

4-55 8-12 !

Cohumulone % f

. 38-45 <1 'i
S Beer types Flavour and scent Alternative hop E
ArafEanpa o Chinook, Galena, Nugget, Zeus, . %

Columbus 3

.............................................................................

2N Cchallenger =

o BE 1,0-1,7
Due to its considerable amounts of

alpha acid, it is most suitable as bit- Hop type
tering hop. As main hop addition, it £
ensures a fresh, full-bodied rounded Spathapese Ll

Total 0ilS mi100e

OB

: i bitterness, and is a good base for a la-
i ter hop addition. As late hop addition, Alpha acid %
it will add a pleasant fruity bitterness

to the beer. (GH ) 25-32

Betaacid %

3,2-4,5 8-10

Cohumulone %

20)=2243) 1-3

A NN TN

Flavour and scent

Beer types

Blond, Bock, Brown, Pale Ale, Porter,
Quadrupel, Scotch Ale, Stout, Tripel

SIS R L
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Origin Total 0ils mi00g

&9 Chinook

14 USA 1,5-2,7

~ ¢ American cross between Petham

i Golding and a USDA-selected male. Hop type
¢ Slightly spicy and very piney. Can be Bitter 35-40

used as bittering hop in all beers and
specifically in pale ale, IPA, stout, por-

ter, lagers. Alpha acid %

12-14 18-25

Betaacid % Caryophyllene %

3-4 9-11

Cohumulone %

29-34 0-1

Flavour and scent

==]
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American PA Citrus, Pine, Spicy
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Origin Total 0ilS mi100¢

USA 1,5-3
New American variant. Cross between
Hallertau Mittelfrih, U.S. Tettnanger, Hop type
East Kent Goldings, Bavarian, Brewers .
Gold and other unknown hops. Has a Pl e aear
strong citrus aroma and flavour. Again

@ .
Y. Citra
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a new variant that is becoming popu- Alpha acid % 3
lar as dual purpose hop. Duvel Tripel |
Hop 2012. 10-15 7-12 -
Beta acid % :

3-45 5-8 5

K

.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.

Cohumulone %

20135 <1

Beer types Flavour and scent Alternative hop

Citrus, Fruity, Stone fruit, Tropical
fruit

AT

American PA Simcoe, Cascade, Centennial
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ﬁ Citra Cryo Yakima

Developed by Hop Breeding Company
, Citra HBC 394 features high alpha
acid and total oil. Cryo Hops® utili-
zes the most innovative technology in
cryogenic processing where whole-le-
af hops are separated into concen-
trated lupulin and bract at extremely
low temperatures to preserve the es-
sential oils and resins. The result is
an enticing LUpuLN2® hop pellet that
doubles the hop potency by 40-50%
of traditional hop pellets for the same
weight.

........................................................

USA

Dual purpose

Alpha acid %
21-28

Betaacid %

N
©

Cohumulone %

Total 0ilS m1/100g

2-6

60-75

5-12

Caryophyllene %
3-8

Farnesene %

0,1-1

.
s
< R
:

- B
8

ol{
o F
b

1" |

Flavour and scent

Beer types Alternative hop

Citrus, Fruity, Stone fruit, Tropical

American PA Simcoe, Cascade, Centennial

ﬂ A high yielding, high alpha acid Ame-
¢ rican bittering hop. Also known by the Hop type
;' trade name Tomahawk. One of the B 25.55
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29 Columbus

“Three Cs” along with Cascade and
Centennial; is similar in taste and aro-
ma: citrusy and slightly woody.

fruit

USA

Alpha acid %
14-18

Beta acid %
4,5-6

Cohumulone %
28-35

R AT AT Y A YR A L ACEE T - Vo WA Aok VRN BN R N | AL R

Total 0ilS mi100e
1,5-4,5

9-25

Caryophyllene %
6-12

Farnesene %

<1

Flavour and scent

Beer types

. L
VL D WL 8 N Tl VPRED LT gt N (e Rl AT Y

Alternative hop

Zeus, Galena, Chinook, Nugget,
Centennial, Millenium

E
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American PA Citrus, Resiny, Spiced
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29 crystal

Origin Total 0ils mi00g
USA 0,82

An American triploid variety developed

in 1993 from Hallertau, Cascade, Bre- Hop type
wers Gold and Early Green. It is spicier Kot 47

than Hallertau, with notes of cinna-
mon, black pepper and nutmeg.

Alpha acid %

28-44 26

Betaacid % Caryophyllene %

5,8 -4 7

Farnesene %

Cohumulone %
21 --26

Flavour and scent

==]
©
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L=}
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Origin Total 0ilS mi100¢

USA 1,5-4,5
The American Columbus, Tomahawk
and Zeus hop varieties are very clo- Hop type
sely related and deliver similar results Dual purpose 25.55

in the final beer. Because of this, they
:

are now commonly known as CTZ. The-
14 - 18 9-25

N oz

se varieties of hops are mutually inter- Alpha acid %
changeable.

Beta acid %
475 - 6 6 7 12

Cohumulone %

28135 <1

Beer types Flavour and scent Alternative hop

American PA Citrus, Resiny, Spiced Columbus, Tomahawk, Zeus
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wa  EKUaNot Total 0ils mu1oog

e USA 2,5-4
American hop with outstanding aroma
properties and high levels of aromatic Hop type

oils. Fruity aroma of melons, berries, Dual purpose 30-45

orange zest, lemons,....

¥ Sl el L TR A e SRR G G L T
e
<
h%
=E

Alpha acid %
1564 11:5%5) 12-20

Caryophyllene %
8-12

Cohumulone %

31-36 <1

Betaacid %

a
()]

r

Beer types Flavour and scent Alternative hop

Floral, Pine, Fruity, Spiced, Stone
fruit, Tropical fruit

it LT

Blond, American PA, Pils Huell Melon, El Dorado

s
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Origin Total 0ilS mi100e

USA 2,5-3,3

ﬁ El Dorado

New American dual purpose variety. A
high alpha acid hop with considerable Hop type
fruity notes; mainly tropical fruity aro- Dual purpose 55-60

mas, besides pear and watermelon.

El Dorado is definitely not a standard
3=y 10-15

American citrus hop. Alpha acid %
Beta acid %
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Farnesene %

Cohumulone %
28-33

Beer types Flavour and scent Alternative hop

Blond, American PA, Pale Ale Fruity, Stone fruit, Tropical fruit Galena, Ekuanot
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-‘;.‘ Fuggles

English aroma hop with a mild and spi-
cy character, often used in ales and
stouts. Very suitable for dry-hopped
IPA and Bitter. This robust hop contri-
butes all the essential characteristics
of flavour, aroma and balanced bitter-
ness to ales. Comparable to the Slove-
nian Styrian Goldings.

T W e el N - S T S i Dy~ S e
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Origin
UK

Hop type
Aroma

Alpha acid %
4-55

Betaacid %
2,1-2.8

Cohumulone %
27 -33

AT e W i e

Total 0ilS m1/100g
0,44 -0,83

43,4

27

Caryophyllene %
9,1

Farnesene %

4,3

Flavour and scent

Beer types

Sessscccsssccsssscce

e M TR i T DR

Alternative hop

Willamette, Styrian Golding,
Tettnanger, Newport, Wakatu

AT TR W eR T M SR, 4 el e < .

American PA, Pale Ale, Porter, Stout

Floral, Grassy

o
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o‘ m Origin Total 0ils mi00e
isy’ Galaxy
. NZ 3,5

33-67

1-2

Caryophyllene %

7-9

Farnesene %

2-4

Alternative hop

Descended from the German variety
Perle, Galaxy® is a unique Australian
breed of hops that has the distinction
of sporting the highest percentage of
essential oils in the industry. Galaxy®
enjoyed her first commercial producti-
on in 2009 and quickly became very
popular over the world. It has an ama-
zing citrus, peach and passion fruit
aroma, especially when used as a late
addition. The flavour is often quite in-
tense upon production but mellows as
it matures.

Hop type
Dual purpose

Alpha acid %
11-16

Beta acid %
56,9

Cohumulone %
32-42

Flavour and scent

Beer types

- - g

eeeessseccssesesssseesssscccssscesssseessscetssseccssssecsssecsssecessssccssssccssssessssccsns

Fruit beer, American PA, Pale Ale Citrus, Fruity Citra, Amarilla, Centennial
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lighter ales, also suitable for lagers.

Totaloilsmans [
-‘:.‘ Galena P
= USA 09-13 .
American bittering hop developed iB
from Brewers Gold by open pollination Hop tupe : g
in the state of Idaho. Is often used in Bittay 55-60

Alpha acid %

157 10-15

Betaacid % Caryophyllene %

7,50 3-6

Cohumulone
39

P

ERL I R

0

Beer types Flavour and scent Alternative hop

Blond, Brown, Pale Ale, Porter, ;
Quadrupel, Saison, Scotch Ale, Earthy/tobacco, Floral, Citrus, Spicy
Stout, Tripel

Fuggles, East Kent Golding, Styrian
Goldings

, Total ofls oo

i &) Goldings 5
o UK (1151

.: This hop has a very fine aroma and

i is appropriately called the king of the Hop type

i English hops. There is simply no better R 42

~: hop for an original IPA or a traditional

- i English Bitter. Often used for late hop-

i ping, but also suitable as bittering hop Alpha acid %

i due to the higher alpha-acid content. 5.6 27

g : There are many varieties of Goldings ’

i with the best flavour historically co-

i ming from East Kent. Beta acid %

g N )
Cohumulone %
29

SIS R L
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&9 Green Bullet

Origin Total 0ils mi00g
NZ 0,46-1,13

New Zealand hop that can be used

throughout the brewing process. Ba- Hop type
lanced aroma with resiny notes, dried Dual purpose 38.3.53

fruit and flowery elements.

Alpha acid %

11715 19 -28,2

Betaacid % Caryophyllene %

2,9 -% 9,2-20

Cohumulone %

38-43 19-20

Flavour and scent Alternative hop

==]
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Floral, Fruity, Resiny, Spiced Dr. Rudi, Liberty, Hallertau

Origin Total 0ilS mi100¢

DE 0,8-1,5

.‘;’ Hallertau Blanc

German aroma hop from the Hallertau

region. Complex aroma reminiscent Hop type '
of wine, comparable with Sauvignon Aroma 50-75 E
Blanc. T

Alpha acid %

SETL 0-3

Beta acid %
4-6 0-2

Cohumulone %

2226 0-3,5

Beer types Flavour and scent Alternative hop

Blond, American PA, Saison Citrus, Fruity, Spiced Nelson Sauvin
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-‘:.‘ Hallertau Cascade p
. DE 0,8-1,5 b

e

This German Cascade comes from the

gallertau region in ngrmany. German
ascade is similar in flavor and aroma

to the US version. This hop displays R =

quite exceptional levels of citrus mo-

ving more toward grapefruit characte- Alpha acid %

ristics with a less intense bitterness.
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45-7 110

Betaacid % Caryophyllene %

45-7 38

Farnesene %

Cohumulone %
31-40

P

el LTS

Fruit beer, American PA Floral, Citrus

£ Wi

0

Beer types Flavour and scent Alternative hop

; Hallertau Tradition, Spalt Select,
Altbier, Bock, Kolsch, Pils, Weizen Floral, Spiced, Spicy Mount Hood, Strisselspalt, Hallertau,
Liberty

i &N Hallertau Hersbrucker =
o DE 0,5-1,3

.: Germany’s most popular aroma hop

: : with a fantastic, spicy aroma. Cultiva- Hop type

i ted in Europe’s largest hop acreage £

:.3 between Munich and Nurnberg. This At L0525

i hop variety with its delicate subtlety is

i the forefather of many varieties in the Alpha acid %

g USA. Good tolerance to diseases. 5.5 15-35

3

& Beta acid %

ok 4-6 7-15
Cohumulone %
19-25

SIS R L
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-‘;.' Hallertau Mittelfrith

Origin Total 0ils mi00g

DE 0,6-1,2
Germany’s most noble hop variety
with a very fine aroma and a light spici- Hop type
ness. This type of hop is often used for R Pt 35.44

beer types which demand a specific
delicacy (mostly pils and lager beers).

Alpha acid %

3,5-45 30-55

Betaacid % Caryophyllene %

3,5~ 4,5 10-15

Farnesene %

Cohumulone %
20-26

Flavour and scent

[T RS L) SR
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Origin Total 0ilS mi100¢

DE 0,6-1,2
Dual purpose hop. Because of its long
storage life, one of the more popular Hop type
hops used in home brewing. Can be Dual purpose a4

used both for bittering and aroma,

where it gives a slightly spicy touch.
8-9 29

Popular due to the combination of Alpha acid %
considerable alpha acid content with
10,20

good aroma.
Cohumulone %

28 <1

Beer types Flavour and scent Alternative hop

Altbier, Blond, Bock, Pils, Tripel,
Weizen

.‘;’ Hallertau Perle

Beta acid %

| | |
YW LW iir s P

sececsssccssssccssssccssscccsssccsssne
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Floral, Spiced, Spicy Northern Brewer, Magnum
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Origin Total 0ils mi00g

DE 0,9-1,9

German aroma hop, developed as a
mould and disease resistant variant of Hop type

traditional Hallertau hops. Aroma 20-25

Alpha acid %

4,6-7 40-55

Caryophyllene %
10-15

Farnesene %

-‘;’ Hallertau Tradition

Betaacid %

a
o1

Cohumulone %
23-29

Beer types Flavour and scent

ATl LR A U e SRR G L L L
3
L
)
'

£

it LT

Blond, Pils Floral, Grassy, Spiced

s

essscccssssccssssccsssscccnss

e e

Origin Total 0ilS mi100e

DE 0,7-0,9

&9 Huell Melon

Dual purpose hop. A relatively new
German variety of hops with fruity Hop type
notes, mainly honeydew melon and Dual purpose 35.37

strawberry, but no citrus hints. Fresh

hoppy.
6,9-75 10- 20

Betaacid %
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Alpha acid %

A NN UT O a0 O TP

Farnesene %

Cohumulone %
25-30

Beer types Flavour and scent Alternative hop

Blond, Saison, Tripel Fruity Ekuanot, Cascade

AT A TN ST AR N o
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@ Total oil

VARIMA Idaho 7 Origin otal oilS mio0g
SRt USA 1-4
Named for its home state, this late-ma-

turing aroma hop practically drips with Hop type

juicy tropical and stone fruit, suppor-
ted by sticky pine and fainter notes of
earthy black tea. It's perfect for late
additions, though also has high en- Alpha acid %
ough alpha acids for good bittering. 9.14

Dual purpose

Caryophyllene %

Betaacid %
3,5-9,1

Farnesene %

Cohumulone %
30-40

Beer types Flavour and scent Alternative hop

Altbier, Blond, Bock, Brown, Fruit
beer, American PA, Pale Ale, Pils,
Porter, Quadrupel, Saison, Stout,
Wheat beer, Tripel, Weizen

sececsssccccsssne

sececsssccssssccssscccssscccsne

Pine, Stone fruit, Tropical fruit Mosaic, Citra

.
.
.
.
.

Origin Total 0ilS mi100¢

BE/DE 19-23
Bittering hop with an nice aroma and
a fruity character. Crossbreed of Ame- Hop type
rican Galena and a male German va- R 30-35

riety. Big and heavy cones giving high
alpha values.

Alpha acid %
12-14 34-40

Beta acid %

45755 8-12

Cohumulone %

24-25 <1

Beer types Flavour and scent Alternative hop

-‘,’ Magnum

Altbier, Blond, Brown, Pale Ale, : :
Porter, Quadrupel, Saison, Scotch Columbus, Nugget
Ale, Stout, Tripel : :
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-‘;’ Mandarina Bavaria

DE

Dual purpose hop. A relatively new
German type of hops with fruity citrus Hop tupe

notes, mainly tangerine. These hops

also leave a sweet impression.

Dual purpose

Alpha acid %
7-10

Betaacid %
5-6,5

Cohumulone %
B leASss

= e RN S S

Total 0ilS m1/100g
21-23

70-72

5-15

Caryophyllene %
1-5

Farnesene %

Blond, American PA, Pale Ale, Porter,

Wheat beer, Tripel

essscccssssccssssccsssscccnss

o e o e

@ 3
YA Mosaic

This American dual purpose hop, is
the result of a cross between Simcoe Hop type
and a male descendant of Nugget. Du-

vel Tripel hop 2014.

Flavour and scent

Citrus, Fruity

-

Origin
USA

Dual purpose

Alpha acid %
11551875

Beta acid %
S2-+879

Cohumulone %
24 - 26

Total 0ilS mi100e
1-15

47 -53

13-16

Caryophyllene %

5-8

Farnesene %

(0]

Beer types

American PA

Flavour and scent Alternative hop

Earthy/tobacco, Citrus, Resiny,
Spiced, Tropical fruit

Seeecsseeeessseccescseeessseeecsseceesseeetesseeessseeessseeecsseeetesseeessseeessseeessseeetsssectssesesssseccsseccssseecsssscccsssnccsns

i - s
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Simcoe, Citra, Nugget
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wans Mosaic Cryo Yakima

Developed by Hop Breeding Compa-
ny, Mosaic HBC 369 contains high
alpha acid content and features a uni-
que and complex aroma profile. Cryo
Hops® utilizes the most innovative
technology in cryogenic processing
where whole-leaf hops are separated
into concentrated lupulin and bract at
extremely low temperatures to preser-
ve the essential oils and resins. The
result is an enticing LUpuLN2® hop
pellet that doubles the hop potency by
40-50% of traditional hop pellets for
the same weight.
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Origin
USA

Hop type
Dual purpose

Alpha acid %
18-26

Betaacid %
5-8

%

Cohumulone

T o W i e

Total 0ilS m1/100g
2-5

55-70

7-12

Caryophyllene %
3-7

Farnesene %

0,1-1

Beer types

Citrus,

American PA

[ UK () (R Y]
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&9 Motueka

New Zealand hop that can be used
throughout the entire brewing process.
Aroma reminiscent of freshly-squee-
zed citrus fruits and mojitos, with a
background of tropical fruits.

Flavour and scent

Sessscccsssccsssscce
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Fruity, Stone fruit, Tropical
fruit

sseecessssccsssscccssane

[y W e
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NZ

Hop type
Dual purpose

Alpha acid %
6,5-8,5

Beta acid %
D050,

Cohumulone %

- 42)

Alternative hop

Simcoe, Citra, Nugget

Total 0ilS mi100e
0,8

47,70

4

Caryophyllene %
p

Farnesene %

12,20

Beer types

Blond, Bock, Brown, Tripel
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Flavour and scent

Citrus, Tropical fruit

e eeesssccecssecessseccssssceesssccesssscesssecesssseeessseeecssseessseeessseseesssceesssesesessecsssssecssseecsssscesssssessssecesssscctss

e i S T . S Sl e T =

e i

Alternative hop

Saaz, Sterling, Liberty

.
.




Total il
:.ﬁ’ Mount Hood Origin otal 0ils miooe

USA 1-1,7

Soft American variety developed from
Hallertau. Frequently used in beers Hop type
that require only a subtle hop aroma, Aot 30-40

such as German and American lagers.
Named for Mount Hood in Oregon.

.
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.
.

Alpha acid %
4-8 12-38

Caryophyllene %
7-16

Farnesene %

Betaacid %

o1
(0]

Cohumulone %
21-23

Flavour and scent Alternative hop
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Crystal, Strisselspalt, Hallertau
Hersbrucker

el LTS

Kolsch, Pils Spiced, Spicy

£ s
| T T

= i 5 - T L e o W e U P b U i c-!
Origin
NZ 1,7

Moutere™ is a New Zealand bred tri-

ploid variety. A big hop delivering high Hop type
alpha acid with a generous weight of Dual purpose 222

oil while its lower cohumulone provi-

des a soft well-structured but solid
IEEEEO5, 15,2

bitterness. Moutere™ is an incredible Alpha acid %
New Zealand bittering hop, providing a

Beta acid %
8-10 5,8

soft hoppy bitterness.
Cohumulone %

26 0,3

Beer types Flavour and scent Alternative hop

fi

Total 0ilS mi100e

LB

£9 Moutere

OB

AT NN LN

Pale Ale, Pils Citrus, Pine, Fruity Citra, Simcoe
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i agy Nectaron

e NZ 1,7

~ ¢ This triploid aroma type was develo-

i ped in collaboration with New Zealand Hop type
| Plant & Food Research. Nectaron®

i evokes the unmistakeable aromas SR RIS ag

¢ of the tropics, captures the senses

i and tantalises the taste buds. This Alpha acid %

is a hop that can sing by itself or add
an undeniable ‘wow’ to any brew in
the making. Nectaron® shines best

10/5-"1K%5 16

when used late or when dry hopping.
Nectaron® is at home in any modern

beer style where punchy tropical fruit 4,5-5 4,5
characters are desirable. Its intensely

R
l-i
i
;

rich characteristics are sure to excite cohumulone %
the most innovative brewers.

Farnesene %

207728 0,2

»
: Beer types Flavour and scent Alternative hop
il 8

Pale Ale, Pils Fruity, Stone fruit

I

esseccssssccsssscccsssccccssane sssecsssscccssscccssssccsssne

-‘;.' Nelson Sauvin

:_"\\-""_ T T T e e R T S e Y e VT 1 - P a
5
g
B
Origin Total 0ilS mi100g 8.
:
g

NZ alal

The name Nelson Sauvin is derived
from the Sauvignon Blanc wine grape, Hop type
because it shares the same fruity Dual purpose 22

flavour and aroma characteristics.
8

This variety has gained popularity in
12-13 36,4

L MM

American-style Pale Ales, but it is de- Alpha acid %
finitely a hop that requires thoughtful
and deliberate use in brewing. Nelson
Sauvin’s oil profile is complex and for-

tunately works well as an aroma hop, Beta acid %
flavour hop and also a bittering hop.
Low cohumulone is responsible for its 6-8 10,7

smooth bittering qualities.

Cohumulone %

24 10,7

Beer types Flavour and scent

American PA, Pale Ale Fruity

sessececsssccsssecesssseessssccsssecessseccssssesssseetssscesssecesssseessssecsssecessssccsssne
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Origin Total 0ils mi00g

DE 1,61

Universal hop, particularly used as bit-
tering hop. Often used in dark beers, Hop tupe

as well as in Altbier and Kdlsch. The Dual purpose 56

cones have a slightly browner colour

than usual. It is one of the main va-
9,50 21

rieties in the Hallertau region, where it Alpha acid %
developed good aroma qualities in the
7,60

sunny climate.

y o L - | i
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-‘;’ Northern Brewer

r

Beer types Flavour and scent Alternative hop

Blond, Pale Ale, Porter, Quadrupel, iy Hallertau Perle, Chinook, Galena,

it LT

Scotch Ale, Stout, Tripel Magnum

s

essscccssssccssssccsssscccnss
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Origin Total 0ilS mi100e

USA 15-3

-‘;.‘ Nugget

Nugget is a cross between Brewers
Gold and a male hop with high alpha Hop type
acid content. Floral, resiny aroma and Bitter 48 -59

flavour.

9,5-14 12-22

Betaacid %
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Alpha acid %

A NN UT O a0 O TP

Farnesene %

Cohumulone %
22-30

Beer types Flavour and scent Alternative hop

Porter, Stout Floral, Resiny, Spiced, Spicy Galena, Columbus, Magnum

AT A TN ST AR N o
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Origin Total 0ils mi00g

DE 0,8-1,3
Developed by Hull Hops Research In-
stitute in Germany. This hops gives a Hop type
clear aroma of herbs and citrus. Dual purpose 30-45

Alpha acid %

13-14 20-25

Betaacid % Caryophyllene %

3,54 5:5 9-10

Cohumulone %

28-34 0-1

Brown, Pils, Saison, Wheat beer, e it East Kent Goldings, Tettnanger,
Tripel, Weizen i =R i Styrian Goldings

29 opal

3

25 0,2

Beer types Flavour and scent Alternative hop

Porter Floral, Citrus, Fruity, Spicy Hallertau Mittelfrih, Hallertau Perle

T Total 0ilS m1100e

: -‘.’ Pacifica

2 g NZ 1

i Bred in New Zealand, triploid aroma

i hop Pacifica, or Pacific Hallertau as Hop type

i it is sometimes known, is the result

i of open pollination breeding of Ger- AIBIE =5 B
¢ man hop Hallertauer MittelfrGher. It :h
: features moderately low cohumulone Alpha acid % :8
: and higher caryophyllene, which give 55 50.9 H
¢ it a spicy and decidedly floral aroma. : ’ .
:  Citrus notes are also evident and it is 1
i said to impart aromas of orange when Beta acid % P8
: used late in the boil. i -
Cohumulone % i B

. ~ e .
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29 Pilgrim

This cultivar of Wye College, England,
displays first-rate bittering qualities
in addition to favourable aroma and
flavour characteristics. Considered
round and full-bodied with classic
English-style bitterness, its complex
flavour and aroma have been compa-
red to grassy herbs, grapefruit citrus,
berries and pears right through to spi-
ce, cedar and honey. Pilgrim is a true
all-purpose hop, great in the boil from
beginning to end.

UK

Dual purpose

Alpha acid %
9-13

Betaacid %
42-52

S
B e 7 S W R YRR N R N AL

Cohumulone %
36-38

e
Total 0ilS m1/100g : f
o1
0-1,8 .
i

36

17

Caryophyllene %
7

Farnesene %

0,3

Stout, Wheat beer

.‘;.' Riwaka

Riwaka, formerly known as D Saaz,
is a product of HortResearch’'s New
Zealand Hops. Considered to be one
of the darling hops of the New Zealand
craft beer scene, Riwaka’s abundant
oil content is nearly twice that of its
parent variety Saaz. This unique oil
balance, alongside a near 1:1 ratio of
alpha to beta acids, gjives it a strong
sweet citrus aroma, in particular notes
of grapefruit and kumquat, which sup-
posedly makes it the ultimate variety
for hoppy beers.

Flavour and scent

17 TP VY.t

Citrus, Fruity, Spicy

NZ

Aroma

Alpha acid %
45-6,5

Beta acid %
4-5

Cohumulone %
29 -36

Alternative hop

Target, Challenger

Total 0ilS mi100e
0,8

68

9

Caryophyllene %
4

Farnesene %

1

American PA, Pale Ale, Pils

Flavour and scent
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Citrus, Fruity

Alternative hop

............................................................................................................................................
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29 saaz

Typical aroma hop from the Czech Re-
public. As the undisputed king of the
Pilsner hop, Saaz is the only hop vari-
ety that is used in the world’s original
Pilsner lager, Pilsner Urquell. It has a
mild spicy taste and a subtle aroma.
Pure and delicate bittering quality.

Origin
CZ/SVN/DE

Hop type
Aroma

Alpha acid %
3-45

Betaacid %
3-45

Cohumulone %
24 -28

Total 0ilS m1/100g
0,5-1,0

25-37

23-40

Caryophyllene %

7-11

Farnesene %

9-13

Flavour and scent

Beer types

Altbier, Kolsch, Pils, Wheat beer,
Weizen

Sessscccsssccsssscce
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Alternative hop

Earthy/tobacco, Floral, Spiced Premiant, Kazbek, Sterling, Lubin
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VAEA Sabro Cryo o

2-5

60-70

5-10

Caryophyllene %
8-12

Farnesene %

01-1

Alternative hop

Sabro HBC 438 proves to be a stron-
gly expressive hop that translates its
flavour incredibly well into beer. Cryo
Hops® utilizes the most innovative
technology in cryogenic processing
where whole-leaf hops are separated
into concentrated lupulin and bract at
extremely low temperatures to preser-
ve the essential oils and resins. The
result is an enticing LUpuLN2® hop
pellet that doubles the hop potency by
40-50% of traditional hop pellets for
the same weight.

Hop type
Aroma

Alpha acid %
22 -26

Beta acid %
9 =

Cohumulone %

Flavour and scent

Beer types

- - g
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Citrus, Spiced, Stone fruit, Tropical

American PA fruit
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Beer types
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ﬁ Simcoe Cryo Yakima

P @
T Simcoe

American hop type that was brought
to the market in 2000. This hop is a
‘double do hop’, during brewing it can
be used for its aromatic as well as its
bittering qualities. It has a resin kind
and citrusy aroma. Frequently used in
American ales.

..............................................................................................

USA

Dual purpose

Alpha acid %
12-14

Betaacid %

a
()]

Cohumulone %
15- 20

Total 0ilS m1/100g

2-25 5

1" |

60 - 65

10-15

Caryophyllene %
5-8

Farnesene %

<1

American PA

Simcoe YCR 14 is known for its brewing
versatility and unique aroma characte-
ristics. Cryo Hops® utilizes the most
innovative technology in cryogenic pro-
cessing where whole-leaf hops are se-
parated into concentrated lupulin and
bract at extremely low temperatures to
preserve the essential oils and resins.
The result is an enticing LUpuLN2®
hop pellet that doubles the hop poten-
cy by 40-50% of traditional hop pellets
for the same weight.

Flavour and scent

R AT AT Y A YR A L ACEE T - Vo WA Aok VRN BN R N | AL R

Earthy/tobacco, Citrus, Resiny

Origin

USA

Dual purpose

Alpha acid %
21-26

Beta acid %
6-8

Cohumulone %

Alternative hop

Summit, Citra, Mosaic

2-5

45-65

42644

Caryophyllene %
5-12

Farnesene %

01-1

Flavour and scent

Beer types
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Alternative hop

Citrus, Resiny, Stone fruit, Tropical
fruit
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American PA Summit, Citra, Mosaic
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&9 smaragd

German dual-purpose hop, developed
as a more disease-resistant alterna-
tive to Hallertau Mittelfriih. Has a very
interesting aroma profile - notes are
primarily fruity and flowery. Rather spi-
cy flavour.

Origin
DE

Hop type
Dual purpose

Alpha acid %
4-6

Betaacid %
3.5% 55

Cohumulone %

134718

= S Lt e S

Total 0ilS m1/100g
0,7-1,7

20-40

30-50

Caryophyllene %
9-14

Farnesene %

1

.‘;’ Southern Passion

Aroma hop originating from South Afri-
ca. Unique combination of aromas -
passion fruit, red berries, melon and
grapefruit. Sure success with any hop
forward beer.

Flavour and scent

sececsssccssssccssscccssscccsne

Floral, Fruity, Spicy

Origin
ZA

Hop type
Aroma

Alpha acid %
5,0-8,0

Beta acid %
=8

Cohumulone %
16,6 - 20,2

Alternative hop

Hallertau Gold

.
.
.
.
.

Total 0ilS mi100e
08-1

20-35

17 -26

Caryophyllene %
10-13

Farnesene %

<1

Beer types

American PA, Pale Ale, Saison

Flavour and scent

Fruity, Tropical fruit
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N spal select

DE/SVN 0,5-1,2

German aroma hop in the classic style
with a slightly fruity character, compa- Hop tupe

rable to Tettnanger or Saaz. A good al- Aroma 40 - 50

ternative for the French Spalt.
Alpha acid %
3-6,5 15-20

Caryophyllene %
6-8

Cohumulone %

20-28 10-22

Beer types Flavour and scent Alternative hop

Betaacid %

N
)]
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Altbier, Bock, Kolsch, Pils, Wheat . E Saaz, Tettnanger, Santiam, Liberty,
Floral, Spiced, Spicy e

beer, Weizen

s
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Origin Total 0ilS mi100e

FR 0,6-0,8

&9 strisselspalt

From the Alsace region in France. This
aroma hop gives aromas reminiscent Hop type
of the Hersbrucker family. Aromas are Aroma 35.52

described as spicy, citrus and fruity.

18088 13-21

Betaacid %

s
g
g
¢
g
§
§
3
g
g
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5
g
8
3
3
g
2
8
3
3
g
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3
g
: 4-4,7 8-10
: 2 3
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g
3
8
g
g
i
3
g
¥
!
g
g
8
5
g
¢
g
g
3
5
5
3
2
R
S
g
$
3

Alpha acid %

A NN UT O a0 O TP

Farnesene %

Cohumulone %
20-23

Beer types Flavour and scent Alternative hop

Pale Ale, Saison Earthy/tobacco, Floral, Spiced Mount hood, Crystal, Hersbrucker
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&9 Styrian Aurora

Very similar to Styrian Goldings. Super-
lative in every respect; more flavour,
more bitter qualities. Therefore this
hop is also called Super Styrian.

i N S T I imi Dy = R i
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Origin
SVN

Hop type
Dual purpose

Alpha acid %
=12

Betaacid %
2,7.-5

Cohumulone %
22 26

AT e W i e

Total 0ilS m1/100g
0,5 -1,8

51

17-25

Caryophyllene %
5-9

Farnesene %

sececssscccssssccssseccssssccsssscccsssccssssscnns

&0 styrian Goldings Celeia

Used for bittering in Belgian Ales and
for aroma in English Ales. A nice hop
with a grassy, flowery character. Alt-
hough comparable to Fuggles, it does
have its own distinctive characteris-
tics. The hoppy character works very
well in the less malty flavoured golden
coloured ales.

Flavour and scent

Floral, Grassy

| ew e |

SVN

Aroma

Alpha acid %
28-6

Beta acid %
278

Cohumulone %
25-30

Total 0ilS mi100e
(0 ] 0

27 -33

e

: 8
34-38 :

i 8

: -

caryophyllene % g
9-11 i N

-

g
<

3

2-5
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Beer types

Flavour and scent

Blond, Pale Ale, Quadrupel, Tripel Earthy/tobacco, Resiny, Spiced
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Alternative hop

Saaz, Bobek
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:.ﬁ’ Styrian Kolibri Origin otal 0ilS ml/100e

SVN 1-2

Styrian Kolibri was bred at the Slove-
nian Institute of Hop Research and Hop type

Brewing in Zalec from European and Avomta 32

American germplasm. Craft brewers in

particular have found its floral flavour
4-6 16-21

notes very attractive in various kinds Alpha acid %
of beer.

Betaacid %
:3723 f Esyzl E;’!; '.7

Cohumulone %

filAzits, 25 - 27

ssecessscccsssccssssccssssccsssscnne

Flavour and scent
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«ey’ Styrian Wo

e

SVN 2,2-3,6
Styrian Wolf is one of the latest Styri-
an hops on the market. When brewed, Hop type
expect intense fruity and floral notes. Dual purpose 60 -70

These include flavors of sweet tropical

fruits and complex aromas of mango,
10-18,5 5-9

elderflower and even a hint of violet. Alpha acid %
Beta acid %
56 2-3

Cohumulone %

92523 4,5-6,5

Beer types Flavour and scent Alternative hop

fi

Total 0ilS mi100e

LB

OB

AT NN LN

American PA Floral, Citrus, Fruity, Spiced, Spicy
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Origin Total 0ils mi00g

USA 1,5-3
Apart from its bitterness qualities, this
unique variety also has a strong aro- Hop type
ma of citrus fruit, with notes of manda- Dual purpose 30-50

rin, orange and grapefruit. Variety with

a very high content of alpha acids.
16-18 15-25

Useful for barley wines, dark beers Alpha acid %
and IPAs.

Beta acid %
3,3-4,3 10-16

Farnesene %

29 summit

Cohumulone %
26-33

Flavour and scent Alternative hop

==]
©
©
L]
=1
L=}
©
(%]

Columbus, Simcoe, Millennium,

American PA Earthy/tobacco, Citrus, Spicy W PHOr

Origin Total 0ilS mi100¢

BE 1,6-2,6
Excellent high alpha hop variety with
high bitter value at a competitive pri- Hop type 3
ce. English dual purpose hop. Bitter 17-22 E

Alpha acid % :

8-15 8-10

.‘,’ Target

Beta acid %
D050, <1

Cohumulone %

291- 35 <1

Beer types Flavour and scent Alternative hop

Pale Ale, Porter, Scotch Ale, Stout Pine, Resiny Willamette, Fuggles
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Origin Total 0ils mi00g

DE 0,36 -1,07
Very noble German aroma hop, often
used for lagers. Has a mild, spicy aro- Hop type

ma and a fine, delicate taste. There Aroma 40,60

are only a few hop fields and the price
of the limited crop can be high.

Alpha acid %
3-58 20

Betaacid % Caryophyllene %

2,8-5,3 6,20

Farnesene %

11,30

Beer types Flavour and scent Alternative hop

29 Tettnanger

Cohumulone %

N
S
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Altbier, Bock, Kolsch, Pils, Wheat . E Saaz, Spalt Select, Hallertau
§ Floral, Spiced, Spicy
: Hersbrucker

beer, Weizen

s

essscccssssccssssccsssscccnss
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Origin Total 0ilS mi100e

USA 1,5-4,5

-‘;.‘ Tomahawk

A high yielding, high alpha acid Ame-
rican bittering hop. Also known by the Hop type
trade name Columbus, which is one Bitter 25.55

of the “Three Cs” along with Cascade

and Centennial. It is similar in taste
14 - 18 9-25

and aroma: citrusy and slightly woody. Alpha acid %
Beta acid %
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Farnesene %

Cohumulone %
28-35

Beer types Flavour and scent Alternative hop

American PA Citrus, Resiny, Spiced Columbus, Zeus
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: Total oils minoo
SN Triskel = :
| Ee FR 15-2
i One of the first hop varieties to origina-
- ¢ teinAlsace. It has a more pronounced Hop type
- ¢ aroma profile than Strisselspalt. R Pt 59 - 61
4 Alpha acid %

89 13,4-13,6

Betaacid % Caryophyllene %

4-4,7 6-6,2

Farnesene %

Cohumulone %
20-23

Strissselspalt, Athanum, Centennial,
Chinook, Simcoe

[ U L) SR

Kélsch, Pils Floral, Citrus, Spiced

o

L s

3

22-24 13

Beer types Flavour and scent Alternative hop

Pale Ale, Weizen Citrus, Stone fruit Kahatu

% > Total 0ilS m1100e

: .‘.’ Wai-Iti

2 g NZ 1,6

i Wai-iti is @ new New Zealand hop vari-

: ety, selected for its low alpha acid and Hop type

i high oils content. Low cohumulone Aroma 30

¢ and high levels of farnesene create a P
¢ rounded clean bitterness when used T E
¢ in single hopped beers. Used in both Alpha acid % :8
: Lagers and Ales where its character 25.35 28 s
: builds to develop an excellent finishing e, 8
: Dbitterness and drinkability. Creates 3B
¢ fruity aroma driven new world beer Beta acid % g
: styles. 3 -
e 45-55 9 P
Cohumulone % i B

i § O
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29 Waimea

Although Waimea was bred for its bit-
tering potential due to its substantial
alpha acid content, it is New Zealand’s
new dual purpose hop. Released in
2012, it's heritage stems from Cali-
fornian Late Cluster, Fuggle and Saaz.
Despite its incredibly high alphas, bre-
wing characteristics of Waimea inclu-
de some decidedly favourable flavour
and aromas of fresh-crushed citrus
and resinous pine character.

e e B N RO T S B T e
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El pumruums

NZ

Dual purpose

Alpha acid %
16-19

== e R S S e

Total 0ilS m1/100g
2,1

60

10

Caryophyllene %
3

Farnesene %

5

.o
........--......................--........o.......m

£ Wakatu

Wakatu is a New Zealand bred triploid
variety with a heady mix of floral and
citrus characteristics. A true dual pur-
pose hop with an enviable alpha/beta
ratio and oils profile. This all-round bre-
wery performer gives excellent flavour
and aroma shelf stability. A versatile
hop across several brewery applicati-
ons and beer styles. Is a real standout
out when used in multiple, high addi-
tion rates in big ales or in gentle gifts
to temper the sweetness of a full malt
lager.

Origin Total 0ilS mi100e !‘

NZ

Dual purpose

Alpha acid %
6,5-8,5

Beta acid %
8,5

Cohumulone %
28 -30

1

36

17

Caryophyllene %
8

Farnesene %

6,7

AN NLEITAEnN W
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Beer types

Pale Ale, Pils

e TR L e

Flavour and scent

R iy I R I, g

Floral, Citrus
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Alternative hop

Hallertau Mittelfruh
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29 Willamette

Origin Total 0ils mi00g
USA 1-15

A mild and a pleasant aroma hop. Mild-

spicy character with a flowery aroma. Hop type
Developed as an American response ot 30-55

to British hop varieties. Similar to Fug-
gles. At this moment the most grown
variety in the United States. Named Alpha acid %
after the Willamette valley in Oregon.

4-6 20-30

Betaacid % Caryophyllene %

3-4 7-8

Cohumulone %

307735 5-6

Beer types Flavour and scent Alternative hop

Altbier, Blond, Kolsch, Pale Ale, Pils, i
Porter, Saison, Scotch Ale, Stout, Floral, Spiced
Wheat beer, Weizen

Fuggle, Styrian Goldings, Tettnanger,
Glacier

Origin Total 0ilS mi100¢

USA 1,5-4,5
American dual purpose hop with a
high alpha acid content. Similar to Co- Hop type 3
IUmbUS/TomahaWk. Bitter 25-55 E

Alpha acid % :

14-18 9-25

.‘;’ Zeus

Beta acid %
475 - 6 6 7 12

Cohumulone %

28135 <1

Beer types Flavour and scent Alternative hop

American PA Citrus, Resiny, Spiced Columbus









Amarillo .
Aramis q
e Ariana ] : .
e Aurora

oo Rovge HOPSPOTS

o Bramling Cross
Brewers Gold
e Calista
Calypso
Cascade
Cashmere
Centennial
o Challenger
Chinook
Citra
Citra Cryo Yakima
Columbus
Crystal
CTZ
Ekuanot
El Dorado
o Fuggles
Galaxy
Galena
e Goldings
Green Bullet
o Hallertau Blanc
o Hallertau Cascade
o Hallertau Hersbrucker
o Hallertau Mittelfruh
o Hallertau Perle
o Hallertau Tradition
o Herkules

o Huell Melon J }/ —
Idaho?7 f
B

USA e UK e Belgium
France © Germany
@ Slovenia ® Czech Republic
® South Africa ® New Zealand
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ee Magnum
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Mandarina Bavaria e
Mosaic
Mosaic Cryo Yakima
Motueka
Mount Hood
Moutere
Nectaron
Nelson Sauvin
Northern Brewer o
Nugget
Opal e
Pacifica
Pilgrim e
Riwaka
Saazece
Sabro Cryo
Simcoe
Simcoe Cryo Yakima
Smaragd e
Southern Passion e
Spalt Select e®
Strisselspalt
Styrian Aurora e
Styrian Goldings Celeia ®
Styrian Kolibri e
Styrian Wolf e
Summit
Target e
Tettnanger
Tomahawk
Triskel
Wai-Iti
Waimea
Wakatu
Willamette
Zeus
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Korspelsesteenweg 86

3581 Beverlo

Belgium N
+32 11 40 14 08 N
contact@brouwland.com

www.brouwland.com

Alle gegevens zijn gebaseerd op de actueel beschikbare informatie en zijn enkel bedoeld als indicatie. Gelieve voor
gebruik steeds de technische informatie of analysecertificaten van het product te raadplegen. De bewaartijd en -
omstandigheden, alsook de verpakking kunnen de resultaten sterk beinvioeden. Gelieve na te gaan of het product
zich in de originele en onbeschadigde Brewferm® of fabrikantenverpakking bevindt, en gekoeld bewaard werd bij jouw
leverancier. Voor meer informatie, zie www.brouwland.com of bel +32 11 40 14 08.
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