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E-mail: sales@hopsteiner.com
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Hop Variety:
Origin:
Maturity:
Yield:
Disease Reaction:
Cone Structure:
Quality:
e Aroma
e Storage Stability
HPLC Data:
e Alpha-Acids
e Cohumulone
e Beta-Acids
e Xanthohumol
Hop Oils:
e Total QOil

of which typically:
e Myrcene
e Humulene
e Caryophyllene
e Farnesene
e Linalool

Simon H. Steiner, Hopfen, GmbH
Mainburg, Germany

(1) 212 838 8900 Tel:  (49) 8751 8605-0 Tel:
(1) 212593 4238 Fax: (49) 8751 8605-80 Fax: (44) 1992 573780

E-mail: info@hopsteiner.de

Hallertauer Nugget

A cross between Brewers Gold and Golding first developed in

the USA

Very late

1900 — 2300 kgs/ha (1675 — 2028 Ibs/acre)

Low resistance to wilt; average to low resistance to
downy mildew; low resistance to powdery mildew

Medium size

Strong, heavy and herbal, fruity, spicy
Good

9 - 13 % wiw
24 — 30 % of alpha acids
3 -5 % wiw

0.5-0.7 % w/w

0.8-1.5% viw

27-42%
25-40%
10-20 %
<1%

05-1.0%

Steiner Hops Ltd.
Epping, England
(44) 1992 572331

E-mail: enquiries@hopsteiner.co.uk
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Hopsteiner Trading (Zhuhai) Co., Ltd.

Zhuhai, PRC
Tel: (86) 756 322 3340
Fax: (86) 756 322 3345

E-mail: info@hopsteiner.com.cn
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