Hopsteiner
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Quality:
Aroma

Storage Stability

Disease Reaction:

Cone Structure:

Nelson Sauvin

A triploid variety developed at HortResearch, Riwaka Research
Centre from a smoothcone and NZ male cross; first released in

2000.
Mid season

Still being evaluated

Medium-large, cylindrical, oval medium-dense clusters

Unusual and unique
Unknown at present

s HPLC Data:
Alpha-Acids 12.0 — 14.0% wiw
Cohumulone 25% of alpha-acids
Beta-Acids 7.0 — 8.0% wiw
Xanthohumol No data available
+ Hop Oils:
Total Qil 1.5% viw
of which typically:
Myrcene 56%
Humulene 21%
Caryophyllene 6.5%
Farnesene 0.3%
Linalool N/A

% Brewing Character:
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grape-like flavors to beer; very suitable for producing new
beers of unique and different flavors.
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As no real disease problems in NZ, resistance is not defined

An unusual hop which is said to impart very characteristic
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