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AROMA SPECIFICATION

Tropical fruit, berry, fruit candies,

citrus

AGRONOMIC ASPECTS

GROWING

Maturity Early

RESISTANCE AGAINST DISEASES

Downy mildew Tolerant

Powdery mildew Resistant

CHEMICAL INGREDIENTS

BITTER COMPONENTS

Alpha-Acid % 8.0 - 11.0

Beta-Acid % 3.0 - 4.0

Co-Humulone % rel. 24 - 28

AROMA COMPONENTS

Total Oils (ml/100g) 2.5 - 3.5

High intensity aroma variety with high 4MMP free

thiol and geraniol composition.

HOPS HOTLINE

800.339.8710
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