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Selected Publically and Privately Owned Hop Varieties Chemistry Chart

Name Acc.Nr Yield % alpha

Centennial 21507 good 10t013 4to5 25-31
Chinook 21226 v.good 13to 15 3to5 31-36
Columbia 21040 good 8to11 3to6 36-40
Santiam 21664 good 5to8 6to7 18-22
Sterling 21689 v.good 8to10 4to5 22-24
US Tet/Fuggle 48209 poor 5to6 2to3 26-28
Crystal 21490 good 4to6 5to7 21-24
EK Golding 21680 poor 5to6 2to3 28-29
Horizon 21373 far 12to14 5to7 18-22
Liberty 21457 good 5to7 3tod 22-24
Mt.Hood 21455 good 6to8 b5to7 22-25
Mt.Rainier 21740 good 8to10 6to8 21-24
Perle 21227 good 9to11 4to5 26-29
Willamette 21041 good 6to7 4to5 29-32
Magnum 21670 v.good 15t017 6to7 26-28
Ahtanum * private v.good 5to7 5to7 30-35
Amarillo * private good 8to11 6to7 21-24
Citra * private good 10to 12

CTZ* private v.good 14to16 4to6 30-35
Simcoe * private v.good 12to 14 4to5 15-20
Warrior * private v.good 15t017 4to6 25

* patented
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Odor Compounds in Cascade and Willamette Hops'

Average Concentration

Compound Name Odor Description (mg/100 g hops)
Methyl-1 butyl acetate Estery, fruity, banana, pear, sweet 0.05
Ethyl 2 methyl butyrate Sweet, green, fruity, apple 0.17
Isobutyl isobutyrate Strong, fresh, fruity, apple, banana 0.34
Nerol Rose 0.35
Citronellal Citrus, green, fruity, rose 0.36
p-cymene Fresh citrus terpene woody spicy 0.76

B ionone Violets 0.94
a-pinene Pine : 1.40
Geraniol Sweet flowery 1.56
Hexanal Green grass, hay 1.59
Epoxide Spicy 2.51
Unknown7 ?7?7? 2.97
Limonene Citric, terpenic, orange 3.03
Unknown5 - ke ' 3.24
Citral Sweet citrus 3.57
Eudesmol Spicy 3.88
Unknown ?7?? _ 4.13
Farnesol Spicy 4.69
Unknown6 ?7?? 4.86
G. Acetate Geranium, floral sweet citrus 6.94
Linalool Floral/orange 7.61
Unknown4 7?7 8.53
isovaleric acid Cheesy, rancid 9.08
Unknown3 7?7 10.01
Caryophyllene Oxide Spicy 11.12
Methyl heptonoate Sweet, fruity, peach, apricot, green, berry 11.13
Citronellol Floral, rose, citrus, green 11.22
b-pinene Sharp terpene like pine, coniferous pine 11.58
Unknown2 7?7 11.71
Epoxide2 Spicy 21.34
Farnesene Green, woody, weedy, herbal, lifting, pine and gin 85.24
Caryophyllene Woody (woddsy:cedarwood, sandalwood, curry) 112.97
A-terpineol/Humulene Piney/woody 296.98
Myrcene Green, balsamic and slightly metallic aroma 698.70
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AMARILLO®(VGXPO1)
P A

Pedigree Storage Stability
Privately grown and registered Good
Brewing Usage Alpha Acids Beta Acids
Aroma 8.0-11.0% 6.0-7.0%
Aroma ' Co-Humulone Total Oil
- Floral, tropical, and citrus (lemon, orange and grapefruit) 21-24% 1.5-1.9mL/100g
characteristics
Myrcene Humulene
Possible Substitutions _ _
68 - 70% of total ol 9 - 11% of total oil

e Cascade (/cascade/)

e Centennial (/centennial/) Caryophy"ene Farnesene
e Simcoe® (/simcoe-brand-ycr-14-cv/)
2 - 4% of total oil 2 - 4% of total oil

Typical Beer Styles

B General Trade Perception

. . Viewed as a Cascade type
Additional Information

Limited acreage and availability.

Previous: Ahtanum™ (/ahtanum-brand-ycr-1icv/) Next: Bitter Gold (/bitter-gold/)
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Pedigree

A traditional German land-race variety
Brewing Usage
Aroma

Aroma

Noble aroma that is pleasant and spicy

Possible Substitutions

e Fuggle (/fuggle/)

e Santiam (/santiam/)

e German Spalter Select (/german-spalter-select/)
e German Spalt (/german-spalt/)

Typical Beer Styles

e American-style Ale
Additional Information

Similar to Fuggle

Previous: Tahoma (/tahomay)

(https://www.hopunion.com)

Storage Stability

55 - 60% alpha remaining after 6 months

Alpha Acids « Beta Acids
40-5.0%7 xinl 3.0 - 4.5%
Co-Humulone Total Oil

20 - 25% " 0.4-08mL/100g
Myrcene Humulene

36 - 45% of total oil - 18 - 23% of total oil
Caryophyllene Farnesene

6 - /‘/ of total oii 5 - 8% of total oil

General Trade Perception

© A true noble arora variety

Next: Ultra (/ultra/)
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Grains & Extract Gallon
.15 lbs. Briess Caramel Malt 20l
.15 lbs. Carapils malt
1.5 lbs. Golden Light Liquid malt extract Color:
6 SRM
Bitterness:
(30 Minute Boil) e
.33 oz. Hop ?% AA 30 min. SS;Z
.33 0z. Hop ?% AA 10 min. s
.33 oz. Hop ?% AA DH 5 days 1.010
Alcohol
; 5.1% / Vol
Safale US-05 Dry Ale Yeast |

s

|

www.bitterandesters.com

1. Heat 1 gallons of water to 165°F.

2. Measure & Crush specialty grains, add to grain bag and steep in 1 gallon of 165°F water for 30 minutes.
3. After 30 minutes take grain bag out of brew pot and let drain.

4. Add water to bring total liquid to 1.5 gallons, briﬁg wort to a boil.

5. Once wort is boiling add Malt Extract. Stir and bring back tc a boil.

6. (Counting down from 30 minutes after the start of boil)

7. 60 Minutes Add .33 oz. Hops

8. 10 Minutes -.33 oz. Hops.

9. After 30 minute Boil turn off heat and cool tc 70°F.

10. Ferment 9 days, add .33 oz hops to fermenter.

11. Bottle with 1 carbonation drop per 12 oz bottle 5 days later.




Some flavors and aromas
to look for from hops.

bitter, melon, citric, passionfruit, dill, pear, pine, earthy, grapefruit
fruity, musty, spicy, sharp, bright, fresh, herbal, zippy, lemony,
newly-mown lawn, aromatic, floral, springlike, brilliant,

sprucelike, juniper-like, minty, pungent, elegant, grassy.
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tasting notes

IBU 46 Aroma
et , A
Alpha 10.2% ( XY WS \b%(vj
— Bitterness
Beta 6.2% ’
Total Oil 1.5-2mls/100g9 | Flavor
Cohumulone 16-19% \:) QU = Cl_}VV\ ;
IBU 52 Aroma
e Q y
Alpha 11.6% Bedinn | Cat (L, Plera, SW\(R/QM Y ,%\\,
= Bitterness )
Beta 3.4% W !
‘ § : A Fo e
Total Oil 1- 2.5 mls/100g Flav&fg )\f\
Cohumuléne 29_-3%%»..” 7 SXV‘OM, TK“M{\ \( W\N&(\ \,\g «(:\O\C\\
IBU 28 Aroma
Alpha 6.1% g\w‘”\ SV CE, Rav Py
e Bitterness
Beta 3.7%
Total Oil 4-8mls/1009 | Flavor
e el Big Denl, touchef citigs,
: - e £ ( 5
IBU 45 - Aroma
Alpha 9.9% (SO\M’ #’JLV; {'chfl’\ F IR
—— : Bitterness
Beta 4.9%
—— g
Total Oil 4-8mls/100g | Flavor

Cohumulone
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IBU 40 Aroma
' ‘ B 'L WA FUI A
Alpha 8.8% = Cv o CXQ‘
: ‘ Bltterness
Beta 6.2%
g d b Ak et 84
Total 011 1.5-1.9 ml/100g9 | Flavor
Cohumulone 21-24% ’ :
- S i QJOFV\S ,5\0\0\\
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IBU 68 Aroma
Alpha 15% ’Y“ Q‘(j\(,&\ {/‘( U\;\% A %YO\\%CQW\ %) 'W\O&rf\g@
Bitterness
Beta 5.9%
' s b
Total Oil 2.4-2.7 ml/100g | Flavor
Cohgmulone ~3$% TK/P l;‘mxjfl YV\OJ\?C? /IUGC\C}\ /Uq f‘\/gQ #‘41“4’ e
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IBU 25 Aroma \\
Alpha 5.5% ‘Q\Cj\(o\ ) (\Q/b\k(‘“\\ AN O\Y(/VY\O]'
: Bitterness
Beta 5.0%
e e,
Total Oil 1.4-2.0 ml/1009  Flavor
i e ol ¢ SPICE Yok - Similae b +Hvang
' g i .
IBU 52 Aroma Rrom MBJG, € iy
Alpha 11.6% Q\&((\/\5 r o (ot ﬁw
B1tterness
Beta 3.4% :
. » Q.
Total Oil 1-1.5% Foiadars
24-26%

Cohumulone
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