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Malting
MOSAIC
BREWING QUALITY

Offers a unique and complex blend of floral, tropical, fruity, and earthy characteristics that
translate very favorably into several styles of beer. Beer styles: American Pale Ale, American
IPA, Blonde Ale, Cream Ale.

ORIGIN / HISTORY
USA. Mosaic™ is the daughter of Simcoe® (YCR 14) and a Nugget derived male.

ACID COMPONENTS

Alpha Acids 11.5-13.5% w/w

Beta Acids 3.2-3.9% w/w T90 Hop Pellets
Cohumulone 24-26% of alpha acids

OIL COMPONENTS

Total Qil 1.0-1.5 mls/100 grams

Humulene 13-16% of whole oil

Myrcene 47-53% of total oil Leaf Hops
Caryouphyllene  5.2-7.8% of total oil

Farnesene <1.0% of total oil

Possible Substitutions: Simcoe, Nugget, CTZ

" Castle Matting - True Brewers know why!

Headquarter: Malting plant: Tel: +32 (0) 87 681381 Registered Tournai 79754
Chemin du Couloury 1 Rue de Mons 94 Fax: +32 (0) 87 352234 VAT: BE.455013439
4800 Lambermont 7970 Beloeil E-mall: info@castlemalting.com Bank account: 370-0905456-48
Belgium Belgium BIC. BBRUBEBB IBAN: BE11 3700 9054 5648



