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BREWING QUALITY

Polish dual-purpose hop with interesting and strong aromatic properties. Popular for use in

single hop beers (pale ales, IPA), also used in Lager, Pils, American Pale Ale, American India Pale
Ale, Wheat, American Wheat, Bitter, Red Ale, Altbier, Rauchbier.

ORIGIN / HISTORY
Polish origin. Pedigree of Brewers Gold x Northern Brewer hybrid and Yugoslavian male.

AGRONOMICS

Dual-purpose hop. Rich aromas of honey melon, white grapes, lime and fresh notes of apple
and cucumber.

ACID COMPONENTS

Alpha Acids 6.9 -9.3% w/w Type T90 Hop Pellets
Beta Acids 3.8 % w/w

Co-Humulone 2.6% of alpha acids

OIL COMPONENTS

Total Qil 1.6 ml/100 g
Myrcene 50.8% of whole oil
Humulene 10.3% of whole oil Type Leaf Hops

Caryophyllene 5.7% of whole oil
Limonene (lime, citrus): 26 ul/100 g

Possible Substitutions: Marynka, Northern Brewer, Brewers Gold.

Castle Malting - True Brewers know why!

Headquarters: Chemin du Couloury 1, 4300 Lambermont, Belgium
Malting Plant: Rue de Mons 24, 7970 Beloeil, Belgium
Tel.; + 32 (D) 87 662085; Fax; +32 (0) 87 352234, info@castlemalting.com; www.castlemalting.com
Registered Tournai 79754, VAT: BE 455013435; IBAM: BE11 3700 3054 5648; BIC. BEERUBEEB




