Hopsteiner

HALLERTAU BLANC AGRONOMIC ASPECTS

GROWING RESISTANCE
Maturity late AGAINST DISEASES
Fruity Spicy Aaams (i) 150 Wilt disease tolerant
X X Downey mildew resistant
Genetic Origin: Cascade x Huell male Main growing Germany
country Powdery mildew resistant
Aphid tolerant
AROMA EVALUATION
INGREDIENTS
Citrusy BITTER POLYPHENOLS
i
Misc 4 Fruity COMPONENTS Total polyphenols % 5.8
Alph ids % 9.0-12.0
3 i Xanthohumol % 02-04
2 " Beta acids % 40-6.0
1 Co-humulone % rel. 22-26
Sugarlike S A Flaral
¥
A AROMA
COMPONENTS
*
Total oil (ml/100g) 0.8-15
Resinous Herbal
Farnesene % rel. of  0.00 - 3.50
Spicy total oil
Linalool % rel. of 0.2-0.5
Fabtad by the smel of raw hops on a 0 - 5 scals total oil
AROMA DESCRIPTION
White wine, coffee, cassis, gooseberry SUBSTITUTES
BREWHOUSE DRY HOPPING
Nelson Sauvin Nelson Sauvin
Simon H. Steiner, Hopfen, GmbH S.S. Steiner Inc. Steiner Hops Ltd. Steiner Hops (Zhuhai) Co., Ltd.
Mainburg, Germany New York, USA Normandy, England Zhuhai, China
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