
BOBEK

Floral Spicy

Genetic Origin: A cross between Northern Brewer and a wild hop.

AROMA EVALUATION

AROMA DESCRIPTION
Pine, lime

AGRONOMIC ASPECTS

GROWING

Yield (kg/ ha) 1600 - 2400

Maturity mid early to late

Main growing
country

Slovenia

RESISTANCE
AGAINST DISEASES

Downey mildew tolerant

Powdery mildew tolerant

INGREDIENTS

BITTER
COMPONENTS

Alpha acids % 3.0 - 7.0

Beta acids % 4.0 - 7.0

Co-humulone % rel. 25 - 35

POLYPHENOLS

Xanthohumol % 0.4

AROMA
COMPONENTS

Total oil (ml/100g) 0.7 - 4.0

Farnesene % rel. of
total oil

4.00 - 8.00

Linalool % rel. of
total oil

1.0 - 2.0

SUBSTITUTES
BREWHOUSE

Fuggle Willamette Styrian Golding
(Celeia)

Simon H. Steiner, Hopfen, GmbH
Mainburg, Germany
Email: info(at)hopsteiner.de

S.S. Steiner Inc.
New York, USA
Email: sales(at)hopsteiner.com

Steiner Hops Ltd.
Normandy, England
Email: enquiries(at)hopsteiner.co.uk

Steiner Hops (Zhuhai) Co., Ltd.
Zhuhai, China
Email: info(at)hopsteiner.com.cn

https://pim.hopsteiner.de/en/varieties/fug
https://pim.hopsteiner.de/en/varieties/wil
https://pim.hopsteiner.de/en/varieties/stg
https://pim.hopsteiner.de/en/varieties/stg

