Hopsteiner ALORA™

HS17701

AROMA EVALUATION VISUAL EVALUATION
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AROMA SPECIFICATION
Peach, yuzu fruit, sweet melon, apricot

Unique chemistry - Over 50% of total oils are
GENETIC ORIGIN Selinene with high bound 3MH thiols (5X the

Hopsteiner Breeding Program amount of Cascade).

AGRONOMIC ASPECTS

Yield (Ibs/acre) 2,550 - 2,800 HOPS HOTLINE
Maturity Early 800.339.8710
Main Growing Country United States

Downy mildew Resistant

Powdery mildew Resistant

CHEMICAL INGREDIENTS

BITTER COMPONENTS

Alpha-Acid % 0.0
Beta-Acid % 3.5-00
Co-Humulone % rel. 28 - 32
Total Oils (ml/100g) 08-13
Farnesene % of total Oil 0.06 - 0.08

Linalool % of total Oil 0.3-0.6
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