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S AV E  T H E  DAT E !

C H E C K  O U T !

E V E N T S  M AY
M AY,  2 4 T H  -  2 6 T H

Craft Bier Festival Regensburg

AVA I L A B L E  N O W ! 
Exclusively for the crop year 2016 
Hopsteiner® is launching a promising  
selection of its 1,845 experimentals  
from the Hopsteiner® breeding 
program. 

A pronounced citrusy flavour with 
delicate berry notes characterizes this 
year‘s blend.

Hopsteiner has recently expanded a new 
experimental variety from their breeding 
program in Yakima, Washington/USA. 
Seventy-five percent Cascade in origin, 
Experimental #09326 was bred in 2008 
and is an aroma-type hop that matures 
mid-to-late season. Its bright, punchy aro-
ma has been described as grapefruit and 
tropical fruit, but brew trials indicate this 
variety also adds a distinct berry note in 
ales, making it an exciting hop to watch! 
Experimental #09326 trials are still un-
derway, so stay tuned for updates on this 
variety. 

For more information about Hopsteiner Experimental #09326, visit https://hopsteiner.
com/variety-data-sheets/Experimental--09326/

The Hopsteiner Sensory Panel evaluated leaf hop samples of Experimental #09326 for 
aroma. Coded samples were evaluated in two separate sessions and presented in mo-
nadic, random order. The Hopsteiner Sensory Panel consists of a 50:50 female to male 
participant ratio, their ages ranging 24 - 60.

The spidergram below represents leaf hop aroma evaluation results.

Spectro (ASBC Hop-6)

Alpha % Beta % HSI

7.0 6.8 0.2

HPLC (EBC 7.7)

Alpha % Beta % CoH %

6.5 5.9 29.0
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https://www.facebook.com/CraftBierFestivalRegensburg/
http://www.hopsteiner-shop.de/hopsteiner-unique-pellets-type-90.html
https://hopsteiner.com/variety-data-sheets/Experimental--09326/
https://hopsteiner.com/variety-data-sheets/Experimental--09326/

