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VARIATIONS IN HOP AROMA
DEPENDING ON CROP YEAR
ITECHNICAL SUPPORT]|

As usual in December, we are pleased to share some averaged data on this year’s composi-
tion of aroma substances of some selected hop varieties. This statistic is intended as a helpful
indication to achieve consistent hop aroma in beer, especially when changing from one crop
year to another.

Based on the addition of the same quantity of bitter substances towards the end of boil, the
resulting late hop flavour might vary. Therefore, the ratio of linalool to alpha acids is recom-
mended to assess the aroma intensity (see also previous December newsletters).

Linalool [ppm] / Alpha acids [%]

2020 | 2021
US Lemondrop 7.2 4.2 -3.0
US Cascade 6.6 7.4 + 0.8
US Mount Hood 10.7 20.3 + 9.6
US Willamette 13.2 15.6 + 2.4
DE Hersbrucker 10.8 6.4 -4.4
DE Hallertauer Tradition 11.5 6.3 -b.2
DE Saphir 26.0 9.4 -16.6
DE Perle 2.6 1.0 -1.6
DE Akoya 12.4 7.8 -4.6

Fig.1: Ratio of linalool / alpha acids acc. to Analytica EBC 7.12 /7.7

For the shown varieties often used in late hopping, fluctuations of the hop aroma intensity are
not expected for Cascade, Willamette and Perle at the same dosage rates. For Mount Hood
a higher aroma intensity can be expected if hop dosage remains the same. If late hopping is
done with Lemondrop, Akoya, Hersbrucker, Hallertauer Tradition slightly less aroma might
occur, but should be expected for Saphir. Since the ratio of linalool to alpha is lower compared
to the previous year, more hops are needed to match the current sensory profile.

As in the previous year, we have also listed some hop varieties that are regularly used for dry
hopping. This hop addition is often based on the total amount of hop oils and not on single
components, as is the case for late hopping mentioned above.

Amount of hop oil [ml/100g]

2021 +/- % rel.
US Bravo 2.8 2.2 -21
US Cascade 1.5 1.5 + 0.0
US Centennial 2.8 2.4 -14
US Eureka! 3.6 3.7 +3
US Sultana 3.2 3.3 +3
US Lotus 0.8 1.5 + 88
DE Solero 1.1 1.3 -18
DE Polaris 3.1 3.0 -3
DE Mandarina Bavaria 1.5 1.0 -33
DE Hallertau Blanc 1.0 0.5 - 50

Fig.2: Amount of hop oil content acc. to Analytica EBC 7.10

If you are keen to learn more about the current data of your hop varieties, please do not
hesitate to contact us! (info@hopsteiner.de)

Hoppy Christmas and stay safe!
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CHOPPYTORILS

The Hopsteiner Webinar Speaker
Series is a free online educational
seminar with presentations from our

lead researchers and hop scientists
that unravel the mysteries behind
hoppy brewing and the many chal-
lenges brewers face on a daily basis.

Jan., 13t — Frank Peifer

Feb., 10th — Stephan Raeker

March, 3rd — Stephan Raeker

May, 5t — Dr. Alexander Feiner, Nicholi Pitra

You can register using the direkt links
above or using the form our homepage
under:

https://www.hopsteiner.com/de/
hopsteiner-webinare-en/

WWW.FACEBOOK.COM
@TEAMHOPSTEINER

WWW.TWITTER.COM
@TEAMHOPSTEINER

WWW.INSTAGRAM.COM/
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