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Hop Specs
41 ANALYTICS Cohumulone: 28.1%

Colupulone: 49.7%
Myrcene: 51.6%
AR
. M . Linalool: 0.47%
Bright Citrus, Tangerine, Ceraniol: 0,999
Mandarin, Clementine, sranior o
Green Grape, Orange Rind Farnesene: 0-32%
Caryophyllene: 10.95%
Humulene: 15.46%
AL_I;’OHA 1AECI’/DS: BE'EA ABCO/LDSI Total 0il/100g: 2.02mL
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e SUBSTITUTIONS Spicy /7 Floral
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ai FIELD DATA Earthy Herbal
GROWTH DISEASE
' RESISTANCE
Yield Potential: +1500Ibs/1000plant acre
_Maturity: Mid-Late Season Pest Observation: wite
Growing Region: Northern Midwest United States Downy Resistance: Above Average

Powdery Resistance: Above Average

PLANT TRAITS
PICKABILITY

Growth Description: Excellent vigor, desirable cone
Confirmation
Unusual Traits: Red cone shoulders & leaf stems  Cone Characteristics: Very Dense, Heavy

Field Aromas: Tropical Fruit, Resin, Peppercorn, Coning
Lime, Pine, Red Apple, Berries, Burr/Cone Density on
Eucalyptus, Peach, Watermelon, Plant: Heavy - Above Average

Cherry, Rose, Honey Crist, Apricot Seasonal Burr Timing: Mid - Late Season
Stickiness/Qiliness: Very High

Grower Notes: *Above average in all observed

/5 categories, consistent year over
6@ / year performance, excellent
\\hﬁ resilience.



