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The Pacific coastal states
of Washington, Oregon, and
California produced the majority
of the United States hop crop
in the early 1900s, and the end
of Prohibition in 1933 resulted
in a considerable increase in
hop acreage for these states.
Idaho expanded its acreage
during World War II, and though
California commercial hop
production had ceased by 1990,
it has now returned to the area
in small quantities thanks to
renewed interest.

1648

CA

The first record of commercial
hop production in America
dates back to 1648, with the
establishment of a 45-acre
hop garden to supply the first
commercial brewery in the
Massachusetts Bay settlement.
Massachusetts remained the
country’s most important hop
supplier until the 19th century,
when production expanded to
other New England states.

By mid-century,
the state of New York
commanded the largest U.S. hop
acreage, reaching its pinnacle in the last
decades of the 19th century. By the turn of the
century, the new hop regions along the Pacific Coast
had overtaken New York’s production rates. The final
curtain for hop growing on the East Coast was Prohibition,
accompanied by the appearance of downy mildew, which
decimated the northeast’s hop crop in 1927. With the
renewed interest in growing hops, some commercial acreage
has returned to the Northeast in addition to new and
revitalized production regions scattered across the country.
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LOCATION. LOCATION. LOCATION.
The Pacific Northwest (PNW) – specifically Washington, Oregon, and Idaho – produce over 95% of
the U.S. hop crop and approximately 40% of the global hop crop. With so much of the world sourcing
their hops from the U.S., one begins to wonder, what is it about the PNW that makes hop growing so
special? Is it the people? The climate? The land? Yes, yes, and yes, plus a few more things that, when
combined, produce the unique and inspiring hops loved and brewed with across the globe.

OUR PRESENT

GEOLOGY. The PNW is a volcanic riverbed. From about 16 million to 5.5 million years ago, this

region experienced massive volcanic eruptions. Some 350 different events can be traced
through the area’s exposed basalt canyons. The canyons were forged more than 13,000 years
ago during the Missoula Floods when massive glaciers broke through ice dams and carved
their way through basalt foundation to the Pacific Ocean. When the glaciers got stuck, water
would backflow into local river valleys and basins, resulting in deposits of minerals like
sulfur, iron, magnesium, potassium, carbon, and more, leaving behind layers of the mineralrich sand, silt, and clay that make up the soil of the PNW.

CLIMATE. We’ve got a few different climates in our growing regions. Thanks to this, the

U.S. is able to produce a wide variety of hop cultivars and a range of aromas and qualities.
Yakima and Idaho are very similar (dry and hot), and Oregon is more wet and moderate,
akin to Germany. Yakima, specifically, is home to approximately 70% of the U.S. hop
acreage and is located in a rain shadow behind the Cascades. The region is classified as
high desert, and low rainfall helps reduce disease in the plants. Water is still abundant
thanks to the nearby snowpack in the Cascade mountain range which is delivered
precisely via drip irrigation. The three states also experience distinct seasons thanks to
their higher latitude ranging from between around 43.5° N – 46.5° N. These distinct seasons
are key as the change in temperature and daylight signal change to the plants, spurring
different stages in the growing cycle such as dormancy, flowering, and senescence.

INFRASTRUCTURE & PEOPLE. The remaining elements are not an inheritance of the land,

but the product of the knowledge and hard work of many generations. Since the turn of
the 19th century, hop farming has been a family business in the PNW and remains so to this
day. The majority of farms can trace back ownership to previous generations in their family.
This is also true of employees, where multiple generations are employed at the same farm,
same merchant companies, and/or throughout the industry in various capacities. Because of
this, knowledge doesn’t walk out the door when someone retires—it is instilled in the next generation.
Channeled by a desire for continuous improvement, the knowledge of the past is combined with burgeoning
technologies yielding improvement throughout the industry. These include precision in hop drying; new, enticing
hops with tantalizing aromas and exciting genetics like drought tolerance; new hop products; and higher efficiencies in the
field, such as with water delivery systems. Thanks to a long, continuous history of hop growing in the United States, there is
also unmatched infrastructure to provide high-quality hops at affordable prices. Water delivery systems are the lifeblood to
numerous crops in the area, cold storage warehouses preserve harvest-fresh quality, state and federal agriculture officials
provide verification documents and a system of traceability, and growing technology paired with experts pushes the bounds of
products available to brewers and offers an array of options.
So, in the heart of hop country, it is not one factor, but a magical combination of several that consistently deliver exciting and
inspiring high quality hops at competitive prices which so many brewers in the U.S. and across the world have come to know,
love, and rely on.
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With the increase of craft brewing
across the U.S. these past few
decades, interest has grown for growing
hops in both traditional production regions
and new regions in the U.S. Nearly all of these
farms are smaller in scale and exclusively serve a
local customer base. However, some are larger and serve
customers across the U.S. and abroad as well. These new farms
allow breweries to satisfy customer desire for local ingredients,
sourcing raw materials from within their communities and supporting fellow local
businesses. Having a hop farm in their area also allows them more flexible and affordable
options for un-kilned hops during harvest to brew wet hop beers. Having a relatively local
hop farm allows breweries not as familiar with hop farming to better understand challenges
and the process to deliver this raw material. Additionally, brewers who would otherwise be
unable to go to selection to handpick their lots can do so with a local farm.
From a different perspective, the expansion into other areas outside the PNW spreads risk
with production in different regions. Last but not least, being able to expand research into
these areas diversifies the growing conditions, allowing growers and scientists alike to learn
even more about new hop varieties, their genetics, and insight into strategic breeding to
adapt to changes in growing conditions.

40%

The U.S. currently
produces approximately

40% OF THE WORLD’S
HOP SUPPLY
with over 95% coming from the
Pacific Northwest.
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HOW DO I STORE MY HOPS?
Like beer, hops can
degrade in quality much
more rapidly when they
are exposed to:

HOW LOW
CAN
YOU GO?

Keep hops in
cold storage
Ideal temps:*
F: 26º to 28º
C: -3.3º to -2.2º

HEAT

TIME

Re-seal hops not
used right away.
Flush out oxygen
with nitrogen and
seal the package.

OXYGEN

If you buy from a
reseller, ask for
storing conditions
and if hops have
been repackaged.

*Best temperature range to preserve product life and optimal quality. Some brewers go as high as between 30° to 40° F if the cost of
ideal cold storage is too high for them. Keep in mind, quality and life of product degrade faster in these higher temperatures.

Following the guidelines above, pelletized hops can last for years. Keep in mind, every time
they are re-opened and exposed to oxygen, you substantially reduce quality and life-span.
Whole cone hops stored in bales have shorter shelf life due to the bale’s permeable barrier.
Longevity of hop quality per product:
Fresh for
one year

10+ years

*Other products vary, ask your merchant. Ranges based on storage and use. We do not recommend delaying use past 3 years for dry hops.
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With this experimentation, the bar for hoppiness and freshness of beer was reset to a new standard,
first in the U.S. and now increasingly so in markets across the world. With a rise in hoppier brews and
local breweries growing at an exploding pace, demand for American hops naturally rose as well.
This increased demand led to exponential growth for U.S. hops. While there has been some variance in
growth in the early 2000’s and 2010’s due to higher efficiency alpha crops, a growing craft industry, and
worldwide economic pressures, the overall trend is dramatically on the rise with an increase in growth
for eight straight years (2013-2020) and four years of record-setting harvests (2016-2019). In 2020, the
U.S. hop industry saw its highest acreage in recorded history, coming in at 61,129 for all of the U.S. This
is a 106% increase in eight years – the most dramatic jump after three years of receding acreage (20102012) – and a 79% increase in a twenty-one-year span from 1999 when the national acreage was 34,260.
While the majority of U.S. hops have remained in the PNW after the shift in the early 1900’s, some older
hop-growing regions are seeing a resurgence in the crop, as well as newcomers in more southern
climes. The lion’s share of these farms are smaller and focus on a local
customer base. However, some larger farms have emerged, such as in
Michigan which is now the 4th largest hop-growing state in the U.S.

HOW LONG DO MY HOPS LAST?

Best quality within 3
years of harvest.
4-5 years acceptable

In November 2014, the cover of the New Yorker Magazine satirized what appeared to be a shifting trend
in America: beer was no longer viewed as homogenous, predictable swill but as an exciting beverage to
serve as a vehicle for discovery and culinary exploration. A variety of options such as Stouts and ESBs
were on menus as brewers experimented with traditional styles and spun off from there. Included in this
experimentation were Pale Ales and India Pale Ales (IPAs) and a transformation of the style as brewers
dialed up hop levels to new heights.

The greatest distinction, however, is the number and types of hops now
grown in the U.S. In 2011, 65% of the crop was commodity alpha. Now,
specialty aroma hops make up approximately 75% of the U.S. hop crop.
The U.S. is also producing more varieties than ever before thanks to
increased demand for the various unique aromas produced in the U.S.
The U.S. currently produces approximately 40% of the world’s supply of
hops with 95%+ coming from the PNW.
The past decade saw rapid expansion on farms, which led to major
reinvestment by growers back into the industry with a focus on
sustainability, efficiency, and ever-improving quality. With these
investments, the U.S. hop industry is poised to serve the needs of the
next generations of brewers and beer drinkers alike.
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The annual harvest begins in late August and progresses
through early October. Each variety has its own peak
maturity time and must be monitored closely. After hop
cones are stripped from bines, specialized equipment
removes leaves and stems which are diverted for
compost. Cones are then immediately transported by
conveyor belts to kilns, where warm air dries the hops
for several hours to approximately 9% moisture content.
After cooling for at least 24 hours, dried hops are
compressed into 200-pound bales, wrapped and
sewn into bale cloth, and labeled and inspected for
traceability and quality standards. Bales are quickly
transported to cold storage warehouses to maintain
quality until processing or shipment occurs. During all
of this, brewers are visiting farms and merchants during
the entirety of harvest to select their hops in-person for
the upcoming brewing year in a process called selection.
Depending on the size of the brewery and the goal of the
visit, some brewers may visit a site multiple times.
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Hops are an agricultural product. Farmers do their best to meet customer needs, but
sometimes Mother Nature has her own plans. Customers who contract are the ones whose
needs are met first, and the remainder goes to the spot market.

Your contract translates to
farms undertaking real costs
to deliver you a product.
This risk is carried by them
and the merchant. If you
are unsure of your needs,
it may be better to pursue
other channels, such as the
spot market. Remember,
contracts are legally
binding commitments.

There is no
one way to
contract hops,
but essentially,
there will be
a multi-year
commitment
with a merchant
to guarantee
supply and lock
in a price.

Do you need it? Contract for it.
Don’t want to be stuck with the commitment?
See if the spot market could fulfill your needs.

PRO TIPS

HARVEST

TELL ME ABOUT CONTRACTING AND BUYING HOPS.

Discuss your brewing volumes
and projections with merchants
and see what they recommend
and what makes you feel
comfortable. Typically, they will
have you work out what you will
need in the coming year, and
then projections for the next few
years, locking in a de-escalating
percentage to be scaled back up
and locked in each year.

Check out our
merchant guide for
a list of suppliers!

Really love a particular hop? Look for more of the same harvest lot from

your merchant. With oxygen-free storage and pellets packaged in mylar, using
those lots lends more consistency than seeking out the newest year’s harvest.

Schedule strategically. If you have hops that you don’t want to re-seal or

lose any pungency, consider brewing two different recipes back to back that
utilize the hop you are trying to get the most out of.
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SUSTAINABILITY MUST
ENCOMPASS ENVIRONMENTAL,
ECONOMIC AND SOCIAL FACTORS.

INTEGRATED PEST MANAGEMENT
A BEST PRACTICES EDUCATION TOOL
Recognizing a desire among U.S. hop growers to
follow common best practices, Hop Growers of
America has developed an educational tool to
share information and training about sustainable
hop growth. The answer to this desire was Good
Bines, a farm-focused educational framework
built on the collaborative development and
sharing of economic, social and environmental
best practices.
Created and administered by Hop Growers of
America, Good Bines is a communication and
education platform where HGA members can
access trusted resources, ensuring the overall
resiliency of the U.S. hop industry.
Good Bines was founded on three core principles:
• Communication
• Education
• Collaboration
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Good Bines focuses on educational
resources and modules in the following
categories: Food Safety & Quality,
Water & Irrigation, Business Management,
Soil Fertility, Integrated Pest
Management, and Sustainability.
Look for these badges in our Best
Practices Directory on usahops.org
to see growers that have completed
these modules and other certifications,
including third-party certifications:

To ensure the hop supply, farms must be vigilant against the ever-evolving
pests that threaten hop production. Integrated Pest Management (IPM)
helps growers protect the long-term viability of their hops using combined
management practices focused on balancing economic, human safety,
and environmental considerations.
IPM works with nature by encouraging beneficial insects that prey on pests
destructive to hop plants in addition to utilizing other farm management
practices to manage pests and disease. This type of farming approach
offers several benefits:
• Avoids the overuse of chemical pesticides
• Helps prevent the development of pesticide-resistant insects

Food Safety

Water & Irrigation

Risk Assessment

See farms listed in our
Best Practices Directory with
these certifications and more.

• Reduces the abundance of pests and diseases and reduces
severity of outbreaks
• Contributes to the overall health of hop crops
• Improves environmental and economic sustainability
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GROWING SEASON
OVERVIEW

LEARN
MORE
ONLINE
Sidearms branch out
as bines expand after
hitting the top of the wire

Twining crews manually tie
new twine in winter/spring

R
E
T
N
WI

SPRING

SUMMER

AUTUMN

In late winter to early spring, rhizomes
can be cut from dormant hop plants
(crowns). Potted plants are transferred to
greenhouses to break dormancy, allowing
propagation through green cuttings.

Bines are cut down, cones are
stripped off and separated from
the leaves. Cones are dried in
kilns, put in bales, and labelled
by lot, farm, variety and year for
traceability. Most hops go on to
be pelleted or put into extract.

Trellis construction
for new yards

As hops are harvested, dried and
baled, inspectors collect official
samples for seed, leaf, and stem
inspections to verify quality.
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Drip tubes
emptied and
rolled up

Cover crop in the
ground for IPM
and soil health

Potted plants or
rhizome cuttings/roots
planted for new acreage

Primary shoots burned
back for plant health to
set training dates

Scouts monitor fields for
disease and pests to make
crop management decisions
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HOP FARMING AMERICAN STYLE
Typical U.S. Farm Configuration
Initial establishment of a hop
yard requires a substantial
capital investment for
planting material, trellis and
irrigation system.

18 ft
5.5 m

3.5 ft
1m

1 ACRE = 777 PLANTS = 1,770 STRINGS
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ABLES
WIRE C
HEAV Y

55 POLES
PER ACRE

Once established, the hops
will produce until virus and
disease levels cause yields to
decline, or until customers
contract for different
varieties based on demand.

THE ART
AND SCIENCE
OF HOP
BREEDING
Craft brewers are always on
the lookout for the perfect
hop to use in their next brew.
Thanks to decades of work at
breeding programs in Oregon
and Washington, growers
have developed many unique
varieties that revolutionized
the U.S. hop industry.

U.S. growers and merchants invest heavily in a number of
proprietary breeding programs as well as providing support to
public hop breeding efforts carried out by USDA-ARS. Using
conventional breeding techniques and seed collection, these
programs produce tens of thousands of seedlings annually,
launching a continual flow of new experimental material into the
evaluation process. Rigid selection standards ensure only the best
varieties are carried forward to the next level of testing.
Hop breeds are evaluated for the following characteristics:

DISEASE
SUSCEPTIBILITY

AGRONOMIC
CHARACTERISTICS

YIELD

HARVESTING &
DRYING FACTORS

BREWING
QUALITY

Skilled plant breeders combine hops with strong genetic profiles,
hoping some of the seedlings will exhibit desirable traits from each
parent. One cross may yield hundreds of seeds, each containing a
slightly different genetic combination. Only a small percentage may
exhibit the desired traits and potential for commercial production.

DEVELOPING A NEW HOP VARIETY
YEAR 0

OVER 90

VARIETIES OF AROMA, HIGH
ALPHA, AND DUAL-PURPOSE

PHASE 1

Create crosses and
collect seeds. Plant
seeds in greenhouse and
evaluate for agronomics
and disease resistance.

YEAR 3

PHASE 2

Plant seedling in field.
Evaluate plants on string.
Evaluate disease resistance,
vigor, flowering, yield
potential, and chemistry.

YEAR 5

PHASE 3

Establish multi-hill
plots and continue
evaluations. Expand
testing to additional
growing areas.

YEAR 8

PHASE 4

Expand to commercial
scale test plots for
agronomics, yield,
harvest testing, and
brewing evaluation.

YEAR ?
Decision to
commercialize
and release
variety to
industry.

Concrete anchors buried five
feet deep surround the yard and
hold the trellis upright under the
heavy weight of the crop that
develops late in the season.
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ALPHA...AROMA...A SPRINKLING OF BOTH.
The U.S. hop industry has long been synonymous with high alpha production. Certain
varieties of hops are champs in the production of high levels of alpha acid, and the
resulting hop extract provides brewers worldwide with this important bittering
component. However, during the past decade, U.S. growers have rapidly transitioned
to producing an array of fine aroma hops that allow brewers to customize the profile of
each unique beer. Many of these hops also contain respectable amounts of alpha acid
and may serve as dual-purpose superstars in the brewing process.

HAPPY HOPPING FOR CRAFT BREWERS
Navigating Bitterness and Balance When “Ramping Up the Hops”— Practical Tips for
Brewing Your Next Hoppy Brew
• Knowing how to maneuver hops throughout the entire brewing process is a must for the
modern-day craft brewer, and there are many paths to arrive at a delicious destination
(there is no “one size fits all” approach!)
• Hops play two major roles in the brewing process – imparting bitterness to balance the beer
and providing aroma and flavor development
• Depending on the style and goals of the brewer, there are many factors to consider for
the overall sensory experience of the drinker: hop variety, total oil content, process,
temperature, volume of beer, contact time, grist makeup, etc.
• Consider trying simple, affordable
techniques that fit your brewery and
its budget. If something works, don’t
overthink it. Keep hopping on!

Scan for formulas and the
full article by award-winning
author and brewmaster
Jennifer Talley

Hop plants are either male or female,
producing annual climbing bines from a
perennial “crown” of rhizomes. Hop cones are
fruiting body of the female plant, containing
lupulin glands filled with the alpha and beta
acids, resins, and oils prized by brewers.
15
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CITRA® BRAND HBC 394

CASCADE

Released in 2007, Citra® is now the leading variety grown in
the U.S. – a reflection of changing preferences in America
and across the globe. As the name suggests, Citra®
imparts big citrus aromas along with tropical notes such
as lime and passionfruit. It packs a punch in overall aroma
and high alpha acids and is especially popular in IPAs.

Craft mainstay Cascade is an aroma variety released
by USDA in 1972. Its medium strength aroma with
grapefruit, floral, and spicy resin notes is backed by
balancing bitterness potential. The smell of Cascade
is synonymous with “classic craft” and remains a key
player in brewhouses across the world today.

GRAPEFRUIT LIME
CITRUS PASSIONFRUIT
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ALPHA

0%

TOTAL
OILS

0mL

20%
11.0-13.0%
5mL
2.2-2.8mL/100g

CTZ

FLORAL GRAPEFRUIT
SPICY CITRUS
ALPHA

0%

TOTAL
OILS

0mL

CHINOOK

Columbus, Tomahawk®, and Zeus are often grouped
together and labeled as CTZ. They are referred to
as Super High Alpha varieties, having alpha acid
content of between 14.5-16.5%.

Chinook was developed by the USDA breeding program
in Washington State and released in 1985 as a high alpha
variety. It has a highly acceptable beer aroma profile with
smooth bitterness and full flavor.

NETTLE CITRUS
ANISEED FENNEL
20%

4.5-7.0%
5mL
0.7-1.4mL/100g

ALPHA

0%

TOTAL
OILS

0mL

SPICY DISTINCTIVE GRAPEFRUIT
MEDIUM INTENSE PINE
20%

14.5-16.5%
5mL
2.0-3.0mL/100g

ALPHA

0%

TOTAL
OILS

0mL

20%
12.0-14.0%
5mL
1.7-2.7mL/100g

CENTENNIAL

COMET

CASHMERE

TRIUMPH

Centennial is an aroma variety that was released by
Washington State University in 1990. It was derived from
three-quarters Brewer’s Gold with minor contributors
from Fuggle, East Kent Golding, and others. It is among
the most popular varieties for U.S. craft brewers and is
sometimes referred to as a super Cascade.

Comet was released by the USDA in 1974 to meet the
need for a higher alpha-acid producing hop. It is a
cross between English Sunshine and a native North
American variety. Comet’s storage stability is very
good and has a vibrant and fresh American aroma
with citrus flavors.

Cashmere was released by Washington State University
in 2013. A daughter of Cascade, it includes Northern
Brewer germplasm through the male parent. Cashmere
contains no farnescene and twice as much humulene as
Cascade. It is unique, pleasant, complex and powerful.

The newest release from USDA, Triumph is an exciting new
aroma hop realeased in 2019 and was developed in Corvalis,
OR. Triumph derives from a Nugget cross made in 2000
and has a delicate aroma profile featuring bubblegum and
tropical fruit with white peach and stone fruit undertones.
Triumph excels in pilsners, pale, and amber ales.

CITRUS FLORAL
MEDIUM INTENSE

GRAPEFRUIT FRESH
CITRUS VIBRANT

COCONUT FRUITY PINEAPPLE
LIME PEEL MELON LEMON SPICY

STONE FRUITS BUBBLEGUM
TROPICAL FRUIT MELON

ALPHA

0%

TOTAL
OILS

0mL

20%
9.5-11.5%
5mL
1.5-2.5mL/100g

ALPHA

0%

TOTAL
OILS

0mL

20%
9.0-11.0%
5mL
1.2-3.0mL/100g

ALPHA

0%

TOTAL
OILS

0mL

20%
7.7-9.1%
5mL
1.2-1.4mL/100g

ALPHA

0%

TOTAL
OILS

0mL

20%
11.3%
5mL
1.2mL/100g
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POPULAR AMERICAN VARIETIES
Below is a guide only, listing popular varieties available from the U.S. and some basic stats about the hop. For
more comprehensive variety lists and data, please check with merchants on their available hops who do regular
tests and analyses. For a listing of merchants, visit: usahops.org/hop-finder/merchant-contacts
This listing is not a comprehensive list of all U.S. varieties. If you are a proprietary hop owner and would like to add or change a
variety in our list, please email admin@usahops.org with all the listing information. We cannot guarantee a listing.

19

VARIETY

ALPHA

BETA

COHUM

OILS*

AROMA

CITRA® BRAND HBC 394

11.0 - 13.0 %

3.5 - 4.5 %

22 - 24 %

2.2 - 2.8

STRONG CITRUS, TROPICAL FRUIT

CLUSTER

5.5 - 8.5 %

4.5 - 5.5 %

36 - 42 %

0.4 - 1.0

FLORAL, SPICY, CITRUS

COLUMBUS

15.0 - 17.0 %

4.0 - 5.0 %

28 - 32 %

2.5 - 4.0

CITRUS, FENNEL, NETTLE, ANISEED

VARIETY

ALPHA

BETA

COHUM

OILS*

AROMA

COMET

9.0 - 11.0 %

3.0 - 6.0 %

34 - 37 %

1.2 - 3.0

GRAPEFRUIT, CITRUS

ADEENA™ ADHA-1940

3.5 - 5.0 %

3.0 - 4.0 %

34 - 38 %

0.8 - 1.1

HERBAL, SPICY, LIGHT FLORAL,
LEMON, PINE NOTES

CONTESSA™

3.0 - 5.0 %

5.0 - 7.4 %

29 - 32 %

0.8 - 1.9

GREEN TEA, FLORAL, LIGHT PEAR

AHTANUM® BRAND YCR 1

5.7 - 6.3 %

5.0 - 6.5 %

30 - 35 %

0.8 - 1.2

FLORAL, EARTHY, CITRUS, GRAPEFRUIT

CRYSTAL

3.5 - 5.5 %

4.5 - 6.5 %

19 - 26 %

1.0 - 1.5

MILD, SPICY, FLORAL

ALTUS™

15.0 - 19.0 %

4.0 - 5.2 %

26 - 29 %

3.0 - 4.4

SPICY, RESINOUS, HERBAL,
GRASSY, TANGERINE

CTZ

14.5 - 17.0 %

4.0 - 6.0 %

27 - 34 %

2.3 - 3.6

BLACK PEPPER, PUNGENT, FENNEL,
LICORICE, LIGHT CITRUS, CURRY, ONION

AMARILLO®

8.0 - 11.0 %

6.0 - 7.0 %

21 - 24 %

1.5 - 1.9

BLACK TEA, LEMON, PEACH, MELON,
APRICOT, GRAPEFRUIT

DELTA™

5.5 - 7.0 %

5.5 - 7.0 %

22 - 24 %

0.5 - 1.1

SLIGHTLY SPICY WITH A HINT OF CITRUS

APOLLO™

15.0 - 19.0 %

5.5 - 8.0 %

24 - 28 %

1.5 - 2.5

AROMATIC, PLEASANT, GRAPEFRUIT, PINE

EKUANOT® BRAND HBC 366

14.5 - 15.5 %

4.5 - 5.5 %

32 - 38 %

2.5 - 4.5

MELON, BERRY, CITRUS, LIME, APPLE,
PAPAYA, GREEN PEPPER, GUAVA

AZACCA® ADHA-483

14.0 - 16.0 %

4.0 - 5.5 %

38 - 45 %

1.6 - 2.5

MANGO, PAPAYA, ORANGE, GRAPEFRUIT, LEMON,
PINE, SPICY, PINEAPPLE, TROPICAL, CITRUS

EL DORADO®

13.0 - 17.0 %

7.0 - 8.0 %

28 - 33 %

2.5 - 3.3

TROPICAL FRUIT, PEAR,
WATERMELON, STONE FRUIT

BELMA

9.0 - 12.0 %

4.0 - 8.0 %

17 - 27 %

1.0 - 2.5

TROPICAL, FRUITY, STONE FRUIT, BERRY

EROICA

7.3 - 14.9 %

3.0 - 5.3 %

~40 %

~ 0.9

FORWARD FRUIT FLAVORS

BITTER GOLD

12.0 - 15.0 %

4.0 - 6.0 %

30 - 45 %

1.0 - 2.5

FRUITY, TROPICAL, CITRUS, FRESH CUT GRASS,
PINE, GRAPEFRUIT, FLORAL

EUREKA!™

17.0 - 19.0 %

5.0 - 6.0 %

28 - 30 %

2.5 - 3.5

BLACK CURRANT, DARK FRUITS,
STRONG HERBAL NOTES, PINE TREE

BRAVO™

14.0 - 17.0 %

3.0 - 5.0 %

29 - 34 %

1.6 - 2.4

PLEASANT, FRUITY, FLORAL, VANILLA

FIRST GOLD

5.6 - 9.3 %

2.3 - 4.1 %

32 - 34 %

0.7 - 1.5

SPICY, SIMILAR TO GOLDING

BREWER’S GOLD (U.S.)

6.0 - 10.0 %

3.5 - 4.5 %

40 - 48 %

1.5 - 2.4

BLACKCURRANT, FRUITY, SPICY

FUGGLE (U.S.)

3.0 - 6.0 %

2.0 - 3.5 %

25 - 32 %

0.5 - 1.4

WOODY, FRUITY, EARTHY, TOBACCO, MILD

BRU-1

13.0 - 15.0 %

8.0 - 10.0 %

35 - 37 %

1.5 - 2.0

PINEAPPLE, PEAR, APPLE, FRESH CUT GRASS

GALENA

11.5 - 13.5 %

7.2 - 8.7 %

36 - 40 %

0.9 - 1.3

CITRUS, LIME, GOOSEBERRY, BRANDY,
PEAR, PINEAPPLE, SPICY

CALYPSO™

12.0 - 14.0 %

5.0 - 6.0 %

40 - 42 %

1.6 - 2.0

PLEASANT FRUITY AROMA, PEAR, APPLE

GOLDING (U.S.)

4.0 - 6.0 %

2.0 - 3.0 %

25 - 28 %

0.5 - 1.0

MILD, DELICATE, SWEET FLORAL

CASCADE

4.5 - 7.0 %

4.8 - 7.0 %

33 - 40 %

0.7 - 1.4

FLORAL, SPICY, CITRUS, GRAPEFRUIT

HALLERTAU MAGNUM (U.S.)

3.5 - 6.5 %

2.5 - 6.5 %

23 - 26 %

0.5 - 1.0

MILD, SPICY, HERBAL, FLORAL

CASHMERE

7.7 - 9.1 %

4.5 - 7.1 %

22 - 24 %

1.2 - 1.4

MELON, FRUITY, LEMON, LIME PEEL,
PINEAPPLE, COCONUT, SPICY

HORIZON

9.0 - 14.0 %

6.0 - 8.5 %

16 - 20 %

0.5 - 2.5

FLORAL, SPICY, CITRUS

CENTENNIAL

9.5 - 11.5 %

3.5 - 4.5 %

29 - 30 %

1.5 - 2.5

MEDIUM INTENSE, FLORAL, CITRUS

IDAHO 7 ®

9.0 - 15.0 %

3.5 - 8.0 %

30 - 40 %

1.0 - 1.6

PINEAPPLE, PEACH, PINE, RESIN,
MANGO, BLACK TEA

CHINOOK

12.0 - 14.0 %

3.0 - 4.0 %

29 - 35 %

1.7 - 2.7

MEDIUM INTENSE, SPICY, PINE, GRAPEFRUIT

IDAHO GEM™

11.0 - 14.0 %

5.0 - 7.0 %

40 - 45 %

1.3 - 2.0

CHERRY, FRUIT CANDY, GRAPEFRUIT, FLORAL
* OILS = ML/100G
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VARIETY

ALPHA

BETA

COHUM

OILS*

AROMA

VARIETY

ALPHA

BETA

COHUM

OILS*

AROMA

JARRYLO® ADHA- 881

15.0 - 17.0 %

6.0 - 7.5 %

34 - 37 %

3.6 - 4.3

BANANA, GRASSY, PEAR, ORANGE,
SPICY, FRUIT

STERLING

4.0 - 9.0 %

4.0 - 6.0 %

21 - 27 %

0.8 - 1.9

HERBAL, SPICY, HINT OF FLORAL

LEMONDROP™

5.0 - 7.0 %

4.0 - 6.0 %

28 - 34 %

1.5 - 2.0

LEMON, MINT, GREEN TEA,
SLIGHT MELON/MANGO

STRATA™

12.1 %

5.3 %

21 %

2.3 - 3.5

MELON, BUBBLEGUM,
STRAWBERRIES, GRAPEFRUIT

LIBERTY

3.0 - 6.5 %

3.0 - 4.0 %

22 - 28 %

0.7 - 1.8

NOBLE, FLORAL, HERBAL, SPICY, DELICATE

SUMMIT™

15.0 - 18.0 %

3.0 - 6.5 %

26 - 35 %

1.5 - 2.5

PEPPER, GOOSEBERRY, GARLIC,
INCENSE, ANISEED, CITRUS

LORAL® BRAND HBC 291

11.3 - 12.2 %

4.9 - 5.3 %

21 - 24 %

1.8 - 2.9

FLORAL, CITRUS, FRUITY, HERBAL

SULTANA™

13.0 - 15.0 %

4.0 - 5.0 %

22 - 26 %

2.5 - 4.0

PINEAPPLE, PINE, CITRUS

LOTUS™

13.0 - 17.0 %

5.5 - 6.0 %

33 - 39 %

1.5 - 2.5

ORANGE, VANILLA, BERRY, TROPICAL FRUIT

SUPER GALENA™

13.0 - 16.0 %

8.0 - 10.0 %

35 - 40 %

1.5 - 2.5

CITRUS, SIMILAR TO GALENA

MERIDIAN

5.0 - 6.5 %

7.0 - 8.0 %

45 %

1.1 - 1.6

TROPICAL FRUIT, BERRY, CITRUS

TAHOMA

7.2 - 8.2 %

8.5 - 9.5 %

15 - 17 %

1.0 - 2.0

CITRUS, LEMON, SLIGHT GRAPEFRUIT,
CEDAR WOOD, PINE, SPICY

MOSAIC® BRAND HBC 369

11.5 - 13.5 %

3.2 - 3.9 %

24 - 26 %

1.0 - 1.5

PEAR, GOOSEBERRY, MANDARIN, LIME, PEACH

TALUS™ HBC 692 C.V.

8.1 - 9.5 %

8.3 - 10.2 %

34 - 39 %

2.0 - 2.7

PINK GRAPEFRUIT, DRIED ROSES,
PINE RESIN, TROPICAL FRUIT

MT. HOOD

4.0 - 7.0 %

5.0 - 8.0 %

21 - 23 %

1.2 - 1.7

HONEY, LEMON CAKE, LEMON TEA,
TARRAGON, FENNEL

TETTNANG (U.S.)

4.0 - 6.0 %

2.5 - 4.0 %

25 - 28 %

0.4 - 1.0

NOBLE, SPICY, GRASSY

MT. RAINIER

5.0 - 7.0 %

8.0 - 10.0 %

21 - 23 %

1.5 - 2.7

FLORAL AND NOBLE AROMA, CITRUS, LICORICE

TRIPLE PEARL

10.2 - 11.2 %

3.3 - 4.2 %

22 - 25 %

1.1 - 1.8

ORANGE-CITRUS, ORANGE RIND/ZEST, MELON,
RESIN, SPICY, SLIGHT PEPPER

NEWPORT

10.5 - 12.5 %

5.5 - 6.5 %

36 - 38 %

1.6 - 2.5

WINE, BALSAMIC

TRIUMPH

11.3 %

4.0 %

22 - 36 %

1.2

BUBBLE GUM, STONE FRUITS,
TROPICAL FRUIT, MELON

NORTHERN BREWER (U.S.)

7.0 - 10.0 %

3.5 - 5.5 %

30 - 34 %

1.0 - 2.0

EVERGREEN, WOOD, MINT

WARRIOR® BRAND YCR 5

15.0 - 18.0 %

4.3 - 5.3 %

22 - 26 %

1.3 - 1.7

VERY MILD

NUGGET

11.5 - 16.0 %

3.0 - 5.5 %

22 - 26 %

0.9 - 3.1

CITRUS, GINGER, PINEAPPLE, GERANIUM,
LYCHEE, HERBAL/EARTHY

WILLAMETTE

4.0 - 6.0 %

3.5 - 4.5 %

30 - 35 %

1.0 - 1.5

CITRUS, INCENSE, ELDERBERRY,
CARAMEL, CURRY

PAHTO™ BRAND HBC 682

17.0 - 20.0 %

4.5 - 6.0 %

26 - 28 %

1.0 - 2.5

NEUTRAL BITTERING, HERBAL,
EARTHY, FLORAL

ZAPPA™

6.0 - 8.0 %

8.0 - 9.0 %

40 - 45 %

1.8 - 2.5

TROPICAL FRUIT, CITRUS, PINE, SPICY

PALISADE® BRAND YCR 4

5.5 - 9.5 %

6.0 - 8.0 %

24 - 29 %

1.4 - 1.6

ORANGE, APRICOT, PASSION FRUIT,
HONEY, YOGURT

PEKKO® ADHA-871

13.0 - 16.0 %

3.5 - 4.25 %

27 - 30 %

2.1 - 2.7

PLEASANT, FLORAL, CITRUS, MINT, HERBAL,
MELLOW, PINEAPPLE, THYME, SAAZ,
CUCUMBER, SAGE, LEMON

PERLE (U.S.)

6.0 - 9.0 %

3.0 - 4.5 %

28 - 31 %

0.8 - 2.0

SLIGHTLY SPICY, HERBAL, FLORAL

SAAZ (U.S.)

3.0 - 4.5 %

3.0 - 4.5 %

24 - 28 %

0.5 - 1.0

MILD SPICE, EARTH

SABRO™ BRAND HBC 438

12.0 - 16.0 %

4.0 - 7.0 %

20 - 23 %

2.5 - 3.5

TANGERINE, COCONUT, TROPICAL, STONE FRUIT,
CREAM, CEDAR, MINT, DILL

SIMCOE® BRAND YCR 14

12.0 - 14.0 %

4.0 - 5.0 %

15 - 20 %

2.0 - 2.5

UNIQUE PINE-LIKE AROMA

SORACHI ACE

10.0 - 16.0 %

6.0 - 10.2 %

20 - 28 %

1.5 - 4.5

UNIQUE LEMON AND DILL, WOODY/TOBACCO

In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating on the basis of race, color, national origin, gender,
religion, age, disability, political beliefs, marital status, familial status, sexual orientation, or because of all or part of an individual’s income is derived from any public assistance
source. (Not all prohibited bases apply to all programs.) To file a complaint of discrimination, write USDA, Director, Office of Civil Rights, Room 326-W, Whitten Building, 1400
Independence Avenue, SW, Washington, DC 20250-9410 or call (202) 720-5964 (voice and TDD). USDA is an equal opportunity provider and employer.
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