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Bobek

BREWING QUALITY
Dual purpose hop. Bobek has an intense and pleasant hoppy aroma. Beer prepared with this
variety has good organoleptically scores for its bitterness and aroma.

ORIGIN / HISTORY

Slovenian origin. Bobek is a diploid hybrid between Northern Brewer and a TG seedling of
unknown origin.

AGRONOMICS

Medium late variety. The rootstock is susceptible to downy mildew, the leaves are resistant and
the cones slightly susceptible. It is grown on moderately deep and deep clay soil.

ACID COMPONENTS

Alpha Acids  2-7% w/w Type T90 Hop Pellets
Beta Acids  4-7% w/w

Co-Humulone 25-35% of alpha acids

OIL COMPONENTS

Total Oil 0.7-4 ml/100 g
Myrcene 30-55%
Humulene  12-19% Type Leaf Hops

Farnesene 3-8%
Caryophyllene 4-6%

Linalool of total Oil 1-2%
Linalool: Alpha-Acid 0.33-0.40

Possible substitutions: Fuggles, Willamette, Styrian Golding

Castle Malting - True Brewers know why!

Headquarters: Chemin du Couloury 1, 4300 Lambermont, Belgium
Malting Plant: Rue de Mons 24, 7970 Beloeil, Belgium
Tel.; + 32 (D) 87 662085; Fax; +32 (0) 87 352234, info@castlemalting.com; www.castlemalting.com
Registered Tournai 79754, VAT: BE 455013435; IBAM: BE11 3700 3054 5648; BIC. BEERUBEEB




