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HALLERTAU MITTELFRUH ORGANIC

BREWING QUALITY

Old traditional Hallertau variety, very fine aroma hop. Used in all traditional German beers.

ORIGIN / HISTORY

A landrace variety originating in Germany.

AGRONOMICS

Very low resistance to wilt; average resistance to peronospora and to mildew.

ACID COMPONENTS

Alpha Acids 3-6% w/w

Beta Acids 3-5% w/w

Cohumulone 18 — 28% of alpha acids Type T90 Hop Pellets
OIL COMPONENTS

Total Qil 0.7 - 1.3 mls/100 grams

Caryophyllene 10 - 15% of whole oil

Farnesene <1% of whole oil

Humulene 45 - 55% of whole oil

Myrcene 20 - 28% of whole oil Type Leaf Hops

Possible Substitutions: Hersbrucker

HCastle Malting - True Brewers know why!

Malting Plant: Rue de Mons (Bel) 94, 7970 Beloeil, Belgium; Distribution Center: Rue de I'Orbette 1, 7011 Ghlin (Mons), Belgium;
Headquarters: Rue de Mons (Bel) 94, 7970 Beloeil, Belgium; Tel.: +32 87 662095; info@ castlemalting.com; www.castlemalting.com;
Registered Tournai 79754; VAT: BE0455013439; Account: 370-0905456-48; IBAN: BE11 3700 9054 5648; BIC: BBRUBEBB
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