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HBC 366

Developed by Hop Breeding Company and released in 2014, Ekuanot HBC 366 features 
pronounced aroma characteristics and extremely high oil content. This variety bursts out 
of the spring soil in vibrant yellow and gradually matures to a deep green color by harvest.

CITRUS • TROPICAL FRUIT • STONE FRUIT
WOOD • BUBBLEGUM

BEER STYLES

AROMA PROFILE

AMERICAN STYLE ALE • BELGIAN STYLE ALE 
AMERICAN PALE ALE • IPA

EKUANOT® BRAND
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Ekuanot® not only holds the title of highest-oil-content hop amongst major YCH-grown cultivars, but it also possesses arguably one of the most 
diverse aroma profiles. Bright aromas of pineapple, lime, mandarin orange, mango, melon, apple, and berry are balanced by complex undertones 
of sage and cedar. Together, these aromas make for a hop that can not only stand its ground in single-hop applications, but can also lend bound-
less complexity when utilized as a blending component.

Ekuanot® contains a particularly diverse concentration of esters, compounds that lend various fruity aromas to beer. Some esters such as 
2-methylbutyl isobutyrate and isoamyl isobutyrate, for which Ekuanot® can again claim top-ranking status, show good solubility in beer, and sur-
vive the brewing process in significant quantities1. These two esters contribute ethereal fruity notes including tropical, apricot, and pineapple2.

Another insight into Ekuanot’s® distinctive character may lie in its high concentration of 3M4MP, a volatile thiol with an aroma reminiscent of 
grapefruit. It is found in similar concentrations in Nelson Sauvin and is thought to be one of the defining contributors to Nelson Sauvin’s unique 
aroma3.

Brewers looking to highlight Ekuanot’s® fruit-forward aromas, while minimizing herbal/grassy-influenced character, may find a new apprecia-
tion for the variety in Cryo Hops® format. Removing the bract component of the hop cone serves to maximize citrus and tropical aromas, while 
minimizing some of the more herbal/green notes.

To explore a diverse array of aromas, and to lend a powerful punch to any hop blend, include Ekuanot® in your next IPA.
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