Kazbelk

Czech Flavour Hops

Sensory Highlights Usage
Beer styles:
Herbal European Lagers, American Lager,
Belgian styles, Weizen, IPL, Pale Ale,
Woody Fruity IPA, NE IPA
Flavouring beer:
Grassy Citrusy Wort copper (boil kettle), Whirlpool,
fermentation tank, lager tank
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Spicy oral Brewing Values
. Alpha acid range: 5-8 %
Dom | nant Beta acid range: 4-6 %
bright citrus note Cohumulone: 34-40 %
Colupulone: 57-62 %
Oil Fractions
Total oil: 0.9-2 g/100g
@ .?.; .-'.@ Myrcene: 20-45 %
2;}_‘%’5. Humulene: 15-30 %
) *}Jn{-: Linalool: 0,3-0,8 %
@ :rl' bﬂ! Caryophyllene: 10-15 %
SCAN ME Farnesene: <10%
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