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Per sonal Notes;

Hopunion CBS, LLC

Bred at the Hill Hop Research Institute from the
English Northern Brewer variety.

Mid-season to late

1750 — 2200 kg./ha. or 1550 — 1950 Ib./ac.
Moderately vigorous and easy to grow
Good tolerance to German wilt and downy mildew
Good

Smallish, plump but quite tight cone
Quite copious and fairly dark in color
Moderately intense, good and hoppy

6 — 8% w/w

3.5-5.5% w/w

25 — 32% of alphaacids

70 -80% alpha acids remaining after 6 months
storage at 20°C

0.8 - 1.3 mls/100 grams

10 — 20% of whole ail

30 — 36% of whole oil

8 — 10% of whole oil

<1% of whole oil

e el et o b g
acceptable aroma properties g and high!

US Perle, Northern Brewer

Pale Ale, Porter, Stout, Lager, Pilsner, Weizen, Ale,
Alt, Kolsch, Munich Helles

Introduced in the 1980’ s and grown in both
Washington and Oregon states. Perle is the most
popular German-grown hop variety.



