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STYRIAN GOLDING

An ecotype of F_uggle rown in Slovenia. Also
known as Savinja Golding

Early maturing
1300 — 1700 kg./ha. or 1150 — 1500 Ib./ac.
Fairly neat, not prolific

Moderately resistant to downy mildew. Sensitive to
aphids and mites.

Fair to good

Medium-compact, fairly small tight cone
Moderate amount, pale yellow

Delicate, dlightly spicy

4.5 — 6% wiw

2—-3% w/w

25 — 30% of alphaacids

65— 80% al &)ha acids remaining after 6 months
storage at 20°C

0.5-1.0 mls/100 grams
27 — 33% of whole ail
34 — 38% of whole oil
9—11% of whole ail

2 —5% of whole ail

A world-renowned aroma hop with widespread
usage in both ale and lager brewing.

US Fuggle, Willamette, UK Fuggle

English style Ale, ESB, Lager, Pilsner, Belgian-
Style Ales

The old traditional favorite of Slovenia. Also well-
established in English brewing as Fuggle.



