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Hopunion CBS, LLC

Traditional German variety developed in the area of
the same name.

Medium - early
1200 — 1600 kg./ha. or 1000 — 1400 Ib./ac.
Moderately vigorous but not prolific cone producer

Not resistant to German wilt strains. Some tolerance
to downy mildew

Good

Medium-sized fairly tight cone
M oderate amount, golden yellow
Mild and pleasant, dightly spicy
3.5-5.5% w/w

3.5—-5% w/w

23 —29% of alphaacids

55-60% a &)ha acids remaining after 6 months
storage at 20°C

0.6 — 1.0 mls/100 grams

20 — 25% of whole ail

20 — 25% of whole oil

6 — 10% of whole oil

12 — 16% of whole oil

Traditional, very fine or noble aroma hop

German Spalt, German Select, US Tettnang, US
Saaz, German Hersbrucker

Lager, Ale, Pilsner, Weizen, Lambic, Alt, Kolsch,
Munich Helles

Largely confined to the Tettnang area near Lake
Constance.



