
 

Celeia 

 

 

Use in brewing: 
Dual purpose hop. This distinguished variety is well known and 
although identical to Fuggle in many ways it has its own 
distinctive characteristics. The perfume-like hoppy character 
used mainly in European lagers works well in the less malty 
flavoured, golden-coloured beers. Strong aroma, mild bittering. 
 

Substitutions: 
Fuggles 
 

Origin/History: 
Introduced into Slovenia from England it seems likely that the 
Fuggle variety was supplied under the misnomer of “Fuggles 
Goldings” - a practice at one time resorted to since Goldings 
were deemed to be of superior quality to Fuggles. Adopted by 
Slovenia in 1930 when their other varieties were exterminated 
by Powdery Mildew 
 

Agronomics: 
It is a low to moderate yielding aroma variety that matures early 
to mid-season. It is susceptible to Downy and Powdery Mildew 
and particularly susceptible to Verticillium Wilt. 
 

Storage: 
Very good. 

 
Floral, Lemon, Lime 

 
Slovenia 

 

 

Alpha Acid 2-5% 
Beta Acid 2-4% 
Cohumulone 26-29 
Oil Composition Myrcene: 26-35%, Humulene: 18-23%, Farnesene: 3-7% 
Total Oil 0.6-2.5ml/100g 
Flavour Intensity 8 
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