American

Origin: USA. An experimental variety from
Jackson Hop Farm in Wilder ID, first released in
2015, FLORAL

CITRUS

TROPICAL
FRUIT

Usage: Primarily aroma and dry hopping due to
its potent aroma and flavor, but high enough alpha RESINOUS/

GRASSY
acids to contribute good bitterness. Excellent as a
single hop or part of a blend for IPA, pale ale, and
hop-forward American wheat beers.
STONE
SPICY FRUIT

Aroma & Flavor Characteristics: Juicy tropical
fruit and citrus (apricot, orange, red grapefruit,

papaya) with big notes of resiny pine and hints of
black tea.

HERBAL

BREWING VALUES

AGRONOMIC DATA

SENSORY HIGHLIGHTS

OIL FRACTIONS

Canada Sales: 1.800.234.8191
orders@bsgcanada.com
Find your regional sales manager:
bsgcanada.com/contactus

US Sales: 1.800.374.2739
sales@bsgcraft.com
Find your regional sales manager:
bsgcraftbrewing.com/contactus




