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DESCRIPTION
Spalter Select was bred at Huell. Its fine aroma and high
farnesene content are typical of Spalt hops. This variety grows
very fast and is characterised by a high tolerance towards diseases
like wilt and downy mildew.

Citrus Woody Black tea

Camomile blossom

KEY FLAVORS

CULTIVATION AREA Germany

ALPHA-ACIDS* 3 – 6.5 %

BETA-ACIDS 2.5 – 5 %

TOTAL POLYPHENOLS 4 – 5 %

TOTAL OIL 0.6 – 0.9 ML/100G

MYRCENE 20 – 40 %

LINALOOL 1 – 1.5 %

ANCESTRY
Hüll breeding material

ANALYSES

*Alpha acids are determined by conductometric titration (EBC 7.4) in Europe,
by spectrophotometry (ASBC Hops-6) in the USA. Oil composition is determi-
ned by gas chromatography (ASBC Hops-17, EBC 7.12).
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