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BREWING VALUESSENSORY HIGHLIGHTS

                    Alpha Acid Range:    9.0 - 10.0%
                       Beta Acid Range:    3.0 - 4.0%
 Co-Humulone as % of alpha:    27 - 29
              Total oils mL/100 gr.:    1.9

OIL FRACTIONS

                         Myrcene:    50%
                      Humulene:    12%
              Caryophyllene:    4.7%
                      Farnesene:    0.2%

Breeding /  Development:
A triploid selection with 
“Hersbrucker Pure” parentage. 
Hersbrucker Pure itself being a 
cross of Hallertau Mittelfrüh, and 
Saaz and a wild German hop.

Sensory: Pronounced forward 
citrus characters of lemon and lime 
and a spicy background in keeping 
with the selections breeding.

Brewing Application: Dual-Purpose. HORT9909 leans towards being a dual-purpose 
hop variety in single hopped recipes. Shines in new world style pilsners and lagers. 
Solid, clean bitterness, and in very late and dry hopping gives crisp mineral noble hop 
characteristic with citrus lime to hold a sweetness. 
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