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Hops Analysis:
Alpha Acids: 16.8 %
Beta Acids: 4.6 %
Hop Storage Index: 0.27
*All hop metrics are adjusted to a 10% standard moisture

Hops Analysis:
Moisture: 8 % W/D

Hops Analysis
Total Oils: 2.3 ml/100g

Hops Analysis
Essential Oil Components:
Myrcene: 9.97 mg/g of hops
Beta-pinene: 0.15 mg/g of hops
Limonene: 0.05 mg/g of hops
Linalool: 0.10 mg/g of hops
Caryophyllene: 2.23 mg/g of hops
Humulene: 3.15 mg/g of hops
Geranyl-acetate: 1.43 mg/g of hops
Nerol: 0.72 mg/g of hops
Geraniol: 0.06 mg/g of hops
Methyl-2-methylbutyrate: 0.00 mg/g of hops
Beta-citronellol: 0.52 mg/g of hops

2019 CTZSample Name:

HopsSample Type:

19-1960Log Number:

Date Sent: 12/3/2019 John  Condzella

Condzella Hops LLCCompany:

condzellasfarm@gmail.comE-mail:

Contact:


