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BREWING VALUESSENSORY HIGHLIGHTS

                    Alpha Acid Range:    4.0 - 5.5%
                       Beta Acid Range:    4.0 - 6.0%
 Co-Humulone as % of alpha:    18 - 24
              Total oils mL/100 gr.:    1.6 - 2.1

Breeding /  Development:
Germany. Aurum is a daughter 
of Tettnanger crossed with a Hüll 
breeding line. It was developed with 
the goals of high aroma capacity plus 
improved tolerance to both pests 
and extreme weather conditions. 
Named after the Latin word for gold. 

Sensory: Spicy, herbaceous notes 
with a fresh citrus aroma. 

Brewing Application: Aroma. Offers  a “classic”  German noble hop character when used 
for late additions in lagers, Kölsch, Altbier, and similar beer styles. Aurum was developed 
and designed to have a higher oil content, and offers a high transfer of aromatic compounds 
in the brewing process. 

v 1.1 - 9.4.20v 1.1 - 9.4.20

OIL FRACTIONS

                          Myrcene:    48.7%
    Beta caryophyllene:    7.6%
                      Farnesene:    0.8%
                      Humulene:    21.6%
                          Linalool:    1.0%
                         Geraniol:    0.2%


