
VISTA 

Melon
Tropical

Stone Fruit

BREWING VALUESSENSORY HIGHLIGHTS

Breeding /  Development:
Developed by the USDA’s public hop 
breeding program as Experimental 
#074, Vista was o�  cially released 
in 2022. Its ancestry includes Perle, 
Northern Brewer, and Hallertauer. 

Sensory:  Notes of ripe honeydew 
melon, papaya, and tropical fruit 
backed with white peach and ripe 
pear.  

                    Alpha Acid Range:    10.9 – 11.9%
                       Beta Acid Range:    3.78 – 4.42%
 Co-Humulone as % of alpha:    32.7 – 33.7  
              Total oils mL/100 gr.:    1.1 – 1.7

Brewing Application: Ideal for late additions in juicy and hazy IPAs. Along with Cashmere 
and Triumph, Vista is the latest innovation from the USDA’s breeding program aimed at 
modern consumer preferences and industry trends for heavily hopped hazy and juicy 
styles.   
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OIL FRACTIONS

                Myrcene:    34 – 49%
              Humulene:    15 – 18%
      Caryophyllene:    9 – 11%
               Limonene:    0.3 – 0.7%
                  Linalool:    0.9 – 1.1

v 1.1 - 5.26.22v 1.1 - 5.26.22


