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Outline 

• There are lots of new hops out there… 

• We'll try seven of them tonight 

• Let's drink taste! 

 



Brew Day 
Shout outs to Jeremy Albert, Matt Babineau, and Derek Springer 

for their expert assistance in brewing, fermenting, and kegging 

tonight's sample beers! 



The Lineup: 



Hüll Melon 

Origin: Germany. Bred by the Hop Research Center of Hüll, this 

new variety is a daughter of Cascade released in 2012.  

 

Usage: Aroma. Hüll Melon’s unique but mellow fruit character 

makes it a good choice for styles where overpowering hop flavor 

may not be warranted. It melds well with the yeast character of 

Hefeweizen and Belgian ales, but can also work as as standalone 

hop as a feature of a summer seasonal or Brett fermentation.  

 

Aroma & Flavor Characteristics: Mild to moderate with vivid 

impressions of summer melon (especially honeydew) and ripe 

strawberry bouquet.  

https://bsgcraftbrewing.com/german-huell-melon 

http://www.hopsteiner.com/variety-data-sheets/Huell-Melon/ 

https://ychhops.com/varieties/huell-melon 

Alpha Acid 10-11% 

Beta Acid 5-6% 

Cohumulone 23-25% 

Total Oil 2.2mL/100g 

Myrcene 56% of total 

Caryophyllene 5.2% of total 

Farnesene 4.5% of total 

Humulene 16.3% of total 

Geraniol 0% of total 



Mandarina Bavaria 

Origin: Germany. A daughter of Cascade, along with Hallertau 

Blanc and  Hüll Melon, and released in 2012. Grown in Hallertau 

& Tettnang regions. 

 

Usage: Aroma. A tangerine machine when used for late, 

whirlpool, and dry hop additions. Used for American IPA and 

variants, black ales, saisons, Brett fermentations, and other 

beers where a definite fruity and strongly hoppy character is 

beneficial.  

 

Aroma & Flavor Characteristics: Intense pineapple, lemon and 

citrus flavors with a resinous, herbal followup. Sweet and 

distinctive.  
https://bsgcraftbrewing.com/german-mandarina-bavaria 

https://ychhops.com/varieties/mandarina-bavaria 

http://www.hopsteiner.com/variety-data-sheets/Mandarina-Bavaria/ 

Alpha Acid 7-10% 

Beta Acid 5-6.5% 

Cohumulone 31-35% 

Total Oil 2.1-2.3 mL/100g 

Myrcene 70-72% of total 

Caryophyllene 1-5% of total 

Farnesene < 1.0 % of total 

Humulene 5-15% of total 

Geraniol 0% of total 



Rakau 

Origin: New Zealand. A new dual-purpose variety from Hort 

Research.  

 

Usage: Dual purpose. Rakau is a total package of high alpha acids 

and oil content (particularly myrcene) with low cohumulone, 

making it ideal for the “hoppy not bitter” school of new world 

IPAs. Also well suited to hop-forward lagers, Belgian ales, or highly 

aromatic American wheats.  

 

Aroma & Flavor Characteristics: Moderate to strong. Lovely and 

pungent whiffs of ripe fruit (particularly peach) backed with bright 

notes of grapefruit juice, and a suggestion of tropical flowers and 

balsam, which can be brought closer to the front with dry 

hopping.  http://www.nzhops.co.nz/variety/rakau 

https://bsgcraftbrewing.com/rakau 

https://ychhops.com/varieties/rakau 

Alpha Acid 10-11% 

Beta Acid 5-6% 

Cohumulone 23-25% 

Total Oil 2.2mL/100g 

Myrcene 56% of total 

Caryophyllene 5.2% of total 

Farnesene 4.5% of total 

Humulene 16.3% of total 

Geraniol 0% of total 



Pekko (ADHA 871) 

Origin: USA. ADHA 538 + open male. 

 

Usage: Dual-purpose. Pekko’s complex and clean characteristics 

of floral, citrus, and mint lend itself to many different styles of 

beer.  

 

Aroma & Flavor Characteristics: Clean; floral; melon; pineapple; 

pears; saaz-like cucumber; mint; herbal; sage; touch of lemon 

http://www.adha.us/varietals/pekko-adha-871 

Alpha Acid 13-16% 

Beta Acid 3.5-4.3% 

Cohumulone 27-30% 

Total Oil 2.1-2.7mL/100g 

Myrcene 46-55% of total 

Caryophyllene 11-13% of total 

Humulene 12-15% of total 

Farnesene <1% of total 



Equinox aka Ekuanot (HBC 366) 

Origin: USA. Formerly known as Equinox, Ekuanot™ was 

developed by the Hop Breeding Company and first released in 

2014 as HBC 366. 

 

Usage: Aroma and flavor in IPAs, sours, wheat beers, and other 

styles requiring strong flavor contribution from hops. Ekuanot 

has been featured in many single-hop beers. Its high oil content 

(favoring myrcene and humulene in particular) make it a good 

candidate for late, whirlpool, or dry hop additions.  

 

Aroma & Flavor Characteristics: Ekuanot is known for delivering 

a complex array of aromatics, suggestive of lime, apple, melon, 

berry, cedar, papaya, bay leaves, eucalyptus, clove, sage, and 

tobacco. 
https://bsgcraftbrewing.com/ekuanot 

https://ychhops.com/varieties/ekuanot-brand-hbc-366-cv 

Alpha Acid 13-15.5% 

Beta Acid 4-5% 

Cohumulone 31-36% 

Total Oil 2.5-4 mL/100g 

Myrcene 30-45% of total 

Linalool 0.2-0.5% of total 

Caryophyllene 8-12% of total 

Farnesene < 1% of total 

Humulene 12-20% of total 

Geraniol 0.2% of total 



Idaho 7 aka 007: The Golden Hop 

Origin: USA, released 2015, Jackson Hop Farm in Wilder ID 

 

Usage: Aroma/dual-purpose. Primarily aroma and dry hopping 

due to its potent aroma and flavor, but high enough alpha acids 

to contribute good bitterness. Excellent as a single hop or part 

of a blend for IPA, pale ale, and hop-forward American wheat 

beers. 

 

Aroma & Flavor Characteristics: Pungent tropical fruit and 

citrus (think apricot, orange, red grapefruit, papaya) with big 

notes of resiny pine and hints of black tea.  

https://bsgcraftbrewing.com/idaho-7 

Alpha Acid 9-12% 

Beta Acid 4-5% 

Cohumulone n/a 

Total Oil 1.0-1.6 mL/100g 

Myrcene n/a 

Caryophyllene n/a 

Farnesene n/a 

Humulene n/a 

Geraniol n/a 



Experimental Grapefruit (#07270) 

Origin: USA. 

 

Usage: Dual-purpose. 

 

Aroma & Flavor: Aromas of 

tangerine/mandarin with the 

flavor of ripe peach, apricot, 

and mango. 

http://www.hopsteiner.com/variety-data-sheets/Experimental--07270/ 

http://brulosophy.com/2016/07/07/the-hop-chronicles-experimental-07270/ 

http://www.yakimavalleyhops.com/product_p/hopsexpgrapefruit1-2015crop.htm 

Alpha Acid 18-20% 

Beta Acid 5% 

Cohumulone 24-25% 

Total Oil 3.0-3.2 mL/100g 

Myrcene 46.5% of total 

Linalool 0.7% of total 

Caryophyllene 9.8% of total 

Farnesene 0.1% of total 

Humulene 18.1% of total 



Extra-Sample Pale Ale Recipe (13 gal) 

Grain bill: 20lb (92%) Pale malt, 1.75lb (8%) Crystal 60L 

Water: Crystal Geyser spring water*, no pH or mineral adjustments 

Mash @ 152ºF 60 min 

3x batch sparge 168ºF, bring to boil 

Bittering hop: 2oz Warrior for 40min (start of boil) (41 IBU) 

 Split wort into 7 individual 1.9gal batches 

For each batch: 

Aroma hop: 1oz [new hop], boil 20min 

Chill, pitch Safale US-05, ferment at ~68ºF 

Dry hop: 1oz [new hop] after fermentation done, room temp 1wk 

Cold crash at 34ºF, fine with gelatin, keg and force carb to 2.4 vols 

Stats: OG 1.052, FG ~1.013, ~5% ABV 
*Water jugs double as handy disposable fermenters 



Resources for More Information 

2016 New Hops Review 

http://www.wearebrewstuds.com/uncategorized/educational/craft-beer-hop-harvest-2016-record-

breaking-year/ 

2015 New Hops Review 

https://beerandbrewing.com/VN6DKycAAH0T-BbI/article/so-many-new-hops 

BSG 

https://bsgcraftbrewing.com/craftbrewing-hops 

Hopsteiner 

http://www.hopsteiner.com/variety-data-sheets/ 

YCH Hops 

https://ychhops.com/varieties 

Comprehensive Hop Directory 

http://www.hopslist.com/hops/ 

 



Questions? 


