NELSON SAUVIN™ BRAND =

85-03-06

Developed by the New Zealand Institute for Plant and Food Research hop breeding
program and released in 2000, Nelson Sauvin™ is a triploid variety bred from the New
Zealand Smoothcone and a selected New Zealand male. It is known for being one of the
most unique hop varieties, displaying strong fruit and white wine aroma characteristics.

COUNTRY AROMA PROFILE

NEW WHITE WINE « GOOSEBERRY * GRAPE
ZEALAND SAUVIGNON BLANC

BEER STYLES

LAGER * PALE ALE - IPA
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TOTAL OIL BREAKDOWN

B-PINENE

MYRCENE 22% OF TOTAL OIL
LINALOOL

CARYOPHYLLENE 10.7% OF TOTAL OIL
FARNESENE 0.4% OF TOTAL OIL
HUMULENE 36.4% OF TOTAL OIL
GERANIOL

SELINENE

OTHER 31-41% OF TOTAL OIL
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