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SELECT SPALT (SPALTER SELECT)

BREWING QUALITY

An exciting new triploid “finger print” replica bred from the famous Hallertau Mittlefruh
variety. This is the newest of the Hallertau type triploids and is an aroma hop in the classic style.
Used in German, continental European, and American Lagers.

ORIGIN / HISTORY

German origin. Spalt Select is an aroma type cultivar, bred in Germany and released for
cultivation in the late 1980’s. It is grown in Germany in the Hallertau and Spalt areas and in the
USA in Washington State.

AGRONOMICS

Tolerant to Verticillium wilt, downy mildew and Peronspera.

ACID COMPONENTS

Alpha Acids 3.5-5.5% w/w

Beta Acids 6.2% w/w

Cohumulone 25.8% of alpha acids Type T90 Hop Pellets

OIL COMPONENTS
Total Qil 0.5-0.9 mls/100 grams
Caryophyllene 12.89% of whole oil

Farnesene 0.059% of whole oil
Humulene 36.24% of whole oil
Myrcene 32.08% of whole oil Type Leaf Hops

Possible Substitutions: Tettnang, Saaz

% Castle Malting - True Brewers know why!

La Malterie du Chateau SA (Castle Malting)
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