BELMA

BREWING QUALITY

A brand new and very unique hop. A Dual-Purpose variety. A very clean hop, with a very
orange, slight grapefruit, tropical pineapple, strawberry, and melon aroma. Belma is relatively
rich in esters which means that Belma has a fruity aroma. The floral fraction consists mainly of
B-myrcene. This compound covers about 88% of the floral fraction, and 66% of the total
amount of hop oil compounds determined.

ORIGIN / HISTORY

Belma is a new hop variety exclusively grown at Puterbaugh Farms.

ACID COMPONENTS

. o
Alpha Acids 12.1% w/w Type T90 Hop Pellets

OIL COMPONENTS

Caryophyllene 1.64 % of whole oil

Humulene 13.77 % of whole oil Type Leaf Hops
Myrcene 66.21 % of whole oil

Limonene 0.23 % of whole oil

Linalool 0.11 % of whole oil

%: Castle Malting - True Brewers know why!

Headquarter: Chemin du Couloury 1, 4800 Lambermont, Belgium
Malting Plant: Rue de Mons 94, 7970 Beloeil, Belgium
Tel.: + 32 (0) 87 662095; Fax: +32 (0) 87 352234, info@castlemalting.com; www.castlemalting.com
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