
J O H N  I .  H A A S

Tangerine, lemon, apricot, melon, wild flowers.

Alpha (%)    8.0-11.0
Beta (%)    6.0-7.0
Cohumulone (% of Alpha Acids) 21-24
Total Oil (ml/100g)  1.5-1.9
Myrcene (% of Total Oil)  68-70
Humulene (% of Total Oil)  9-11
Caryophyllene (% of Total Oil) 2-4
Farnesene (% of Total Oil)  2-4
Linalool (% of Total Oil)  —
Total Polyphenols (%)  —

Amarillo® VGXP01 c.v. is a variety derived from  
open-pollination and introduced by Virgil 

Gamache Farms Inc., in Washington State. The 
hop is characterized by mid to high alpha and low 
cohumulone content. Amarillo typically provides 

flavors of ripe, sweet citrus like tangerine and 
lemon, with stone fruits, melon, and wildflowers. 
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