GOLDING

U.S. Golding is the descendant of the well-known
English variety, East Kent Golding. It was first
cultivated in British Columbia and then made its way
to Washington State and Oregon in the early 1990s.
There are agronomic challenges in growing Golding,
but the “typical” English aroma profile continues

to fuel demand for this hop.

CREAM SPICY FLORAL
CARAMEL

Honey, cardamom, sweet pea.

Alpha (%) 4-6
Beta (%) 2-3
Cohumulone (% of Alpha Acids) 25-28
Total Oil (ml/100g) 0.4-1.0
Myrcene (% of Total Oil) 25-35
Humulene (% of Total Oil) 35-45
Caryophyllene (% of Total Oil) 13-16

Farnesene (% of Total Oil) —
Linalool (% of Total Oil) —
Total Polyphenols (%) —
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