


Krush Beer vs. Hop A� ributes

The beer used in this 
trial was a 6.1% abv 
pale ale—10 IBUs in 
First Wort, 10 IBUs at 
45 minutes, and 15 IBUs 
in the Whirlpool. 
The beer was fermented 
and dry-hopped at 
2.85 lb/bbl. Samples 
were evaluated by the 
HAAS Trained Sensory 
Panel and described on 
a scale of 0-10.  
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“Liquid mango smoothie! 

Love this hop.”

Peter Oates, 
Brewmaster & Co-Founder 
Equilibrium Brewery 
Middletown, NY

“The � rst time we tried a beer with Krush HBC 586 was at the HAAS 
exhibit during hop selection in Yakima. Since then, and brewing with it here at home, 
we’ve been hooked. Mango, mango, and even more mango for days has made this 
a great addition to our hoppy o� erings. We’ve used HBC 586 in both rotational 
and in collaboration beers due to its bright � avor and creaminess. Who doesn’t like 
liquid mango smoothie goodness?”

Michelle DeLuca, Brand Director, Equilibrium Brewery, Middletown, NY
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