Use in brewing:

Aroma hop

A bold, fruity hop variety suitable for hop forward styles usch
as IPAs, NEIPAs and NZ Pilsners

Substitutions:
None

Origin/History:

Riwaka™ Brand 85.6-23 is a triploid aroma type bred during
the development of New Zealand hops with a difference
programme through crossing “Old Line” Saazer with specially
developed New Zealand breeding selection. It was first
released by New Zealand’s Plant & Food Hop Research Centre
in 1997.

Agronomics:
Riwaka™ is an early season hop. Yield is low to medium, due
to NZ being hop disease free, resistance is not a requirement.

Storage:
Good.

Lemon, Grapefruit, Pine

ofi

New Zealand
Alpha Acid 4.5-6.5%
Beta Acid 4-5%
Cohumulone 30-34
Oil Composition Myrcene: 65-70%, Humulene: 5-10%, Farnesene: 1%
Total Qil 1.2-1.8ml/100g
Flavour Intensity 9
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