
B R E W I N G  VA LU E S

Bred at the Hop Research Institute in Hüll and released in 2012, Hallertau Blanc was 
commercialized as a new, German aroma variety in response to growing demand from the 

ACID/OIL

TOTAL OIL BREAKDOWN

RANGE LOW HIGH

ALPHA ACIDS  (22 - 26% CO-HUMULONE)

BETA ACIDS

TOTAL OIL

PASSION FRUIT • GRAPEFRUIT • PINEAPPLE

GRAPE • LEMONGRASS

COUNTRY

BEER STYLES

AROMA PROFILE

GERMANY

IPA • PALE ALE

9% 12%

4.5% 5.5%

1.2 1.5mL/100g

50 - 75% OF TOTAL OIL  

0.2 - 0.5% OF TOTAL OIL 

0 - 2% OF TOTAL OIL 

<1% OF TOTAL OIL

0 - 3% OF TOTAL OIL

19 - 49% OF TOTAL OIL

HALLERTAU BLANC

B-PINENE

MYRCENE

LINALOOL

CARYOPHYLLENE

FARNESENE

HUMULENE

GERANIOL

SELINENE
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