SENSORY ANALYSIS
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TYPICAL BREWING VALUES

ALPHA ACIDS (20-24% COHUMULONE)

0 9.0-13.0% 28
BETA ACIDS
| . |
0 5.0-8.0% 17
I I
0 8

TOTAL OIL BREAKDOWN

B-PINENE

MYRCENE

LINALOOL

CARYOPHYLLENE

FARNESENE

HUMULENE

GERANIOL

OTHER




