
STYRIAN
Savinjski Golding

The analytical values are typical for the variety at the time of harvest, but may vary according to crop year, growing 
region, grower and degree of ageing.

*The alpha content is determined by means of spectrophotometric analyses.

Type

β-acids

Aroma Specification Green Tea, Lemon, Herbal

Lineage

Total oils

Growing area

α-acids*

Myrcene

Linalool

Aroma

2.5 - 3.5 %

Daughter of Styrian Savinjski 
Golding

0.5 - 1.0 mL / 100g

Slovenia

4.5 - 6.0 %

27.0 - 33.0 % of total

0.8 % of total

Fruity

Floral

Citrusy

Spicy

Earthy / 
Resinous

Herbal

Sugar-like
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Styrian Savinjski Golding is a traditional Slovenian variety originating from 
the English variety Fuggle, which wasbrought to Slovenia in the early 
19th century. This variety is known for its noble hop aroma and pleasant 
bitterness.

Aroma Evaluation (Smell of Raw Hops, 0-5)


