
B R E W I N G  VA LU E S

ACID/OIL

TOTAL OIL BREAKDOWN (% OF TOTAL OIL)

AVERAGE LOW HIGH

-

-

-

ALPHA ACIDS (27 - 31% COHUMULONE)

B-PINENE 0.4-0.6%

LINALOOL 0.3-0.5%

FARNESENE 0.1-1%

MYRCENE 25-35%

CARYOPHYLLENE 7-10%

HUMULENE 15-20%
GERANIOL 0.5-2%
OTHER 30.9-51.7%

BETA ACIDS

TOTAL OIL

12
3
1

14.5 %

%

mL/100g

4.5
2.5

Developed by the USDA breeding program in Washington State and released in 1985 as a 
bittering variety, Chinook is a cross between Petham Golding and a USDA male. In recent 
years, it has found favor as a dual purpose hop in the craft brewing community as a result 
of its aroma characteristics.

GRAPEFRUIT • TROPICAL FRUIT • PINE
STONE FRUIT • BERRY

BEER STYLES

AROMA PROFILE

AMERICAN PALE ALE • STOUT • PORTER
IPA

CHINOOK
US

0 41.8

0 153.8

0 2013.3
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