
B R E W I N G  VA LU E S

ACID/OIL

TOTAL OIL BREAKDOWN (% OF TOTAL OIL)

AVERAGE LOW HIGH

-

-

-

ALPHA ACIDS (20 - 24% COHUMULONE)

B-PINENE 0.4-0.8%

LINALOOL 0.6-1%

FARNESENE 0.1-1%

MYRCENE 35-50%

CARYOPHYLLENE 6-9%

HUMULENE 22-28%
GERANIOL 0.5-0.9%
OTHER 9.3-35.4%

BETA ACIDS

TOTAL OIL

3
6

0.8

6 %

%

mL/100g

9
2

Bred in 1983 by the USDA, Crystal is a triploid aroma-type cultivar from Hallertauer 
Mittelfrüher, Cascade, Brewer’s Gold and Early Green. It has become increasingly popular 
among craft brewers due to its versatility in a variety of beer styles.

WOOD • CITRUS • HERBAL • STONE FRUIT

BEER STYLES

AROMA PROFILE

ENGLISH STYLE BITTER • KÖLSCH • LAGER
PILSNER • BELGIAN STYLE ALE

CRYSTAL
US

0 41.4

0 157.5

0 204.5
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