
Cultural Information 
Hops 
 

 
Thank you for purchasing the Hops assorted tray. Here are tips to growing successfully. 

  
Variety    Description                                                         Alpha Acids       Beta Acids      Yields  
                 (LBS/Acre) 

 

Chinook Developed by the U.S.D.A. breeding program in 
Washington State and released in 1985 as a high alpha 
variety. It has a highly acceptable beer aroma profile 
with smooth bitterness and full flavor 

12-14% 3.0-4.0% 1,700-2,100 

 

Columbia  Columbia enjoyed a small production in the 1980's, but 
was later discontinued in favor of Willamette. However, 
when craft brewers discovered the amazing pungent 
kick of hoppiness combined with its lemon citrus twist, 
they clamored to have it brought back. 

6.8-11.5% 2.9-5.6% 1,200-1,500 

 
 
Growing Conditions:  
 
Soil: Hops will grow in a variety of soils, but do best in well-drained, deep, sandy loam soils with a pH around 6.5.  
Light: Plant in full sun (6-8 hours) 
Fertilizer: Provide a well-balanced fertilizer  
Pesticide: Apply an insecticide/fungicide spray every 10 days to reduce the appearance of insect damage and gungus.  
Height: 12’-25’  
Spacing: Minimum of 3’ between same varieties; 5’ between different varieties 
 
 
Harvesting and drying the Cones:  
 
Hops are generally ready for harvest late summer/early fall  when: 

• The outside scales feel papery and dry. 
• The inside lupulin is dark yellow. 
• A cone that is crushed by hand stays compressed when the pressure is removed and leaves behind a sticky 

residue and a strong aroma. 
Hops are harvested by cutting down the bines, then removing the cones from the bines. The harvested cones can be 
used immediately to brew wet-hopped seasonal ales. They can also be dried, vacuum packed and stored in a freezer for 
later use. 
Drying hops at temperatures below 140 °F will generally result in a higher quality end product. Hops should be dried to 8% 
to 10% moisture to keep them from molding or otherwise spoiling. 

Cascade  An aroma hop developed by the U.S.D.A. breeding 
program in Oregon and released in 1972. It has a 
medium strength aroma that provides a unique 
floral/spicy character with well-balanced bittering 
potential. It is the most popular hop with the U.S. craft 
brewing industry. 

4.5-7.0% 4.8-7.0% 1,600-2,000  


