
B R E W I N G  VA LU E S

ACID/OIL

TOTAL OIL BREAKDOWN (% OF TOTAL OIL)

AVERAGE LOW HIGH

-

-

-

ALPHA ACIDS (30 - 35% COHUMULONE)

B-PINENE 0.6-0.9%

LINALOOL 0.3-0.6%

FARNESENE 0.1-1%

MYRCENE 50-60%

CARYOPHYLLENE 6-10%

HUMULENE 8-12%
GERANIOL 0.1-0.3%
OTHER 15.2-34.9%

BETA ACIDS

TOTAL OIL

13
5.5
1.8

16 %

%

mL/100g

7.5
3

El Dorado was released by CLS Farms in the fall of 2010. El Dorado’s high alpha acid levels 
combined with its unique aromas, give craft brewers maximum supply chain flexibility.

STONE FRUIT • TROPICAL FRUIT • CITRUS
WOOD

BEER STYLES

AROMA PROFILE

ALL STYLES

EL DORADO® BRAND
US
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0 156.5
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