LORAL® BRAND

Developed by Hop Breeding Company and released in 2016, Loral HBC 291 has a noble
heritage that straddles the fence between old and new world hop aromatics. It has the
ability to complement all beer styles, making it a very versatile hop in the brewery.

AROMA PROFILE
FLORAL ¢ CITRUS - LEMON - HERBAL
MELON

BEER STYLES
AMERICAN PALE ALE « SAISON - WHEAT
BELGIAN STYLE ALE - PILSNER - IPA
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Linalool, a hop-derived monoterpene alcohol, has long been considered a significant indicator of hoppy beer flavor and aroma’. Like other
monoterpene alcohols (ex. Geraniol, B-Citronellol), Linalool exhibits good solubility during the brewing process, even in the presence of heat
and fermentation activity. Linalool therefore has a high “survivability” characteristic and regularly appears in moderate to high concentrations
during lab analysis of hoppy beers. Additionally, research suggests that the aromatic effects of Linalool may be amplified in the presence of
Geraniol and B-Citronellol, potentially increasing the perception of all three compounds? It has been suggested that dosing hops based on
Linalool content could be a viable strategy for increasing the perception of hoppy aroma in beer, especially in late kettle-hopping’.

With bright lemon zest and fresh-cut floral notes, Loral® exhibits an exceptionally high Linalool content--the highest among YCH-grown cultivars.
This feature makes Loral® an excellent choice for late kettle, whirlpool, and dry-hop additions. Many brewers successfully harness the punchy
citrus character of Loral® as a “brightener” in hop blends when used at a rate of 20-40%, especially when paired with other citrus-forward hops
like Citra ® and Simcoe®. Bright, bold, and analytically-charged, Loral® takes hop-forward beer to the next level!
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