
B R E W I N G  VA LU E S

ACID/OIL

TOTAL OIL BREAKDOWN (% OF TOTAL OIL)

AVERAGE LOW HIGH

-

-

-

ALPHA ACIDS (17 - 21% COHUMULONE)

B-PINENE 0.5-1%

LINALOOL 0.4-0.8%

FARNESENE 0.1-1%

MYRCENE 45-55%

CARYOPHYLLENE 6-12%

HUMULENE 12-20%
GERANIOL 0.5-1%
OTHER 9.2-35.5%

BETA ACIDS

TOTAL OIL

12
3.5
1.5

15.5 %

%

mL/100g

5.5
3

YCR 14

Developed by Yakima Chief Ranches and released in 2000, Simcoe YCR 14 is known for its 
brewing versatility and unique aroma characteristics. It continues to be one of the top ten 
varieties in the craft and home brewing industries.

GRAPEFRUIT • CITRUS • STONE FRUIT
TROPICAL FRUIT • GRASS • WOOD

BEER STYLES

AROMA PROFILE

AMERICAN PALE ALE • WHEAT • SAISON
AMBER • IPA

SIMCOE® BRAND
US

0 42.3

0 154.5

0 2013.8
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