y 3
&£ i
4 |
y |
r;:/ ]
i |
{ )
| ]
B | y | -
[ . 3 > | N
i _ T
[ > | fi
. !
N N
\ ) i )
i ) i il
§ ' 4 |
% %, I
A " u ‘
N I
. 1 & = |
| . | . | -y d
| ‘ 428 BN i
! - y y A B - y
| . y A | -
| ) . ' 4 | . |
| . -
- 4 |
\ ‘ \
} | | |
i
< — J

Pflanzenbau

Institute for Crop Science and Plant Breeding
Hop Research Center Hull

Bavarian State Research Center for Agriculture

x5
i \:‘9 3

ég ¥
&
7 \ 4§ i
¢ .
) 254 '
) ||
A @) S | af
@ 38
G

Polaris (2000/109/728)

K. Kammhuber

A. Lutz, J. Kneidl, E. Seigner
Hop Breeding

Origin:

New high-alpha
hop cultivar with
spicy and
fruity aroma
including a
refreshing minty
note.

Hop Analytics

diverse Hull germplasm (D, Jap, USA)

The headspace GC data confirm the sensory evaluation. Polaris has essential oil compounds
which contribute to a complex fruity aroma with unique spicy-minty notes clearly
differentiating this cultivar from others.

(00)

é 7 citrusy fruity B floral é 160 @ herbal spicy B woody
:
8 1 S 20
0 _ _ _ o mm m . Eoam
Polaris Cascade Hallertauer Mfr. Polaris Cascade Hallertauer Mfr.
EBC /.7 EBC 9.11 EBC /.10
Alpha-acids’ = Beta-acids’ | Cohumulone’ | Xanthohumol' | Polyphenols’  Total Oil’
18.0 — 24.0 5.0—-6.5 22 - 29 0.9-1.0 2.6 — 2.7 4.4 - 4.8

Ifn %, “relative in % of alpha-acids,; °mil/100 g dried cones

Brewing Trials with Polaris

= single-hopped beers including bottom and top fermenting types
using conventional late hopping regime and/or dry-hopping
» revealed the excellent aroma and bitter quality of Polaris

» uniquely versatile and distinct aromatic character
» fruity, minty, slightly citrusy aroma notes




