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At Ji pelenge bivee

disease resistance odpornost na bolezni
downy mildew hmeljeva peronospora
primary Infection low  prlmarno akulba nlzka

secondary infection  medium  sekundarna okuiba sradnja

powdery mildew  medium  hmeljeva pepelovka srednjo

verticillium wilt verticilijska uvelost

mild farm maedium  blaga oblika sredn)i
Iethal form low  letalna oblika nizka
genetic analysis generska analiza

cor shape ls medlum avate

oyerage cone length Is 10 mm
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stovl so grednie avaing
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hop resins

essential oils
total il
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3 Eratonl

4 geraniol

5 metiyt-nanyl-ketan

& geranyl-acetate

T Pcaryoplhyllens

8 a-humulene
Dlarnesens

10 humulzne-1-=poxide
11 hamutene-2-epoxide.

aeacids (36 wihw) 2.B-6,1 a-kisline (Ut %)
P-acids (% wiw) 1,8-41 B-kisline [ut, %)
cohumulone (% a-acids) 27-33 kehumulon (% a-kislin)
colupulone (% B-acids) 45 - 53 kalupulon (% B-kislin)
santhohumeal (% wiw] 02-03 ksantohumal (ut, %)
(mL/100 g hops) 0,3-1,7 [mL/ 100z hmelja)
myreens 25-38 mircen
linalool 01-02 linaloal
B-caryophyliene 9-12 B-kariofilen
a-humulens 20-38 a-humulen
farnesene G-8 farmezen
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hmeljne smole

etericna olja
vschnost olja
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Styrian Savinjski Golding

Savinjski golding

Savinjski golding is traditional Slovenian va-
riety, an ecotype of the English Fuggle, which
was brought to Slovenia in the roth century,

This variety is recognised for its good
agronomic traits in hop production and pro-
cessing. It is a rraditional Slovenian variery
known worldwide for its noble hoppy aroma
and its pleasant and harmonic bitterness.
Beer brewed with Savinjski golding has very
good organcleptical scores for bitterness,
aroma and favour,

Savinjski golding je tradicionalna slovenska
sorta, ekotip angleike sorte Fuggle, ki je bila
prenesena v Slovenijo v 19. stoletju. Sorea je
zana po dobrih agronomskih lascnostih &

pridelave in spravilo hmelja.

Savinjski golding je readicionalna sloven-
ska sorta, ki je svetovno poznana po fini hmelj-
ni aromi rer prijerni in harmonicni grendici,
Pivo, varjeno s Savinjskim goldingom, ima
zelo dobre organoleptine oceno za grendico,
aromo in okus,

r{pcning time mediom carly  tchnoloska zrelose srednje zpodna
sLorage stability YTy gcud skladiiéna obstojnost zelo dobra
yield 1200-2200 kgiha  pridelck 1200-2200 lg'ha




