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[plant shape is cylindricad to Cub-shaped

main shoot is green

ahiike resting fa cindrifng kjoste
#ria je selene borve

Disease Odpornost

resisiance T DEEZHI

downy mildew hmeljeva peronospora

primary infection medium  primarna ckuiba srednja

secondary infection madium  sekundarna okuiba srednja
hmeljeva

powdery mildew medium pepelovka srednja

verticillium wilt verticilijska uvelost

mild farm medium  blaga oblika srednja

lethal farm low  letalna oblika nizka

Genetic analysis Genetska analiza

cone shape is nanrow gvate

average cons kzngth iz 25 mm

average weight of 100 dry conesis 16 g
stardii =0 nzko avaini

povaretno 25 mm doigi

20 sukity stovivoy tehta povpraing 16 g

Styrian Cardinal
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10 hemuiene=1=cpexide

14 hemuiene=Z-epeoxide

alpha-acids (% wiw] 10,0 - 15,0 alfa-kishine {ut. %)
beta-acids (% w/w) 242 = 0 beta-kishine (ut. %)
cohumulone (% a-acids) g1 =97 kohumulon (% a-kislin]
colupulene (% B-acids) 50 -6z kalugulan {% B-kislin]
wanthohumol (% wiw) a,5 - 0,6 ksantohumal (ut. %)
poltyphenaols (% wiw] 5:2 -6, polifench (ut. %)
(mL/100 g hops) 3,0 = 4,0 {mL 100 g hmelga)
yreens 40 - 50 mircen
linaloal o,b-1,0 linaloal
B-caryophyllene B,0- 11,0 B-karcfilen
a-humulane 15,0 - 22,0 a-humulen
farnesene 540 - T\ farnezen

himeljne smole

etericna olja
vsebnost alja
relativni % v olju

oljne
komponente
kromategram
etericnega olja
frmelja
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a gersninl
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7 pekafiafiler

8 @numulen

9 farmeien

16 humulen-1-epeasid
11 humulen-2-epeasid
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pineapple, orange, ine, menthol
ananas, pontaranda, limeta, mentol
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Styrian Cardinal was bred at the Sloventan
Institute of Hop Research and Browing in
Falee from European and American germ-
plasm,

The variety is known for its very fine
agronomic traits in hop production and
processing. It is a flavour variety with high
alpha-acid content, giving the beer an excel-
lent, harmonious and typical aroma. Styri-
an Cardinal is o magnificent variety, as the
name denotes,

ripening time early

Styrian Cardinal fe sorta, poilahtnjena na In-
stitutu za hmeljarstvo in pivovarstue Slovenije v
Zaleu iz evropske in amerifke dednine,

Serte odlikujefo zelo dobre agronomsie la-
stnosti za pridelave in spravile hmelia. Je disae-
na sorta r visjo vsebnostio alfa-kislin in daje pivu
izfemne, harmoniéne in tipidne arome. Styrian
Cardinal fe velidastna sorta, kar czmadufe tudi
njeno ime.

tehnoloska zrelost zgodna

storage stability wery good

skladiséna obsroinost zelo dobra




