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cone shape is naow ovate
aversge cone length is 26 mm

sverage weight of 100 dry monesis 11 g
SO 50 azke ovainl
povprEing 25 mm coigh

100 suhih sinrFoy el povanemo 11 g

€1 2016, Inftitut za hmeljarstvo in pivovarstvo Slovenije. Vse pravice pridriane. Katalog se ne sme reproducirati, prevesti, predelati,
javna razstaviti, distribuirati alipriobéiti javnosti brez pisneza dovoljenja izdajatelja in avtorjev eradiva.
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hmeljeva peronospora

primary infectin medium primama ckuEha srednfa
secondary infection medium  selundama cludba srednja
powdery hmeljeva
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Thop resins

essential oils
tatal oil
relative % in oil

oil
components
gas chroma-
togram af hop
essential ail

1 myrecene

Ztrans a-cymene

3 linzonl

4 gersninl

3 metryi-nonykketan

6 geranylacetate

7 p-canyopnyliene
Ba-humusizne

S farnessne

10 humulene-1-=poxide

11 humuiene-2-=poxide

alpha-acids {% wiw] 6.0 - 11.0 alfa-kisline {ur, %)
beta-acids {3 wiw) m5- 8.5 beta-kishine (ut, %)
cah lore (% a-acids) 23-24 kohumulan (% a-kisling
colupulone (% B-acids) 28-42 kolupulan {% B-kislin)
wanthohumol (% wiw) 0,3 - 0,5 ksantahumal (ut, %)
palyphanals (% wiw) 6,0-70 polifenc jur, %)
(rmL/100 g hops) 1,5 - 2,1 {mL/100 g hmelja)
ryTCene 58 -6y mircen
linalool o6 - 0.0 linalool
B-caryophyllene 55 - By B-kariofilen
a-humulens 1z.0 - 16,5 a-humulen
farnesene O, - 0,3 farnezen
1 3 7
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Iinteljne smole

eteriéna olja
vsebnost olja
relativni % v olju

oljine
komponente
kromatogram
etericnega olja
hmelia

1 mircen

2 trans o-cmen

3 linalet

4 gersniol

3 metil-nanil-ketan

6 geranil-acetat

7 Brkariafilen

B e-numulen

9 farnezen

10 humulen-1-=poisid

11 humulen-2-=poksid

E) 2016, Indttut za hmeljarstve in plvovarstve Slovenije, Vse pravice pridriane, Katalog se ne sme reproducirati, prevesti, predelati,
javne razskaviti, distribuirati ali priobeiti javhosti brez pisnega devaljenja izdajatelja in avtarjev gradiva,
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grenivka, fimona, jebolko, vrinio:
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The prospective new heop wvariety Styrian
Dragon was bred at the Slovenian institute
of Hop Research and Brewing in Zalec from
European and American germplasm. Despi-
te of the fact that it has been released recen-
tly it is well accepted by hop farmers beca-
use of its very good agronomic traits and
disease resistance.

Craft brewers in particular have found
its firesh citrusy flavour notes attractive in
various kinds of beer.

ripening time early

Obetavna nova sorta Styrian Dragon je bila
vzgojena na imstitury za hmeljarstvo in pivovar-
stvo Sloveniie v Zaleu iz evropske in ameriithke
dednine. Ne glede na to, da je bila nedavno regi-
strirana, je zaradi zelo dobrih pridelovalnih la-
stmosti in odpornosti na bolezni dobro sprejeta s
strani kmeljarjev.

Zaradi irrazanja svezih citrusnih not je za-
nimiva zlasti za posebne tipe piva.

tehnolotka zrelost zela zgodna

storage stabiliny very good

skladiséna obstajnost zelo dobra




