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Disease Odpornost

resistance na bolezni

downy mildew hmeljeva peronospeora

primary infection low  primarna ohuiba nizka

secandary infection low  sekundarna okuZba nizka
hmeljeva

powdery mildew high pepelovka visoka

werticillivum wile verticilijsha uoelost

mild farm maedium  blaga ablika srednja

lethal farm low  letalna alblika nizka

Genetic analysis Genetska analiza
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Thop resins

essential oils
rotal oil
relative % in oil

oil
components
gas chroma-
togram of hop
essential oil

1 myrcene

2 trans a-cymane

3 linaonl

4 geraniol

3 methyi-nenykketan

B geranyacetate

7 p-caryoghyliene
Bao-humulzne
Sfernesane

10 humulzne-1-=poxide

11 humuizne-Z-=poxide

2lpha-acids (% wiw) 13,5 - 18,5 alfa-kisline (ut. %)
beta-acids {3 wiw) 5.0 - B,0 beta-kisfine (ut. %)
cohumulona (% a-acids) 22 -23 kohumulon {% a-kislin)
colupulone (3 B-acids) 48 - 54 kolupulan |% B-kislin]
santhohumol {3 wyw) 0,6 -0,8 ksantahumal [ut. %)
palyphanaols (% wi/w) AT - 5T polifencd (ut. %)
{mLf100 g hops) 20 - 5 {mL100 g hmelja)
miyroene bo -mo mircen
linalcol o8- 1,3 linalool
B-caryophyllens Z,0 - 3,0 B-kariofilen
a-humulana S0 - Q0 a-hurmulen
farnesene 4.5 - 6,5 farnezan

limeljne smole

eferiéna olja
vsebnost olja
relativni % v olju

oljine
komponente
kromatogram
eteridnega olia
hmelja

1 mircen

2 trans p-omen

3 linaled

4 geraniol

3 meti-nonikketan

& geranil-acetst

7 prkariofilen

B @-numulen

9 famnezen

10 humulen-1-epeksid

11 humulen-2-zpoksid
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lemon grass, menthol
pasijonka, mango, melona,

limon sha trava, mentaol

Styrian Wolfis a progeny from crossing Eu-
ropean and American germplasm, bred at
the Slovenian Institute of Hop Research and
Brewing in Falec.

The variety is known for its good agro-
nomic traits in hop production and proces-
sing. As the strong name of the variety su-
ggests, Styrian Wolf is distinguished by its
very intense aroma, which has excellent
transfer firom hop cones into the beer. To-
gether with high alpha-acid content, it has
very good brewing value for various kinds
of beer.

Styrian Wolf je potomee krizanjo med evropske
in amerisko dednine, peflahinjen na Institutu za
hmelfarstvo in pivovarstve Slovenije v Zalcu,

Sorta je znana po dobrih agronomskih la-
stnostih za pridelave in spravilo hmelja, Ze zven
imena nam pove, da Styrian Wolf odlikuje zelo
intenzivna difavna aroma, ki se iz storfkov hme-
lia prenasa v pivo. Skupaj z visoko vsebnostjo
alfa-kislin ima zelo dobro pivovarske vrednost v
razliénih tipih piva.

ripening time medium late tehnoloska zrelost srednje pozna
storage stability wvery good  skladidéna obstajnost zelo dobra




