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ACID/OIL
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ALPHA ACIDS (20 - 24% COHUMULONE)

B-PINENE 0.5-0.9%

LINALOOL 0.4-0.8%

FARNESENE 5-8%

MYRCENE 45-55%

CARYOPHYLLENE 5-8%

HUMULENE 15-20%
GERANIOL 0.1-0.3%
OTHER 7-29%

BETA ACIDS

TOTAL OIL

7
5.5
1

11 %

%

mL/100g

8
2.5

VGXP01

Discovered by Virgil Gamache Farms, Amarillo VGXP01 is one of the top ten aroma 
varieties utilized by craft brewers. It features relatively high alpha acids along with 
extremely high levels of myrcene.
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