AMARILLO® BRAND

Discovered by Virgil Gamache Farms, Amarillo VGXPO01 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.

AROMA PROFILE
CITRUS ¢« WOOD « HERBAL * SPICY
STONE FRUIT

BEER STYLES
IPA - AMERICAN STYLE ALE
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