
B R E W I N G  VA LU E S

ACID/OIL

TOTAL OIL BREAKDOWN (% OF TOTAL OIL)

AVERAGE LOW HIGH

-

-

-

ALPHA ACIDS (20 - 24% COHUMULONE)

B-PINENE 0.2-0.5%

LINALOOL 0.2-0.5%

FARNESENE 0.1-1%

MYRCENE 30-40%

CARYOPHYLLENE 10-14%

HUMULENE 25-35%
GERANIOL 0.2-0.7%
OTHER 8.3-34.3%

BETA ACIDS

TOTAL OIL

7
6

0.5

10 %

%

mL/100g

7
1.5

Released by Washington State University in 2013, Cashmere is a daughter of Cascade, 
containing Northern Brewer germplasm through the male parent. It contains higher alpha 
acid content than Cascade and twice as much humulene providing smooth bitterness and 
a mild citrus fruit aroma.

BERRY • GRAPEFRUIT • STONE FRUIT
GRASS • HERBAL

BEER STYLES

AROMA PROFILE

IPA

CASHMERE
US

0 41

0 156.5

0 208.5
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