. YAKIMA CHIEF HoPs’

HBC 522

The experimental varieties in the Elite Trials stage of the Hop Breeding Company’s (HBC)
rigorous breeding program are some of the most exciting new prospect hops. We are
working closely with Yakima Chief Ranches to get these new varieties in your beer to help
gain feedback that could lead to one of these becoming commercially available in future.

AROMA PROFILE
CITRUS * FLORAL - HERBAL * PINE

BEER STYLES
IPA - PALE ALE * LAGER

BREWING VALUES
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HBC 522 - COLLABORATION WITH ARBOR ALES, UK

THE RECIPE:

Malt Bill:

- Low Colour Maris Otter
- Dextrin Malt

- Rolled Oats

Yeast:
- Arbor House Yeast

Hop Additions:

- HBC 522 T-90 Pellets at 0.12 g/L early boil
- HBC 522 T-90 Pellets at 4.5 g/L whirlpool
- HBC 522 T-90 Pellets at 7.6 g/L Dry Hop

ABV - 6%
Original Gravity — 1058
Final Gravity — 1012

COMMERCIAL RATINGS:

RATEBEER -3.79 / 5.0 * * * *
UNTAPPD -3.84 / 5.0 * * * *

BREWERS NOTES:

HBC522 gives big fresh floral aromas which give way to a dank pine backbone and hints of citrus. The
floral aroma is intense and would pair well with other, fruitier hops to give the flavour more balance.

Overall, HBC522 came across as similar to classic “C” hops but with more of a floral hit on the nose
and would probably work well in a west-coast IPA or a modern take on a classic APA style.
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