
B R E W I N G  VA LU E S

ACID/OIL

TOTAL OIL BREAKDOWN (% OF TOTAL OIL)

AVERAGE LOW HIGH

-

-

-

ALPHA ACIDS (21 - 25% COHUMULONE)

B-PINENE 0.6-1%

LINALOOL 0.4-0.8%

FARNESENE 0.1-1%

MYRCENE 55-65%

CARYOPHYLLENE 3-8%

HUMULENE 8-12%
GERANIOL 0.4-1%
OTHER 12.2-32.5%

BETA ACIDS

TOTAL OIL

11
3
1

14 %

%

mL/100g

4.5
3

HBC 369
Developed by Hop Breeding Company and released in 2012, Mosaic HBC 369 contains high 
alpha content and features a unique and complex aroma profile that translates favorably into a 
variety of beer styles. It is a daughter of Simcoe YCR 14  and a Nugget derived male. Mosaic is 
named in honor of the artistic assortment of aromas and flavors it is capable of presenting.

TROPICAL FRUIT • CITRUS • BERRY
STONE FRUIT • EARTH • WOOD

BEER STYLES

AROMA PROFILE

IPA • PALE ALE • STOUT

MOSAIC® BRAND
US
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