
Styrian Gold bio 
is a young hop 
developed by 
crossing Savinjski 
Golding with a 
Slovenian wild 
hop.  

Introduced in 
2009, Styrian 
Gold bio has a 
noble and well-
balanced aroma 
due to the rare 
fact that its alpha 
and beta acids 

match almost 
perfectly. 
Its fairly high oil 
level contributes 
to build a very 
interesting 
Aromatic profile. 

The beers 
brewed with this 
hop have an 
excellent 
organoleptic 
profile whether 
with the 
bitterness, the 

aromas or the 
flavors. To be 
discovered 
absolutely! 

TYPE OF HOP: 
Aromatic 

USE:  
Pale, Session, 
Lager, Pilsner 

SUBSTITUTES: 
Styrian Golding 

More details on: 
www.hopstore.fr  

STYRIAN GOLD BIO 
Origin: Slovenia

https://youtu.be/J5c6auPc460
https://www.hopstore.fr/2019/09/04/acide-alpha-cohumulone/
https://www.hopstore.fr/2019/09/04/acide-alpha-cohumulone/
http://www.hopstore.fr

