











" HULL MELON

Hall Melon is a fairly young hop that arrived on the market in
the early 2010s. Descended from Cascade, it has some inte-
resting characteristics but is also known to be intensely fruity.

TYPE OF HOPS FORM ORIGIN
Dual Pellets Germany
ACIDS

ALPHA

Alpha: 6.9 - 7.5%
Beta: 7.3 -7.9%

ACIDS | - Cohumulone: 25 - 30%
\_max_ CUMULATIVE OILS
15 %
0.8ml/100g
BETA POSSIBLE
ACIDS | SUBSTITUTES
\
MAXI
7 9% This hop is quite unique
USE

Saison, Wheat, Kolsh, Pale Ale

CHARACTERISTICS

Melon, Strawberry, Watermelon, Orange
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 MIAGNAT

The Magnat was created from the Magnum (hence the name!)
and released in 2012.

TYPE OF HOPS FORM ORIGIN
Bittering Pellets Poland
ACIDS

Alpha: 11-16 %
Beta:3-7 %
Cohumulone: 21 -25%

CUMULATIVE OILS

1-2 ml/ 100g

POSSIBLE
SUBSTITUTES

Magnum, Lubelski

Pale Ale, IPA, Porter, Lager, Pils, Bock

CHARACTERISTICS

Lemon, Pine, Chamomile, Lovage
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(MALLING

Malling comes from Autriche and is exclusive to HOPSTORE!
With a unique aroma for a European hop and a much desired
bitterness, we are delighted to present it to you!

TYPE OF HOPS FORM ORIGIN
Dual Pellets Autriche
ACIDS

Alpha: 8 to 10%
Beta: 3 to 6%
Cohumulone: 35 to 40%

CUMULATIVE OILS

0.5to 1.2mi/100g

POSSIBLE
SUBSTITUTES

Good question!

Pale Ale, Porter, Bock, Pils, Lager, IPA

CHARACTERISTICS

Citrus, Apricot, Melon, Pear
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' MANDARINA BAVARIA

A cross between Cascade, Hallertau Blanc and Hull Melon,
this hop was introduced to the market relatively recently in
2012-2013.

The Mandarina Bavaria is highly valued for both its flavour and
aroma.

TYPE OF HOPS FORM ORIGIN
Dual Pellets Germany
— ACIDS
N
N
Alpha: 8.5-10.5%
ALPHA Beta: 4- 7%
ACIDS , Cohumulone: 31-35%
‘ CUMULATIVE OILS
\ MAXI
10’5 % 2mi/100g
BETA POSSIBLE
ACIDS /W SUBSTITUTES
(1]
Citra

USE

Pale Ale, German Ale

CHARACTERISTICS

Mandarin, lemon, citrus
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" MARYNKA

Initially used rather as Bittering, Marynka is actually a good
dual, bringing herbaceous flavors. Marketed in 1988, it is a
descendant of Brewers Gold and is widely produced in the
Lublin region. Its aromatic properties are notable.

TYPE OF HOPS

Dual Pellets

ORIGIN

Poland

Alpha: 7,9-12%
Beta: 3-4%
Cohumulone: 26 - 33 %

CUMULATIVE OILS

1,3-2,2ml/100g

Tettnanger

USE

IPA, Pale Ale, Lager, Pilsner

Hay, Licorice, Lemon, Herbs
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" MERLIN

Don't wait any longer to discover it!

Merlin is a fairly new variety produced in the Royaume-Uni.

TYPE OF HOPS

FORM

ORIGIN

Bittering

Pellets

Royaume-Uni

ACIDS

Pending...

CUMULATIVE OILS

Pending...

POSSIBLE
SUBSTITUTES

Pending...

In bittering

CHARACTERISTICS

Flowers, resinous, green tea
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" MOUTERE™

Moutere™ is a cross of the New Zealand variety Southern
Cross and a selected male. It was developed by New Zealand
Plant and Food Research and released in 2015. The essential
oils it contains give it intense fruity notes. The fact that it has
quite a few alphas and oils but little cohumulone allows it to
bring a solid yet smooth and nicely hoppy bitterness.

TYPE OF HOPS FORM

ORIGIN

Dual Pellets

New Zealand

ALPHA
ACIDS

ACIDS

Alpha: 15.5-18%
Beta: 8-10%
Cohumulone: 26%

‘/ CUMULATIVE OILS
MAXI /
11,5% 1.7mL/100g
POSSIBLE
%ICE:;II-)% - SUBSTITUTES
B 5%
None
USE

Lager, Pale Ale, IPA, NEIPAS

CHARACTERISTICS

Tropical fruit, Passion fruit, Grapefruit, Lemon
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" MILLENIUM

TYPE OF HOPS FORM ORIGIN

The MILLENIUM was born out of John I. Haas’ hop develop-
ment programme in the USA and was released in 2000 (hence
the name!). Haas' hop development programme in the USA
and was released in 2000 (hence the name!). It is a direct ACIDS

Bittering Pellets Espagne

descendant of Nugget and has a similar profile Aromatic . Its
main advantage is that it is more resistant to disease and has

: Alpha: 12-16.5%
a better shelf life.

Beta: 4.3-5.3%

It is one of the «Super Alpha» hops. Its cohumulone content ALPHA ponumuioner 28
(between 28% and 35%) makes it an excellent Bittering! ACIDS :
1 -
CUMULATIVE OILS
MAXI /
16,5%
\/,f 1.8 - 2.2mi/100g
MAXI
BETA - /E POSSIBLE
ACIDS ' SUBSTITUTES

Columbus, Nugget,
Summit, Zeus

USE

IPA, American Ales, Stout, Barley Wine

CHARACTERISTICS
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" MOTUEKA™

It was the New Zealand Institute for Plant and Food Research
that developed Motueka™ and released it in 1996. Another
interesting fact is that this hop is a cross between a New
Zealand variety and the very famous Saaz. Also known as
«Saaz Belgian», Motueka™ has been widely used by a major
Belgian brewery as a substitute for Saaz. Like the latter, it has
a high level of farnesene oil.

TYPE OF HOPS FORM ORIGIN
Aromatic Pellets New Zealand
7 ACIDS
Alpha: 6.5 -7.5%
ALPHA Beta: 5-5.5%
AC'DS Cohumulone: 27 - 28%
'
\ Mmax CUMULATIVE OILS
15 %
/ 1-2ml/100g
MAXI POSSIBLE
BETA SUBSTITUTES

ACIDS ==/ 5 59

Saaz, Sterling

USE

Pilsner, Pale, Ale, Lager, Belgian, White Ale, IPA

CHARACTERISTICS

Lime, Lemon, Exotic Fruits
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 NECTARONP®

TYPE OF HOPS FORM

ORIGIN

Nectaron® is a brand new New Zealand variety, sister to the
Waimea variety.

Dual Pellets

New Zealand

The first impression is of tropical fruit and citrus flavours.
Typical New Zealand! To get the most out of it, it is advised
to add it at the end of boiling or dry hopping. Beware of the
aromas!!

ALPHA
ACIDS

ACIDS

Alpha: 10.5-11.5%
Beta: 4.5 - 5%
Cohumulone: 26-28%

/
’/ CUMULATIVE OILS
MAXI /
11,5% 1.7mL/100g
POSSIBLE
%ICE:;II-)% L AT SUBSTITUTES
9%
None
USE

Lager, Pale Ale, IPA, NEIPA

CHARACTERISTICS

Passion fruit, pineapple, nectarine, lemon
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 NELSON SAUVIN™

Nelson Sauvin™ was developed by the New Zealand Institute
for Plant and Food Research as part of the New Hop Variety
Development Program and was released in 2000.

[t was created from New Zealand Smoothcone and a selec-
ted male. It is an excellent all-round hop, capable of producing
both punchy Ales and subtle, bitter Lagers.

lts name comes from the Sauvignon Blanc aromas that it
develops and which are very specific to it.

TYPE OF HOPS

FORM

ORIGIN

Aromatic

Pellets

New Zealand

ALPHA

144

BETA
ACIDS

MAXI

8%

ACIDS

Alpha: 10 - 14%
Beta: 6 - 8%
Cohumulone: 22 - 26%

CUMULATIVE OILS

1.1 -1.5ml/100g

POSSIBLE
SUBSTITUTES

Hallertau Blanc,
Pacific Jade, Pacifica

USE

Pale Ale, Wheat Saison

CHARACTERISTICS

White wine, grape, gooseberry
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" NUGGET

The Nugget was developed by the USA Breeding Program in
the 1970s and released in 1983.

It is a descendant of Brewers Gold and was used to create Mil-
lenium. Because it has a lot of alpha acid itself but little cohu-
mulone, it provides a much appreciated kick of bitterness in
IPAs.

Its high level of myrcene oil gives it a fairly green, grassy scent.
In dry hopping, it will bring a very powerful nose.

TYPE OF HOPS

ORIGIN

Dual Pellets

US, Espagne

Alpha: 9.5 - 16%
Beta: 4.4 - 6%
Cohumulone: 22 - 26%

CUMULATIVE OILS

mL/100g

BETA

\ACIDS

..

1- 3ml/100g

Chinook Columbus,
Galena, Magnum

USE

Pale Ale, ESB, Lager, Pilsner, IPA, Stout, Imperial, Rye, Barley Wine

Ginger, grass, wood
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" PACIFIC GEM™ )

. . TYPE OF HOPS FORM ORIGIN
This hop was developed by the New Zealand Hop Breeding
programme and released in 1987. Bittering Pellets New Zealand
It is one of the hops with high alpha acid and cohumulone
levels that make it a great Bittering! As a late addition, it also ACIDS
provides interesting aromas for those seeking red berry fla- A
vours. 1 8 % \

Alpha: 13 -18%

ALPHA Beta: 7 - 9%

ACIDS Cohumulone: 37 - 40%
B 4 ]
o CUMULATIVE OILS
/ 1-1.4ml/100g
BETA POSSIBLE
ACéDS SUBSTITUTES
‘ 9% Cluster, Columbus,

Fuggle

USE

Pale Ale, IPA, Brown Ale, English Ale

CHARACTERISTICS

. i i WWW.HOPSTORE.FR
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" PERLE

Perle is an old hop, introduced in 1978. Like many other hops
itis descended from Northern Brewer and is also widely grown
in the USA.

It has more alpha acids than Hallertau Mittlefriih but is very
similar to it.

TYPE OF HOPS FORM

ORIGIN

Dual Pellets

Autriche, Germany

ALPHA
ACIDS |

99

MAXI

" 59

BETA
ACIDS

ACIDS

Alpha: 6 - 9%
Beta: 3-5%
Cohumulone: 25 - 30%

MAXI \

CUMULATIVE OILS

0.6 -1.2ml/100g

POSSIBLE
SUBSTITUTES

Challenger, Hallertau,
Mittlefrith, Northern
Brewer

USE

Lager, Pale Ale, Wheat, Mint Porter, Dunkel

CHARACTERISTICS

Mint, spices, resinous
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 PHOENIX

The Phoenix originated in the Royaume-Uni where it was
developed in the early 1990s by Wye College. Initially it was
intended to replace the Challenger which suffered from many
diseases. Today, both are available on the market and that's
good!

TYPE OF HOPS FORM ORIGIN
Dual Pellets Belgium
ACIDS

Alpha: 8.3 -13.5%
Beta: 3-5.5%
Cohumulone: 23 - 33%

CUMULATIVE OILS

1.2 - 3ml/100g
Here: 1.6ml

POSSIBLE
SUBSTITUTES

Challenger East Kent
Golding, Northdown
Goldings

USE

Porter, Stout, English Ales, IPA

CHARACTERISTICS

Spices, earth. Quite a lot of spice on the nose and in the mouth.

A pleasant and sweet bitterness.
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" PILGRIM

Pilgrim is a hop native to the Royaume-Uni where it was deve-
loped by the famous Wye College. It is a sibling of First Gold
and Herald and is one of those ‘dwarf’ hop varieties. It was
released in 2000.

TYPE OF HOPS FORM ORIGIN
Bittering Pellets Belgium
ACIDS
,\\
Alpha: 9.5 - 13%
Beta: 4- 5%
AIA_EHSA Cohumulone: 33 - 35%
« \ CUMULATIVE OILS
MAXI /

13%

BETA

1.3 - 1.8ml/100g

MAXI POSSIBLE
AC‘DS 5o SUBSTITUTES
% (]
Challenger Pioneer,
Target
USE

Pale Ales, English Ales, IPA

CHARACTERISTICS

A spicy, grassy nose that resembles Target. On the palate it is very «<hoppy»
and green /herbal too. Pear for some.
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" PULAWSKI

One of the latest - released in 2012 - from the IUNG Institute,
Pulawski is a good dual, more about flavors than bitterness
though.

TYPE OF HOPS FORM ORIGIN
Dual Pellets Poland
ACIDS
Alpha: 8-11%
Beta:3-4%
AIA-(I;II;ISA Cohumulone: 33 - 35%
CUMULATIVE OILS
MAXI
11% 2,1 ml/100g
\\* MAXI
BETA ‘ 4 POSSIBLE
SUBSTITUTES

ACIDS

There aren’t really any!

USE

Pale Ale, Pilsner, Wheat

CHARACTERISTICS

Clove, Herbs, Lemon
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SAAZ

Saaz is a star among European hops. It was first recorded in 1952 as a hop
variety in its own right and has become so popular that it has been used to create
almost a dozen other hop varieties (including Motueka from New Zealand!). It
alone accounts for almost three quarters of the area under cultivation in the
Czech Republic.

It is apparently also grown in the United States (although not in Organic ) and
contains 2 to 3 times more alphas. Its high farnese content gives it a warm, woody,
herbaceous character. It should also be noted that its high level of polyphenols
greatly helps to combat oxidation of the beer, giving it a better shelf life. But since
it is so incredible, how come it is not found more on the market? Because it is
delicate and complex Saaz.

Yields are average to low, the cones small and light and the plant very susceptible
to various diseases. In other words, in Organic, this does not help. To top it all off,
Saaz is not an adventurer, it only (or almost only) likes its home, its soil and its
climate...

TYPE OF HOPS FORM

ORIGIN

Aromatic Pellets Czech Republic
ACIDS
— Alpha: 2.5 - 4.5%
pha: 2.5 -4.5%
4 5%

ALPHA
ACIDS

BETA
ACIDS

Beta: 4 - 6%
Cohumulone: 23 - 26%

CUMULATIVE OILS

0.4 -0.8ml/100g

POSSIBLE
SUBSTITUTES

Tettnanger or Spalter
Select

USE

Pilsner, Lager, Kolsh, Wheat, Pale Ale

CHARACTERISTICS

Floral, Herb, Earth, Spices
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" SAPHIR

' , - TYPE OF HOPS ORIGIN
Saphir is a relatively new variety that was introduced to the
.mark.fat in ?002. [t V\{as developc?d by the Hop Research Center Aromatic Pellets Germany
in Hall, with the aim of creating a substitute for Hallertau
Mittelfrih that has the noble characteristics of Hallertau
Mittelfriih but is more resistant to disease.
— Alpha: 2 - 4.5%
pha: 2 - 4.5%
4 5%

Beta: 4-7%

; ALPHA Cohumulone: 12-17%

ACIDS |
\\ CUMULATIVE OILS
| OILS

0.8 - 1.4ml/100g

a \J/
’ MAXI

BETA 14

%

MAXI

%

Y

Mittelfriih, Tradition

USE

Pale Ale, Lager, Pilsner, Wheat
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" SMARAGD

Smaragd - which means «Emerald» in German - is a very inte-
resting hop that was developed by the Hop Research Institute
in Germany. It was widely introduced to the market in 2007
with the ambition to be more disease resistant than Hallertau
Mittelfrih. With fairly low levels of acid and cohumulone, it is a
sweet hop, fuity on the nose, spicy on the palate.

TYPE OF HOPS FORM ORIGIN
Dual Pellets Germany
ACIDS
Alpha: 4 - 6%

ALPHA i
| ADS 6

MAXI

Beta: 3.5-5.5%
Cohumulone: 13 - 18%

CUMULATIVE OILS

0,7-1,7ml/100g

/ 0 POSSIBLE
FAI(E:;II-)% 3,5% SUBSTITUTES
Opal
USE
Ale, Amber
CHARACTERISTICS

Anise, Clove, Tobacco, Spices
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' SOVEREIGN

The Sovereign was developed at Wye College by Dr Peter
Darby from natural pollination in 1995. It is a descendant of
the Pioneer and the WGV.

TYPE OF HOPS FORM

ORIGIN

Dual Pellets

Royaume-Uni

ALPHA

ACIDS A
% 7 % \
\\
. MAXI
31%

BETA
_ACIDS

ACIDS

Alpha: 4-7%
Beta: 2.1 -3.1%
Cohumulone: 22 - 30%

CUMULATIVE OILS

0.6 - Tmi/100g

POSSIBLE
SUBSTITUTES

Fuggle

USE

American Lager, American Pale Ale

CHARACTERISTICS

Light, sweet, floral that can develop subtle fruity notes. There is also mint, green tea
and even vanilla. It works well with Goldings or as a single hop in your beer making.
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 SPALTER SELECT

The Select was introduced in 1993. It was bred in the Huill
region of Germany as a replacement for Spalt with the aim of
increasing production yields and disease resistance. From this
point of view, it works well!

It is therefore a cross between the Spalt and the Hallertau Mit-
telfriher and benefits from their respective characteristics. It is
known to be slightly spicier than Spalt.

For those interested, it's a nice substitute for Saaz ;)

TYPE OF HOPS FORM ORIGIN
Aromatic Pellets Germany, Autriche
ACIDS
\\

\\

MAXI

ALPHA'S /6,5
ACIDS

Alpha: 3 -6.5%
Beta: 2 - 5%
Cohumulone: 20-28%

CUMULATIVE OILS

0.5-1.2ml/100g

MAXI
/ 50
BETA % POSSIBLE
B
ACIDS SUBSTITUTES
%
Saaz, Spalt, Hersbrucker,
Tettnang
USE

Kolsch, Belgian Ale, Lager, Bock, Pilsner, Marzen, Helles

CHARACTERISTICS

Herbs, Flowers, Earth
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" STRISSELSPALT

It was in 1885 that this hop was mentioned for the first time in the literature.

You should not think that Strisselspalt has anything to do with the produc-
tion region of Spalt in Germany. It only means «quality» and «Strissel» means
«bouquet». It is a certain Mr Stammback (former secretary general of the Asso-
ciation of Alsace hop producers) who is said to have been responsible for its
creation. He would have tried to introduce Bavarian hops around 1882 in Alsace,
without much success, notably because of the differences in climate. This did not
prevent him from making crosses in order to obtain more suitable varieties, which
he finally found and named «Strisselspalt». But especially from 1989 onwards,
this hop was produced more intensively.

A closer look at its constitution shows that the «Striss» has similarities with the
Hallertau Mittelfrtih. This is a very old hop, with generally low yields, but which
has endured over time thanks to the place it has taken in French beer recipes.

TYPE OF HOPS FORM

ORIGIN

Aromatic Pellets

France, Royaume-Uni

MAXI

/'57%

ALPHA
~ ACIDS

\\\\

ACIDS

Alpha: 1.8 -5.7%
Beta: 2.5 - 6%
Cohumulone: 20-27%

CUMULATIVE OILS

0.6-0.9 ml/100g

MAXI POSSIBLE
BETA /G SUBSTITUTES
ACIDS 6%
i} e
ersbrucker Mittlefriih,
Northern Brewer,
Splater Select
USE

Pale Ale, English Ale, Wheat, Hefeweizein, Beer of Guard

CHARACTERISTICS

Subtle spicy notes, citrus, grass, flowers
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( STYRIAN GOLD

The Styrian Gold Organica young hop developed by crossing
Savinjski Golding with a Slovenian wild hop. Released in 2009,
Styrian Gold Organic 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 it is the bitterness, the
aromas or the flavours. To discover absolutely!

TYPE OF HOPS FORM ORIGIN
Aromatic Pellets Slovenia
ACIDS

Alpha: 2 to 5%
Beta: 2 to 5%
Cohumulone: 20 to 30%

CUMULATIVE OILS

1to 2ml/100g

MAXI
BETA 7 9% POSSIBLE
SUBSTITUTES
ACIDS
(%]
Styrian Golding
USE

Pale, Session, Lager, Pilsner

CHARACTERISTICS

Resinous, Earthy, White Pepper
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 SULTANA™

Sultana™ is a descendant of Nugget, Zeus and the experimen-
tal USDA 19058m. His first cross was born in 2006 and he
joined the brewers for the first time in 2019. So it is part of
this new generation of hops with lots of oils and lots of alphas!
Sultana is the name of one of the most imposing mountains in
the US, a perfect name for this hop with a lot going on!

TYPE OF HOPS FORM ORIGIN
Dual Pellets USA
ACIDS
B N Alpha: 13 - 15%

ALPHA

_wa |
15%

BETA
ACIDS

A=

Beta: 4 - 5%
Cohumulone: 22 - 26%

CUMULATIVE OILS

2.5-4ml/100g

POSSIBLE
SUBSTITUTES

Not obvious,
perhaps Cascade

Wheat, Hefeweizein, Pilsner, Bock

CHARACTERISTICS

Pineapple, Lemon, Grapefruit, Mandarin
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" TARDIF DE BOURGOGNE

As the name suggests, Tardif de Bourgogne is a hop that origi-
nated in France and whose origin is not well known, but which
reached the United States in the late 1970s.

TYPE OF HOPS FORM ORIGIN
Aromatic Pellets USA
ACIDS
— ¢
: A Alpha: 3.5 -5.5%
/E oo Beta: 3-5.5%
AIA'EIESA 5’8 % Cohumulone: 20 - 22%

CUMULATIVE OILS

0.49-0.73ml/100g

POSSIBLE
SUBSTITUTES

Crystal, Liberty, Ultra

USE

Wheat, English Ale, Lager, Pils

CHARACTERISTICS

Spices, flowers, wood, pear
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" TETTNANGER

Tettnang is a very well known (and recognised!) hop
throughout the world. You can find hops labelled « Tettnang «
that have been grown in Switzerland, the USA and even Aus-
tralia! Beware, however, that some of these foreign varieties
are actually hybrids created from Fuggle and cannot be consi-
dered as the original Tettnang ;).

Very similar to Saaz, its high level of farnese oil gives it a subtle
and balanced spicy note. Depending on the years and the
alphas, it can also be used as a dual hop. You can use it at all
stages of your brewing, a cult hop that you must try!

TYPE OF HOPS FORM ORIGIN
Aromatic Pellets Germany
ACIDS

ALPHA
ACIDS

MAXI

BETA Y/ 53

Alpha: 3-5.8%
Beta: 2.8 - 5.3%
Cohumulone: 24%

CUMULATIVE OILS

0.4-1.07ml/100g

POSSIBLE
SUBSTITUTES

Saaz, Santiam,
Spalter Select, Lubelski

USE

Pale Ale, Lager, Pilsner, Wheat, Kolsch, Ales

CHARACTERISTICS

Flowers, Herbs, Spices, Pepper
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 TRADITION )

N ‘ TYPE OF HOPS FORM ORIGIN
Almost half of the Tradition comes from Hallertau Mittlefruh.
Tl’adltI.OIW also comes from HaII.e.rtau Gold f,md Saaz a.nd is Aromatic Pellets Germany, Autriche
sometimes called Hallertau Tradition. It was introduced in the
early 1990s and owes its success partly to the fact that it has
more alpha acids than its parents, less cohumulone and more _— ACIDS

myrcene oils.

Alpha: 4.5 - 7%

ALPHA MAX] Beta: 4 - 5%

ACIDS /7o Cohumulone: 23 - 29%
N CUMULATIVE OILS

— ; 0.5-1ml/100g

POSSIBLE
BETA 'wi \_max_ SUBSTITUTES
ACIDS E,

Crystal, Liberty, Ultra

USE

Wheat, Hefeweizein, Pilsner, Bock

CHARACTERISTICS
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" WAKATU

It was developed by the New Zealand Institute for Plant and
Food Research and released in 1988 under the name ‘Haller-
tau Aroma’. It was renamed Wakatu in 2011.

It has very round aromas, with a nice citrus freshness while
offering real bittering capabilities. It can be added at all stages
of the brew successfully and is known for its stable flavours.

TYPE OF HOPS FORM

ORIGIN

Dual Pellets

New Zealand

ALPHA

ACIDS

Alpha: 6.5 - 8.5%
Beta: 8 - 8.5%

ACIDS Cohumulone: 28 - 30%
\\\\
\ CUMULATIVE OILS
85%

[ 0.8-1ml/100g
BETA POSSIBLE
ACIDS SUBSTITUTES

MAXI
7 85% Mittlefruh
USE

Lager, Pilsner, Pale Ale, Bock, Belgian Ale

CHARACTERISTICS

Lime peel, flowers
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