BarthHaas’

Azacca™ is the lwa or the spirit of the agriculture
and the farming practices. The hop formerly known
as #483 was released by the American Dwarf Hop
Association 2014.

ANALYSIS VALUES

Growing area United States

Heritage Descended from Toyomidori
Alpha Acids* 14,0 - 16,0 %

Total Polyphenols no data

Myrcene 46,0 - 55,0 % Total Oils
Beta Acids 4,0-5,5%

Total Oil 1,4 -2,0ml/100 g
Linalool no data

* The alpha content is determined by means of spectrophotometric analysis.
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CROP 2019

This hop variety is characterised by strong sweet fruit flavors,

such as mango and kiwi. Mint also plays a refreshing part in
the aroma profile. In the 2019 crop, green fruit flavors like
quince, gooseberries and pear flavors are especially strong.

AROMA CHARACTERISTICS

The appeal of this variety lies in its aroma of green fruits,
such as quince and gooseberry. These are complemented

by sweet mango and kiwi, while mint adds a freshness to
the overall profile.
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