
B R E W I N G  VA LU E S

ACID/OIL

TOTAL OIL BREAKDOWN (% OF TOTAL OIL)

AVERAGE LOW HIGH

-

-

-

ALPHA ACIDS (30 - 34% COHUMULONE)

B-PINENE 0.7-0.9%

LINALOOL 0.2-0.4%

FARNESENE 0.1-1%

MYRCENE 45-55%

CARYOPHYLLENE 6-10%

HUMULENE 15-20%
GERANIOL 1.5-2.5%
OTHER 10.2-31.5%

BETA ACIDS

TOTAL OIL

8.1
8.3
2

9.5 %

%

mL/100g

10.2
2.7

HBC 692

Talus™ delivers big aromas of pink grapefruit, citrus rinds, dried roses, pine resin, tropical 
fruits and sage. These unique and impactful aromas remain throughout the brewing 
process. With Talus, what you smell in the field is what you’ll get in your glass.

PINK GRAPEFRUIT • FRUIT • PINE
TROPICAL • FLORAL

BEER STYLES

AROMA PROFILE

ALL STYLES

TALUS™ BRAND
US

0 42.35

0 159.25

0 208.8


