Aroma & flavour
Citrus Sweet Fruits Spicy

Lime, Ginger Pineapple Saffron

Breeding

HPA-065 was created by the HPA breeding program in
2010 through a cross-pollination of Japanese, European,
and Wye College hops decended from Northern Brewer
and Neomexicanus.

Growing

HPA-065 has been producing consistent yields in field
trials since 2015.

Contracting

A contender for Next In Bine, HPA-O65 has been
producing consistent flavour impact in brewing trials
since 2019, and is being seriously considered for
commercialisation pending the direction of future
industry trends. Crop 2025 pellets are available for
commercial brewing trials.

Analytical data
Alpha 17.3 % Beta 97 %
Cohumulone 45.0 % of a-acids

Total oil 3.9 mI/100g
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Note: HPA's Next in Bine experimental hops may
become unavailable in future years. A very select few
will be commercialised based on meeting our agronomic
objectives and achieving brewer acceptance.

Hop oil composition
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