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PEDIGREE
Sabro™ brand HBC 438 was developed by the Hop
Breeding Company and relased in 2018. Sabro’s
pediree s the resut of  unique crosspalination
of YCR 123, a female neomesicanus hop.

RECOMMENDED BEER STYLES
Wheat Ale, Golden Ale, American syle lagers,
Pole Ales, India Ple Lager (1P, I
Session IPA, New England IPA, Imperal IPA.

KEY FLAVORS

Tropical Frit

2 Coconut
Stone it

Tangerine

Pole Ale (IPA),

AROMA PROFILE

Sabro™ imparts a strong and complex fruit flavor to beer.
Sabro is a hop with robust brewing performance that
consistently translates its distinct flavor to beer. Sabro's
flavor is notable for its complexity of fruity and citrus flavors,
including distinct tanger

, coconut, tropical and stone

fruit. In addition, there is a pronounced cream character
and secondary flavors of vanilla, cedar, dill, and mint.

Alpha Acids® 120-16.0%
Beta Acids 40-70%
Total Ol 25-35 mi/i00g

Ppho ocids e dterine by cochctomaic ot (E8C 74)
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TOTAL OIL COMPOSITION
Myrne | 40-55%
Caryophyllens | 15-20%
Humdene | 10~ 15%
Geriol | 1-3%

Formesene | <1%
Linslool | 0-1%
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