CHARLES = ANCHOVY

FARAM

1865

TECH SPECS

Anchovy is a hop cultivar developed by the Segal Ranch in Alpha Acid 12-13%

the lower Yakima Valley. Originally called 24B-05, he hop Beta Acid 3-4%

was later named Anchovy by two brewers from Seattle. Cohumulone 26 - 28%

Despite its unconventional name, Anchovy delivers a Total Oil 1.4-1.6ml/100g
distinctive characteristics of watermelon, candy, tropical

fruit with a hint of pine. OIL COMPOSITION

Myrcene 48 - 50%

IN THE BEER Humulene 24-27%

- Farnesene %

Flavour Intensity

IN THE RUB

%
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