Lot Number

v . .
nzhops* Certificate of Analysis 26-467
X Hopmark 22/ Manufactured 07-07-2026 | Best Before 07-07-2029

| LoT INFORMATION

Variety Type Crop Year PVR BioGro Certified Pellet Moisture Lot Sensory

Nectaron T90 2026 Yes Organic 9.1% Lime, lemon,
spice,
passionfruit,
mango,

pineapple, herbal,
stone fruit, slight
dank.

I BREWING VALUES
UV Alpha by ASBC HOPS UV Spectro — 6A | UV Beta by ASBC HOPS Spectro — 6A | Hop Storage Index by ASBC Hops — 12 via BSI — Plant & Food Research, Riwaka, Nelson, NZ
Alpha Acid % Beta Acid % Alpha / Beta Ratio Hop Storage Index (HSI)

13.2 6.1 0.68 0.26
| FARM / ORIGIN INFORMATION

Mixed Grower Lot

NZ Hops mixed grower lots bring together hops from three or more farms, blended to showcase the collective quality and consistency of our growers. Each lot meets all
Hopmark certification standards, including strict oil and aroma benchmarks. The combination of hops grown across different soil types and microclimates creates a stronger,
more complex expression of New Zealand hop character, delivering depth, balance, and reliability in every brew. Traceability information is available on request.

www.nzhops.co.nz | For technical support contact george@nzhops.co.nz

These hops are Hopmark™ certified for Compliance, Processing, Quality & Sustainability. Visit www.nzhops.co.nz/hopmark to learn more.
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