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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
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Over the past few years, research has pointed to the potential importance of geraniol, a hop-derived monoterpene alcohol that 
delivers a high impact in finished beer aroma. Geraniol is generally described as having a sweet, floral, fruity, and rose-like aroma. 
As an individual component geraniol shows a strong “survivability” characteristic, meaning that it tends to survive the brewing 
process and show up in significant concentrations in finished beer1. Research also suggests that geraniol may be an important 
raw material for yeast-derived biotransformation2. Takoi et all suggest a possible biotransformation pathway in which yeast can 
convert geraniol to both linalool and β-citronellol during fermentation, causing a synergistic effect between the three compounds 
that can amplify the “citrus” character of hoppy beer aroma2. 

When compared with other cultivars, Talus™ shows an exceptionally high geraniol content, making it an excellent choice for 
whirlpool, active-fermentation dry hop, and post-fermentation dry hop scenarios. Because of the potential synergistic effects of 
geraniol with other monoterpene alcohols, Talus™ also makes an excellent blending hop, serving as an “amplifier” when used as 
a 20-40% portion of a hop blend. Consider using Talus™ in your next beer to unleash the awesome power of geraniol!
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