
Dual-Purpose Hop
Smooth High Alpha Hop
(with low co-humulone for exceptional smoothness)

Moutere is a high alpha hop, but with a difference. It has high 
alpha acidity combined with a low co-humulone content which 
creates a smooth bitterness.  You’ll note tropical fruit, citrus, and 
resinous pine flavors and aromas that result in an enjoyable 
rounded character.
Some brewers have described it as ‘Nelson Lite’, as it has similar 
characteristics but with a softer and more delicate dank profile.  
Moutere is an excellent performer in Lagers, Pale Ales, and bold 
IPAs. It also shines in NEIPAs, Wheat beers, Fruited brews, and 
inspirational combos.
It was originally launched as Brooklyn, later renamed Moutere 
which translates as ‘Island’ in the Māori language – pronounced 
Moo-tay-ree.

Representative T90 Specs
ALPHA: 17 – 19.5%
BETA: 7.7 - 8.6%
OIL (ml/100g): 1.0 - 2.3

MOUTERE

PASSIONFRUIT

GRAPEFRUIT

PINE
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Moutere is a registered trademark of NZ Hops Ltd.
Technical specs are provided for guidance.  Specs may vary slightly across crop years.
Please check the Certificate of Analysis for precise specifications of hops that you purchase.




