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AHHHROMA™ BOUNTY PROGRAM
SPONSORED BY GLACIER HOPS RANCH

WHAT IS IT:
The purpose of the Ahhhroma 
Bounty Program is to 
encourage brewers to try new 
hop varieties... in this case the 
Glacier Hops proprietary variety 
Ahhhroma - a new extreme 
dual-purpose variety perfect for 
both bittering and aroma.

IS THIS FOR PELLETS OR 
HOPZOIL?
Use of Ahhhroma in either 
T-90 Pellets or Hopzoil 
qualifies you for the program.

HOW DO YOU ENTER?
Simply pre-register with us so 
that we can confirm the use 
of Ahhhroma. Enter your beer 
into any category at one of 
the qualified competitions and 
if you win, just send us proof 
and we’ll send you a check! 

WHAT DOES IT COST?
Other than the cost of the 
product you use for your beer, 
there is no cost associated 
with the competition from our 
end.*

WHICH COMPETITIONS 
ARE ELIGIBLE?
This program applies to the 
2022, 2023, 2024 Great 
American Beer Festival, World 
Beer Cup, and the Best of Craft 
Beer Awards. We may add 
additional competitions in the 
future, check our website for 
current details.

OTHER QUESTIONS? 
Contact us!
info@glacierhopsranch.com
1.406.862.HOPS (4677)
www.glacierhopsranch.com
*Refer to competition guidelines for entry fees.

Ahhhroma is an ideal super-alpha bittering hop with 16.7% AA, but the 
secret to this hop comes from the high volumes of aromatic oils—some of 
the highest of any American Aroma hops. It boasts bold tropical fruit flavors, 
specifically pineapple, pear, mango and lime, and has been described by 
the Lab Technicians as reminding them of a Piña Colada, with additional 
notes of stone fruit, watermelon and hints of cinnamon and nutmeg. An 
ideal hop for dry-hopping, it also provides an efficient balanced bitterness.  
Most popular in heavily hopped beer styles. 

KEY FLAVORS:
Tropical Fruits:
	 Pineapple, Mango, Lime
	 Pear, and Pinã Colada
With notes of:
	 Stone Fruit, Honey Dew,
	 Nutmeg, and Cinnamon

CHEMICAL COMPOSITION:
Alpha Acids: 16.7%
Beta Acids: 8.10%
Cohumulone: 36% - 41%
Total Oil: 2.2%
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Citrusy

FruityOther

HerbalResinous

Spicy

Sweetness Floral

Rated by the smell of raw Hops on a 0-5 Scale

DOWNLOAD THE ENTRY FORM AT:
www.glacierhopsranch.com/ahhhroma

Or scan the QR code:


