NZ Fuggle nzhops,

An aroma hop with a distinctive fresh crushed citrus “Mojito” lime character

Applications

As one would expect, this hop is most often used in British style beers
such as bitters, mild, British pale ale, stout, porter, and English
style IPA's.

Breeding

Fuggle Hops were a cornerstone for English brewing during the late 1800's
and early 1900's. In 1861, Richard Fuggle selected this variety as a seedling
and later introduced it into commerce in the county of Kent in 1875 under
his own name. Fuggle is arguably the most famous traditional English aroma
variety and it is now grown in the UK, US, NZ and parts of Europe.

Brewing

Fuggle is the classic English aroma hop and is often used in conjunction with
Goldings. It can be used as a main kettle hop to impart a mild, soft grassy/woody,
floral aroma. It can also be a nice addition for dry hopping.
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