
  
 

Cobbs 
 

Cobb, also known as Cobb’s Golding, is a product 

of Canterbury Whitebine. Introduced in 1881 by Mr. 

John Cobb, it is among the varieties known as 

‘Goldings’. A high-yielding aroma hop, it bears a 

classic English flavour and is lightly hoppy.  

 

In the past, it was in demand for copper and dry 

hopping in traditional English ales though its 

production has been curtailed now due to a 

susceptibility to wilt and mildew. It is known for its 

exquisite and delicate aroma. 

 

 

Also Known As 

Cobb’s Golding 
___________________________________________________________________________________ 

 

Group 

Golding, East Kent Golding (EKG) 
___________________________________________________________________________________ 

 

Origin 

United Kingdom 
___________________________________________________________________________________ 

 

Primary Use 

Aroma 
___________________________________________________________________________________ 

 

Height 

Tall 
___________________________________________________________________________________ 

 

Supply Restrictions 

None 
___________________________________________________________________________________ 

 

Key Flavours 

 

    
___________________________________________________________________________________ 

 

Beer Styles Guide 

English Ale, IPA, ESB & Belgian Ale. 

 

Growing Information 
 

Season Maturity Mid 

Ease of Harvest Moderate to difficult 

Yield 
1500 - 2000 

kg/hectare 

Wilt Resistance Sensitive 

Powdery Mildew Resistance Susceptible 

Downy Mildew Resistance Susceptible 

Hop Mosaic Resistance Extremely Sensitive  

 

 

Virus Information 
 

Arabis Mosaic Virus Negative (2017) 

Prunus necrotic ringspot virus Negative (2017) 

Hop Stunt Viroid Negative (2017) 

Hop Mosaic Virus Negative (2017) 

Hop Latent Viroid Negative (2017) 

 

 

Brewing Values 
 

Alpha Acid 4 – 6.5% 

Beta Acid 1.9 - 3.5% 

Alpha – Beat Ratio 2:1 

Hop Storage Index 22% (Excellent) 

Co-Humulone 20 - 32% 

Total Oils 0.4 - 1.0 mL/100g 

Myrcene 29 - 31% 

Humulene  38 - 44% 

Caryophyllene 12 - 16% 

Farnesene 0 - 1% 

 

 
Health Grade 

 

 
 

 
 


