COMPANY

From a passion for craft beers and the flavors
and aromas brought by different types of
hops, combined with the desire to work with
the land and the opportunity to grow in the
municipality of Juquia, within the Ribeira
Valley, where there is an incredible and
exclusive terroir in close proximity to nature,
Atlantica hops was born in 2019.

Ouir first crop was harvested in 2021. It was
extremely satisfactory and promising, with
very encouraging alpha-acid and essential oil
levels, and we are sure that we can present a
fresh, aromatic product with plenty of flavor
and bitterness, contributing to the growing
production of craft beers.

\: +55 (11) 9 8465.9870

@ casagrandifilhoj@gmail.com
@ www.atlanticahops.com.br

@atlanticahops

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

Currently 3 tons per year

Varieties: Cascade, Chinook and Comet, with a
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PRODUCTS

P Our cultivar has all its plants purchased from certified
nurseries, as well as having artificial lighting in 100% of its area.
All our production is guided by a specialized agronomist,
2 always seeking the best results for our hops.
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We intend to produce up to 03 (three) annual harvests of fresh hops,
dehydrated in flower, crushed and pelletized.

All our production undergoes rigorous control and chemical analysis in a
specialized laboratory.

Our region in the middle of the Atlantic
rainforest has unique soil, climate, air and
water gquality characteristics, resulting in D
a product of enormous quality and i
flavor. We supply several craft breweries
throughout the Southeast of the
country.

Hops pelletized and vacuum-packed
in aluminized packaging from 500g
to 5kg.

5 kg cardboard shipping box
Product shelf life: 24 months.

refined citrus flavor of yellow fruits such as passion -

fruit, pineapple and peach. High presence of
essential oils and alpha acids important in
brewing.
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