
CALL 

+353 (0) 42 932 2041

EMAIL 

ORDERS@MALT.IE

CGX pellets offer up to twice the potency of T-90 pellets, allow you to deliver 
big hop notes while gaining significant efficiencies that benefit your beer, your 
business, and the planet. 

Dial in your desired hop profile by showcasing the aromas and flavours you want 
while maximising yield.

CGX can be used wherever T-90 hop pellets or whole cone hops are traditionally 
used in beer recipes to enhance your beer’s hop profile and reduce trub loss :
• Late-Addition Kettle 
• Whirlpool 
• Fermentation
• Dry Hopping

CGX shines when used with T-90s and/or whole cone hops, giving your beer bright 
hop notes while maintaining good body and mouthfeel.

When developing new recipes, start by using CGX at a dosing rate of approximately 
40-50% of the T-90 pellets you’d typically use.

CROSBY HOPS IDAHO 7  CGX™®

HOP ANALYSIS:

A l p h a 1 9  -  2 8 %

B e t a 7  -  1 8 . 2 %

T o t a l  O i l 2 . 0  -  1 0  m l / 1 0 0 g

HOP AROMAS

T r o p i c a l / F r u i t  |  P i n e y / R e s i n o u s  |  S t o n e  F r u i t

5KG PACK TYPE 2022 PER KG

C r o s b y  H o p s ™  I d a h o  7 ® C G X ™  C R Y O G E N I C  L U P U L I N  P E L L E T S € 7 2 . 9 5

CGX RECIPES CGX CASE STUDIES

IDAHO 7®
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