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WELCOME FROM

THE CEO
LO1 CHAO MUNG TU’ CEO

It is a privilege to step into the role of CEO at Clayton Hops, and to bring you our second annual
harvest report. | have spent the previous six years as General Manager of Farming Operations
at Clayton Hops, working closely with our exceptional growing teams while also supporting the
commercial business of Clayton Hops.

BPuwoc dam nhan cuwong vi CEO tai Clayton Hops va gwi t&i quy vi ban Bao cao thu hoach thuwong
nién 1an the hai la mot vinh hanh I&n déi vai toi. Téi da co 6 ndm lam viéc & vi tri Giam dbc diéu hanh
mang canh tac tai Clayton Hops, két hop chat ché véi cac doi ngii tréng trot tiém nang dong thoi
ciing hé tro vé hoat dong kinh doanh thwong mai cua cong ty.

Early in the role as CEO | asked our customers for honest feedback on our products, our service, and
how we operate as a business. The feedback was positive and centred on two things: the quality of
our people, and the quality of our products. Customers told us that the team at Clayton Hops, their
responsiveness, their expertise, their genuine desire to help brewers get the best possible result is
something that sets us apart. And the products themselves? The investment we have made in our
processing infrastructure, and our relentless focus on getting fresh, high-quality product to market
as fast as possible, is being felt. Our Faster, Fresher, Better commitment is not a marketing line, it's
something our customers are tasting in their beer, and telling us about.

Buwac dau trong vai tro CEO, t6i da hoi khach hang vé nhitng phan hoi that long di vai san pham,
dich vu cua chung t6i va cach van hanh cta doanh nghiép. Nhung phan héi rat tich cwc va tap trung
vao hai diéu: chat lvong nhan sy va chét lwong sé&n pham cla chang toi. Nhirng khach hang noi
rang déi ngd tai Clayton Hops v&i sw tan tinh, chuyén mén sau va mong mudn chan thanh gitp céc
nha san xuét bia dat duwoc két qua kha quan nhét, diéu d6 khién chung t6i tré nén khac biét. Con vé
chinh cac san pham thi sao? Sy dau tw ma ching tdi mang dén cho co sé& ha tAng san xuét, cung
v&i sw tap trung khéng nglrng nghi dé dwa cac san pham twoi méi, chat lwong cao ra thi trwdng
nhanh nhét c6 thé, dang dwoc khach hang cdm nhan rat ré rét. Nhanh hon, Twoi hon, Tét hon 1a
nhirng cam két khoéng chi 1a cau khau hiéu néi sudbng ma né con 1a viéc cac khach hang dang thuc
sw ném thay trong tirng ly bia cda ho.

We have something genuinely special here at Clayton Hops. New Zealand produces aroma hop
varieties and flavours that cannot be replicated anywhere else in the world, and Clayton Hops is
committed to getting them to brewers globally in the finest form possible.

Chung t6i co nhirng thir cwe ky dac biét tai Clayton Hops. New Zealand san xuét cac chiing hoa VO
hwong thom va huong vi khong thé tim thay & bat ky noi nao trén the gioi, va Clayton Hops luén no
lic cam két sé mang dén cho cac nha san xuat bia toan cau san pham & trang thai hoan hao nhat.

| also want to take a moment to acknowledge two important changes to our leadership.

Brian Clayton has transitioned to a strategic board role, and | extend my gratitude to him for
everything he has helped the team to build, the Clayton Innovation Project, the world-class
processing operation, the Amplifire™ range and the global industry relationships. Brian created the
foundations this business stands on and his continued involvement at board level is something we
value greatly. | am also delighted to welcome David Cryer as our newly appointed Chair, bringing
strong governance and leadership with many years in the brewing industry that will serve Clayton
Hops well as we continue to grow and improve our business.



Téi cling mudn danh mot chuat thoi gian dé tri an hai thay déi quan trong cho déi ngi 1&nh dao cla
chuing t6i. Brian Claytons da chuyén ddi sang vai trd hoi ddng quan tri chién lwoc, va toi xin gl 16i
cam on dén éng 4y cho tat ca nhirng gi 6ng da lam gitip xay dyng déi ngti — Dy an ddi mai Clayton,
mot hé thong ché bién dang cép thé gidi, voi dong san pham Amplifire™ va cac moi quan hé trong
nganh cdng nghiép toan cau. Brian tao ra mot nén tang cho doanh nghiép dung virng va viéc éng
tiép tuc cdng hién trén cwong vi thanh vién Hai ddng quan tri 1a nhivng gia tri tuyét voi déi voi chung
t6i. Toi cling rat vui khi chao dén David Cryer — Tan Cha tich ctia ching téi mang dén nang lwc quan
tri va lanh dao xuéat sac véi nhiéu ndm kinh nghiém trong nganh bia, diéu dé sé gitup Clayton Hops
tiép tuc phat trién cling nhw nang cao nang lwc kinh doanh.

CY26 was not without its challenges with a difficult growing season which affected the whole
industry. But as noted in the pages that follow, quality held firm, our processing performance
reached a new high, and NZ RHAPZODY ™ made its debut to the world in style.

We are proud of what we have built. And we are just getting started.

Mua vu 2026 khong phai khdng cé nhirng thach thirc véi mot mua vu canh tac khé khan khi anh
hwdng dén ca toan nganh. Nhung nhw da dé cap trong trang tiép theo, chét lwong van duwoc gilr
virng, nang lwc van hanh cua chung téi dat dwgrc dinh cao méi, va NZ RHAPZODY ™ tao nén man ra
mat mang dang cap toan cau. Chung t6i tw hao v&i nhirng gi ching téi da gay dwng. Va dé chi mai 1a
sy khoi dau.

Paul Teen
CEO
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SNAPSHOT FROM
THE CEO

TOM TAT BAO CAO TU’' CEO

HARVEST
&% PERIOD

The CY26 New Zealand hop harvest commenced in late February 2026 and
concluded in late March, consistent with prior seasons. The Tasman region

— home to over 95% of New Zealand’s hop production — experienced a
challenging growing season but delivered excellent harvest conditions, with hot,
dry and settled weather from late February onward.

GIAI POAN THU HOACH

Mua vu thu hoach hoa bia nam 2026 ctia New Zealand da bat diu vao cudi thang 2 ndm 2026 kéo dai
dén cubi thang 3, twong ty v&i cac vu mua trwdc. Khu viee Tasman — noi tap trung hon 95% san
lwong hoa bia New Zealand — dé trai qua nhiéu thach thirc trong mua vu canh tac nhwng da mang dén
mot diéu kién thu hoach cuc ky thuan loi véi thoi tiét khé rdo, nang 4m va 6n dinh tir cubi thang 2 tré
di.

@ PRODUCTION
M & QUALITY

Industry-wide yields were below expectation across most key varieties, due to
the difficult growing season. Quality, however, remained high. Alpha acid and
total oil volumes held well within normal variety ranges across the Clayton Hops
portfolio, and our sensory assessments confirm a season that delivered genuine
character and distinction.

SAN LUONG VA CHAT LUONG

Nang suat toan nganh duéi mirc ky vong & cac chling hoa quan trong nhat do mua canh tac khé khan.
Tuy nhién chét lwong van duy tri cao. Ham lwong Alpha acid va téng lwong tinh dau gitk dn dinh trong
khoang bién d¢ tiéu chuan cua tirng chiing hoa bia trong danh muc san pham cuia Clayton Hops, va
cac két qua danh gia cdm quan cla chung t6i cling khang dinh mua vu ndm nay da mang lai nhirng
san phdm mang dam ban sac va chat lwong khac biét.

NZ RHAPZODY™
&@' LAUNCH

CY26 marked the official commercial launch of NZ Rhapzody™ — formerly CIP
014 and Clayton Hops’ first release from the Clayton Innovation Project.

The launch was celebrated during harvest in Nelson, with brewers from around
the globe in attendance. NZ Rhapzody™ was picked at the very end of harvest —
looking and smelling exceptional.



NZ RHAPZODY LAUNCH

Mua vu 2026 da danh dau sy ra mét chinh thirc thwong mai ciia NZ Rhapzody — hay con goi la CIP
014 va la san pham phat hanh dau tién cia Clayton Hops dén tir Dy an D6i mai Clayton. Man ra mét
duwoc td chirc trong sudt vu thu hoach & Nelson, v&i sw tham gia clia cac nha san xuét bia tir khap noi
trén thé gi¢i. NZ Rhapzody dwoc thu hoach vao cudi vu thu hoach — véi ngoai quan va hwong thom
tuyét voi.

m PROCESSING
SPEED

All CY26 T90 hop pellets were processed, packaged and sealed by 1 April 2026
— days after the final bales were received from our farms. This is our fastest
paddock-to-sealed-pellet turnaround, and a new benchmark for our Faster,
Fresher, Better initiative.

TOC PO XU LY

T4t ca hoa vién T90 trong mua vy 2026 da duoc ché bién, déng goi va dong seal vao thang 4 nam
2026 — ngay sau khi nhirng kién hoa bia cudi cung dwoc van chuyen ttr cac trang trai vé nha may. bay
la quy trinh khép kin tir canh ddng dén bao bi hoa vién nhanh nhét tir trué'c dén nay ctia chung t6i,
dodng thoi thiét 1ap mot cdt mée ky luc méi cho chién dich 'Nhanh hon, Twoei hon, Tét hon'.

CY26 at a glance for brewers:

= Below average yields, but standout aroma expression
» Fastest paddock-to-pellet turnaround on record
= NZ Rhapzody™ launched commercially with global brewer validation

MUA VU 2026 QUA CAI NHIN CUA CAC NHA SAN XUAT BIA:

e San lwong thAp hon mrc trung binh, nhwng cé sw bung téa hwong thom vé cuing ndi bat

e Thoi gian hoan thanh quy trinh t&r canh déng dén khi déng vién nhanh nhét trong lich st

e NZ Rhapzody™ chinh thirc ra mat thwong mai va nhan dwoc sy danh gia cao tir cac nha nau
bia trén toan cau.



NEW ZEALAND 2026

PRODUCTION ESTIMATE
DY KIEN SAN LUQNG CUA NEW
ZEALAND NAM 2026

New Zealand hop industry participants do not publish annual hop production data.
As in prior years, we provide our own estimate to give readers a general indication of production
volumes and variety mix. All figures carry an estimated margin of £15%.

Nhirng ngwoi tham gia vao nganh hoa bia New Zealand khong dwoc cong bd di liéu san lvong dw
kién hang nam. Nhuv mua vu nam tredre, chung t6i cung cap so liéu worce tinh cua riéng chung toi de
ngudi doc cd cai nhin tbng quan vé san lwong san xuét va co clu cac gidng hoa bia. Tat ca cac sb
liéu nay déu cé bién dd sai sb wéc tinh trong khoang +15%.

YEAR ON YEAR
BIEN PONG THEO NAM

Bl Metric tonnes harvested I Hectares harvested

1835 1,760
1,420 1.510
: : I I
2023 2024 2025 2026

Pounds: 3,328,976 (2026) is up from 3,130,560 (2025), Acres: 2,407 (2026) is up from 2,264 (2025),
but still down from 3,880,131 (2024), and 4,045,478 (2023) but still down from 2,806 (2024), and 2,925 (2023)
Pounds: Dat 3,328,976 (nam 2026), tang so Acres: Dat 2,407 (2026) tang so v&i murc 2,264
v&i mire 3,130,560 (nam 2025), nhwng van (2025) nhwng van thap hon so véi mire 2,806
thap hon so v&i mirc 3,880,131 (nam 2024) (2024) va 2,925 (2023)

va 4,045,478 (nam 2023)



VARIETY MIX — CY26
CO CAU CHUNG LOAI -MUA VU 2026

20%
MOTUEKA™

21%
NECTARON®

26%
NELSON SAUVIN™

Based on our assessment of CY26 growing
conditions, industry acreage and yield data, we
estimate total New Zealand hop production for CY26
at approximately 1,500 metric tonnes — a modest
increase on last season.

The ‘big four NZ aroma varieties — MOTUEKA™,
NECTARON®, NELSON SAUVIN™ and RIWAKA™ —
continue to represent the dominant share of total
production. NZ RHAPZODY ™ and CIP 076 represent
small but growing volumes as Clayton Hops scales
up production of these exclusive new varieties.

Dwa trén cac danh gia clGa ching téi vé diéu
kién canh tac mua vu 2026, cung véi div liéu vé
nang suét va dién tich tréng cla toan nganh,
chung téi wéc tinh tdng san lwong hoa bia cla
New Zealand mua vu nay dat

khoang 1.500 tan — tang trudng & mirc khiém
tdn so vé&i mua vu trwdc.

'Bo tlr quyén lyc' (Big Four) ctia cac ching hoa
thom New Zealand — bao gdm MOTUEKA™,
NECTARON®, NELSON  SAUVIN™ va
RIWAKA™ — tiép tuc chiém ty trong ap dao
trong tbng san lwong. Trong khi dd, hai dong NZ
RHAPZODY™ va CIP 076 tuy hién tai chiém
san lwvgng nhé nhwng dang trén da tang tredng
tét, khi Clayton Hops tién hanh mé& réng quy mé
san xuat cac gibng méi doc quyén nay.



KEY OBSERVATIONS

FROM 2026 HARVEST

DANH GIA TRONG TAM VE
MUA VU 2026

YIELD BELOW AVERAGE INDUSTRY-WIDE

Yields were below average across most key varieties industry-wide in CY26, driven primarily by
difficult growing conditions. This is consistent with observations from across the New Zealand hop
industry and reflects the challenging seasonal weather rather than any change in planted or strung
acreage.

NANG SUAT TOAN NGANH THAP HON MU’C TRUNG BINH

Trong mua vu 2026, nang suét cla hau hét cac gidng hoa bia chi lwc trén toan nganh déu thap hon
murc trung binh, nguyén nhan chi yéu la do diéu kién canh tac gap nhiéu khoé khan. Diéu nay déng
nhat v&i nhirng ghi nhan thwe té tr khap nganh hoa bia New Zealand, ddng thdi phan anh tinh hinh
thoi tiét bat loi theo mua chir khong phai do béat ky sy thay ddi nao vé dién tich gieo trong hay dién
tich Ién gian.

QUALITY HOLDS STRONG

Despite the yield pressures, quality across the Clayton Hops portfolio remained high. Alpha levels
and total oil content were within normal variety ranges. Our sensory team observed strong, true-
to-type aromatic profiles across all varieties, with NELSON SAUVIN™ delivering a standout year for
its signature kiwi Sauvignon Blanc character.

CHAT LUONG DUY TRi ON DBINH

Méc du gép ap Iuc vé mat nang suat, chat lwong trén toan bd danh muc san pham cuia Clayton Hops
van duy tri & mirc cao. Ham Iugng alpha acid va t6ng lwong tinh ddu déu ndm trong bién do tiéu
chuén cua tirng gibng. Doi ngl danh gia cam quan cua chung tbi ghi nhan cac dac tinh hwong thom
d&c trwng nguyén ban xuét sac & tat ca cac chiing hoa bia, trong d6 gibng NELSON SAUVIN™ d3
trai qua mot nam gat hai thanh cong vang déi khi thé hién ré nét hwong vi déc trwng ctia qué kiwi va
nho Sauvignon Blanc.

NEW VARIETY MILESTONE

CY26 marks a historic moment for Clayton Hops with the official commercial launch of NZ
RHAPZODY™. The CIP programme continues to advance, with six varieties currently in active
development with BSI and in-market sensory analysis planned as validation progresses.

COT MOC MOI CHO CAC GIONG HOA BIA VU’A RA MAT

Mua vu 2026 danh dau mét thoi khac lich stiv doi vai Clayton Hops khi chinh thirc ra mat thwong mai
san pham NZ RHAPZODY™. Chwong trinh CIP (Dw an Doi moi Clayton) van dang tiép tuc tién trién
tot, v&i 6 ching hoa bia hién dang trong giai doan phat trién tich cwc cung BS va cac hoat dong phan



tich cdm quan da Ién ké hoach trién khai dugc lén ké hoach trién khai song song véi tién do phé
duyét chat lvgng.

HARVEST: HOT, DRY & EXCELLENT

Harvest conditions were hot, dry and settled which was ideal for picking hops at their aromatic peak.
At Clayton Hops every harvest decision is made on the day, rubbing cones with our sensory team,
alongside lab analysis to assess dryness, aroma and oil development before committing to pick.
CY26 delivered harvest windows that allowed us to pick at precisely the right moment across all
varieties, and the quality of what came off the bines reflected that.

MUA VU THU HOACH: NANG NONG, KHO RAO VA TUYET VOI

Diéu kién thoi tiét trong sudt mua vu thu hoach rat ndng néng, kho rao va 6n dinh — day la kiéu thoi
tiét ly twdng dé hai hoa bia tai thoi diém hwong thom dat dinh cao nhét. Tai Clayton Hops, moi quyét
dinh thu hoach déu dwoc dwa ra ngay trong ngay; déi ngii cdm quan sé tién hanh vo truc tiép cac
béng hoa bia, két hop vé&i cac phan tich phong thi nghiém dé danh gia dod khd, hwong thom va sw
phét trién cha tinh dau trwdc khi quyét dinh hai. Mua vu 2026 mang lai nhirng khung th&i gian thu
hoach hoan héo, cho phép chung téi hai chinh xac vao thoi diém chin mudi nhat cta tat ca cac giéng
hoa, va ch4t lwong ctia nhivtng mé hoa thu vé tir gian leo da phan anh ré nét diéu do.

ON THE FARMS: INVESTING IN THE FUTURE

To assist managing a challenging growing season, the Clayton Hops farms began trialling a new
precision water management system this season. The trial is focused on optimising water inputs,
doing more with less, reducing unnecessary resource use, and improving crop health outcomes.
Whilst it is early days, initial results are promising.

TAI CAC TRANG TRAI: DAU TU’ CHO TWONG LAl

Dé hd tro quan ly mot mua canh tac day thach thire, cac trang trai ciia Clayton Hops da bat dau tho
nghiém hé théng twdi tiéu chinh xac trong mua vu nay. Thir nghiém tap trung vao viéc tdi wu hoa
lwong nwédc dau vao, lam it hon nhwng gidm thiéu viéc sir dung tai nguyén khéng can thiét va cai
thién strc khde clia cay tréng. DU méi & nhirng ngay dau trién khai, nhung cac két qua ban dau thu
dworc la rat hra hen.
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SENSORY OBSERVATIONS

FROM CY26 HARVEST
DANH GIA CAM QUAN VU THU
HOACH 2026

OVERVIEW
TONG QUAN

The following sensory observations relate to Clayton Hops varieties harvested in CY26. Assessments
were conducted by our sensory panel led by Lauren Yap across all Lots and harvest windows, giving
a clear view of how each variety tracked through the season.

A relatively mild spring and summer lent themselves to genuinely pleasant, balanced aromatics.
In years with more variability, varieties can throw their weight in different directions, but CY26 felt
more settled overall. The resultis an incredibly high-quality crop with varieties presenting very true
to type. Textbook, namesake expressions are coming through with clarity and good intensity.
Overall, CY26 is a bright, fruit forward year that should feel familiar in the best way to brewers.

Nhirng danh gid cdm quan sau day lién quan dén cac giébng hoa bia Clayton Hops thu hoach trong
vu mua 2026. Qua trinh danh gia do ba Lauren Yap dan dau da tién hanh kiém dinh déi v&i moi 16
hoa va khung thoi gian thu hoach, tir d6 dwa ra birc tranh toan canh vé dién bién chat lwong cla
tirng chlng hoa trong sudt mua vu nay.

Thoi tiét mua xuan va mua hé twong dbi 6n hoa da tao diéu kién thuan loi cho cac tng hwong tré
nén thwc sy dé chiu va can bang. Vao nhirng ndm cé thoi tiét bién déng nhiéu, cac chiing hoa bia c6
thé chuyén dich dac tinh hwong theo nhiéu huwéng khac nhau, nhwng nhin chung ndm 2026 mang lai
cdm giac 6n dinh hon. Két qua 1a ching ta cé mét vu mua chét lwong cwe ky cao véi cac chiing hoa
thé hién rd ching loai. Nhitng séc thai hwong thom kinh dién, 1am nén tén tudi ca tirng ching dang
bung tda mét cach rd rang véi cwdng do tot.

Nhin tdng thé, mua vu 2026 1a mét ndm bung nd cla cac nét hwong twoi sang, thién vé trai cay diéu
s& mang lai cdm giac vé cung quen thudc theo cach tuyét voi nhat déi véi cac nha nau bia.

Our sensory work is informed not only by our internal panel assessments but also by feedback from
brewers undertaking their own lot sensory evaluations. This industry input gives our observations a
broader perspective and adds real world brewing context to what we are seeing across the harvest
window.

Cong tac danh gia cdm quan clia ching t6i khéong chi dwa trén két qua kiém dinh tir hdi ddng néi bo,
ma con dén tlr phan hodi clia cac nha san xuét bia khi ho tién hanh danh gia cdm quan trén tirng 16
hang riéng biét. Nhirng y kién dong gop thiét thuc nay tr nganh mang lai cho cac ghi nhan cla ching
t6i mdt goc nhin réng mé hon, ddng thdi bd sung bdi canh ndu bia thyc té vao nhivng gi ching toi
quan sat duwoc trong sudt khung thei gian thu hoach.



NELSON SAUVIN™

CY26 is a great year for NELSON SAUVIN™. Mid and
late harvest Lots express the grapefruit and classic
Sauvignon Blanc character with lychee, tinned
pineapple, green capsicum that brewers know and
love. It shaped up to be a nerdy, fruit forward
NELSON SAUVIN™ year, with the variety showing
real precision and intensity. A very strong crop
for those chasing that quintessential NZ Sauvignon
Blanc hop character.

NELSON SAUVIN™

Mua vu 2026 |a mét nam dai thanh céng déi voi

chling hoa bia NELSON SAUVIN™. Cac 16 hoa thu
hoach vao gitra va cudi vu thé hién rd rét nét hwong
bwéi chum, hwong vang Sauvignon Blanc kinh dién

hoa quyén cung hwong vai thiéu, dra déng hop va ot

chudng xanh — nhi*rng hwvong vi von dé qua quen
thudc va dugce cac nha nau bia v6 cung yéu thich.
Day xirng dang la mét nam day thu vi véi nhivng mé

Nelson Sauvin dam vj trai cay co6 chiéu sau va ca tinh

doéc dao, thé hién tron ven do sac nét ciing nhuw
cwdng do hwong manh mé. M6t vu mua hoan hao
cho nhirng ai dang san tim d&c tinh tinh tay nhat cta
dong hoa bia Sauvignon Blanc chuan vi New
Zealand.

MOTUEKA™

CY26 MOTUEKA™ has a bright, clean citrus
expression across the season. Lime zest and fresh
lemon lead, with some Lots carrying a softer tropical
edge and light herbal lift. It's a lively, fresh expression
this year with good energy and definition. It makes
for nice drinking in fresh hop brews and will slot in

easily across a range of styles.

MOTUEKA™

Trong sudt mua vu, ching hoa MOTUEKA™ cla
mua vu 2026 thé hién rd nét hwong vi cam chanh vo
cuing twoi sang va sach sé. N6t huwong chd dao 1a
tlr vé chanh xanh va chanh vang twoi, bén canh dé
mot sé 16 hang con mang chat nhan nhe diu muot
tlr tréi cay nhiét déi cung hwong thao méc thanh
nhe dwa day. Day |a mét sy biéu hién day séng
déng, twoi mat véi dd séc nét va nang lwong rat tot
trong nam nay. Chling hoa nay sé mang lai hwong
vi tuyét vori khi st¢ diing vao cac mé bia n4u bang
hoa twoi, déng thoi dé& dang (rng dung linh hoat trén
nhiéu phong cach dong bia khac nhau.

RAKAU™

RAKAU™ s a standout in CY26 and is led by
ripe stone fruit, apricot, peach and nectarine with
supporting citrus and a subtle resinous edge.

It's coming across well rounded and generous this
year, with good fruit weight. An approachable,
crowd-pleasing season for RAKAU ™,

RAKAU™

RAKAU™ |a mot diém sang ndi bat trong mua vu
2026 v6&i tang hwong chi dao tir cac loai qua hach
chin nhv mo, dao va dao 1é6ng, dwoc bé tro' béi nét
hwong cam chanh twoi mat cing mét chat nhan nhe
tr vi nhya cay tinh té. Mua vu ndm nay mang dén
nhi*rng mé hoa RAKAU™ v cung tron tria, dam da
véi d6 day hwong trai cay rat tbt. Day 1a mét mua
gt gat hai dwoc nhivng hwong vi dé tiép can va
chac chén sé chiéu long sb dong khach hang.

NZ CASCADE™

CY26 NZ CASCADE™ shows classic grapefruit and
citrus peel, with a gentle floral lift and a touch of soft
spice. It is a clean, slightly more rounded expression
this season, sitting nicely without a resinous push.

NZ CASCADE™

Chuing hoa NZ CASCADE ™ clia mua vu 2026 thé
hién rd nét hwong budi chum va vé cam chanh
truyén thdng, két hop cling hwong hoa thanh nhe
duwa déy va mot chut nhan t vi gia vi diu mwot. Mua
vu ndm nay mang dén mét séc thai hwong vi thuan
khiét va c6 phan tron tria hon, dat d6 can bang hoan
hdo ma khéng bi vi hdng déng clia nhwa cay lan at.



SOUTHERN CROSS™

SOUTHERN CROSS™ in CY26 is led by lemon
and lime citrus, with pine and a gentle underlying
sweetness. There is a nice balance between bright
top notes and a bit of structure. A tidy, versatile
expression that will really work across brews for both
bittering and aroma.

SOUTHERN CROSS™

SOUTHERN CROSS™ vy mua 2026 mang huong
chanh chu dao, két hop véi huwong gb thong va vi
ngot diu &n minh. Mé& hoa n&m nay ghi nhan s hoa
quyén hoan hao gitra nbt huo’ng twoi sang va cau
trdc vi vibng chai. Mot dong san phdm nhé gon, da
nang va thyc sy mang lai hiéu qua vwot tréi cho moi
mé néu, dap (rng hoan hao cho ca muc dich tao
dang |1an tao hwong thom.

¢ GREEN BULLET™

A classic GREEN BULLET™ year, showing firm resin,
spice and citrus pith. There is a slightly sharper edge,
giving it a bit of bite and structure. Very true to type.
A solid year for this workhorse.

GREEN BULLET™

Chiing hoa cd dién GREEN BULLET™ mua vy
2026 thé hién tang hwong véi ndt nhwa cay dam,
vi gia vi va cui vé cam chanh. S3c thai mé hoa cé
phan séc nét hon, tao nén cAu truc virng chai va
diém nhan géc canh cho vi bia. Giéng hoa bia nay
thé hién rat dung dac tinh nguyén ban, khang dinh
phong d6 virng vang ctia mdt 'ngwa chién' thuc
thu trong nganh.

PACIFIC SUNRISE™

PACIFIC SUNRISE™ is showing soft tropical fruit
and orange citrus, with a rounded, slightly sweet
aromatic profile. CY26 feels consistent and easy
going, with that fruit forward style. A fun one to play
with in modern beers.

PACIFIC SUNRISE™

PACIFIC SUNRISE™ mua vu 2026 sé& hiru hwong
trai cay nhiét d&i ém diu va qua cam chin, tao nén
bang hwong tron vi, ngot ngao. Mé hoa nam nay
dat d6 6n dinh cao, mang phong cach dam vi trai
cay rat dé tiép can. Mot dong hoa bia day tinh giai
tri va khoi nguén cadm hirng dé phéi trén trong cac
phong céach bia hién dai.

¢ Nz RHAPZODY™

NZ RHAPZODY ™ in CY26 is showing an incredibly
thiol rich mix of ripe tropical fruit, passionfruit and
red berry notes, with bright citrus sitting over the top.
There is a nice bit of fruit salad complexity to brew
with for those that managed to secure some.

NZ RHAPZODY™

NZ RHAPZODY ™ vy mua 2026 phé dién mét ciu
tric hwong vé cung giau thiol véi sw két hop bung
nd clia trai cay nhiét doi chin, chanh day va qua
mong dd, dwoc bao phu béi ndt cam chanh twoi tan.
Mé hoa mang lai bang hwong phtre hop da s&c mau
nhw mot dia salad trai cay day moi goi, ma& ra khong
gian sang tao day thu vi cho nhwng nha nu bia may
man s& hiru dwoc dong san pham gidi han nay.

CIP 076

CIP 076 in CY26 is presenting heavily with ripe
stonefruit, apricot and peach with a creamy, rounded
feel to the aromatics. There is a warm orange citrus
backbone running through it that keeps things lifted.
An appealing and expressive showing this season.

CIP 076

CIP 076 mua vu 2026 gay an twong manh bang
hwong qua hach chin, mo va dao, tao nén mot két
cAu hwong thom tron vi, mwot ma. Tang hwong
cam chanh &m ap déng vai tro lam khung xuong
sbéng chay sudt mé hoa, gilp nang dé va gitr cho
hwong vi luén bay bong Mét mua vu day hira hen
va giau strc sbng clia dong hoa thir nghiém nay.
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CY26 BREWING VALUES
FROM 2026 HARVEST

OVERVIEW

The following relates to Clayton Hops. As reflected in our sensory observations, CY26 brewing values are generally
true to type across all varieties, with analytical data confirming consistent oil content and alpha acid levels in line
with expectations. NZ RHAPZODY ™ and CIP 076 appear in these charts for the first time, reflecting their status as
commercially available Clayton Hops varieties.

TOTAL OIL

Total oil (mL/100g)
0.0 0.5 1.0 115 2.0 2.5
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NZ RHAPZODY™

SPOTLIGHT
VI THE CUA NZ RHAPZODY ™

INTRODUCING NZ RHAPZODY™
MAN GIOI THIEU NZ RHAPZODY™

Formerly known as CIP 014, NZ RHAPZODY ™ is Clayton Hops’ first commercially released variety
from the Clayton Innovation Project, our hop development programme in partnership with BSI.
It's grown exclusively on Clayton Hops farms and available only through Clayton Hops in T90 and
Amplifire™ CQils.

V&i tén goi trudc day 1a CIP 014, NZ RHAPZODY™ |3 chiing hoa bia d4u tién dwoc chinh thirc
thwong mai hoa tlr Dy an Déi méi Clayton (Clayton Innovation Project), chwong trinh phat trién hoa
bia cGia chuing t6i hop tac cung té chirc BSI. Chiing hoa nay dwoc canh tac doc quyén tai cac trang
trai ctia Clayton Hops va chi dwoc phan phéi duy nhét béi Clayton Hops v&i sdn pham: hoa vién T90
va tinh dau Amplifire™ Oils.

NZ RHAPZODY ™ carries 11-14% alpha acid with a notably low cohumulone percentage (25-35%),
which translates to a clean, soft bitterness that makes it as effective as a kettle addition as it is a
dry hop.

NZ RHAPZODY™ mang ham lwgng alpha acid dat 11-14% v&i ty 1é phén tram cohumulone dac
biét thap (25-35%), tao mot vi déng thanh sach va diu mwot. Diéu nay giip mé hoa dat hiéu qua tbi
wu & ca giai doan bd vao giai doan dun séi lan khi trng dung trong qua trinh G chin.

Most significantly, NZ RHAPZODY ™ tests very high for thiol precursors, specifically 3S4MPol,
independently verified by leading beverage analysis laboratory Nyseos in France, making it a
standout candidate for biotransformation. The exceptionally high thiol precursors are among the
highest of any commercially available hop variety. For brewers working with biotransformation-
active yeast strains and targeting the intense tropical flavours and the classic New Zealand
Sauvignon Blanc aromatic character in hazy IPAs, pale ales or lagers, NZ RHAPZODY ™ represents
a significant opportunity.

Piém vwot trdi nhat cia NZ RHAPZODY ™ |a ham lwong tién chét thiol cuc cao, dac biét la mau
3S4MPol, da dwoc chirng nhan doc 1ap béi phong thi nghiém hang dau nwéc Phap — Nyseos. Yéu
16 nay bién dong hoa tré thanh (rng vién sang gia cho qua trinh bién ddi sinh hoc (biotransformation)
Vi chi sb tién chat vuot xa hau hét cac gibng hoa thwong mai hién nay. NZ RHAPZODY™ mé ra
co hdi dot pha cho cac chuyén gia ndu bia mudn khai thac cac chiing men cai tién, nham tai hién
hwong trai cay nhiét déi bung né va phong vi vang trang New Zealand Sauvignon Blanc dac trung
trén cac dong Hazy IPA, Pale Ale hay Lager.

The name says everything. NZ RHAPZODY ™ is an unapologetic, full-volume tropical experience:
ripe passionfruit, sticky mango, sweet peach and juicy citrus, all layered into a vibrant, fruit-forward
hop that performs beautifully across a wide range of styles.

Cai tén noi lén tat cd. NZ RHAPZODY™ mang dén mét trai nghiém nhiét d&i day tao bao va bung
nd hét cong suét: tlr chanh day chin mong, xoai mat ngot lim, dao chin ngot ngao cho dén hwong
cam chanh mong nwéc. T4t cd dwoc hda quyén Idp 1&p vao mot dong hoa bia séng dong, dam chét
trai cay, thé hién xuat sac trén moi phong céach bia khac nhau.

™




WHAT BREWERS ARE SAYING

"CIP 014 really surprised us. It's got this slightly sweet tropical core, loads of passionfruit, mango and pineapple,
with citrus that leans more towards orange and grapefruit. Underneath it all it has this bright pine resin note
which makes it feel a little more complex.”

“CIP 014 thuc sw da lam chung téi bat ngo. Dong hoa nay sé hitu mét tdng huong cot 16i vi trai cdy nhiét doi
ngot dju, bung né véi rat nhiéu chanh déy, xoai va dira cung véi nét hurong cam chanh thién nhiéu hon vé phia
quad cam va budi. An sdu bén dwéi tét ca la mét nét huong nhwa théng tuoi tan, gitp téng thé bang huong tré
nén phtrc hop va cé chiéu sdu hon han”

Jake 'Jumbo’ Nicholas, Mountain Culture

"I was blown away the first time | was able to rub that hop and it has consistently wowed in every crop year since.
It is rare these days to be completely blown away by a new experimental hop, and even rarer when the sensory
characteristics make it through to the finished beer."

“T6i d4 bi chinh phuc hoan toan ngay ttr lan dau tién toi dwoc tw tay vo mé hoa bia dé va né lién tuc duy tri
phong d6 én twong qua tirng vu mua ké tir d6 dén nay. Thoi budi nay, that hiém khi ban bj chinh phuc hoan toan
b&i mét ching hoa bia thir nghiém méi, va lai cang hiém hon ni¥a khi nhiing déc tinh cdm quan van git tron ven
trong thanh phém bia cuéi cung.”

Andrew Bell, Director of Brewing & Co-founder, Radiant Beer Co./ Giam dbc San xuét bia & Déng sang lap, Radiant Beer Co.

"I brew countless one-off brews out of our brewpub. Every beer that I've brewed with CIP-014 | have had
numerous requests for that beer to be re-brewed and put back on the taps! The hop delivers a delightful tropical/
stone fruit punch — mango pancake, passionfruit, and peach."

“T6i da ndu vé s mé bia phién bén giéi han tai quén brewpub ctia ching téi. Vi mbi mé bia duoc ndu bang
CIP-014, t6i déu nhan duoc vé van yéu céu tir khach hang mong muén mé bia dé dwoc ndu lai va mé bén lai
trén voi! Dong hoa bia nay mang dén mét huong vij tréi cdy nhiét doi va qua hach dang kinh ngac — néi bat 1a
nét banh pancake xoai, chanh day va dao chin."

Andrew Tweddell, Head Brewer, 4 Pines/ Nha nau bia chinh, 4 Pines
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CIP 076

& THE PIPELINE ‘
CIP 076 & DANH MUC DU’ AN TIEM
NANG

CIP 076 is next in line from the programme and is currently in advanced validation. It is a variety
with an equally distinctive but very different character: citrus, orange blossom, ripe peach, creamy
vanilla and tropical notes, with a high oil content and a Saaz lineage that gives it beautiful versatility
from bold hazy IPAs through to delicate pilsners and lagers. This hop is available in most markets.
Five more varieties are currently in active development with BSI. In-market sensory analysis and
brewing trials are planned as validation continues. The CIP pipeline is active, and we look forward
to sharing more as varieties progress toward commercialisation.

CIP 076 1a dong san pham tiép theo bwdc ra tlr chwong trinh va hién dang trong giai doan nghiém
thu chuyén sau. Pay 18 mét gibng hoa s& hiru nét dac trwng riéng biét dong théi mang dac tinh
hoan toan khac biét: hwong cam chanh, hoa cam, dao chin, va-ni ngay béo cuing cac nét huong
nhiét d&i. V&i ham lwgng tinh dau cao cung pha hé dong hoa Saaz kinh dién, CIP 076 mang lai tinh
da dung tuyét voi tlr cadc mé Hazy IPA tao bao cho dén nhirng dong Pilsner va Lager tinh té. Dong
hoa nay hién da cé mat tai hu hét cac thi truong.

Bén canh d6, nam ching hoa khac hién ciing dang dwoc tich cwc phat trién cung BSI. Cac ké
hoach phan tich cdm quan trén thj trwéng va nau bia thir nghiém da dwoc 1én ké hoach khi qua
trinh danh gia tiép tuc dién ra. Danh muc dy an tiém ndng cta CIP dang van hanh rét tich cuc, va
ching t6i rat mong dwoc chia s& thém thong tin khi cac ching hoa tién gan hon dén giai doan
thwong mai hoa.

INNOVATION

, CLAYTON . 3% Bioeconomy
09. 8% o . .
PROJECT “eos’ Science Institute



PROCESSING
TURN-AROUND

THO'1 GIAN HOAN
THANH CHU TRINH

T90 HOP PELLETS

CY26 marks another step forward for Clayton Hops’ Faster, Fresher, Better
(FFB) initiative. The final bales from our farms were received on 28 March 2026.
All T90 hop pellets were processed, packaged, sealed and transferred to our
newly built cold chain storage facility by 1 April 2026 ready for shipment.

This is our fastest paddock-to-sealed-pellet completion on record. Speed of
processing directly preserves the volatile aromatic compounds that make
New Zealand hop varieties so sought after. Every day saved between harvest
and sealed packaging is a day of aroma retained in the pellet and ultimately
expressed in your beer.

HOA VIEN T90

Mua vu 2026 danh déu budc tién mai cho sang kién” Nhanh hon, Twoi hon, Tét hon” (FFB) clia Clayton Hops.
Nhirng kién hoa bia cudi cling tir cac trang trai ctia ching t6i da dwoc tiép nhan vao ngay 28 thang 3 nam 2026.
Toan bd hoa bia vién T90 da dwoc x ly, ddng gdi, hut chan khéng va chuyén dén kho bao quan lanh chudi cung
(ng mai xay dwng trwéc ngay 1 thang 4 nam 2026, san sang cho viéc van chuyén.

Day la ky lyc hoan thién quy trinh tir khép kin tir canh ddng dén bao bi hoa vién nhanh nhéat tir trwéc dén nay
cla chung t6i. Tdc dd xt ly nay trwe tiép Iwu gitk tron ven cac hop chat mui thom dé bay hoi, yéu td khién cac
chling hoa bia ctia New Zealand dwgc san dén dén vay. M&i mot ngay tiét kiem dwoc gitra giai doan thu hoach
va dong gai niém phong chinh la mét ngay huong thom dwoc gilr lai tron ven trong vién nén, dé roi cudi cung sé
dwoc bung tda mot cach xuét sac nhét trong ly bia cta ban.

AMPLIFIRE™ CONCENTRATED LUPULIN PELLETS

CY26 Amplifire™ cryogenically made concentrated hop pellets were
processed and packaged during April and early May.

HOA BIA VIEN NEN BAM DAC LUPULIN - AMPLIFIRE™

Céc san pham hoa bia vién nén dam dac Amplifire™ san xuét bang cdng nghé siéu lanh (cryogenic) clia vu mua
2026 da dwoc xtr ly va dong goi trong sudt thang 4 va dau thang 5 vira qua.



TIMELINE
LICH TRINH

LATE LATE EARLY
FEBRUARY MARCH APRIL

APRIL / MAY

Hop Harvest [

Amplifire™ Fresh Hop Oil - [

T90 Hop Pellets — % Fastest on record

Amplifire™ Lupulin Pellets



WHAT BREWERS ARE SAYING
Uiltje Brewing’s Mattia Mantovani, one of Europe’s most decorated brewers, visited Clayton Hops and had this to say

about our processing facility:

“We were quite amazed because brand-new processing equipment is not the norm for the other New Zealand
companies we visited. It was just nice to find a company that invests a lot in machinery, because new equipment gives

you more control over more factors.”

Mattia Mantovani, Uiltje Brewing Co.

Mattia Mantovani, Uiltie Brewing Co.




PRODUCT ARRIVAL
IN MARKET & ORDERING

THO'I GIAN HANG CAP BEN THI
TRUONG & QUY TRINH DAT HANG

The first shipments of CY26 product departed to markets worldwide in April.
We strongly encourage customers to order products in advance to be assured
(subject to availability) that we will have product in-country for you.

Nhirng 16 hang dau tién cla vu mua 2026 da dwoc khdi hanh dén cac thi trwong
trén toan thé gidi vao thang 4. Chuang t6i khuyén khich quy khach hang nén d&t
hang trwéc dé ddm bao chac chan rang (tly thudc vao lwong hang con tréng)
chung t6i s& c6 san hang tai kho néi dia phuc vu cho ban.

Assumes sea freight delivery for overseas countries — schedules may change.
Gia dinh van chuyén bang duéng bién dbi véi cac qudce gia hai ngoai ngoai — lich trinh cé thé thay dobi.

MARKET T90 HOP PELLETS AMPLIFIRE™ FRESH AMPLIFIRE™ ENRICHED
IN COUNTRY HOP OIL IN COUNTRY HOP PELLETS IN COUNTRY
New Zealand Now Now Now
Australia Late May Late May Late July
USA Late June Late June Late June
UK Early July Early July Early July
Europe Early June Early June Early July
CONTACTS
LIEN HE
MARKET CONTACT & EMAIL
Australia Matt Cuthbert — matt.cuthbert@claytonhops.co.nz
North America Rob McCurdy — rob.mccurdy@claytonhops.co.nz
NZ & all other regions Paul Teen — paul.teen@claytonhops.co.nz

Shop online www.claytonhops.co.nz/buy
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SUSTAINABILITY &

CARBON FOOTPRINT
PHAT TRIEN BEN VUNG &
DAU CHAN CAC-BON"

FSSC 22000 CERTIFICATION

Clayton Hops is proud to confirm FSSC 22000 certification, achieved in April 2026.

FSSC 22000 is one of the world’s most recognised food safety management standards,
benchmarked by the Global Food Safety Initiative (GFSI). For commercial brewers who require
verified food safety credentials from their ingredient suppliers, this certification provides
independent, third-party assurance that Clayton Hops’ operations meet the highest global
standards.

CHUNG NHAN FSSC 22000

Clayton Hops tw hao xac nhan da dat dwgrc chirng nhan FSSC 22000 vao thang 4 nam 2026. FSSC
22000 & mét trong nhirng tiéu chuan quan ly an toan thuwc phdm dwoc cong nhan rong rai nhat trén
thé gioi, dwoc danh gia chuan héa b&i Sang kién An toan Thwc phdm Toan ciu (GFSI). Déi véi cac
nha may san xuét bia thwong mai luén yéu cau khat khe vé hd so nang lwc an toan thwc pham
dwoc kiém chirng tlr cac nha cung (rng nguyén liéu, chirng nhan nay mang lai mét s ddm bao doc
lap tr bén thir ba rang cac hoat ddng van hanh ctia Clayton Hops déu dap (rng cac tiéu chuan toan
cau cao nhét.

CARBON FOOTPRINT: AMPLIFIRE™ FRESH HOP OIL IS A STANDOUT

Clayton Hops continues to work with BX, a leading independent environmental farm management
platform, to establish and reduce our carbon footprint across farms and processing operations.
Our Amplifire™ fresh hop oil results remain outstanding:

DAU CHAN CAC-BON: TINH DAU HOA BIA TUOl AMPLIFIRE™ LA MOT PIEM SANG NOI BAT

Clayton Hops tiép tuc hop tac véi BX — nén tang déc lap hang dau vé quan ly mai trwdng trang trai,
nham xac dinh va cat gidm lwong diu chan cac-bon trong toan bd hé théng trang trai cling nhw céc
hoat ddng ché bién cha ching t6i. K&t qua danh gia dbi véi san phdm tinh dau hoa bia tuoi
Amplifire™ tiép tuc duy tri & mirc xuat sdc vwot troi:

VARIETY CO.e PER 100L OF PALE ALE (10ML OIL)
MOTUEKA™ 0.25 kg CO:ze
NELSON SAUVIN™ 0.35 kg CO:ze

RIWAKA™ 0.38 kg COze




These results place Amplifire™ fresh hop oil among the most climate-friendly hop products in the
world. A key reason for this is the use of fresh wet hop cones rather than kiln dried or pelletised hops,
combined with low dosage requirements, reduced freight and renewable energy in processing.
For more information about our products and partnership, visit our website.

Nhirng két qua nay dua tinh dau hoa bia twoi Amplifire™ tré thanh mét trong nhirng san phdm hoa
bia than thién v&i mdi trudng nhét trén thé gidi. Nguyén nhan cbt 16i dén tir viéc sir dung cac hoa bia
twoi nguy&n non thay vi hoa bia da qua say 16 hodc ép vién, két hop voi yéu cau vé lidu lwong st
dung thép, tdi wu héa van chuyén va (rng dung nang lwong tai tao trong qua trinh ché bién. Dé biét
thém théng tin chi tiét vé cac s&n pham va quan hé hop tac ctia chang téi, vui ldng truy cap website.

PRECISION WATER MANAGEMENT TRIAL

Clayton Hops has commenced a trial of a new precision water management system on our farms.
The programme is focused on optimising irrigation inputs, reducing resource use and improving
crop resilience. We will share more on this programme as it develops.

For brewers, this means consistent food safety compliance, simplified audits, and lower emissions
per batch brewed.

THU NGHIEM QUAN LY TUQO' TIEU CHINH XAC

Clayton Hops da bat dau trién khai thir nghiém hé théng quan ly twéi tiéu chinh xac méi tai cac trang
trai clia chung t6i. Chwong trinh nay tap trung vao viéc tdi wu héa lvong nwédc twdi diu vao, gidm
thiéu viéc str dung tai nguyén va nang cao kha nang chéng chju cla cay trébng. Chung ti sé& chia sé
nhiéu théng tin hon vé chwong trinh nay trong céc giai doan phat trién tiép theo.

Dbi v&i cac nha ndu bia, gidi phap nay ddng nghia véi viéc dam bao tinh tuan tha an toan thwc pham

mét cach dong nhat, don gidn hoa quy trinh danh gia kiém toan, va giam lwgng khi thai phat thai trén
moi mé bia dwoc nau.

e | BX



CLAYTON HOPS
AT A GLANCE

CLAYTON HOPS - NHI'NG CON
SO NOI BAT

FAMILY OWNED & OPERATED PREMIER HOP PROCESSING FACILITY
NZ's largest hop grower — 1,000 acres of hop garden, with NZ’s only FSSC 22000 certified hop processor.
250 acres ready for development Fastest paddock-to-sealed-pellet turnaround on record.

FASTER, FRESHER, BETTER

CY26 paddock-to-sealed-pellet completion in days — every day saved between harvest
and sealed packaging is a day of aroma retained in the pellet and ultimately expressed in
your beer.

CLAYTON
INNOVATION
g PROJECT

FSSC 22000 CERTIFIED
CLAYTON INNOVATION PROJE

Since April 2026 — independent, third-party food
safety assurance benchmarked by the Exclusive variety development with BSI. NZ F

Global Food Safety Initiative (GFSI) commercially available. CIP 076 next

NE:NZEALAND.COM Am“\\\\\\

Licence No.100937

FERNMARK LICENCED AMPLIFIRE™ BX VERIFIED

Fresh hop oil & concentrated : :
NZ Government seal of approval lupulin pellets Carbon footprint established & tracked
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