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CRAFT BREWING PRODUCT RANGE TYPICAL I0B ANALYSIS ATTRIBUTES
PRODUCT NAME WHOLE | CRUSHEL | MOISTURE | EXTRACT COLOUR TOTAL NITRCGEN SN
MAK TYPICAL RANGE RANGE RANGE
BASE MALTS
FIMNEST MARISE OTTERE ALE MALT v v 3.5 305 50 24 130 165 35 -3 The consistently reliable Maris Otter® continues to provide the qualities expecred by the brewer
EXTLRA PALE MARIS OTTER@ MALT v v 4 1.5 308 25 3.5 130 165 38 A3 Lowsar colonr version of Maris Otrer® Ale Malt suitable forlager and qolden ale brewding
CHEVALLIER@ HERITAGE MALT v v 35 J00 20 14 1.50 A5 First malted in the 18205, Chevallier® provides rich maltv lavours to heritage and modem beer stvles
BEST ALE MALT v v 3.5 310 3.0 il 1.0 163 38 -3 The principal incredientin caslk and bottled ales. porers and stonts
EXTRA PALE MALT v v 4l o3 () 2.5 35 140 165 35 13 Lower colom version of Best Ale Malt snitable for lager and qolden ale brewing
EURQFILS FLALT v v 1.5 308 23 3.5 1.50 173 33 37 Traditional European-stvle malt suitable forall pilsner trmes
GERMAMN PILSEN MALT v v 1.5 30 2.0 A0 152 150 32 35 Pilzen Malt produced ar cur Tivali maltings in Hamburg suitable for continental-style brewing processas
CLEAR CHOICE MALT@ALE v v A 304 55 3 115 1.0 3 16 Free fram pokhhenals thus reducing the vigk of haze tarmarion,
CLEAT CHOICE MALT@ EXTRA PALE v v 15 305 a5 10 145 1.50 37 A5 increazineg shelf life and reducing cold conditoning cosrs
VIENMA MALT v v 1.5 30 50 kX1 1.0 165 Vienna Malt is produced on a cooventicnal kiln and prevides a lioght qoldenhue
COLOURED MALTS \ \ \
AMBER MALT v v a0 275 55 15 Gives a div biscuity Hlavour to ales and provides red hue
ELROWN FALT v v 2.0 275 110 135 Provvides a smoothiess to perters and other darlibesrs
LCAY COLOUR CHOCOLATE BMALT v v 2.0 2¥d AC GO0 A lighter version of our Chocolate Malt
CHOCOLATE MALT v v 2.0 272 &30 1050 Gives dry. toasty flavours to rich, dark beers
BLACE MALT v v 2.0 290 1100 1A Used to provide full, rich flavour to range of darker beer stvles
ROAST BARLEY v v 4 2.0 i} 1100 TAC Provrides characreristic sharp, bitter flavour to stonts and seme porters
EXTLA LIGHT CRYSTAL {CRYSTAL 1040) v v 35 271 B0 110 Provvides sweeet flavours and a licht qoldenhue
LIGHT CRYSTAL (CRYSTALISH v v 50 271 115 165 Provides sweer, caramel flavours and a qoldenhue
MELNUN CRYSTAL (CRVSTAL 2410k v v 8= 270 225 2635 Uzad to adjust coleur and flavour of ales. qiving deep qolden to red hues
LARK CRYSTAL (CRYSTAL AGD v v 30 2F0 350 435 Uszed to adjust celour and flaveur of ales. qiving red to desp red hues
CRYSTALRYE MALT v v 3.0 230 200 00 Uszed to provide colour and spicyflavour
CARA GOLL MALT v v 6.5 250 12 16 Provides the opportimity tr add body to beer with little inipact on colour
CARAMALT v v 4 6.0 277 23 32 Uzad to adjust colour and flavour of ight coleured beers
[speciumywaurs |
LIGHT MUNICH ILALT v v 4l 3] 29% 13 25 1.60 1.60
LATK MUNICH MALT & v 15 208 25 15 160 1,50 Vienna and Munich males are produced on a cowventicnal kiln and provide lighr qolden theeush te orangehues
LEXETRIN MALT v v 14 300 20 a0 1.0 2,00 26 35 Used to provide exmra body to beer and te inprove head retention
WHEMT FLALT v v 8.5 320 25 5.0 220 38 6 Even when used in small quantities will improve foam and head retention in all beers
RYE MALT v v %1 328 12,0 320 160 37 A6 Provides spicy complexitv to ales and lagers
HAKED OAT FALT v v 4 3.5 215 20 il 270 11 14 Us=ed in oatmeal stont, bur can alse provide smooth finish to ales
FLOOR MALTS v v
ORGANIC MALTS
TRGANIC ALE MALT v v L 305 1.5 24 1740 37 A1
ORGANIC EXTRA PALE MALT v v 15 306 2.3 A0 170 3 11 Malts produced from ormanic barley with tull supplv-chain traceability quaranreed
ORGANIC CRYSTAL v v 50 270 150 120
[owwaire cerens | |||
TORREFIEL WHEAT v v 10.0 30
TOREEFIEL BARLEY v v a.0 305
CAIEID) WO AN (AUAY (e 1D S0 Pre-cooked, non-malted cereals provide the Lrever with the oppertimity for preducr differentiation,
FLAKEL TORREFIEL MAIZE [Flalzed]) &85 3248 Flaked products can be added directly to the mash witoot the need formilling.
FLAKED TOREEFIED RICE (Flaled) a5 305
FLAKEL TORREFIEL ATS (Flaked) 1140 202
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