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CRAFT BREWING PRODUCT RANGE TYPICAL EBC ANALYSIS ATTRIBUTES
Inx TYPICAL RANMGE RANGE RANGE
BASE MALTS
FIMEST MARIE QTTER® ALE MALT v v 3.5 &la 5 15 a0 103 43 A5 The consistently reliable Maris Otrerl continues te previde the qualities expecred by e brewer
EXTRA PALE MARIS OTTER@ MALT v v 1.5 515 25 A0 &0 103 43 A5 Lower colonr version of Maris Ower® Ale Malt suitable forlager and qolden ale brewinrg
CHEVALLIER@ HERITAGE FLALT v v 4 3.5 &0.0 33 13 1.3 an First malted in the 1820=, Chevallier® provides rich malty flavours to heritage and modem beer styles
BEST ALE MALT v v 35 G20 E-2-3 15 SE 10.3 13 A5 The principal ingredienrin cask and bottled ales. perters and stouts
EXETLA PALE MALT v v 1.5 G2.0 2.5 1.0 a8 10.3 43 15 Lower colonr version of Best Ale *alt suitable for lager and qolden ale brewding
EURQPILS MALT v v 4l Sla 25 A B4 11.0 35 e Traditional European-stvle malt suitable forall pilsnertmes
GERMAN PILSEN MALT v v 1.5 &la 3.5 1.5 4.3 12.0 37 -3 Filsen Malt produced ar cur Tivoli maltings in Hamburg suitable for continental-stvle brewing processes.
CLEAR CHOICE MALT@ALE v v A 515 83 55 a4 n3 12 52 Free from polmhenols thus reducing the risk of haze tormartien,
CLEAT CHOICE MALT® EXTRA PALE v v 15 515 25 15 5.0 13 Az sz increasing shelf life and reducing cold conditiening costs.
VIENMA MALT v v Al 5 S0.0 35 10.0 &8 10.3 Vienna Malt is produced on a coventional kiln and prevides a liglt goldenhue
COLOURED MALTS \ \ \
AMEBED FMALT v v 2.0 T30 &0 &5 Gives a drv. bizcunity flaveur to ales and provides red hue
BLROWN MALT v v 20 30 120 150 Provides a smaeothness to porters and ather darkbeers
LO%W COLOUR CHOCOLATE IALT v v 2.0 2.0 le] HE0 A lighter version of our Chocolate Ialt
CHOCOLATE MALT v v 2.0 8.0 S30 1155 Gives duv. toastv flavoeurs to rich, dark beers
ELACK FIALT v v 2.0 7140 1210 15410 Uzed to provide fnll, rich flavour to range of darker beer stvles
ROAST BARLEY v v 2.0 2140 1210 13410 Prorrides characreristic sharp, bitter flavour to stonts and seme porters
EXTTA LIGHT CRYSTAL (CRYSTAL 100 v v 3.5 T2 1040 120 Provides sweet flavours and a linht qoldenhue
LIGHT CRYSTAL (CEVSTALISH) v v 50 12.0 180 150 Provvides sweeer, caramel flavours and a qolden hue
MEDIUM CRYSTAL (CEYSTAL 2410% v v 3.5 7140 215 290 Uszed to adjust celour and flavoeur of ales. qiving deep qolden to red hues
LARK CRYSTAL (CRYSTAL A00) v v 20 710 A20 150 Uszad to adjust coleur and flavour of ales. qiving red te deep red hues
CRYSTALRYE MALT v v 50 7140 220 AA0 Used to provide colour and spicyflavour
CARA GOLL MALT v v 4 8.3 4.0 13 15 Frovrides the opportunity te add body to beer with little impact oncolour
CARAFALT v v &4 30 HE 35 Uszed to adjust coleur and Hlaveur of gt coloured beers
| specovywarys . . |
LIGHT MUNICH IFLALT v v 4ls 5.0 165 275 100 13
LATK MUNICH MALT v v 15 29.0 . 50 100 13 Vienna and Funich malrs are produced on a cerventional [Kiln and provide light qolden through te orange hues
DEXETRIN FALT v v 140 &0.0 2.2 23 a8 12.5 i} Al Uszad to provids exrra bedy to beer and te improse head retention
WHEMAT FALT v v 8.5 1.0 25 3.5 12.5 13 52 Even when used in small quantities will improve feam and head retention in all beers
RYE FLALT v v 4 8.0 565 13 35 100 A 52 Provvides spioy complexitv to ales and lagers
MAKEL CAT MALT v v 5.5 630 22 25 17.0 1 12 Used in oatweal stont, bur can alse previde smooth finish to ales
FLOOR MALTS v v Arange of hespoke ale, lager and distilling malts produced in cur historic Me18 foormaltings@
ORGANIC MALTS
ORGANIC ALE MALT v v L0 als 2.0 15 10.6 12 L
ORGANIC EXTRA PALE MALT v v 15 515 25 15 10.6 A2 30 IMalts produced from armanic barley with ull supplv-chain traceability muaranteed
ORGANIC CRYSTAL v v 5.0 a0 163 150
TORREFIED WHEAT v v 10.0 520
TORREFIEL BARLEY v v a0 alo
CILASEID) WO (ARUEY et By L Pre-cooked, non-malted cereals provide the brever with the opportimity for procduct ditterentiation,
FLAKED TOLREFIED FAIZE (Flakeed) a3 56,5 Flaked productscan be added directly to the mash witout the need fornillineg.
FLAKEL TORREFIEL RICE (Flaked) &3 503
FLAKED TORREFIEL OATS [Fladed) 1.4 74
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