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(844)546-MALT

Assortment On 6/64"+1/64" 85 minimum Barley Type Two-row

" Assortment Through 5/64" 1.5 maximum Malt Type Base malt or specialty malt
Moisture 401048 Flavor Contribution:  Enhanced malt flavor and
Color 201036 aroma, slightly toasty
Fine Grind Extract, Dry Basis  82.0 minimum S e e A
Coarse Grind Extract, Dry Basis 80.6 minimum ERPESLYIgE: fpor?mesi Eeflearzorful e
Fine - Coarse Difference 1.4 maximum Usages: Up to 100%
Hes ol L, 1) 32t Examples: Vienna Lager, Marzen
Alpha-amylase 55 minimum Bocks
Total Protein 11.0 to 12.0 Varieties: AMBA approved
Soluble Protein 5.4 10 6.2
Kolbach Index 48 t0 52
Viscosity 1.48 maximum
Beta-glucan 130 maximum
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