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Chateau Raw Barley is a selection of high—quality barley kernels with the aim to be used as a brewing
adjunct in the beer recipe. It brings good levels of proteins and starch to the recipe, as well as its
typical grain flavor. Due to its gelatinization temperature range, it can be added directly into the mash
without precooking it.

Chateau Raw Barley helps to lighten the body and malt sweetness of the beer as well as its color while
keeping it the typical rich grain flavor of barley. It can be used to achieve a clean dry finish and
enhance head retention.

Dark Lagers and Ales, traditionally Dry stouts. Up to 15% of the grain bill.
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