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Malting ®
SPECIFIKATION

CHATEAU ROASTED BARLEY

Afgrgdear 2023
Fugtighed % 4.5
Ekstrakt (tor basis) % 65.0
1700
Urtfarve EBC(Lov.) 1000 (375.6) (638.06)

Raw roasted barley. Torrefied up to 230°C. The length of roasting time determines the darkness of the grain.

Chateau Roasted Barley is a highly roasted barley that imparts a burnt, grainy, coffee-like flavor to your beer.
It has many characteristics of Chateau Black malt, though it is far more complex. It actually has some starch
that can be converted during the mash, thus impacting the specific gravity. Chateau Roasted Barley will also
lend to the sweetness of the beer. If compared to Chateau Chocolat and Chateau Black malts, roasted barley
produces the lightest colored head. Imparts a deep red mahogany color to beer and very strong roasted
flavor. Gives dryness to Porters and Stouts.

Stouts, Porters, Nut Brown Ales, and other dark beer styles. 2-4% in Brown ales, or 3- 10% in Porters and
Stouts

Malt should be stored in a clean, cool (<22°C) and dry (<35RH%) area. If these conditions are observed, we
recommend using all whole kernel products within 24 months from the date of manufacture and all milled
products within 3 months.

Bulk; Bulk in Liner Bag in Container; Bags (25kg, 50kg); Big Bags (400 - 1,400kg). All types of packaging — in
20’ or 40’ containers for export.

100% sikkerhed for, at malten kan spores — fra bygmarken og til malten bliver leveret til dit bryggeri!

Fuldsteendigt fravaer af nogen form for genmodificerede organismer i alle vores malttyper, som det er defineret i Europa-Parlamentets
og Radets forordning (EF) nr. 1829/2003, hvilket betyder, at alle vores malttyper er garanteret fri for GMO;

Traditionel produktionsproces fra 9 til 10 dage — en solid garanti for en hgj modificering af kornet og malt i virkelig topkvalitet!

Er i fuld overenstemmelse med de nuveerende internationalt accepterede HACCP-krav (Risikoanalyse af kritiske kontrolpunkter) og
de krav der stilles i ISO 22000 Food Satety Manegement system;

Kvalitetsanalyser af byg og faerdigmalt udfert i vores moderne laboratorium og bekraeftet af de starste bryggeri-laboratorier i EU;
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