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Light brown organic caramel wheat malt with malty odour and sweet malty taste.

Enhances the peculiar taste of organic wheat beers. Chateau Cara Wheat Blond Nature malt is
essential in making wheat organic beers, but is also used in barley malt—based organic beers (3-5%)
like Brown Beers, Belgian Dubbel, thanks to its protein level that gives the beer a fuller mouthfeel and
enhanced head stability.

Organic wheat beers, white, light beers, beers with low or no alcohol. Recommended max. proportion:
up to 30% of the mix

Malt should be stored in a clean, cool (< 22 °C) and dry (< 35 RH %) 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 250kg) All types of
packaging —in 20’ or 40’ containers for export.

CERTIONE Certification body: CERTISYS Av.de I'Escrime, 85 Schermlaan, B—1150 Brussels, Belgium,
www.certisys.eu. The ORGANIC malt which we have supplied to you is produced by

Castle Malting (Malterie du Chateau), duly authorized, as confirmed by the CERTISYS
certificate at your disposal. CERTIFIED BY BE BIO 01.
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