Malting ©

=5] % 6.0
== (AZ 0|8 % 74.0
LTSN EBC(Lov.) 170 (64.3) 220 (83.1)

Belgian caramel malt with intense character. Germination at high temperature, followed by roasting in a
drum.

This malt gives the beer a copper—brown hue. It brings intense flavors of caramel, toffee and bread,
as well as notes of nuts. It contributes to a fuller body.

Suitable for beer styles such as Bohemian Lagers, Porter, Stout, but also Bock, Dark Lager, and
others. Up to 15% of the mash bill.

Malt should be stored in a clean, cool (< 22 °C) and dry (< 35 RH %) area. If these conditions are
observed, we recommend to use 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 (25 kg, 50 kg); Big Bags (400 — 1,400 kg). All types of
packaging —in 20’ or 40’ containers for export.
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