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Chateau Smoked Wheat Malt is produced by a traditional technique where malted wheat is smoked
over beechwood to develop intense smoked notes while preserving its malt characteristics, as pale
color and enzymatic activity.

Chateau Smoked Wheat Malt gives a strong smoked aroma and flavor to the beer, brings the particular
wheat taste and mouthfeel, and enhances head formation and retention due to its high proteins levels.

Smoked Ales and Lagers, Scottish Ale, and the Polish Gratzer Beer. Up to 15% of the grain bill.

Malt should be stored in a clean, cool (<22°C) and dry (<385RH%) 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.
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La Malterie du Chateau SA (Castle Malting)
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