
CRAFT  PRODUCT  RANGE 



Moisture Extract
Max Typical

Base malts

Finest Maris Otter® Ale Malt a a 3.5 308.0 5.0 7.0 1.40 1.60 38.0 43.0
Extra Pale Maris Otter® Malt a a 4.5 308.0 2.5 3.5 1.40 1.60 38.0 43.0
Best Ale Malt a a 3.5 310.0 5.0 7.0 1.40 1.65 38.0 43.0
Extra Pale Malt a a 4.5 310.0 2.5 3.5 1.40 1.65 38.0 43.0
Europils Malt a a 4.5 308.0 2.5 3.5 1.50 1.75 36.0 40.0

Floor malts a a

Proanthocyanidin-free malts
Clear Choice Malt ® Ale a a 4.0 308.5 4.0 6.0 1.45 1.75 37.0 46.0
Clear Choice Malt ® Extra Pale a a 4.5 308.5 2.5 4.0 1.45 1.75 37.0 46.0

Organic malts
Organic Ale Malt a a 4.0 308.6 4.5 7.0 1.60 37.0 44.0
Organic Extra Pale Malt a a 4.5 308.6 2.5 4.0 1.60 37.0 44.0
Organic Crystal a a 5.0 145 165

Vienna & Munich malts
Vienna malt a a 4.5 302.0 5 9 1.40 1.65
Light Munich Malt a a 4.5 299.0 15 25 1.60 1.80
Dark Munich Malt a a 4.5 299.0 40 50 1.60 1.80

Crystallised malts
Cara Gold Malt a a 6.5 12 16
Cara Malt a a 6.0 23 32
Light Crystal (Crystal 150) a a 5.0 145 165
Medium Crystal (Crystal 240) a a 4.0 225 265
Dark Crystal (Crystal 400) a a 3.5 380 435

Roasted malts
Amber Malt a a 2.0 55 75
Brown Malt a a 2.0 110 135
Chocolate Malt a a 2.0 820 1000
Black Malt a a 2.0 1100 1300
Roast Barley a a 2.0 1100 1300

Other malts
Dextrin Malt a a 7.0 300.0 2.0 3.0 1.40 1.80 26.0 35.0
Wheat Malt a a 6.5 320.0 2.5 4.5 2.20 38.0 46.0
Toasted Wheat Malt a a 6.0 325.0 20.0 30.0 2.10 38.0 46.0
Rye Malt a a 4.5 327.9 22.0 32.0 1.40 1.60 45.0 55.0
Naked Oat Malt a (Flaked) 3.5 285.0 1.5 2.5 2.10 17.0 22.0

Non-malted cereals
Torrefied Wheat a a 10.0 310.0 2.5 4.5
Flaked Torrefied Barley (Flaked) 10.0 308.0 2.5 4.5
Flaked Torrefied Maize (Flaked) 8.5 328.0 1.3
Flaked Torrefied Rice (Flaked) 8.5 305.0
Flaked Torrefied Oats (Flaked) 11.0 292.0

Gives a dry, biscuity flavour to ales and provides red hue

Malts produced from organic barley with full supply-chain traceability guaranteed

Provides the opportunity to add body to beer with little impact on colour

Used to adjust colour and flavour of light coloured beers

Pre-cooked, non-malted cereals provide the brewer with the opportunity for product differentiation.  Flaked 

products can be added directly to the mash without the need for milling.

Provides spicy complexity to ales and lagers

Provides a smoothness to Porters and other dark beers

Gives dry, toasty flavours to rich, dark beers

Used to provide full, rich flavour to range of darker beer styles

Provides characteristic sharp, bitter flavour to Stouts and some Porters

Used to provide extra body to beer and to improve head retention

Even when used in small quantities will improve foam and head retention in all beers

Used in Oatmeal Stout, but can also provide smooth finish to ales

Gives a bready, nutty flavour and improves head retention in all beers

Range

Lower colour version of Maris Otter® Ale malt suitable for lager and golden ale brewing

The principal ingredient in cask and bottled ales, porters and stouts

Lower colour version of Best Ale Malt suitable for lager and golden ale brewing

Traditional European-style malt suitable for all pilsner types

A range of bespoke ale, lager and distilling malts produced in our historic No. 19 floor maltings

Provides sweet, caramel flavours and a golden hue

Used to adjust colour and flavour of ales, giving deep golden to red hues

Used to adjust colour and flavour of ales, giving red to deep red hues

Clear Choice Malt ® does not contain polyphenols thus reducing the risk of haze formation, increasing shelf life 

and reducing cold conditioning costs 

The consistently reliable Maris Otter® continues to provide the qualities expected by the brewer

Vienna and Munich malts are produced on a conventional kiln and provide light golden through to orange hues

Craft Brewing Product Range Typical IoB Analysis

AttributesProduct Name Whole Crushed
Colour Total Nitrogen SNR
Range Range
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Typical analysis and product description 

 

Finest Maris Otter® Ale Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 3.5% max 3.5% min 3.5% max 

Extract 308.0 L°/kg 81.5% 81.5% 

Colour 5.0-7.0 EBC 5.5-7.5 EBC 2.5-3.5 °L 

TN/TP 1.40-1.60% 8.8-10.0% 8.8-10.0% 

SNR/KI/ST ratio 38-43 43-48 43-48 
DP/DPWK/Lintner 45 min IoB 140 min WK 50 min °L 

 

 

The variety Maris Otter® was bred and developed in the 1960’s by Dr GDH Bell at the Plant Breeding 
Institute in Cambridge by crossing the varieties Proctor and Pioneer and has become one of the most 
enduring malting varieties in the history of modern barley cultivation.   
 
Maris Otter® has been grown for malting for more than 45 years and its pedigree and track record of 
delivering, year after year, consistent, processable and flavoursome malt is unsurpassed.  
 
Crisp Malting Maris Otter® is grown under contact by selected Norfolk farmers and is recognised 
worldwide as the benchmark barley for the best ale malt. In malting, as with brewing, the importance and 
the quality of raw materials cannot be underestimated.  
 
The reliability of Maris Otter® malt quality has allowed brewers to develop, stabilise and maintain many of 

the world famous English cask conditioned ale brands we know today. 

 

 

 

 

 

Standard packaging options 

Whole grain Bulk 

1000 kg bag 

500 kg bag 

25 kg sack 

Crushed 25 kg sack 
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Typical analysis and product description 

 

Extra Pale Maris Otter® Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 4.5% max 4.5% min 3.5% max 

Extract 308.0 L°/kg 81.5% 81.5% 

Colour 2.5-3.5 EBC 3.0-4.0 EBC 1.5-2.0 °L 

TN/TP 1.40-1.60% 8.8-10.0% 8.8-10.0% 

SNR/KI/ST ratio 38-43 43-48 43-48 
DP/DPWK/Lintner 50 min IoB 150 min WK 55 min °L 

 
 
Maris Otter® has been grown for malting for more than 45 years and its pedigree and track record of 
delivering, year after year, consistent, processable and flavoursome malt is unsurpassed.  
 
Crisp Malting Group have developed a low colour (extra pale) Maris Otter® malt.   
 
This was originally developed for lower colour beer production in traditional breweries where a higher 
level of modification is demanded for both efficient extract delivery and good brewhouse performance 
when using isothermal mashing.   
 
This malt is typified by moderate nitrogen/protein content, a moderate to high level of modification with 
flavours and colour suited to the brewing of lagers and other pale beers such as golden ales. 

 

 

 

 

 

Standard packaging options 

Whole grain Bulk 

1000 kg bag 

500 kg bag 

25 kg sack 

Crushed 25 kg sack 
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Typical analysis and product description 

 

Best Ale Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 3.5% max 3.5% min 3.5% max 

Extract 310.0 L°/kg 82.0% 82.0% 

Colour 5.0-7.0 EBC 5.5-7.5 EBC 2.5-3.5 °L 

TN/TP 1.40-1.65% 8.8-10.3% 8.8-10.3% 

SNR/KI/ST ratio 38-43 43-48 43-48 
DP/DPWK/Lintner 45 min IoB 140 min WK 50 min °L 

 

 

Top quality Norfolk-grown 2-row winter malting barley is widely recognised as the best raw material for 
traditional ale malt. 
 
Low protein barleys are sourced from local farmers who are in partnership with Crisp Malting Group 
through the ABC Grower Group and are qualified as the very best malting barley growers. 
 
During malting, high cast moistures and a balance of germination time and temperature guarantee an 
even, well modified malt which is ideally suited to ale brewing.  The characteristic higher colour and 
balanced sweet, malty flavour results in this malt being one of the most popular and distinctive malt styles. 
 
Crisp Malting Group Best Ale Malt is suited to infusion mashing and top fermentation which typifies 
traditional ale brewing, but is also very well suited for ale brewing using more modern techniques.  
 

 

 

 

 

 

Standard packaging options 

Whole grain Bulk 

1000 kg bag 

500 kg bag 

25 kg sack 

Crushed 25 kg sack 
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Typical analysis and product description 

 

Extra Pale Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 4.5% max 4.5% min 4.5% max 

Extract 310.0 L°/kg 82.0% 82.0% 

Colour 2.5-3.5 EBC 3.0-4.0 EBC 1.5-2.0 °L 

TN/TP 1.40-1.65% 8.8-10.3% 8.8-10.3% 

SNR/KI/ST ratio 38-43 43-48 43-48 
DP/DPWK/Lintner 50 min IoB 145 min WK 55 min °L 

 

 

Crisp Malting Group have developed a low colour (extra pale) malt.   
 
This was originally developed for lower colour beer production in traditional breweries where a higher 
level of modification is demanded for both efficient extract delivery and good brewhouse performance 
when using isothermal mashing.   
 
This malt is typified by moderate nitrogen/protein content, a moderate to high level of modification with 
flavours and colour suited to the brewing of lagers and other pale beers such as golden ales. 
 

 

 

 

 

 

Standard packaging options 

Whole grain Bulk 

1000 kg bag 

500 kg bag 

25 kg sack 

Crushed 25 kg sack 
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Typical analysis and product description 

 

Europils Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 4.5% max 4.5% min 4.5% max 

Extract 308.0 L°/kg 81.5% 81.5% 

Colour 2.5-3.5 EBC 3.0-4.0 EBC 1.5-2.0 °L 

TN/TP 1.50-1.75% 9.4-11.0% 9.4-11.0% 

SNR/KI/ST ratio 36-40 43-48 43-48 
DP/DPWK/Lintner 60 min IoB 200 min WK 66 min °L 

 

 

Globally, pilsen or lager-style beers are the dominant beer category.  These beer types demand a lower 
modified malt to complement the temperature programmed or decoction mashing regimes employed. 
 
Crisp Malting Group Europils Malt perfectly fits this requirement, being typically made form 2-row spring 
barley which is malted to give the required level of modification whilst maintaining a high level of 
homogeneity.  Careful control of kilning ensures the required low colour is achieved. 
 
Europils malt has a higher protein content which ensures ample enzymatic capability which, combined with 
the high levels of free amino nitrogen present, assure excellent brewing performance even when unmalted 
adjuncts form part of the grist composition. 
 

 

 

 

 

 

Standard packaging options 

Whole grain Bulk 

25 kg sack 

Crushed 25 kg sack 
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Floor Malt 
Crisp Malting Group has a long and proud tradition of producing the highest quality floor malt which continues 

to this day with malt still being produced in our No.19 floor malting at Gt Ryburgh. 

 

We produce small batch, handcrafted malt 

using techniques which date back to when 

the malting floors were built in the 1870’s. 

 

Our floor malting is one of only a handful 

still operating within the UK and the malt it 

produces is highly prized by brewers 

worldwide. 

 

Floor malted Maris Otter® remains the 

quintessential ale brewing malt. 

 

 

Although traditional in nature, the malt produced in No.19 is subject to the same stringent process and quality 

control procedures as the malt produced in our modern malting plants. 

 

 

 

 

 

  

 

 

 

 

 

 

A full range of bespoke ale, lager and distilling floor malts plus other malted cereals are made to order and 

packaged in 25 kg sacks. 

 

 

http://www.crispmalt.co/


 

Clear Choice Malt 
Many consumers like their beer to be bright and clear without haze.  Beer hazes are biological or non-biological 

in nature.  The most common non-biological haze in beer is composed largely of complexes of proteins and 

reactive polyphenols.  This haze forms at around 0 °C (32 °F), but re-dissolves when the beer is warmed to 

around 15 °C (59 °F).  After further storage of the beer, strong bonds can form between the polyphenols and 

the proline-rich proteins forming an irreversible, permanent haze.  

The most reactive polyphenols are proanthocyanidins and in beer 70-80% are derived from the malt and the 

rest from hops. Proanthocyanidins belong to the flavonoid group of polyphenols and are located in the testa of 

all traditional barley varieties. 

Cold storage of beer at -1 to -2 °C (30-28 °F) can be used to bring about a degree of haze stability, but brewers 

frequently wish to accelerate the process of haze stabilisation and achieve greater stability than is possible 

through cold storage alone.  This necessitates the use of processing aids that either remove potential haze-

forming proteins (such as silica hydrogel) or remove polyphenols (such as PVPP treatment). 

 

Haze formation can be avoided by the use of Crisp proanthocyanidin-free Clear Choice Malt 

Proanthocyanidin-free malting barley varieties were first bred in the early 1970’s.  These varieties do not 

contain proanthocyanidins thus one of the haze precursors is absent in the resultant malt, wort and beer. 

Beers brewed with Clear Choice Malt benefit from extended shelf life, improved haze stability and enhanced 

flavour stability.  Additionally, the absence of polyphenols increases malty, sweet notes and reduces astringent 

and bitter notes in the finished beer.  Many breweries, especially in the craft sector, are now benefitting from 

these quality attributes.  

Benefits observed by brewers using Clear Choice Malt include:- 

• Normal processing through the brewhouse with, in some cases, reduced trub volumes 

• Cold conditioning at +3 or +4°C (37-39°F) leading to savings in refrigeration time and costs 

• Removal of the need to use processing aids for stabilisation with associated cost savings 

• ‘Clean label’ advantages of stating that chemical stabilisers not used for chill proofing 

• Possibility to increase hop content as no polyphenol contribution from malt 

• Potential improvements to foam quality in the absence of silica hydrogel usage  

• Extended length of filter runs 

• Long term haze-free shelf life for packaged beers (periods in excess of 1 year) 

• For cask and bottle-conditioned beers, yeast/trub sediments to a firm cake reducing beer losses 

• Proportional improvements when Clear Choice Malt is used as a partial grist replacement 

 

Crisp Malting Group Ltd, Great Ryburgh, Fakenham, Norfolk NR21 7AS 
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Typical analysis and product description 

Clear Choice Malt 

 Ale 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 4.0% max 4.0% min 4.0% max 

Extract 308.5 L°/kg 81.5% 81.5% 

Colour 4.0-6.0 EBC 4.5-6.5 EBC 2.0-3.0 °L 

TN/TP 1.45-1.75% 9.1-10.9% 9.1-10.9% 

SNR/KI/ST ratio 37-46 42-52 45-52 

DP/DPWK/Lintner 45 min IoB 140 min WK 50 min °L 

 

Clear Choice Malt is produced from proanthocyanidin-free malting barley.  This type of variety was first bred in 

the early 1970’s and these varieties do not contain proanthocyanidins thus one of the precursors of biological 

haze is absent in the resultant malt, wort and beer. 

Beers brewed with Clear Choice Malt benefit from extended shelf life, improved haze stability and enhanced 

flavour stability.  Additionally, the absence of polyphenols increases malty, sweet notes and reduces astringent 

and bitter notes in the finished beer.  Many breweries, especially in the craft sector, are now benefitting from 

these quality attributes.  

Benefits observed by brewers using Clear Choice Malt include:- 

 Normal processing through the brewhouse with, in some cases, reduced trub volumes 

 Cold conditioning at +3 or +4°C (37-39°F) leading to savings in refrigeration time and costs 

 Removal of the need to use processing aids for stabilisation with associated cost savings 

 ‘Clean label’ advantages of stating that chemical stabilisers not used for chill proofing 

 Potential improvements to foam quality in the absence of silica hydrogel usage  

 Extended length of filter runs 

 Long term haze-free shelf life for packaged beers (periods in excess of 1 year) 

 For cask and bottle-conditioned beers, yeast/trub sediments to a firm cake reducing beer losses 

 Proportional improvements when Clear Choice Malt is used as a partial grist replacement 

 
 

 

 

Packaging options 

Whole grain Bulk 

500 kg sack 

25 kg sack 

Precrushed 25 kg sack 
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Typical analysis and product description 

Clear Choice Malt 

Extra Pale 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 4.5% max 4.5% min 4.5% max 

Extract 308.5 L°/kg 81.5% 81.5% 
Colour 2.5-4.0 EBC 3.0-4.5 EBC 1.5-2.0 °L 

TN/TP 1.45-1.75% 9.1-10.9% 9.1-10.9% 

SNR/KI/ST ratio 37-46 42-52 45-52 

DP/DPWK/Lintner 50 min IoB 150 min WK 55 min °L 

 

Clear Choice Malt is produced from proanthocyanidin-free malting barley.  This type of variety was first bred in 

the early 1970’s and these varieties do not contain proanthocyanidins thus one of the precursors of biological 

haze is absent in the resultant malt, wort and beer. 

Beers brewed with Clear Choice Malt benefit from extended shelf life, improved haze stability and enhanced 

flavour stability.  Additionally, the absence of polyphenols increases malty, sweet notes and reduces astringent 

and bitter notes in the finished beer.  Many breweries, especially in the craft sector, are now benefitting from 

these quality attributes.  

Benefits observed by brewers using Clear Choice Malt include:- 

 Normal processing through the brewhouse with, in some cases, reduced trub volumes 

 Cold conditioning at +3 or +4°C (37-39°F) leading to savings in refrigeration time and costs 

 Removal of the need to use processing aids for stabilisation with associated cost savings 

 ‘Clean label’ advantages of stating that chemical stabilisers not used for chill proofing 

 Potential improvements to foam quality in the absence of silica hydrogel usage  

 Extended length of filter runs 

 Long term haze-free shelf life for packaged beers (periods in excess of 1 year) 

 For cask and bottle-conditioned beers, yeast/trub sediments to a firm cake reducing beer losses 

 Proportional improvements when Clear Choice Malt is used as a partial grist replacement 

 

 

Packaging options 

Whole grain Bulk 

500 kg sack 

25 kg sack 

Precrushed 25 kg sack 
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Typical analysis and product description 

 

Organic Ale Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 4.0% max 4.0% min 4.0% max 

Extract 308.6 L°/kg 81.5% 81.5% 

Colour 4.5-7.0 EBC 5.0-7.5 EBC 2.5-4.0 °L 

TN/TP max 1.60% max 10% max 10% 
SNR/KI/ST ratio 37-44 42-50 42-50 

 

Crisp Malting Group Organic Malt fully complies with the strict regulations which govern the qualification of 

foods as ‘organic’.  These rules and systems, having their basis in EU law, apply not only to the handling and 

processing of the organic barley at the malting plant, but also through the supply chain from the condition 

of the land sown and the quality of the seed through to cultivation and harvesting.  Thus, full supply-chain 

traceability is guaranteed. 

Crisp Malting Group is fully approved to supply Organic Malt to the UK, EU, USA and Japan, and has strict 

controls in place within the organic certified production plant to malt organic barley to the highest possible 

standard, whilst adhering to the appropriate organic standards. 

 

 

Standard packaging options 

Whole grain Bulk 

500 kg bag 

25 kg sack 

Crushed 25 kg sack 
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Typical analysis and product description 

 

Organic Extra Pale Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 4.5% max 4.5% min 4.5% max 

Extract 308.5 L°/kg 81.5% 81.5% 

Colour 2.5-4.0 EBC 3.0-4.5 EBC 1.5-2.0 °L 

TN/TP max 1.60% max 10% max 10% 

SNR/KI/ST ratio 37-44 42-50 42-50 

 

Crisp Malting Group Organic Malt fully complies with the strict regulations which govern the qualification of 

foods as ‘organic’.  These rules and systems, having their basis in EU law, apply not only to the handling and 

processing of the organic barley at the malting plant, but also through the supply chain from the condition 

of the land sown and the quality of the seed through to cultivation and harvesting.  Thus, full supply-chain 

traceability is guaranteed. 

Crisp Malting Group is fully approved to supply Organic Malt to the UK, EU, USA and Japan, and has strict 

controls in place within the organic certified production plant to malt organic barley to the highest possible 

standard, whilst adhering to the appropriate organic standards. 

 

 

Standard packaging options 

Whole grain Bulk 

25 kg sack 

Crushed 25 kg sack 
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Typical analysis and product description 

 

Vienna Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 4.5% max 4.5% min 4.5% max 

Extract 302 L°/kg 80.0% 80.0% 

Colour 5 - 9 EBC 6 - 10 EBC 3 - 4 °L 

TN/TP 1.40-1.65% 8.75-10.3% 8.75-10.3% 

 

 
 

Vienna Malt is made on a conventional malt kiln and is cured at moderately higher temperatures than pale 
malt.  Its origins lie in Vienna or amber lagers, but Vienna Malt will give golden hues to other beers and will 
increase body and mouthfeel.  It retains sufficient enzyme activity to be used as base malt in all-malt grists. 
 
The subtle malty flavours associated with Vienna Malt provide toffee and caramel notes. 

 

 

 

 

 

Standard packaging options 

Whole grain Bulk 

500 kg bag 

25 kg sack 

Crushed 25 kg sack 
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Typical analysis and product description 

 

Munich Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 4.5% max 4.5% min 4.5% max 

Extract 299 L°/kg 79.0% 79.0% 

Colour 15 - 50 EBC 17 - 60 EBC 7 - 22 °L 

TN/TP 1.60-1.80% 10.0-11.3% 10.0-11.3% 

 

We supply two different specifications of Munich Malt. Light Munich Malt’s colour ranges from 15 to 25 
EBC (IoB) and Dark Munich Malt’s colour ranges from 40 to 50 EBC (IoB).  
 

Munich Malt has its origins in Germany where traditional beers gained their rich malty character from the 
addition of specialist malts with enhanced colour and flavour.  These products are made on a conventional 
malt kiln using processes that promote higher levels of soluble protein and simple sugars which interact 
when heat is applied to produce a product rich in melanoidins and other colour and flavour compounds. 
 
The malty flavours associated with Munich Malt contrast with the caramel-like flavours associated with 
crystal malts and the golden to reddish hues to the colour is popular in some beer styles. 

 

 

 

 

 

Standard packaging options 

Whole grain Bulk 

500 kg bag 

25 kg sack 

Crushed 25 kg sack 
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Typical analysis and product description 

 

Coloured Malt 
 

Speciality coloured malts are used by brewers the world over to control, adjust, emphasise and intensify 

the colour, mouthfeel and flavour characteristics of beer. 

Crisp Malting Group can supply a full range of coloured products to your requirements from the lower 

coloured Cara Malts with their characteristic dry malty flavours, to the Crystal Malts associated with sweet 

caramel flavours and to the rich Chocolate and Black Malts and Roasted Barley associated with strong 

chocolate, coffee and astringent notes. 

Crystallised malts 

Typical analysis 

Product IoB EBC ASBC 
Cara Gold 12-16 EBC 13-17 EBC 5-8 °L 

Cara Malt 23-32 EBC 25-35 EBC 10-15 °L 

Light Crystal 
(Crystal 150) 

145-165 EBC 160-180 EBC 60-70 °L 

Medium Crystal 
(Crystal 240) 

225-265 EBC 250-290 EBC 95-110 °L 

Dark Crystal 
(Crystal 400) 

380-435 EBC 420-480 EBC 155-185 °L 

 

Roasted malts 

Typical analysis 

Product IoB EBC ASBC 

Amber Malt 55-75 EBC 60-80 EBC 23-35 °L 

Brown Malt 110-135 EBC 120-150 EBC 45-60 °L 

Chocolate Malt 820-1000 EBC 900-1100 EBC 340-420 °L 

Black Malt 1100-1300 EBC 1250-1450 EBC 450-550 °L 

Roast Barley 1100-1300 EBC 1250-1450 EBC 450-550 °L 

 

 

 

 

Standard packaging options 

Whole grain 25 kg sack 

Crushed 25 kg sack 

Packaging options 

Whole grain 25 kg sack 

Crushed 25 kg sack 
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Typical analysis and product description 

 

Dextrin Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 7.0% max 7.0% min 7.0% max 

Extract 300.0 L°/kg 79.5% 79.5% 

Colour 2.0-3.0 EBC 2.5-3.5 EBC 1.5-2.0 °L 

TN/TP 1.40-1.80% 8.75-11.25% 8.75-11.25% 

SNR/KI/ST ratio 26.0-35.0 30.0-40.0 30.0-40.0 

 

Dextrin Malt produced by Crisp Malting Group is a lower modified malt processed to provide a source of 

higher molecular weight compounds which will provide positive attributes to the finished beer in terms of 

greater body and mouthfeel with improved foam characteristics. 

Inclusion of Dextrin Malt can be particularly beneficial when brewing with well modified Extra Pale Malt to 

produce golden ales or pilsner-style beers.  The low colour of Dextrin Malt permits usage rates of up to 

10% without impacting on final product colour. 

Where the brewer is using a low colour Cara product to provide an improved sensory experience, Dextrin 

Malt can directly substitute.  In addition to the final product attributes, brewers will find cost savings 

versus Cara products. 

 

 

 

 

 

 

Standard packaging options 

Whole grain 25 kg sack 

Crushed 25 kg sack 
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Typical analysis and product description 

 

Wheat Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 6.5% max 6.5% min 6.5% max 

Extract 320.0 L°/kg 84.5% 84.5% 

Colour 2.5-4.5 EBC 3.0-5.0 EBC 1.5-2.5 °L 

TN/TP Max 2.20% Max 13.8% Max 13.8% 

SNR/KI/ST ratio 38-46 44-51 44-51 
DP/DPWK/Lintner 130 min IoB 400 min WK 143 min °L 

 

 

Crisp Malting Group produces a range of special malted products from an assortment of cereals, including 
wheat, naked oats and rye.  
 
These products have a range of special attributes that provide the brewer with unique opportunities to 
develop distinctive beers with that “little extra something”.  
 
In brewing, wheat malt can be used as the base malt at around 55% inclusion for wheat beers and, when 
mixed with barley malt, wheat malt can improve head retention, improve mouthfeel and introduce flavour 
changes in other beer types. Wheat malt is low in β-glucan and is also available in a higher colour version 
with IoB colour 20 EBC, EBC colour 23 EBC and ASBC colour 8°L. 

 

 

 

 

 

Standard packaging options 

Whole grain Bulk 

25 kg sack 

Crushed 25 kg sack 
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Typical analysis and product description 

 

Toasted Wheat Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 6.0% max 6.0% min 6.0% max 

Extract 325.0 L°/kg 85.8% 85.8% 

Colour 20.0-30.0 
EBC 

22.3-33.5 
EBC 

9.0-13.0 °L 

TN/TP Max 2.10% Max 13.1% Max 13.1% 

SNR/KI/ST ratio 38-46 43.1-51.7 43.1-51.7 

DP/DPWK/Lintner 60 min IoB 215 min WK 67 min °L 

 

 

Crisp Malting Group produces a range of special malted products from an assortment of cereals, including 
wheat, naked oats and rye.  
 
These products have a range of special attributes that provide the brewer with unique opportunities to 
develop distinctive beers with that “little extra something”.  
 
In brewing, toasted wheat malt can add bready and nutty flavours to different types of beer. Toasted 
wheat malt will improve head retention and used at up to 10% inclusion for Ales and 50% for wheat beers.   
 
 

 

 

 

 

 

Standard packaging options 

Whole grain Bulk 

25 kg sack 

Crushed 25 kg sack 
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Typical analysis and product description 

 

Rye Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 4.5% max 4.5% min 4.5% max 

Extract 327.9 L°/kg 86.5% 86.5% 

Colour 22-32 EBC 24-35 EBC 9.5-14 °L 

TN/TP 1.40-1.60% 8.8-10.0% 8.8-10.0% 

SNR/KI/ST ratio 45-55 45-55 45-55 
DP/DPWK/Lintner 45 min IoB 180 min WK 62 min °L 

 

 

Crisp Malting Group produces a range of special malted products from an assortment of cereals, including 
wheat, naked oats and rye.  
 
These products have a range of special attributes that provide the brewer with unique opportunities to 
develop distinctive beers with that “little extra something”.  
 
In brewing, when mixed with barley malt, rye malt can improve head retention, improve mouthfeel and 
introduce flavour changes of a toffee/caramel note at lower inclusion rates and a spicy after-palate at 
higher inclusion rates. Most notably, rye malt will also impart a reddish hue to beers. 

 

 

 

 

 

Standard packaging options 

Whole grain Bulk 

25 kg sack 

Crushed 25 kg sack 
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Typical analysis and product description 

 

Naked Oat Malt 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 3.5% max 3.5% min 3.5% max 

Extract 285 L°/kg 75.0% 75.0% 

Colour 1.5-2.5 EBC 2.0-3.0 EBC 1.2-1.6 °L 

TN/TP Max 2.10% Max 13.0% Max 13.0% 

SNR/KI/ST ratio 17-22 20-25 20-25 

DP/DPWK/Lintner 15 min IoB 50 min WK 17 min °L 

Β-Glucan 500 mg/l  350 mg/l  350 mg/l  

 
 

 
Crisp Malting Group produces a range of special malted products from an assortment of cereals, including 

wheat, naked oats and rye.  
 

These products have a range of special attributes that provide the brewer with unique opportunities to 
develop distinctive beers with that “little extra something”.  

 
In brewing, when mixed with barley malt, naked oats malt can improve mouthfeel and introduce notes of a 

toasted, biscuity aroma and palate. 
 

Oats are high in β-glucan and for both brewing and baking uses naked oat malt can contribute beta-glucans 
(soluble fibre) to add an extra, health-promoting property. 
 
 

 

 

 

 

Standard packaging options 

Whole grain 25 kg sack 

Flaked 25 kg sack 
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Typical analysis and product description 

 

Torrefied Wheat 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 10.0% max 

Extract 310 L°/kg 81.9% 81.9% 

Colour 2.5-4.5 EBC  2.8-5.0 EBC  1.5-2.3 °L 

Foreign matter Nil  

 

 
 

In order to assist in the production of the widest range of beer types Crisp Malting Group offers a range of 
non-malted brewing cereals. 

 
Torrefied Wheat consists of grains of soft wheat varieties that have been cooked at high temperature 

resulting in gelatinisation of the starchy endosperm.  Addition of Torrefied Wheat will promote head 
retention and add body to the finished beer. 

 
This product can be supplied as Crushed Torrefied Wheat which does not require milling before being 
added to the mash.   
 
This product is fresh-smelling with no signs of scorching and free from any extraneous material. 
 
It should be stored in cool, dry conditions and used within six months. 

 

 

 

 

 

Standard packaging options 

Whole grain 25 kg sack 

1000 kg tote 

Bulk 

Crushed grain 25 kg sack 
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Typical analysis and product description 

 

Flaked Torrefied Barley 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 10.0% max 

Extract 308.0 L°/kg 81.9% 81.9% 

Colour 2.5-4.5 EBC  2.8-5.0 EBC  1.5-2.3 °L 

Foreign matter Nil  

 

 
 

In order to assist in the production of the widest range of beer types Crisp Malting Group offers a range of 
non-malted brewing cereals. 

 
Flaked Torrefied Barley consists of barley grains that have been cooked at high temperature, resulting in 

gelatinisation of the starchy endosperm.  Addition of Flaked Torrefied Barley will promote head retention 
and add body to the finished beer. 

 
Flaked Torrefied Barley does not require milling before being added to the mash.   
 
This product is fresh-smelling with no signs of scorching and free from any extraneous material. 
 
It should be stored in cool, dry conditions and used within six months. 

 

 

 

 

 

Standard packaging options 

Flaked grain 25 kg sack 
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Typical analysis and product description 

 

Flaked Torrefied Maize 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 8.5% max 

Extract 328 L°/kg 86.5% 86.5% 

Colour 1.3 EBC max 1.5 EBC max 1.0 °L max 

Oil  1.30% max 

Foreign matter Nil  

 

 
In order to assist in the production of the widest range of beer types Crisp Malting Group offers a range of 
non-malted brewing cereals. 
 
Flaked Torrefied Maize consists of maize grits that have been cooked at high temperature, resulting in 
gelatinisation of the starchy endosperm, and then flaked.  Flaked Torrefied Maize lightens wort and can 
add a unique corn flake-like sweetness beers.  

 
Flaked Torrefied Maize does not require milling before being added to the mash.   

 
This product is fresh-smelling, free from any extraneous material and manufactured from non-GM certified 

raw materials in a plant that does not process any material that is of GM origin. 
 

It should be stored in cool, dry conditions and used within three months. 

 

 

 

 

 

Standard packaging options 

Flaked grain 25 kg sack 
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Typical analysis and product description 

 

Flaked Torrefied Rice 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 8.5% max 

Extract 305.0 L°/kg 80.6% 80.6% 

Foreign matter Nil  

Fines (<0.5 mm) 1% - 8% 

 

 
 

In order to assist in the production of the widest range of beer types Crisp Malting Group offers a range of 
non-malted brewing cereals. 

 
Flaked Torrefied Rice consists of rice grains that have been cooked at high temperature, resulting in 

gelatinisation of the starchy endosperm, and then flaked.  Flaked Torrefied Rice lightens wort colour, 
reduces protein levels and imparts a characteristic dryness to finished beers. 

 
Flaked Torrefied Rice does not require milling before being added to the mash.   
 
This product is fresh-smelling, free from any extraneous material and manufactured from non-GM certified 
raw materials in a plant that does not process any material that is of GM origin. 
 
It should be stored in cool, dry conditions and used within six months. 

 

 

 

 

 

Standard packaging options 

Flaked grain 25 kg sack 
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Typical analysis and product description 

 

Flaked Torrefied Oats 
 

Typical analysis 

Parameter IoB EBC ASBC 

Moisture 11.0% max 

Extract 292.0 L°/kg 77.2% 77.2% 

Colour 2.5-4.5 EBC  2.8-5.0 EBC  1.5-2.3 °L 

Foreign matter Nil  

Fines (<0.5 mm) 1% - 8% 

 

 
In order to assist in the production of the widest range of beer types Crisp Malting Group offers a range of 
non-malted brewing cereals. 
 
Flaked Torrefied Oats consist of husked oat grains that have been cooked at high temperature, resulting in 
gelatinisation of the starchy endosperm, and then flaked.  Flaked Torrefied Oats will give a smooth, creamy 
mouthfeel to finished beers.  The presence of oat husk can assist with wort separation, especially if the 

grist contains naked grains such as malted rye.  
 

Flaked Torrefied Oats does not require milling before being added to the mash. 
 

This product is fresh-smelling, free from any extraneous material and manufactured from non-GM certified 
raw materials in a plant that does not process any material that is of GM origin. 

 
It should be stored in cool, dry conditions and used within six months. 

 

 

 

 

 

Standard packaging options 

Flaked grain 25 kg sack 


