M n LT n M E x I n n At Malteurop, we are proud to be growing and

. producing malt in Mexico. We work hand in

:1’ E - R u w hand with Mexican farmers to ensure the best
barley, which is then processed in our local

100%: MEXICAN BASE MALT Mexico Malthouse to create this exceptional Malta

) Mexico 2-row. This product is a superior quality

- 2-row base malt and provides consistent quality

designed to satisfy your desire to brew a true

Mexican Lager.

MALT CHARACTERISTICS

MALT TYPE: COLOR/APPEARANCE FLAVOR BEER STYLES:

GONTRIBUTION:

100% STRAW TO

MEXICAN VERV LIGHT
BASE MALT GOLD SWEETNESS

ALL
STYLES

CLEAN MALT

COLOR (L): COLOR (SRM):

TYPICAL ANALYSIS

ASSORTMENT ON 6/64" +7/64" 90 minimum DIASTATIC POWER (°L) 130 minimum
ASSORTMENT THROUGH 5/64" 2.0 maximum ALPHA-AMYLASE 55 minimum
MOISTURE 5.0% maximum TOTAL PROTEIN 10.8 to 12.0 . "
FINE GRIND EXTRACT, DRY BRASIS 81.0 minimum SOLUBLE PROTEIN 45t055 &
COARSE GRIND EXTRACT, DRY BASIS 79.5 minimum VISCOSITY 1.5 maximum
FINE-CORRSE DIFFERENCE 1.5 maximum BETA-GLUCAN 150 maximum
USAGE Up to 100% FREE AMINO NITROGEN 170 minimum
S/T 40.0 to 47.0
PRODUCT DETAILS

TOTES: BAGS PER PALLET: MAX WEIGHT/PALLET:

U0 BAGS OR 1 TOTE
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