


ROASTED MALTS

AMBER MALT

Delight your senses with the subtle interplay of toasted and
biscuity notes in our Amber Malt—the lightest of our roasted malts.
Bestowing a dark reddish-brown hue to your beer, this malt offers
aunique balance with less sweetness, leaving a crisp dryness on the
palate. A true chameleon in the world of roasted malts, Amber Malt
is the Brut of IPAs, elevating your brew with a versatile touch of
sophistication.

TYPICAL ANALYSIS

0B EBC ASBC
MOISTURE % MAX 4.5 4.5 4.5
EXTRACT DM (MIN) 275 17 17
COLOUR RANGE °EBC/°SRM 80 - 100 85- 106 45 - 60
TOTAL NITROGEN/PROTEIN % DM (MAX) 1.75 1.75 11

SNR/KI/ST RATIO - - -
DIASTATIC POWER °I0B/°WK/°L (MIN) - - -

DETAILS TASTING WHEEL

SUGGESTED USE: Ideal for bitter, mild ales and sweet stouts.

FLAVOUR PROFILE: Imparts light, biscuity, dry flavour and dark reddish

to browns hues. CARAMEL

INCLUSION RATE: Up to 5%
AVAILABLE PACKAGING: 1 tonne tote, 500kg tote, 25kg bags

Find this malt, and our full range of malts on our website at:
www.bairds-malt.co.uk
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