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Certified organic malt. Light brown caramelized wheat malt. |s produced in a roaster from
wheat malt. High caramelization level.

Malt Ch teau Cara Wheat Ruby Nature imparts a sweet candy taste with mild notes of almond
biscuit. Adds creaminess and body to finished beer. Malt Ch teau Cara Wheat Ruby Nature i
suited for color adjustment and flavor enrichment. |s used to improve foam and foam retent
This malt has no enzymatic activity.

Organic wheat beers, white, Red Ale, Belgian Witbier, light beers, beers with low or no al
Recommended max. proportion: up to 30% of the mix

Malt should be stored in a clean, cool (< 22 ° C) and dry (< 35 RH %) area. |f these condi
are observed, we recommend using all whole kernel products within 24 months from the date
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
packaging — in 20° or 40’ containers for export.
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La Malterie du Ch teau SA (Castle Malting) Malting Plant: Rue de Mons (Bel) 94, 7970 Beloeil, Belgium
Distribution Center: Rue de |’ Orbette 1, 7011 Ghlin (Mons), Belgium; Headquarters: Rue de Mons (Bel) 94, 7970 Beloeil, Belgi
Tel.: +32 87 662095; info@castlemalting. com; www.castlemalting. com; Registered Tournai 79754; VAT: BE0455013439
CBC Banque SA - Avenue Albert ler 60 — 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB



