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Belgian wheat chocolate malt. Malted wheat is roasted at 230° G and then quickly cooled wh
desired colour is reached.

Ch teau Wheat Chocolate malt is a highly roasted malt, though not as high as black malt.

the help of this malt a deep brown colour with hints of black coffee and bittersweet choco
flavour can be achieved in beer. The wheat version of Chocolate malt has a more pronounced
chocolate character compared to its barley counterpart. This malt adds colour and flavour

wide variety of dark beer styles and is used to smooth out certain English—-style dark beer
such as stouts, porters, or brown ales. Ch teau Wheat Chocolate is husk free and was espe
developed by Castle Malting to avoid astringency, bitterness and dry flavour or aftertaste
beers. This malt can replace in a proportion of 1:1 the de—husked* chocolate malt, imparti
smoother flavour.

English—-style dark beers, stouts, porters, or brown ales. Up to 20% of the mix.

Malt should be stored in a clean, cool (< 22 ° C), dry (< 35 RH %) and pest free environme
these conditions are observed, we recommend using all whole kernel products within 24 mont
from the date of manufacture and all milled products within 3 months. Improperly stored ma
can lose freshness and flavor.

Bulk: Bulk in Liner Bag in Container; Bags (25kg, 50kg): Big Bags (400 — 1 250kg). All typ
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
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