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A pale version of our famous Chateau Chocolat. Roasted at up to 220°C.

Chateau Chocolat light is the perfect middle ground between Chateau Café and Chateau Chocolat.
Increasing the coloration, this malt will bring nutty and strong coffee notes to your beer while being
less tr)]it;[erlthan Chateau Chocolat. This malt will provide brown to dark hues and a delightful smooth
mouth feel.

Brown and black beers, such as brown ales, porters, and stouts. Up to 7% of the mix.

Malt should be stored in a clean, cool (<22°C) and dry (<385RH%) area. If these conditions are
observed, we recommend using all whole kernel products within 24 months from the date of
manufacture and all milled products within 3 months.

Bulk; Bulk in Liner Bag in Container; Bags (25kg, 50kg); Big Bags (400 — 1,400kg). All types of
packaging — in 20’ or 40’ containers for export.
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