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EXTRA LIGHT
Briess CBW®
Briess CBW@

Pilsen Light
Pilsen Light

LME
DME

1 .5 - 3 .0 @ 8° Plato
1 .5 - 3 @ 8° Plato

Laaglander Spray Extra Light DME <6
Muntons Super Light LME <6
Muntons Spraymalt Extra Light DME <4
Northwestern Extract Co.

LIGHT
Extra Light LME 1 .9 - 5

Alexander's Sun Country Pale Pale LME 2 .2
Bierkeller Plain
Briess CBW®
Briess CBW®

Light
Golden Light
Golden Light

LME
LME
DME

<6
2 - 6 @ 8° Plato
2 - 6 @ 8° Plato

Coopers Brewery Light LME 2.5
John Bull Bulldog Blends Light LME 5-8
John Bull Bulldog Hopped Light LME 5-8 27 - 33
Laaglander Spray Light DME <12
Mountmellick Light LME 3-5
Muntons Light LME 8-12
Muntons Spraymalt Light DME 3-5
Northwestern Extract Co . Light LME 4-9
Northwestern Extract Co . Gold DME 5-10
Northwestern Extract Co. Gold LME 5- 10
Weyermann Bavarian Pilsner

AMBER
Gold LME 6-8

Bierkeller Plain
Briess CBW®
Briess CBW®

Amber
Sparkling Amber
Sparkling Amber

LME
LME
DME

15-21
8-13@8°Plato
8-13@8°Plato

Coopers Brewery Amber LME 8 .2
John Bull Bulldog Blends Amber LME 15-21
John Bull Bulldog Hopped Amber LME 15-21 36 - 44
John Bull Bulldog Blends Dark Amber LME 30 - 36
Laaglander Spray Amber DME 42 - 51
Mountmellick Amber LME 5-8
Muntons Medium LME 27-33
Muntons Spraymalt Medium DME 10 - 13
Northwestern Extract Co . Amber DME 10 - 15
Northwestern Extract Co . Amber LME 10 - 15
Weyermann Munich Amber

DARK
Amber LME 8.8-11 .1

Bierkeller Plain Dark LME 97-121
Coopers Brewery Dark LME 33
Briess CBW® Traditional Dark LME 25 - 45 @ 8° Plato
Briess CBW® Porter LME 120 - 150 @ 8° Plato
Briess CBW® Traditional Dark DME 25 - 45 @8° Plato
Briess CBW® Porter DME 120 - 150 @ 8° Plato
John Bull Bulldog Blends Dark LME 97 - 121
John Bull Bulldog Hopped Dark LME 97 - 121 45 - 55
Laaglander Spray Dark DME 91 - 121
Mountmellick Dark LME 85-104
Muntons Dark LME 50-60
Muntons Spraymalt Dark DME 13-23
Northwestern Extract Co . Dark DME 15-20
Northwestern Extract Co.

WHEAT
Dark LME 15-20

Alexander's Sun Country Wheat
Briess CBW®
Briess CBW®

Wheat
Bavarian Wheat
Bavarian Wheat

LME
LME
DME

5
2 - 6 @ 8° Plato
2-6@8°Plato

Coopers Brewery Wheat LME 2 .2
John Bull Bulldog Blends Wheat Syrup LME 5-8
Muntons Spraymalt Wheat DME <4
Northwestern Extract Co . Weizen DME 6-10
Northwestern Extract Co . Weizen LME 6-10
Weyermann Bavarian Hefeweizen

DIASTATIC
Weizen LME 9 .8-13 .6

John Bull Bulldog Blends Diastatic LME <9

Pilsen Malt and Carapils Malt, appropriate style use : all styles of beer
Pilsen Malt and Carapils Malt, appropriate style use : all styles of beer
Add to American Style Beers and Lagers to give extra body and character.
Add to American Style Beers and Lagers to give extra body and character.
Adds extra body and richness . Useful for American Style Beers and Lagers.
Adds extra body and richness . Useful for American Style Beers and Lagers.

A base for lagers or use to add extra body and character to any beer
Base Malt and Carapils Malt, appropriate style use : all styles of beer
Base Malt and Carapils Malt, appropriate style use : all styles of beer
2-row pale malt is ideal for brews intended to be light in color.
Imparts rich flavor compounds, and improves the clarity of the product
A great base for your own unique lager.
Add extra body and character to any beer.

Adds extra body and richness . Useful for American Style Beers and Lagers.
Adds extra body and richness . Useful for American Style Beers and Lagers.

Good for: Pilsner, Lager, Pale Ale, Dortmunder, Marzen, Low Calorie/Alcohol
Good for : Pilsner, Lager, Pale Ale, Dortmunder, Marzen, Low Calorie/Alcohol.
Brewed to match true German beer style.

A great base to produce an outstanding ale
Base Malt, Caramel 60L Malt, Munich Malt, for complex flavor and rich color.
Base Malt, Caramel 60L Malt, Munich Malt, for complex flavor and rich color.
2-row pale malt & crystal malt is ideal where more depth is required.
Crystal malts add depth and flavor to produce ales and bitters
The addition of crystal malt brings depth and flavor to your English bitters.
Make your own unique Old English Bitter or add something extra to your beer.
Brings depth and flavor to produce ales and bitters of supreme quality

Boosts the beer's natural body and adds rich malt flavor, ideal for bitters.
Boosts the beer's natural body and adds rich malt flavor, ideal for bitters.
Good for : Amber, India Pale Ale, Munich Style, Marzen, Bock
Good for : Amber, India Pale Ale, Munich Style, Marzen, Bock.
Brewed to match true German beer style.

A fantastic base for a mild, porter or stout
2- row pale, crystal malt & roasted barley is excellent for dark brews.
Base Malt, Caramel 60L Malt, Munich Malt, Black Malt, for dark beer styles.
Base Malt, Caramel 60L Malt, Wheat Malt, Chocolate Malt, Roasted Barley.
Base Malt, Caramel 60L Malt, Munich Malt, Black Malt, all dark beer styles.
Base Malt, Caramel 60L Malt, Wheat Malt, Chocolate Malt, Roasted Barley.
Roasted malts give rich mocha flavor and aroma to mild, porter and stout.
Colored using roasted malt gives rich mocha flavor and aroma to any stout.
Give a rich mocha flavor and aroma to mild, porter and stout brews

Great for stout, porter or brown ale, adding rich malt flavor and natural color.
Great for stout, porter or brown ale, adding rich malt flavor and natural color.
Good for: Dark, Octoberfest, Bock, Doppelbock, Brown Ales
Good for: Dark, Octoberfest, Bock, Doppelbock, Brown Ales.

Wheat Malt and Base Malt, wheat beer or for improved head retention.
Wheat Malt and Base Malt, wheat beer or for improved head retention.
50%wheat/50%pale for softer mouth-feel and improved head retention
Make your own unique weizen beer or zest up your beer.
Great for all traditional wheat beer styles . Adds extra body and richness.
Good for : Bavarian Style Weizen, Berliner Style Weiss, Dunkel Weizen.
Good for: Bavarian Style Weizen, Berliner Style Weiss, Dunkel Weizen.
Brewed to match true German beer style.

Allows clearer, stronger brews with a dry palate through enzyme conversion.
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