
ROUGH TIDE TORREFIED WHEAT >305 2 – 6 <11

SILKY FOG ROLLED OATS >292 2 – 6 <12

SWEET SAILING CARA MALT >284 25 – 35 <7.5

COMPASS ROSE AMBER MALT >284 50 – 70 <5.5

MORNING LIGHT LIGHT CRYSTAL MALT >284 100 – 120 <6

MIDDAY  SUN MEDIUM CRYSTAL MALT >284 145 – 165 <5.5

MAROON SUNSET DARK CRYSTAL MALT >284 200 – 250 <5

MIDNIGHT STARS DOUBLE ROASTED DARK 
CRYSTAL MALT

>284 290 – 340 <5

DARK GLOW CHOCOLATE MALT >277 800 – 1000 <4

BITTER STRIKE ROASTED BARLEY >277 1100 – 1500 <4

BLACK ISLE BLACK MALT >277 1200 – 1400 <4
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Product

Name

BRITISH BREEZE MARIS OTTER >306 5 – 7 <4.8 <1,65 0,5-0,70 38-43 >115 75-110 <170 >86 >98 <1,54

GENTLE FLOW Extra Pale Ale >310 2 – 3.5 <4.8 <1,65 0,5-0,70 38-43 >115 75-110 <170 >86 >98 <1,54

GOLDEN SWIFT PALE ALE >310 5 – 7 <4.8 <1,65 0.5-0.70 38-43 >115 75-110 <170 >86 >98 <1,54

SOLID DEPTH LAGER >308 3.5 - 4.5 <4.8 >1,7 0,5-0,75 38-43 >115 75-110 <190 >82 >98 <1,54

Style IOB Extract 0.7mm 
dry basis lt°/kg

IOB

Colour % Moisture Total Nitrogen 

Dry Basis %
Total Soluble

Nitrogen %
Soluble 

Nitrogen Ratio
IOB FAN in

Wort
Diastatic

Power IOB Dry
IOB B-Glucan 
in Wort Mg/l Friability % Homogeneity Viscosity

BASE

MALTS

WHITE CREST WHEAT MALT >310 2 – 5 <5 <2.2 <0.9 38-46

STRONG CHAINS DEXTRIN MALT >295 2 – 3.2 <7 <2 <0,60 26-35

HEAVY ANCHOR MUNICH MALT >308 13-16 <4.5 <1,84 0,5-0,75 38-44

RED BEACON MELANOIDIN MALT >293 40 – 50 <4.5 <1,84 0,5-0,75 38-44
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See More information

https://paulsmalt.co.uk/our-products/



