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ASSORTMENT ON 6/64” +7/64” 85 minimum

ASSORTMENT THROUGH 5/64” 2.0 maximum

MOISTURE 3.5 to 4.5

FINE GRIND EXTRACT, DRY BASIS 80.0 minimum

coarse GRIND EXTRACT, DRY BASIS 78.5 minimum

Fine-coarse Difference 1.5 maximum

color (srm) 8.0 to 12.0

USAGE Up to 50%

bags: 
55lbs

totes: 
2200 lbs

bags per pallet:
40 bags or 1 tote

max weight/pallet:
2200 lbs

diastatic power (ºL) 90 to 150

Alpha-amylase 35 to 50

Total Protein 11.0 to 12.0

soluble protein 5.6 to 6.4

kolbach index 50 to 60

viscosity 1.55 maximum

beta-glucan 200 maximum

Free Amino Nitrogen 180 minimum

Munich
CLEAN BUT INTENSE MALT FLAVOR AND 
AROMA, DEEP GOLD ORANGE HUES. 
THIS MALT IS BEST USED AS 5%–50% 
OF THE GRAIN BILL IN ANY BEER STYLE 
TO INCREASE MALT CHARACTERISTICS.

MALT CHARACTERISTICS

TYPICAL ANALYSIS

PRODUCT DETAILS

TO  
ORDER:

Malteurop Munich Malt is a highly 
kilned malt, produced using the 
finest North American spring barley. 
Our specialized kilning process 
creates a clean but intense malt flavor 
and aroma, and deep gold to amber 
orange hues in the final beer.

Deep Gold
to Amber 
Orange

color /  
Appearance:

American and 
European ales 

and lagers

beer styles:

Rich Malt 
Sweetness 
and Aroma

flavor  
contribution:

High-Kilned
/Munich

malt type:

6.5-9.4Color(L): AMBA approveDvarieties:


