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ASSORTMENT ON 6/64” +7/64” 85 minimum

ASSORTMENT THROUGH 5/64” 2.0 maximum

MOISTURE 4.5 to 5.5

FINE GRIND EXTRACT, DRY BASIS 84.0 minimum

coarse GRIND EXTRACT, DRY BASIS 83.0 minimum

Fine-coarse Difference 1.5 maximum

color (srm) 2.6 to 3.8

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) 140 to 180

Alpha-amylase 20 minimum

Total Protein 12.5 maximum

soluble protein 5.0 to 6.5

kolbach index 40 to 55

viscosity 1.65 maximum

beta-glucan 100 maximum

Free Amino Nitrogen 140 minimum

Wheat
SWEET, MALTY AND CHARACTERISTIC 
BREAD DOUGH WHEAT MALT FLAVOR. IT 
CAN BE USED AS A PRIMARY BASE MALT 
IN BEERS SUCH AS GERMAN WEIZEN OR 
BELGIAN WIT BEERS, OR AS A SPECIALTY 
MALT IN MANY OTHER BEER STYLES.

MALT CHARACTERISTICS

TYPICAL ANALYSIS

PRODUCT DETAILS

TO  
ORDER:

Malteurop Wheat Malt is a versatile 
base malt made using soft white 
wheat. It provides a sweet, malty and 
characteristic bread dough wheat malt 
flavor and aroma while also improving 
head retention and mouthfeel.

Light
Gold

color /  
Appearance:

Base malt for wheat 
beer styles. Can be 

used to improve and
enhance mouth feel 

and body for all 
other beer styles.

beer styles:

Mild Bready 
Malt

Sweetness

flavor  
contribution:

Base
Malt

malt type:

2.5-3.4Color(L):


