PRODUCT DATA SHEET b VIKING MALT

BREWER'S SPECIAL

Viking Oat Malt

MALT CHARACTER PRODUCTION AND PACKAGING

Viking Oat Malt is traditionally malted oat. Oat Viking Oat Malt is produced in Finland.
Malt comes with natural large husk that improves
lautering process. The taste of Viking Oat Malt
is soft and the impact of it is more balancing being
a great base for many hop and malt cocktails. Oat STORAGE AND SAFETY
Malt is also expected to bring creamy and velvety
mouthfeel into your beer.. Bagged malt should be stored in a clean, dry,
odorless and pest-free place, at a cool (on
FLAVOR CONTRIBUTION avg.<25°C) and stable temperature. Under
PR these conditions unopened bags of malt can
Cercal be stored for a minimum of 2 years from the
Linger - Caolde date of bagging and unopened bags of
Astinger) 2 ety crushed malt for a minimum 1 year from the
Sweet date of bagging.

As a standard malt is available in bulk,
containers, big bags and 25 kg pp bags.

Solvent

Sulphury Green Opened bags are beyond Viking Malt’s
control, and we always recommend that
opened bags are used at once. Anyhow, if
opened bags are carefully re-sealed and then
stored under the recommended conditions,
Smoky y Caramel they are expected to endure the storage times

— mentioned above.

Acid - - Nutty

Harsh, Bitter b ! Fruity

Roasted [ Toffee
Bumt ‘ Coffee You should always keep the malts away from
Treacle Chocolate hot SUrfaceS.
Flavor flour ——Flavor porridge
Do not inhale the malt.
APPLICATIONS

GENERAL REMARKS

For all kind of beers. Dosage rate up to 20%
(30%). Our malts are produced according
to requirements in ISO 9001, ISO 22000 or
FSSC 22000 and ISO 14001.

MALT SPECIFICATION
Organic, Kosher and other specific certificates

are granted locally.

moisture % max. 7.0

extract fine % dm min. 58.0 No GMO raw materials are used.

color “EBC 30-65 Analysis of our malts are carried out according
to EBC Analytica (or similar) when possible.

foreign matter % max. 4

Product descriptions are subjectable to crop
changes.

DISCOVERING THE WORLD OF MALT.
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