MALT

1255 Boul. Queen Victoria, Sherbrooke, Qc

PRODUCT TECHNICAL SHEET

VIENNA

SPECIFICATIONS

o Style : Base malt
o Flavor: Sweet and malty aromas with notes of crusty bread and a hint of caramel
o Color: Copper hue

TYPICAL ANALYSIS

Color (ASBC / °Lovibond) 5.0-7.5

Moisture (%) <5

Fine Grind Extract (%) >81.0

Coarse Grind Extract (%) >279.5 *ﬂ"l
Saccharification Time <20 min . §

&

APPLICATIONS

A richly aromatic base malt, ideal for all darker beer styles. Perfect for adding texture and depth to your brews.
Excellent for styles such as Vienna Lagers, Marzens, or Oktoberfests.

STORAGE

Store in a cool, dry place — ideally between 15°C and 20°C with relative humidity below 60%.

Avoid temperature fluctuations. Under optimal storage conditions, the product can be used up to 18 months
after production.
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