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1255 Boul. Queen Victoria, Sherbrooke, Qc 
 

PALE MALT (2 ROW) 

SPECIFICATIONS 

o Style : Base malt 

o Flavor: Lightly malty, sweet, and clean aroma 

o Color: Pale yellow, within the typical color range for ales 

TYPICAL ANALYSIS 

 

 

 

 

 

 

 

 

 

APPLICATIONS 

Versatile base malt suitable for all beer styles. Provides a clean, dry finish. 

Can be used up to 100% as a base malt. High enzymatic power allows for the use of significant quantities of 

specialty malts. 

STORAGE 

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

Avoid temperature fluctuations. Under ideal storage conditions, the product remains usable for up to 18 months 

from the production date. 

  

Color (ASBC / °Lovibond) 2.0 – 2.3 

Moisture (%)  ≤ 4.5 

Fine Grind Extract (%) ≥ 81.0 

Coarse Grind Extract (%) ≥ 79.5 

Saccharification Time ≤ 15 min 


