CRYSTAL 15

PROXIMITY MALT

TYPICAL ANALYSIS

PLUMP:

THRU:

COLOR:

DISCLAIMER

The Typical Analysis contained in this document are typical average values only,
and are not warranted to be guaranteed values. Proximity Malf disclaims all
implied warranties of merchantability, suitability for a particular purpose and non-
infringement. Customers and users of the product described in this document are
solely responsible for compliance with all laws, regulations and intellectual
property rights which may apply to the uses of the product.

LOCATIONS

BEST SUITED FOR

o Can be used to add depth and layered
flavor complexity in a wide variety of
beers.

o Contributes golden color fones.

FLAVOR PROFILE

o Cane-sugar
o Malty sweetness
o Light caramel undertones

STORAGE / SHELF LIFE

Store in a temperate, low humidity, pest
free environment at temperatures of less
than 90 °F. Improperly stored malts are
prone fo loss of freshness and flavor. Whole
kernel diastatic and pre-ground malts are
best when used within 12 months from date
of packaging. Whole kernel roasted malts
may begin fo result in slight flavor loss after
18 months.
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