
PLUMP:                                                        85.0

THRU:                                                             1.0

COLOR:                                                          150

 

CRYSTAL 150

T Y P I C A L  A N A L Y S I S

Store in a temperate, low humidity, pest 

free environment at temperatures of less 

than 90 ºF. Improperly stored malts are 

prone to 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 to result in slight flavor loss after 

18 months.

S T O R A G E  /  S H E L F  L I F E

P R O X I M I T Y  M A L T

Milwaukee, WI

proximitymalt.com

Monte Vista, CO Laurel, DE

L O C A T I O N S

B E S T  S U I T E D  F O R

Can be used in malt forward brews at 5 to

15%

Deep or dark red color tones

F L A V O R  P R O F I L E

Dark fruits (figs, prunes, raisins)

Finishes with a slight cocoa note

The Typical Analysis contained in this document are typical average values 

only, and are not warranted to be guaranteed values.  Proximity Malt 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.

D I S C L A I M E R


