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PPoo32 PPoo33 Keystone Pale - NEW! 99 4.5 82.2 | 79.7 2.5 8.9 45.9 <30 40 98 2.5 X X
MPooo2 | MPooo3 Colonial Pils Extra 99 4.6 78 76 2.0 ILI 36 <10 8s 140 L2 X
MPoor2 | MPoor3 Colonial Pilsner 99 4.5 79 77 2.0 1.3 38 <10 8o 135 1.8 X X
MPooz22 | MPooz3 White Tail Pale 99 4.3 79 77.5 LS 10.0 42 <15 75 95 2.8 X X
MPoo32 | MPoo33 Independence Pale Ale 99 4.2 80 78.5 LS 10.1 43 <20 60 85 3.5 X X X
MPooso | MPoost Sweet Liberty 99 3.8 79 77.5 LS 10.1 39 <20 65 60 6.0 X X
MPoo64 | MPoobs Dutch 99 3.6 78 76.5 LS 10.2 38 <25 50 45 10.0 X X
MPoo74 | MPoo7s Double Dutch 99 3.5 77 75.5 LS 10.3 36 <30 45 25 20.0 X X
MPoo83 | MPoo84 Pale Wheat 98 5.0 83 8o 3.0 14.5 39 <25 ND 120 3.5 X X
MPoog2 | MPoog3 Twilight Wheat 98 4.5 82 79 3.0 14.6 40 <30 ND 110 8.5 X X
MPoror | MPoroz Pale Rye 60 5.0 84 81 3.0 10 45 <10 ND 125 5.0 X X
MPoir | MPori2 Pale Sorghum 52 4.9 64 - - - - >30 - - 4.5 X
MPor21 | MPorz22 Pale Oats® 62 5.0 54 - - - - >30 - - 3.0 X
MPoi71 | MPory2 Toasted Oats* 62 3.9 52 - - - - >30 - - 9.0 X X
MPoi41 | MPoigz First Crack 99 3.5 77 75.5 LS 10.5 35 >60 - - 90 X X
MPoist | MPors2 Pale Buckwheat 99 4.8 58 - - - - >60 - - 3.0 X X
MPo161 | MPoi62 Pale Corn 99 4.9 84 8o 4.0 ND ND >60 ND ND 3.0 X X
MPoi31 | MPor32 Pale Spelt 93 5.0 82 8o 2.0 ND | ND <30 ND ND 3.0 X X
MPoo42 | MPoo43 Distillers Malt 80 4.5 76 74 2.0 >I1 41 <10 200 >150 3.5 X
MPoo48 | MPoosg Silver Spirit 98 4.6 8o 77 3.0 10.6 38 <30 150 120 4.8 X
GPooor Unmalted Grain X
MPo198 Custom Malt? X X
HPooor HopsT

* Bulk diastatic flour available through Castle Valley Mill

(visit www.castlevalleymill.com or call 215-340-3600)

» Smoked Malt is made to order
¥ Available hulled or hulless
2 717-746-MALT or email sales@deercreekmalt.com for more info

T Available seasonally
ND = No Data reported

Data shown are subject to standard analytical deviation.

This should be used as a reference and representation of typical values,

but not as a guarantee or condition of sale.

This information is an average of historical batch information,
and accurate to the best of our knowledge.

Last Updated: October 2018
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Product Overview

Ingredient

Characteristics & Applications

Keystone Pale - NEW!

Modern American pale malt. Notes of earth, straw, cracker, and dough. A versatile product with plenty of
flavor for single malted ales, lagers or whiskeys, and a perfect base malt in more complex adjunct recipes.

Colonial Pils Extra

Clean and Sweet with notes of Straw and light Earth. Colonial Pils Extra is our lightest product with plenty of
character for Pilsner or Saison, and it is also well suited as a Distiller’s Malt.

Colonial Pilsner

Sweet and Clean with notes of Dough and Fresh Hay. Colonial Pilsner showcases our floor malting technique
expertly. Perfect for Saison and Pilsner recipes or as a base ingredient in any beer or spirit recipe.

White Tail Pale

Notes of Wildflower, Earth, and Pine Nuts. White Tail Pale is our American influenced pale malt. Suited for
American Ales and Lagers as with enough diastatic power for adjunct recipes and distillation.

Independence Pale Ale

Very Clean and Clear with notes of Straw, Biscuit, and Toasted Nuts. Independence Pale Ale is our UK style
Pale Ale malt. Perfect for pub style Ales, and Lager Recipes, or a flavorful base in any beer or spirit recipe.

Sweet Liberty

“Vienna” style malt with notes of Caramelized Nuts, Straw, and Toasted Crackers. Sweet Liberty provides a
beautiful amber hue and is well suited for Bock, Lager, Ale, and spirit recipes with a rich biscuity backbone.

Dutch

“Munich” style malt with notes of Toasted Bread, Burnt Nuts, & rich Malt Sweetness. Dutch is perfect for
Bock, Mirzen, Altbier, or Oktoberfest recipes, or any beer (or spirit) with a malt-focused flavor profile.

Double Dutch

Dark Aromatic “Munich” style malt, Sweet and Nutty, with notes of Chocolate, Toast, & Light Caramel.
Double Dutch is excellent for Oktoberfest, English Mild Ale, and Brown Porter recipes.

Pale Wheat

Sweet and Bready with notes of Cracker. Great for Witbier, Heffeweizen, and Sour Recipes.
The higher protein content compared to barley can improve foam retention and mouth-feel in any recipe.

Twilight Wheat

Notes of Almond and Toast. Twilight Wheat can be utilized in up to 50% of Wheat focused recipes, and is
well-suited for Winter Seasonals. Can be used to improve foam retention and mouth-feel in any recipe.

Pale Rye

Clean and Spicy with notes of Pepper and Clove. Pale Rye lends a traditional rye spiciness to Roggen,
RPA, and other rye recipes. Highly diastatic and well suited for adjunct whiskey recipes.

Pale Sorghum

Notes of Straw, Citrus, Candy, and dried Flowers. Pale Sorghum is gluten reduced and wonderful flavor ingre-
dient for Ales, Lagers or Spirits. A beautiful baking ingredient for flour blends and other culinary applications.

Pale Oats

Hazy and Full Bodied with notes of Biscuit, Grass, and Straw. Pale Oats are versatile with plenty of character
for Saison or Pale Ale recipes. Also well suited to add body and mouth feel to stout and porter recipes.

Toasted Oats

Hazy and Full Bodied with notes of Burnt Straw and Toasted Bread. Toasted Oats are versatile adding color,
body and mouth-feel to Stout, Porter, and IPA recipes.

Pale Spelt

Nutty and Sweet with notes of Clove and Fresh Bread. Pale Spelt improves both foam retention, mouth-feel,
and complexity in almost any beer, with great results in Saison and Wheat Beer recipes.

First Crack

Dark Roasty Bitterness with rich Maltiness. Notes of Toasted Bread, Burnt Sugar, and Dried Fruit.
First Crack is our Melanoidin style malt perfect for traditional English Ale, Mild Stout and Porter recipes.

Pale Buckwheat

Sweet and Earthy with notes of Wildflower and Pine Nut. Pale Buckwheat is a great addition for foam reten-
tion and mouth-feel to Saison and Farmhouse recipes, reacting well to Brettanomyces. Amazing in baked goods.

Pale Corn

Clean and Sweet with subtle notes of Straw. Pale Corn does not have to be gelatinized and lightens body, color,
and flavor in all recipes. Perfect for American Lager, Kslsch, Cream Ale, and all maize spirit recipes.

Distiller’s Malt

Exceptionally Clean with malt sweetness. Distiller’s Malt a versatile product with the right balance for single
malt spirits and enough character to stand out in adjunct recipes. Our most diastatic malt.




