
Featured Briess products stocked by Pro Brew Supply. 
More malt, hops, yeast, and brewery essentials available online.

Brewers Malt

Synergy Select Pilsen Malt

Pilsen Malt

Wheat Malt, White

Wheat Malt, Red

Goldpils® Vienna Malt 

Pale Ale Malt

Ashburne® Mild Malt

Aromatic Munich Malt 20L

Carapils®  Malt

Blonde RoastOat® Malt

American Honey Malt

Clean, sweet, mild malty - Use as base malt 
for all styles; contributes a light straw color 

Balanced malty �avor with subtle honey, bready, 
and cracker notes - A true European-style Pilsen Malt

Clean, sweet, delicately malty - Lightest color base malt
available; produces light colored, clean, crisp wort; 
excellent choice for lagers

Sweet, malty, wheat, mild bread dough - Use as part or all of 
base malt in wheat beers; improves head and head retention
in all styles 

Creamy, sweet, malty, wheat �our - Use as part or all of base
 malt in wheat beers; runs e�ciently through the brewhouse 

Rich malty, hint of biscuity notes - Superb example of this
classic malt style; �nishes exceptionally clean, contributes 
light golden color 

Rich malty, hints of biscuit and nuts - Fully modi�ed, high extract, 
low protein malt; proprietary process develops unique �avor

Slightly malty and sweet, subtle toasty note - Use as base
or high percentage specialty malt; lends higher residual 
maltiness/mouthfeel

Very smooth, clean, slightly sweet, rich intense malty,  
European-style dark Munich Malt with clean, intense malty �avor

No �avor or color contribution - Adds body, foam retention, 
and beer stability

Slightly sweet, lightly roasted, toasty, oaty - Unique specialty 
maltedroasted oat with subtle �avors and mouthfeel; golden hues

Traditional melanoidin style malt - Complex �avor pro�le from
 light honey to more intense bakery �avors with higher usage

2.1   4.2      81.0           11.0

1.8 4.5    83.0            10.9

1.5 5.3    81.0            11.3

2.8 5.0    83.0          1  0.5

3.0 4.5    82.0           12.5

3.5 3.5    80.0           11.5

3.5 4.0    80.0           11.7

5.3 3.5    81.0           11.7

20 2.5    79.0           11.7

1.5 6.5   75.0             —

6.0 3.0   75.0            —

25 4.5   82.0            —

Color (SRM)      Moisture%     Total protien db%     Extract FG, db%

Color (SRM)      Moisture%     Total protien db%     Extract FG, db%



Need Briess malt — or anything else for brew day?
Scan to apply for your Pro Brew Supply account and 
start ordering malt, hops, yeast, and brewery essentials.

Victory® Malt

Extra Special Malt

Caramel Malt 10L

Caramel Malt 20L

Caramel Malt 30L

Caramel Malt 40L

Caramel Malt 60L

Caramel Malt 80L

Caramel Malt 120L

Caramel Munich Malt 60L

Chocolate Malt

Blackprinz® Malt

Midnight Wheat Malt

Toasty, biscuity, baking bread, nutty, clean - Biscuit-style malt; 
well suited for ales and lagers alike; deep golden to brown hues

Toasted marshmallow, toast, mild co�ee, prunes, dry, woody - Hybrid 
 drum roasted malt; has both caramel and dry roasted �avors

Candy-like sweetness, mild caramel - Drum roasted, crystallized malt; 
improves foam; enhances viscosity; contributes golden hues

Candy-like sweetness, mild caramel - Drum roasted, crystallized malt; 
improves foam; enhances viscosity; contributes golden hues

Sweet, caramel, to�ee - Drum roasted, crystallized malt; 
improves foam; enhances viscosity; golden hues

Sweet, caramel, to�ee - Drum roasted, crystallized malt;
improves foam; enhances viscosity; golden hues

Sweet, pronounced caramel - Drum roasted, crystallized malt;
timproves foam; enhances viscosity; deep golden to red hues

 slight burnt sugar, raisiny - Drum roasted, crystallized malt;
 improves foam; enhances viscosity; red to deep red hues

slight burnt sugar, raisiny - Drum roasted, crystallized malt;
improves foam; enhances viscosity; red to deep red hues

Caramel, roasted, malty - Use in IPAs, Pale Ales, Oktoberfest,
and Porters; amber to red hues

Rich roasted co�ee, cocoa - Brown hues; use in all styles for color

Subtle, smooth, no bitter, astringent, dry �avors or aftertaste, 
very delicate, clean �avor, mild roasted malty �avor

Subtle, smooth, no bitter, astringent, dry �avors or aftertaste, 
starts slightly sweet, hints of roasted �avor, �nishes 
exceptionally clean

28 2.5  75.0       —

130 2.5  73.0                —

10 7.0  77.0               —

20 6.0  76.0               —

30 5.5  77.0               —

40 5.5  77.0               —

60 5.0  77.0               —

80 4.5  76.0               —

120 3.0  75.0               —

60 3.5  77.0               —

350 5.5   —               —

500 6.0   —               —

550 6.5   —               —

Color (SRM)      Moisture%     Total protien db%     Extract FG, db%

Color (SRM)      Moisture%     Total protien db%     Extract FG, db%


