
Malt Specifications

Moisture (%) <4

Colour (EBC) 25-40 Diastatic Power (WK) >50

We delicately roast our ale malt at very low temperatures for extended periods of time to produce a lighter style
semi sweet, golden, lightly toasted biscuit malt. Use generously in lighter style pale ales, summer ales and English
bitters to add depth and complexity without added cloyness.

Extract Potential (FINE Grind-DRY BASIS) >79

>85Friability (%)

Free Amino Nitrogen (mg/l) >100
Wort Beta Glucans (mg/l) <100

Soluble Protein (%) >4.9

ROASTED TO ORDER

SMALL BATCH, SINGLE ORIGIN
FARM FRESH ARTISAN MALT

see bag for roast date

BISCUIT MALT

store in cool, dry environmentbest before 6months from roast date

Variety Specifications

Type - Barley

Variety - Schooner

Pedigree -

Date of release - 1983

Bred by David Sparrow at University of 
Adelaide, and accredited as a malting 
variety in 1983, this early to mid-season 
variety has been a staple in Australian 
domestic beers over the past 3 decades. 
Slowly in decline due to other higher 
yielding varieties, Schooner has recently 
developed somewhat of a cult status 
amongst the craft brewing community for 
its lower fermentability and its enhance 

Growing/Grain Specifications
Grower - Roger Commins 

 Location - 'Yonda' - Whitton  

Sown - 30 July 2023 

Harvested - 10 DEC 2023

"One of the best years on record for grain quality and yield. This schooner 
variety grown on site at the whitton malt house was a standout performer, 
direct drilled in to last years heritage rye stubble."

Protein (%) - 10

Weight -

Retention (%) - 1.5

Screenings (%) - 93




