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Oi0O Torrified Wheat

1.2 EBC
1.0 °L

Ideal for: All beer styles

A whole kernel version of the popular wheat flakes. Infrared roasting gives these flakes their unique
toasted flavor. Please note that this is a whole kernel grain and will require milling.

2014-15 Specifications

Assortment H,0 Protein Max. Extract Dry Min. D.P. Min. Alpha Beta
>6/64 Thru Max. Dg. Lint. Amly. Glucan
Min. Max. Sol Total ST FG CG  F-C Diff Min. Max.
Max.
- - 7.0 - 12.0 - 80.0 - - - - -

The information contained herein is believed to be frue and accurate. However, the stafements, technical information and

recommendations are made without any guarantee. WE MAKE NO WARRANTY WITH RESPECT TO THE GOODS, WHETHER

EXPRESS OR IMPLIED OR STATUTORY OR BY COURSE OF DEALING, COURSE OF PERFORMANCE, USAGE OF TRADE OR PRAI RI E
OTHERWISE, INCLUDING ANY IMPLIED WARRANTY OF MERCHANTABILITY OR FITNESS FOR ANY PARTICULAR PURPOSE OR

NON-INFRINGEMENT, OR THE ABSENCE OF LATENT OR OTHER DEFECTS, WHETHER OR NOT DISCOVERABLE. ™

We disclaim all liability in connection fo the use of the goods or information contained herein, whereas such risks are

assumed by the buyer. The information contained herein is subject fo change without nofice.




