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Row SpeciavLty Mart CHOICES

When we introduced two new
products in the last issue of Brewin'
with Briess - Aghhurne™ and
Bonlander™ - we sgid to ook for
more info aboul them in this issue.
However first we would ke to give
you a follow-up report aboot a few
other products we recently released -
Pale Ale Malt and 2-Eow Caramel
Malis,

Buath the Pafe Ale and 2-Row
Carmmel Malis have béen very
wirmly received. According 1o Jim
.'!a,-ill..-r_ Briess Technical Services, one
of the reasons for this success 18 that,
“Briess does what we caH a8 maral
Pale Ale Malt. This means that we
kiln our malt at much higher tempera-
tures [0 produce & morng significant
increase in malty avor, not just colar,
There are other Pele Ale malts out
there, but m most cases they are a
Pale Ale in color only.” Several of our
customers made replacéments o their
grist bills just in time for the 1997
Cireat Amencan Beer Festival®, and
were very pleased with the resulis,
Jimealso went on o say, “there was
definitely an increase in Bricss
customers among the winners in the
English ale categories, this area was
once dominated by those using
imported malts, This savs something
about both the maltme techmgues we
.;-:e and the freshness of our male.”

. Like Pale Ale Malt and the 2-Row
Casamel Mals, Ashburna™ and
Bonlander™ malts both impert a rich
mralty taste for more flavarful, tradi-
tional beer styles: All of the new 2-

Row malts lend themselves well for
use with a single temperature infusion
meash program. As a result, hrewers
cun crall a more rich, malty flavored
beer without resorting to'a mone
challenging mash program.

Ashburne™ ind Bonlander™ malis
were actually released after our

" successful release of Pale Ale Malt

ind 2-Row Caramel Malts, *“We
wianted 10 test the wilsrs, 50 (o
speak,” says Mary Amnne Gruber,
Briess Technical Services. “We knew
that the need for these type of malis
was out there, we just didn’t realize
hivee wiell they would be accepied.”
The enzyme conlent of all of Briess®
new malts are particularly well suited
for trouble-free operations in the
brewhouse, All pre malted from the
Harrington barley variety grown in the
Western United States,

Roger Briess, fourth penemation
maltster and President of Briess
Maliing Company, continualiy
mstructs us thit “ies brewers we must
remain sctive within the brewing
community. This gzives us the benei
of knowing what our customers really
wanl Cur new Warerloo facility, now
retrofitted for speclty malting, has
been instrumeninl in giving us the
laritude 1o make the malts wie've
always wanted to make.”

Ashbume™ and Bonlander™ malis
fill a demand most recently expressed
by professional brewers. Recent
trends in craft brewing show increas-
ing use of darkly kilned base maolts for
more Tlavorful, traditional beer styles.

With single temperature infusion
mush progroms dominsting the craft
brewing scene these days, many
brewers had been limited 10 a more
Tightly Kilned, well-modified base malt,
Now Briess oflers vou a choice -
Ashburne™ and Bonlander™, at 5

 and 8 degrees lovibond respectively.

Bath are fully modified, dacker than
traditional hase malts, and fully
Tavored. They easily it into many
erest bills; fillne w niche where some
similarly flavored Evropesn malts
hiave Been lacking in modification,

The introaduction of domestically
produced Ashburne™ and
Bonlander™ malis, 45 well as Pale
Ale Malt and 3-Fow Caramel Malis,
continues Bricss” commitment to
sgrvice the craft brewing industry, We
currently offer over 30 choices in
specialty malis and are the only
mitltster producing kilaed ind roasted
specialty malis in North Americi.

As the first malistér to service the
needs of the onoe fledgling craft
brewing industry, Briess plans 1o
continue offering our cusiomers the
guality specialty malt products needed
tor successtul craft brewing. Keep
posted for new products mthe new

AT

Want o know mare aboul any of
pur new 2-row specinly mals? Call
cier Technical Sérvices Department ai
020/840-TT11 . or e-mail us Trom our
wieh site - Inpewewew, briess.com. EI

Happy Holidays

From all of us at Briess!
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(FREQUENTLY ASKED QUESTIONS & ammé.j

When | was in the ciry of
Monk y fMurnich) ihis Sepe |
had some of the greatest Oktober-
Sest beer in the world — how do the
{Germans get the rich erange/red
color to their beer. What mal do
they wxe and does Briess have a

similar mull.
Ropes, WY OMING BREWING

Cireat question Roger, there 13

nothing better than a gopd
Oktoberfest. The nch orange’red
color you spoke of comes from the
Munich and Caramel] malts used in
the beer. A traditional Okiherfest is
mide from the finest 2-Eow mall
Okioberfest recipes vary with each
brewmaster and offer many chances
for the brewer to be creative. There
are some consistencies however, the
baise mealt wsually consists of at feast
3 of the 4 following malts as the base

of the rectpe: Mumnich, 2-Row, Prlsner

and Vienna malt. Almost all Okiaber-
fests have some amount of Caramel
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mali and some
Carapils® and/or ik ",
Wheat for the full body \
and head retention. Our new
Bonlandes™ and Ashburne™! arp
both made from 2-Row Hamrington
and woild be an excellent suggestion
for vour Oktoberfest 1o achieve that
rich mualty Tavor and the beautiful
color you ere looking for. The follow-
INg are Some suggestions for an
Oktoberfesi beer, use it as 3 guide, do
vour own thing, be creative. Remem-
ber, Dlktoberfesy 15 the beer of
CELEBRATION, have fun with iL.

Ashbime™ 0%
Bonlander T 20%%
2-Row Brewers 30
Caramel 60° L 10%%
Carpilsi 415
Victory™ 4%
Wheat 2%

And Roger, don't forget to let us
know how it turns out! E

HAPPENINGS AT

BRIESS...

The very Hoppiest of Halidays
from all of us al
Briess,

You may
notice some ¥
chungesin 5
Briess bags in the
near future. Most of these changes
slem from an upgrede 1o our packie-
g machinery. The bags will look
similar to what we have been using,
and will have the same recyelability.
However, they will be shaped some-
what differently to allow for better
stacking on pallets = and in your
storpge area. More on this in a futre
edition of Brewin® with Briess.

We'ne trying to make sure our
matlige 1151 15 up-to-date and we need

your help! Please take a minuie o
check the address on this newsletier,
Is it addressed to you? Do we have
your correct address? Is everything
spelled commectiyv? IF vou answered no
to any of these questions, pleass
contact Becky ut 030E49-9950 axt
|44, or fax your changess to 92 E49.
4277 — ATTHN: BECEY. E
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