
   Grains   

Acidulated - 1.2 - 2.3°
Barke Vienna - 2.7 - 3.8°

Beech Smoked Barley - 2 - 3.5° 
Bohemian Pilsner - 1.7 - 2.4°

 Carafa Type 2 - 415.2 - 452.9°
Carafa Type 3  490.6 - 566°

Carafoam - 1.4 - 2.9°
Carahell - 8 - 11.8°

Caramunich - 31 - 38°
Chocolate Rye - 189 - 302°

Dark Wheat - 6.1 - 8°
Extra Pale Pilsner - 1.2 - 1.8°

Melanoidin - 23 - 31°
Munich Type 1 - 5.1 - 7°

Munich Type 2 (Dark) - 8 - 9.9°
Oak Smoke Wheat - 2 - 2.7°

 Pilsner - 1.4 - 2.1°
Roasted Barley - 377.5 - 490.6°

Vienna - 2.7 - 3.8°

Weyermann

Best Ale - 2.5 - 3.5°
Dark Munich - 17 - 22°

Lager Malt - 1.5 - 2°
Malted Oats - 1.5°

Maris Otter - 2.5 - 3.5°
Pale Malt - 1.7 - 2.5°

Torrified Wheat - 1.5 - 2.5°

Crisp

Amber Malt - 20.8 - 27.2°
Best Pale - 2.1 - 2.8°

Black Malt - 538 - 713°
Brown (Co�ee) - 161.8 - 225.6°

Finest Lager - 1.3 - 2.1°
Finest Maris Otter - 2.2 - 3°

Simpsons

2 Row - 1.9 - 2.3°
6 Row - 2.1 - 2.5°

Dextrin Malt - 2.3° 
Red Wheat - 1.9 - 2.6°

Pale Ale - 2.6 - 4.1°
Premium Pilsner - 1.5 - 1.9°

White Wheat - 2.6 - 3.1°

Rahr

Caramel 10L - 10°
Caramel 20L - 20°
Caramel 40L - 40°
Caramel 60L - 60°
Caramel 80L - 80°

Caramel 120L - 120°
Carapils - 1.5°

Cherrywood Smoked - 5°
Chocolate Malt - 350°

Midnight Wheat - 550°
Roasted Barley - 300°

Pale Ale - 3.5°
Pilsen - 1.2°

Victory - 28°

Briess

Barley, Flaked
Maize, Flaked
Oats, Flaked
Rice, Flaked
Rye, Flaked

Wheat, Flaked

Adjuncts

ESB - 2.5 - 3.5°
Honey Malt - 15.3 - 22.7°

Rye Malt - 2 - 3.9°

Gambrinus


