
CARA GOLD
OVERVIEW

TASTING NOTES
IOB EBC ASBC

MAX 
MOISTURE 7.5% 7.5% 7.5%

MIN  EXTRACT 
(DRY BASIS) 275 °L/kg 73.0% 73.0%

COLOUR 8-14 °EBC 10-17 °EBC 5-8 °SRM

Cara Gold is our lightest roasted malt, developed by our 
now chairman David Jupp in partnership with the Brewing 
Industry Research Foundation. Cara Gold offers a refreshing 
and distinctive profile. Perfectly crafted for creating premium 
Lagers, Cara Gold imparts unparalleled refreshment, a 
unique golden hue, and a smooth, sweet malty flavour.

Its prominent malt character is complemented by subtle 
hints of sweet muscovado sugar, rich maple syrup, a delicate 
touch of honey, and a delightful blend of hazelnut and peanut. 
The experience concludes with balanced undertones of 
raisins, dried figs, and dates, along with subtle echoes of Islay 
whisky, making it a distinguished choice for any beer.
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