EXTRA DARK CRYSTAL

Marzipan
Sweet

Cocoa

Peanut

Dark Chocolate
Hazelnut
Roasted Peanut
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Malty Biscuity
OVERVIEW
Golden Syrup
Bread Crust
. . . . . Caramel
Exceptionally distinctive among our selection of Crystal e
Malts, Extra Dark Crystal Malt is meticulously crafted to eple o Nutty
perfection over longer periods to bring an unparalleled depth Ralsin
1 Astringent Dried Fruit
of colour and an intense flavour profile to renowned beers. Carameliond Suger
Prune Roast
. . . Rye Bread
Dominated by intense muscovado sugar and caramelised Muscovedo Suger
. . . Malt:
sugars, leading into layers of rich black treacle and fresh rosst Gt ’
roast coffee, this malt delivers a powerful sensory experience. Braidet Toas Sweet
. . . acl reacle
A refined bitterness lingers on the palate, seamlessly blending
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with robust hints of prune, raisin, and date fruitiness,
promising an unforgettable taste experience for drinkers.
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