PALE CHOCOLATE =, '~

OVERVIEW

Sitting comfortably between Light Chocolate and our classic

Sweet
Marzipan
Golden Syrup
Dried Fig

Date

Maple Syrup
Prune

Raisin

Malty Biscuity
Dark Chocolate
Peanut
Roasted Peanut
Grainy
Muscovado Sugar

Chocolate Malt, Pale Chocolate Malt is a balanced member Caremelised Sucer Dried Fru
of the Chocolate Malt family, offering a balance of roast Caramel
e Brea Nutt
and sweetness. i ’
Bread Crust wee
. . o o Black Treacle S '
The aroma is dominated by roast coffee combining Smoky
: . stringen Malt
perfectly with fresh breakfast toast. A pleasant bitterness I ’
and powerful smoky undertones provide structure, while Fost e Roast
. . itter
hints of luxurious dark chocolate and the refined elegance ! ! T ! j ! T ! ! ! A
of new leather, with delicate notes of peated whisky,
create a refined profile. This versatile malt adds depth and
complexity to a wide range of dark beers. i s
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MOISTURE 2:5% 2 2.5% o
Roast Coffee 3 50
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Cocoa MIN EXTRACT . o o 2 g
(DRYBASIS) | 270 L/Kg 72.0% 72.0% 1 —
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