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Product Information & Analysis

Oregon 97741 * 541.231.2801 * www.meccagrade.com l
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Analysis

Plump 92.9% Protein

Thru 0.2% S/T

Moisture 7.2%  Alpha Amylase ......ccconurenveriunnecs
Extract FG, Dry Basis ...cooooen.... 80.8%  Diastatic Power (Lintner)

Extract CG, Dry Basis .............. 79.9%  COlOr wvernirirriions 1.5° Lovibond
Extract FG/CG Difference ......0.9%  Variety ...

Freshly-Malted: September 13,2015 Vintage .....ccoceccuvnnervuens

Characteristies & Applications

Pelton is the perfect choice for crafting premium lagers, light ales,
farmhouse, and wild beers. Produces a light, crisp wort through

which our terroir is pronounced.

Mecca Grade Estate Malt is grown, raised, and malted on our family
farm. Our single-variety, Full Pint, expresses a nutty, graham-cracker
quality that is unique not only to the variety, but to our location,
farming practices, and malting process.

Storage & Shelf Life

Store in a temperate, low humidity, pest-free environment at
temperatures of <90 °F. Much like fresh bread going stale, improperly
stored/exposed malts will easily lose freshness and flavor. Please

use whole-kernel malts within 6 months of the date of manufacture.
Our malting process produces malt that is slightly crunchier than
extremely modified malts, and finer milling may be required to
achieve desired extract yields.

The data listed under analysis is subject to standard analytical deviation. While each
batch is analyzed, these values are not to be considered as guarantees, expressed or
implied, nor as a condition of sale. The product information contained herein is

correct and to the best of our knowledge.
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