TWOTRAGK

MALTING COMPAYy

Plumps on 6/64 97.31
Thins on 5/64 0.69
Moisture 2.97
Friability 90.9

Unmodified 1.24

FROM THEFIELD
This malt was made from two-row Buzz barley grown on Stober Farms in Goodrich, ND.
Stober farms is a family farm that has been growing grains since 1901. Operated by John

Stober (4th generation) and Donovan Stober (5th generation), Stober Farms has a long
history of growing grains and other crops.

Whole Kernel 0.40 %
Extract FGDB 83.0 %

Extract CGDB 82.0 %

F-C Difference 1.02 %

Two Track Malting uses grain grown without irrigation by growers practicing regenerative
agriculture. This results in the highest quality grain grown with the least environmental
Beta Glucan 228 Mgl impact.

Color 5.5 SRM

Soluble Protein  5.18 %

Total Protein 11.9 %

s 436 %
FAN 180 Mg/l
DP 905 L

Alpha Amylase 945  D.U.

Filtration Normal Time

Turbidity Clear NTU

pH 5.86

CHECK YOUR MALT GRIND

Take 100g of milled grist and place in #14 sieve stacked over #30, #60 over
pan, slide 18" on smooth surface for 3 min and tap sharply on surface every
minute. Record grist retained in each sieve. Chart below gives amount of
what should be retained in each sieve for desired grind. This serves as a
quide for dialing in your mill and should be done for each crop year to
maintain consistency.

Coarse Grind

Medium Grind  53g 28¢g 11g  8g

Fine Grind 25g 25¢g 30g 20g




