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BA30BBIE 04 IREKS conog Tvn nun3Hep IREKS Pilsner Malt 3-4 1.6-2.0
COPTA 05 IREKS conop T!n CBETAbIN 3Nb IREKS Pale Ale Malt 5-7 23-31
CONOIA 05 IREKS conop TN BEHCKWE IREKS Vienna Malt 8-10 35-42
BASE 07 IREKS CONOA TUN MIOHXEHCKMA  IREKS Munich Malt 18- 22 7-9
MALTS 08 IREKS conop Tvn nun3uep 3umuuin IREKS Pilsner Malt Winter 3 - 4 16-2.0
CNEUNANL- 09 IREKS conop Me/3HOMAVHOBbIN . .
HbIE COPTA KpacHas onbxa” IREKS Mela Red Alder 40 - 50 15-20
CONOAA 0 IREKS conop menaHonanHobIl ,6yk” IREKS Mela Beech 80-90 30 - 35
SPECIALITY 11 IREKS CONOA 3pOMaTHbIN IREKS Aroma Malt 260-300 100 - 115
MALTS ) IREKS conop KapamenbHbil ,knéH" IREKS Crystal Maple 3-4 1.6-2.0
3 '%%Kpséggﬂoﬂ KapaMenbHEIN IREKS Crystal Birch 10-15 4-6
|4 IREKS conon kapamenbHbiit ,ay6”  IREKS Crystal Oak 25 - 35 10- 15
- IREKS conop kapamenbHbiit ) :
' KpaCHOe nepeso” IREKS Crystal Mahogany 55 - 65 20 - 25
. IREKS conop KapamenbHblit . .
" MANMICaHApOBGe f1epeso” IREKS Crystal Rosewood 110 - 130 40 - 50
5 IREKS 0nop KapamenbHbli ) )
, TUKOBO® epeBo” IREKS Crystal Teak 140 - 160 50 - 60
o IREKS conoa kapamensHbili B )
¥ 36eH080e Aepeso’ IREKS Crystal Ebony 380-420 140 - 160
19 IREKS CONOA LLIOKONAAHBIN IREKS Chocolate Malt 800 - 1000 300 - 380
20 IREKS conop SUMeHHbIn XxEHbln  IREKS Black Malt 1300 - 1500 490 - 570
21 IREKS conop, KuCabIA IREKS Sour Malt 2-5 12-23
27 IREKS conop KopoTKoro patlenus  IREKS Spitz Malt 2-4 1.2-20
73 IREKS conop KOnyéHbii IREKS Smoked Malt 3-8 16-3.5
2/ IREKS conop niieHnyHbliA cBeTAbIV IREKS Wheat Malt light 3-5 16-23
75 IREKS conop NLIeHNYHbIA TéMHbI IREKS Wheat Malt dark 14-18 6-7
26 IREKS conop miieHnyHbIA YepHblit IREKS Wheat Malt black 1600 - 1800 600 - 800




" original Bavarian
base and specility malts
since 1856

MoCNenoBaTeNbHOCTL B MbICAAX 11 AEACTBISX, KOMMNETEHTHOCTL BO BCeX C(Depax u
MapTHepCKoe B3aMMOAENCTBNE - 0CHOBOMONATAKOLL/AE NMPUHLIAMBI HALLE NOBCe\HEBHON
paboThl B IREKS.

/IMeHHO TaK C037at0TCA B KOMNaHMK IREKS ¢ 1856 T. BbICOKOK3YeCTBeHHble CopTa
MUBOBAPEHHOMO CONOAA ANA GONLLUIOMO YMCNA MMBOBAPEHHbIX NPeANPUATUN BO BCEM
mupe. C TOr0 BpemMeHn MHOroe N3meHnN0Ck, Ho A0 CeroAHALLIHero AH COXPaHNN0Ch
CTpemneHve NocTaBNATb HaLM KNMeHTam NepBOKNACCHbIN CONOA, NPON3BeAEHHbIN 13
CaMOro NyyLLero 3epHOBOI0 CbIpbs. MBOBAPLI M0 BCeMY 3eMHOMY LLAPY, NPOU3BOANTeNN
BCEMMPHO M3BECTHbIX MAPOK MIB3, 3 Takke KpadToBble MacTepa NUBOBAPEHIS OTAANN
npennoyteHne conogy IREKS.

Ecnn xmens - AyLwia n1ea, 1o CONOA - €ro TesecHas 0CHoBa. lpeanaras Wpokni 1
VHANBUAYANbHbIN 3CCOPTUMEHT 0330BbIX 1 CreUnanbHbIX COpTOB CONOAA, Mbl 3360TMMCA
0 TOM, YTO6bI 6naronapﬂ YMeNbIM eiCTBUAM NMMBOBAPOB XMe/b U CONO0A MOTN
MPeBoCX0AHbIM O6Da3OM CNNTbCA BOGANHO B KpeaTVBHbLIX N HeMmoBTOPVMbIX COPTAx NiBa.

Continuity of thought and actions, competence in all areas and working together in
partnership are the pillars of our daily work at IREKS.

In this way, high quality brewing malts for numerous breweries all over the world have
been created at IREKS since 1856. A lot has changed since then, however until today,
the aim of providing our customers with first-class malts made from the best grain has
remained. Master brewers all around the globe, manufacturers of world-famous brands
and creative craft brewers have chosen IREKS-Malt.

If hops are the soul of beer, then malt is its body. By means of our wide and individual
range of base and speciality malts, we take care that hops and malt can meet in a
perfect fusion under the quidance of skilled master brewers in creative and unique
beers.
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IREKS conop Tvn nun3Hep

L|BeTHOCTL EBC
3-4

Lovibond
1,6-2,0

Tvn nunea
NnBO BCEX TUMOB,
B 0COOEHHOCTU: NUN3Hep

% B 3acbInu
<100

53308bIil CONOA. ITOT CBET/bIN NNBOBAPEHHBIN
CoNoA Komnanuw IREKS npeaHasHayeH ans
NpOK3BOACTBA CBET/bIX COPTOB MIBA, A TaKXe
COCT3BNET OCHOBY OO/bLINHCTBA TUMOB

NnnBa. N9 Hero XapakTepeH CBeTNbIN LBeT

B COYETaHNU C BbICOKOW (hepMEHTATUBHON
AKTUBHOCTBHO W BbICOKO 3KCTPAKTUBHOCTHH.

IREKS Pilsner Malt

Colour EBC
3-4

Lovibond
1.6-2.0

Type of beer
all types of beer,
Especially: Pilsner

% of the grist
< 100

Base malt. This light IREKS brewing malt is
suitable for the production of light beers
and. in addition, forms the basis for most
types of beer. It is characterized by a light
colour combined with a high enzymology
and high extract contents.
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IREKS conop, Tn CBeTAbIIi 31b IREKS Pale Ale Malt

LigeTHOCTb EBC ; . Colour EBC
5-7 5-7
Lovibond Lovibond
2,3-3,1 23-31
Tnn nnea Type of beer
M1BO BCEX TUMOB, B 0CO6EHHOCTH: all types of beer,

b, KENbLL, NUN3HEp

Especially: Ale, Kdlsch, Pilsner

% B 33cbinu % of the grist
<100 <1700
ba30Bblit CONOA. BAArOAAPA HECKONBKO Base malt. Due to its slightly stronger colour
00/1ee HaCbILLIeHHOMY LIBeTY N0 CP3BHEHNHD in comparison to Pilsner Malt, this IREKS
C CONOAOM ,MUN3HEP”, 3TOT CONOJA KOMMAHIK brewing malt gives the beers a more golden
IREKS npupaeT nsy 3010TUCTbIV OTTEHOK, hue, such as is present in exponents of the
KOTOPbIA CBOACTBEHEH AHINO0-CAKCOHCKIM Anglo-Saxon beers.

COPTAM NKBA.
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IREKS conop TMn BeHCKUM

L|BeTHOCTL EBC
8-10

Lovibond
3,5-4,2

Tun nuea
3KCMOPTHOE, MApTOBCKOE
,MepueH”, 3nb, noptep

% B 3acbInu
<100

B5a308blit CONOA. ITOT MMBOBAPEHHbIIT CONOA
He TONbKO 06eCneynBaeT 30/10TUCTbIIA LiBeT
M1Ba, HO TaKXKe MOBLILIAET MOAHOTY BKYCA.
Bnaroaapst 3TOMy OH HauNyYLWIUM 06Pa3om
MOAXOANT ANS SKCMOPTHBIX 11 MAPTOBCKMX
COPTOB NMKBA.

IREKS Vienna Malt

Colour EBC
8-10

Lovibond
35-42

Type of beer
Export, Mérzen, Ale,
Porter

% of the grist
< 100

Base malt. This brewing malt does not only
enhance the golden beer colour, it also
increases its full-bodied taste. In this way,
it is very well suited for Export and Mdrzen
beers.
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IREKS conop tvn
MHOHXEHCKUN

L|BeTHOCTb EBC
18-22

Lovibond
7-9

Tun nusa
TEMHbIe COpT3, NPa3[iHNYHOe MnBO,
KpenKie copTa, YepHoe niBo

% B 3acbInu
<100

b53a308blit conofi. CONOA B NEPBOH3UANBHON
(Gopme. BbICYLLEHHbIV [0 TEMHOTO LBETa,
061373K0LLINI CONOAOBBIM APOMATOM

1 CMNbHO PACTBOPEHHHDIN, 3TOT CONOJ,
npeaHasHaueH AN TEMHbIX COPTOB MBA, HO
T3KXe MOXeT 1CMob30BaTbC B KayecTse
[l003BKIN B (BET/Ible COPTA A1 BAPbUPOBAHNS
LIBETA 1 3pOM3Ta NKBaA.

IREKS Munich Malt

Colour EBC
18-22

Lovibond
7-9

Type of beer
dark beers, Festbier,
strong beers, Schwarzbier

% of the grist
<100

Base malt. The ancient form of malt.

Dark kiln-dried, malt-aromatic and highly
modified, it fulfils the demands of dark
beers, but is also suitable as an additive to
vary the beer colour and the aroma profile
of light beers.
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IREKS conop tvn
NUN3Hep 3UMHUIA

L|BeTHOCTL EBC
3-4

Lovibond
1,6-2,0

Tvn nvnea
NNBO BCEX TUMOB

% B 3acbInu
<100

5330BbI1 CONOLA. ITOT CBET/bIN
NNBOBAPEHHbIN conoa Komnaxuy IREKS
MPON3BOAMTCA U3 CAMOTO NyuLLIero
ABYXPAAHOI0 031MOT0 S4MeHs. OH
NCNONb3YeTCa ANA NPON3BOACTBA CBET/bIX
COPTOB M11B, @ TaKXe 4BNAETCH OCHOBON
O0NbLUMHCTBA TUMOB NIBA. ANA Hero
XapaKTepeH CBeTbll LBeT B COYeTaHun ¢
BbICOKOI (DepMEeHTATHBHOV aKTBHOCTbH) U
BbICOKOW 3KCTPAKTUBHOCTbHO.

IREKS Pilsner Malt Winter

Colour EBC
3-4

Lovibond
1.6-2.0

Type of beer
all types of beer

% of the grist
< 100

3 }/‘
Base malt. This light IREKS brewing malt is
made from the best two-row winter brewing
barley. It is suitable for the production of
light beers and forms, in addition, the basis
for most types of beer. It is characterized by
a light colour combined with a high enzymology
and high extract contents.
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IREKS conoa menaHonanHOBLIN

,KpacHas onbxa” IREKS Mela Red Alder
L|BeTHOCTb EBC p 3 Colour EBC
40 - 50 ; 40 - 50
Lovibond | Lovibond
15-20 15-20
Tvn nnBea Type of beer

TEMHble COPTa, NPA3AHNYHOE,
Kpenkue CopTa, KpacHoe,
kpadToBOE NNBO

dark beers, Festbier,
strong beers, Rotbier, craft beers

% B 33cbinu % of the grist
10-50 10 - 50

B 3T0M CMeLManbHOM CyLEHOM conofe e
komnannu IREKS 6naronapa ocoboit Due to a special process, stewing, especially
TeXHONOTIAW - 33MapKe - 06Pa3yeTcs 0C06eHHO many low-molecular substances are formed
MHOTO HU3KOMONEKYASPHbIX BeLecTs, kotopule i this IREKS kiln-dried malt, which are
Npy NocheaytoLLer 0TCYLIKe NpespalLaroTca transformed into strong aroma and colour
B HACbILIEHHbIe APOMATUYECKIe 1 KpacsLine substances during subsequent kilning. For
BellecTBa. M103TOMY A3HHbIN CONOA 0COOEHHO this reason, this malt is particularly suitable
NOAXOANT ANG NOAAEPXKAHNA UHTEHCUBHOIO for supporting a strong malt aroma and
C0N0/0BOI0 3POMAT3 € OAHOBPEMEHHbIM achieving, at the same time, hues of red
nonyyeHnem KpacHoBaTbIx OTTEHKOB LiBETa, which come from the melanoidins formed.
KOTOpble 06YCNaBNNBAIOT 06P3a30BaBLINECS
MeNaHoUAHbI.




IREKS conop
MeNaHOUANHOBBIN ,,6yK”

L|BeTHOCTb EBC
80 - 90

Lovibond
30-35

Tun nuea
TEMHble COPTa, NPA3AHNYHOE,
KperKue CopTa, KpacHoe,
KpadToBOe NnBo

% B 33cbIinu
5-20

B 3TOM CneunanbHoM CYLIEHOM Conoae
KomnaHni IREKS 6naronaps ocoboi

TEXHONOMWN - 33N3pKe - 06Pa3yeTcst 0C06eHHO
MHOFO HI3KOMONEKYNSIPHbIX BELLECTB, KOTOPbIe

Mpu NocaeayroLLen 0TcyLIKe NpespaLlaroTca
B HACblLLEHHbIe apoOMaTyecKne n Kpacalne
BelLeCTBa. 103TOMY [3HHbIN CONOJ 0CO6EHHO
NOAXOANT ANA NOAAEPXKAHNA NHTEHCBHOTO
CONOA0BOI0 apomata C OAHOBPEMEHHbIM
nony4yeHnem KOpu4HeBaTbIx OTTEHKOB LiBeTd,
KOTOpble 06YCNaBNNBAKT 06PA30B3BLIKECS
MeNnaHOMANHbI.

IREKS Mela Beech

Colour EBC
80 - 90

Lovibond
30-35

Type of beer
dark beers, Festbier,
strong beers, Rotbier, craft beers

% of the grist
5-20

S

Due to a special process, stewing, especially
many low-molecular substances are formed in
this IREKS kiln-dried malt, which are
transformed into strong aroma and colour
substances during subsequent kilning. For
this reason, this malt is particularly suitable for
supporting a strong malt aroma and achieving,
at the same time, hues of brown which come
from the melanoidins formed.
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IREKS conop
APOMATHbINA

LiBeTHOCTbL EBC
260 - 300

Lovibond
100 - 115

Tun nuea
TEMHble COpTa, NPa3[HNYHOe
M1Bo, Kpenkue CopTa,
kpadToBOE NNBO

% B 33cbInu
3-20

Berel| TBOpeHnA B pady CreLnanbHbix
0107108 IREKS. Tny60KIiA TEMHBIA LBET 1
HACbILLEHHbIV APOMAT 06eCneynBatoT SToMy CONOAY
a6CONKTHOR NepPBEHCTBO CPeAy CneLnanbHbIx
COPTOB. ITOT CYLLIEHBIN, 3 He XOKEHbIN CONOA,
npon3BoACTBa IREKS ycunnBaer ConofosbIn apomat
11 L{BeT TéMHbIX COPTOB NNBA, He NPNAABaA npu
3TOM NUBY BKYC 06>KapeHHOro NPOAYKTa, KOTOPbIN
MOXET BOCIPUHIMATHCS KaK ,Pa3APAXaLOLLNN".
ITOT CONOA TAKXKe NPUAIET MNBY AYMEHHBIV BKYC,
KOTOPbIN YaLLe BCero MOXeT ObITb JOCTUTHYT
TONBKO MY NCNONB30BAHMIA 33TPATHOTO
0TBAPOYHOrO CNOCO6 3aTNP3HMA.

IREKS Aroma Malt

Colour EBC
260 - 300

Lovibond
100 - 115

Type of beer
dark beers, Festbier,
strong beers, craft beers

% of the grist
3-20

i

. ""?"'/j The crowning glory of the IREKS speciality

malts. A solidly dark colour and a full aroma turn
this malt into an absolute highlight among the
speciality malts. Produced as a kiln-dried malt and
not as a roasted malt, this speciality from the IREKS
Company is suitable for enhancing the malt aroma
and the colour of dark beers without bringing a
roasted taste into the beer which could possibly
be perceived as being “rough”. Over and above, it
gives the beers a rugged taste profile, mainly only
achieved by use of the decoction method which
requires a great deal of time and effort.
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IREKS conop,

KapamenbHbli , KNén” IREKS Crystal Maple
LiBeTHOCTb EBC _ " Colour EBC
3-4 3-4
Lovibond ' Lovibond
1,6 -2,0 1.6-2.0
Tn nuea Type of beer
nuN3Hep, narep, Pilsner, Lager,
CBeT/ble COpTa light beers
% B 33Cbinu % of the grist
3-10 3-10

ITOT CaMbli1 CBETNbIN 113 KAPaMENbHbIX COPTOB The lightest of the IREKS crystal malts serves

conop komnamny IREKS npeaHasHaveH ana to increase the foam stability and to raise
MOBbILIEHMS CTORKOCTY NeHbl 1 NONHOTbI BKYCa — the full-bodied taste of very light beers,
y 0YeHb CBET/bIX COPTOB MKBA, He 0Ka3blBas without influencing the colour of the beer.

0TPULIATNLHOMO BAVHNS HA €ro LiBerT. » .
pau . Saccharified, caramelized and roasted

0caxapuBaeTcs, Kapamennsyercs u in the roasting drum.
00XapNBALTCA B 06XKaPOYHOM HapabaHe.
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IREKS conop

KapamesnbHblii ,6epé3a” IREKS Crystal Birch
LiseTHoCTb EBC ; . Colour EBC
10-15 10- 15
Lovibond Lovibond
4-6 4-6
Tnn nuBa Type of beer
MUN3Hep, narep, IKCMOPTHOE., Pilsner, Lager,
KENbLL, 3Nb Export, Kolsch, Ale

% B 3aCbinu % of the grist
5-30 5-30
Ecnun TpebyeTcs ymepeHHas BapuaLng LBeTa Should a moderate variation of the beer
NVBa NP1 0AHOBPEMEHHOM MOBbILLIEHIAN colour with a simultaneous increase in the
MONHOTHI BKYCA 11 CTOAKOCTIA NeHbl, T0 3T0T full-bodied taste and foam stability be
KapamenbHbIl conopy Gupmbl IREKS noaxoanT required, then this IREKS crystal malt is
HauNyywmm 06pasom. strongly recommended.
(0CaxapnBaeTcs, Kapamennsyetcs u Saccharified, caramelized and roasted
00)Xap1BAETCA B 06XK3POYHOM HApabaHe. in the roasting drum.
350 | 13




IREKS conop

KapamenbHbin ,ay6”

L|BeTHOCTb EBC
25-35

Lovibond
10-15

Tun nnBea
(BeTNble COpTa, IKCMOPTHOE,
Npa3AHNYHOE, MAPTOBCKOE

(,MepueH”)

% B 33cbIinu
5-30

IT0T KapamenbHbI CoNoa Komnaunn IREKS
He TONbKO NPUAAET NIBY CMNOKOVHbIE
KOpUYHeBble OTTeHKM 11 YNyLliaeT CTONKOCTb
MeHbl, HO OAHOBPEeMEHHO BHOCKT B Hero

MArKne HOTbl Kapamenun.

0CaxapyBaeTcs, Kapamenusyercs i

00XapNBALTCA B 06XKaPOYHOM HapabaHe.

IREKS Crystal 0ak

Colour EBC
25-35

Lovibond
10-15

Type of beer
light beers, Export,
Festbier, Marzen

% of the grist
5-30

This IREKS crystal malt does not only serve to
bring subtle brown hues and an enhancement
of the foam stability, it introduces, at the
same time, subtle hints of caramel.

Saccharified, caramelized and roasted
in the roasting drum.
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IREKS conop KapamenbHblil

~KpacHoe fepeso” IREKS Crystal Mahogany
LiseTHOCTb EBC Colour EBC
55 - 65 o 55-65
Lovibond Lovibond
20 - 25 20-25
Tvn nuBa Type of beer
3Nb, (TaYT, NPA3AHNYHOE, Ale, Stout, Festbier,
AHTApHOE, KPACcHOe N1BO amber beer and Rotbier
% B 3aCbinu % of the grist
5-25 5-25
KapamenbHbiii conop, komnannm IREKS, An IREKS crystal malt which, in addition to
KOTOPbIA HAPSAY C NPUATHBIMU HOTAMU pleasant hints of caramel, also introduces
Kapamenu npuaaeT nuBy KPacHoBaTble reddish colour components.

OTTeHKM. . ,
Saccharified, caramelized and roasted

0CaxapuBaeTcs, Kapamennsyercs 1 in the roasting drum.
00)Xap1BALTCA B 06XK3POYHOM HApabaHe.

(S0
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IREKS conop KapamenbHblil
,ManncaLaposoe aepeso”

L|BeTHOCTb EBC p
110 - 130

Lovibond
40 - 50

Tun nnBea
(TayT, Npa3AHNYHOE NIBO,
3KCMOPTHOE M1BO, TEMHbIE COPTa,
YépHoe nuBso, noprep

% B 3acbinu
<15

70T KapamenbHbI CoNoa Komnauni IREKS

C O/JHOIN CTOPOHBI N0O3BONSET BaPbIPOBATH
L|BET M1NB3, a C APYro - MoBbILATH CTONKOCTL
MeHbl 1 NOAHOTY BKYCA. OHOBPeMEeHHO
PACKPBIBALTCA HACHILLEHHbIA apOMaT
Kapamenu n HepesKui apomat 06XapeHHoro
CON0AQ.

(0caxapyBaercs, kapamennsyerca n
06XapnBaeTca B 06apoyHom 6apabaHe.

IREKS Crystal Rosewood

. Colour EBC
110 - 130

Lovibond
40 - 50

Type of beer
Stout, Festbier, Export,
dark beers, Schwarzbier,
Porter

% of the grist
<15

>
With this IREKS crystal malt, the colour of
the beer can be varied on the one hand,
on the other, the foam stability and the
full-bodied taste increased. At the same
time, strong caramel and subtle roasted
aromas are enhanced.

Saccharified, caramelized and roasted
in the roasting drum.
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IREKS conop KapamenbHblid
,TUKOBOe AepeBo”

LiBeTHOCTbL EBC
140 - 160

L&

Lovibond
50 - 60

Tun nuBea
(TayT, Npa3fHM4HOE NNBO,
3KCMOPTHOE MIBO, TEMHbIE COPTa,
YépHoe nuBso, noprep

0% B 33cbInu
<15

IREKS Crystal Teak

Colour EBC
140 - 160

Lovibond
50-60

Type of beer
Stout, Festbier, Export,
dark beers, Schwarzbier,
Porter

% of the grist
<15

IT0T KapamenbHbI CON0A Komnannin IREKS

C O/JHOIN CTOPOHbI NO3BONSET BaPLIPOBATH
LiBeT N1Ba, a C APYroi - NOBbILATH CTOAKOCTL
MeHbl 1 NOAHOTY BKYCA. OAHOBPeMEeHHO
PACKPLIBALTCS HACHILLIEHHbIA apOMaT
Kapamenu n HepesKkuit apomat 06XXapeHHoro
CONOA.

0caxapyeaetcs, Kapamennsyerca n
06>XapnBaeTca 8 06kapoyHom 6apabdaxe.

With this IREKS crystal malt, the colour of
the beer can be varied on the one hand,
on the other, the foam stability and the
full-bodied taste increased. At the same
time, strong caramel and subtle roasted
aromas are enhanced.

Saccharified, caramelized and roasted
in the roasting drum.
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IREKS conop KapamenbHblil
,J0eHoBoe fepeBo”

L|BeTHOCTb EBC ¢
380 - 420

Lovibond
140 - 160

Tun nnBa
TEMHble COpTa, NBO THNa ,bok”,
(TayT, NOpTep, YEPHOE NUBO

% B 3acbinu
<10

70T 0C06EHHO TEMHbI KapamenbHbIi
conop, Komnauuy IREKS B He6oNbLLNX
KONMYeCTBaxX MOXET TaKXe 1CM0oNb30BaThCs
Mpw NPON3BOACTBE CBET/bIX COPTOB MNKBA AN
KOPPEKTMPOBKN L1BeT3 6€3 CYLIeCTBEHHOI0
BNNAHUA HA BKYC. Y NIBA TEMHbIX COPTOB
6/13roAapa 3TOMY CONOAY YNYYLLIBeTCA
HACbILLEHHOCTb LIBETA, NO/HOTA BKYCA 11
CTOMKOCTb MNeHbI.

(0caxapnBaercs, Kapamennsyercd n
00XapNBALTCA B 00XXaPOUYHOM OapabaHe.

IREKS Crystal Ebony

Colour EBC
380 - 420

Lovibond
140 - 160

Type of beer
dark beers, Bockbier, Stout,
Porter, Schwarzbier

% of the grist
<10

'Th-/’s especially dark IREKS crystal malt can

also be used in low quantities in the grist
for light beers to vary the colour without
influencing the taste significantly. Over and
above, the level of colour, the full-bodied
taste and the foam stability of dark beers
can be intensified.

Saccharified, caramelized and roasted
in the roasting drum.
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IREKS conop, LWOKONAAHBIIA IREKS Chocolate Malt

LiBeTHOCTb EBC c ) Colour EBC
800 - 1000 D | 800 - 1000
Lovibond Lovibond
300 - 380 300 - 380
Tnn nuBa Type of beer

YépHble CopTa, noprep, CTayT,
kpadToBOE NNBO

Schwarzbiere, Porter,
Stout, craft beers

% B 3aCbinu % of the grist
<5 <5
- —
ITOT AUMEHHbIN XOKEHbI CONOLA KOMMAHWUN This IREKS roasted barley malt does not only
IREKS npuA3ET nuBy He TONBKO HACbILLEHHbII give the beers a more intensive level of
TNY60KNIA LUBET, HO 11 OLLYLLIeHNS, colour, it also provides impressions reminiscent
HANOMUHAOLL/e TOPLKII LOKONSA U of dark chocolate or coffee.
Kode.
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IREKS conop,
AYMEHHbIN XOKEHbIN

L|BeTHOCTb EBC ;
1300 - 1500

Lovibond
490 - 570

Tun nuea
4épHoe nuBo, NopTep, CTayT,
KpadToBOE NNBO

% B 3acbinu
<5

IT0T 0YeHb CUbHO 06KaPeHHbIN CONOA,
KomnaHuw IREKS npeaHasHaueH ang
YCUNeHNS HACHILLIEHHOCTY L|BETA 1
LOCTVKEHNA OTYETNNBOIO XXEHOro BKY(Ca,
KOTOPOT0, MOXHO TaKxKe 136exarb nyTém
M03/\HEro BHeCeHNs 310ro C0N0Aa B npotecce
3aTUPaHMS.

IREKS Black Malt

Y Colour EBC
1300 - 1500

Lovibond
490 - 570

Type of beer
Schwarzbier, Porter,
Stout, craft beers

% of the grist
<5

Extremely darkly roasted, this IREKS malt
serves to intensify the colour and to achieve
a clear roasted taste, which can also be
avoided, however, by an especially late
addition during mashing.

o000,
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IREKS conop Kucnbin IREKS Sour Malt

LigeTHocTb EBC ’ . Colour EBC
2-5 ' 2-5
Lovibond Lovibond
12-23 12-23
Tnn nuBa Type of beer
N1BO BCEX TUMOB all types of beer
% B 3aCbinu % of the grist
<5 <5
Kncnbiii conopy Komnanun IREKS copepxunt IREKS Sour Malt contains up to 4.5 % natural
10 4,5% HaTypanbHOV MONOYHON KUCNOTI, lactic acid, the reason why it is very well
ONArofaps veny OH MPeKkpacHo MoAXOANT suited for adjusting the pH value of the mash.
[N KOPPEKTMPOBKIA 3HaueHns pH 3atopa. This benefits the enzyme activities and thus
370 6NAFONPUATHO CKA3bIBAETCH HA increases the brewhouse yield.

¢)€DM€HTaTMBHOI7I dKTUBHOCTW, YTO NOBbILLIAET
BbIXOA 3KCTPAKTa B BAPOYHOM OTANEHUN.

(S0
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IREKS conop,
KOPOTKOrO paLleHns

L|BeTHOCTb EBC
2-4

Lovibond
12-2,0

Tun nuea
NMNBO BCEX TUMOB

% B 3acbinu
<10

C0N0A, KOPOTKOrO PaLLieHUs NoAyUun Cgoé
Ha3BaHWe OT NLb CN1erka NpoKNFOHYBLIMXCA
POCTKOB MPY COKP3LLEHHOM BPeMeHu
MPOPALLNBAHNA. 33 CHET HeJ0PACTBOPEHHOCTY
OH MPUMEHSTCd 1N KOMMEHC3LIA 04eHb
CMNBHO PACTBOPEHHBIX CONOA0B 11 YAYULIeHNS
CTOVIKOCTH MeHbl.

|

IREKS Spitz Malt

Colour EBC
2-4

Lovibond
1.2-2.0

Type of beer
all types of beer

% of the grist
<10

Spitz Malt got its name from the rootlets
which protrude slightly due to a reduced
germination process. As a result of the low
modification, it is suitable for compensating
very highly modified malts and for the
general enhancement of the foam stability.

o000,




IREKS conop, Kon4éHbii IREKS Smoked Malt

LiseTHOCTb EBC ¥ , Colour EBC
3-8 | 3-8
Lovibond ' Lovibond
1,6-3,5 16-35
Tnn nuBa Type of beer
KOMYéHoe N1eo Rauchbier
% B 3aCbinu % of the grist
<100 < 100
QN nonyyeHns Npodung BKYCa  3pomara, To achieve a typical, smoked ham-like taste
nofo6HOTO KOMYEHOMY OKOPOKY. and aroma profile.

(S0
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IREKS conop,
MWeHUYHbIN CBeTNbIN

LIBeTHOCTbL EBC
3-5

Lovibond
1,6-2,3

Tun nuea
MLIeHIYHO., b, CTAYT, NOpTep,
kénbLu,”cTrapoe” nuBo -, anbToup”,
M1BO M3 HECKONbKNX BUA0B 3epHa

% B 33cbInu
<80

MLWEeHUYHBIA MNBOBAPEHHBIA CONOA
Komnanuu IREKS 0T1143eTCs 04eHb BbICOKOM
3KCTPAKTMBHOCTBH) 11 MPAKTAYECKM He BAUAeT
Ha UBeT NBa. OH NPUMEHALTCA KaK 0CHOBA
MWEHNYHOT0 N1BA, a TAKXe B KayecTse
OQHOTO 13 KOMMOHEHTOB M1B3 BEPXOBOTO
OPOXeHUA: 3N, CTayTa, NopTepa, KENbLua,
M1BA ,aNbT” 11 NNBA U3 HECKONbKUX BIA0B
3epHa.

IREKS Wheat Malt light

Colour EBC
3-5

Lovibond
1.6-23

Type of beer
Weizenbier, Ale, Stout, Porter,
Kolsch, Alt, multi cereal beers

% of the grist
<80

IREKS Wheat Malt light is distinct due to a
very high extract content and it hardly
influences the colour of the beer. It is
suitable as a basis for wheat beers and
as a component for top-fermented beers
such as Ale, Kolsch, Alt and multi cereal
beers.
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IREKS conop,

MLWEeHNYHbIN TEMHbIN IREKS Wheat Malt dark
LigeTHOCTb EBC ; . Colour EBC
14-18 14-18
Lovibond 3 Lovibond
6-7 6-7
Tun nuea Type of beer

MLeHNYHOe, 3Nb, CTayT, NopTep,
KénbLl, ,CTapoe” nugo - ,anbTonp”,
MNBO U3 HECKONbKNX BUA0B 3epH3

Weizenbier, Ale, Stout, Porter,
Kolsch, Alt, multi cereal beers

% B 3aCbIny % of the grist
10-50 10 - 50
TEMHbIVI NLWEeHNYHbIA NMBOBAPEHHbIIA IREKS Wheat Malt dark serves to intensify
conop Komnauuu IREKS npumeHsetca ang the brown hues and malt aromas in wheat
YCANEHNS KOPUYHEBBIX OTTEHKOB LiBETa 1 beers and other top-fermented beer
C0N0/10BOr0 apoMaTa Y NLIEHUYHOro M1Ba 1 specialities.
ApYrux GUpMeHHbIX COPTOB MIB3 BEPXOBOTO

OPOXEHMS.

25




IREKS conop,

NLWEHUYHbIA YEPHBbIN IREKS Wheat Malt black
LiBeTHOCTb EBC \ . Colour EBC
1600 - 1800 3 1600 - 1800
Lovibond Lovibond
600 - 680 600 - 680
Tvn nuBa Type of beer

MLIEHNYHOE NINBO, 3Nb, CTayT, NOpTEp,
KénbL, ,cTapoe” nuBo -, anbTonp”,
M1BO U3 HECKONbKIX BUTI0B 3epHa

Weizenbier, Ale, Stout, Porter,
Kolsch, Alt, multi cereal beers

L
% B 3aCbInu % of the grist
<5 <5
e b
063xapeHHblil 10 04eHb TEMHOTO LiBeTa An extremely darkly roasted IREKS Wheat
MUEHNYHbIA NMBOB3PEHHbIA CONOA KOMNHNM Malt black which gives the beer specialities
IREKS, KOTOpbIit NPUAJET NNBY HACHILLEHHbI an intensive black colour and a strong, but
UYEPHBIA LBET 1 CUNbHBIV, HO BMECTe C Tem at the same time full, roasted aroma. As a
TAPMOHNYHbII APOMAT XKEHOT0 CoNoaa. TK. result of the spelts which are not present
y TIWeHULbI HeT LUBeTKOBOV 060104KN, 3TOT in wheat, this malt is distinct due to a less
CONOJ, OTNNYAETCH MeHee FopbKNM BKYCOM. bitter taste.
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IREKS

Conopy 310 nop cuny!
It’s simply the malt!
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Mpocym 06palLiaTbes 33 MHAOPMALIMEA 1 HANPaBAATL 3aMPOChI MO AApecy
malz@ireks.de

For information and enquiries, please contact us at
malt@ireks.de

Tel.: +49 9221 706-261

IREKS GmbH
. Lichtenfelser Str. 20

Q 95326 Kulmbach
GERMANY
Tel.: +49 9221 706-0
Fax: +49 9221 706-187
malz@ireks.de
www.ireks-malz.de
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