SCHUEMA

Productspecification: Maltico®

Malt coffee malt produced with the utmost care according to an old, traditional recipe of selected local summer malting barley.
The production process results in an extremely pleasant sweetness, very intense caramel and coffee flavors, light roasted notes
and full-bodiedness with a fine crema.

Water content 4,5 %

summer malting barley dark brown up to black grains, evenly dark
brown up to black inside of grains, glassy

Germany bulk loading, BigBag and 25kg bag

barley, water at least 24 months when stored in a cool,
dry place (max. 18°C)

conventional, EU organic, Bioland,
Bio Suisse Organic
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