


ABOUT US

Founded in 1934, Great Western Malting is the oldest malting company in the western
United States, with deep roots in Northwest barley farming communities.

Barley is sourced from a network of growers across Washington, Oregon, Idaho, Montana,
and California, where volcanic soils, arid climates, and mountain-fed water create a unique
terroir ideal for producing high-quality malting barley. Working closely with independent
farmers, Great Western Malting ensures consistent quality from field to finished malt.

Production takes place ata state-of-the-art facility in Pocathello, Idaho, where modern

“malting techniques are used to deliver consistent, high-performing malt.
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WHERE WE'RE LOCATED

¢ POCATELLO, ID

Located in one of the premier regions of the US for growing high-quality malt barley and wheat, our
Pocatello plant is strategically positioned with rail access right next to the facility. The majority of the barley
and wheat processed here is sourced within 100 miles, ensuring x1981, complemented by a state-of-the-
art Buhler-designed expansion completed in 2017.

In 2022, Pocatello became even more advanced with the commissioning of the Optisteep® water

purification system. This cutting-edge technology reduces water consumption during the malting process
by up to 30%—all while maintaining the highest quality and consistency of our malt specifications.

Site Tonnage Capacity: 225,000 metric tons
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55 LB (25 KG.)

PREMIUM

TWO ROW MALT

SUPERIOR PILSEN MALT - 55 LB

Item Number: GW-PILS

ORGANIC: GW-OSPL

SRM 1.3-1.7 Protein 11.0
Moisture % 4.5 Extract 82

Superior Pilsen malt is produced with care and a gentle processing regime.
By utilizing lower protein barley and a delicate kilning program, we are able
to create a fully functional base malt with accentuated extract and low color
formation.
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PREMIUM TW0O ROW MALT - 55 LB

Item Number: GW-2ROW

ORGANIC: GW-O2RP

SRM 1.8-2.2  Protein 11.5
Moisture % 4.5 Extract 81

Premium Two Row is produced from Western U.S. barley, this base malt is
processed meticulously to create a balanced flavor profile designed to be at
the heart of your craft.
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PURE IDAHO - 55 LB

Item Number: GW-PIDM
SRM 1.3-1.7 Protein 11.0
Moisture % 45 Extract 82

100% Idaho-grown barley. This special base
malt is fully-modified and gently dried. It
contributes a balanced flavor profile designed
to be at the heart of your craft.

PURE OREGON - 55 LB

Item Number: GW-PORM
SRM 1.6 - 2.3 Protein 12.0
Moisture % 45 Extract 81

100% Oregon-grown barley. This special

base malt is fully-modified and gently dried. It
contributes a balanced flavor profile designed to
be at the heart of your craft.

PURE WASHINGTON - 55 LB

Item Number: GW-PWAM
SRM 1.6 -2.3 Protein 12.0
Moisture % 4.5 Extract 81

100% Washington-grown barley. This special
base malt is fully-modified and gently dried. It
contributes a balanced flavor profile designed
to be at the heart of your craft.
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AMERICAN DISTILLERS HIGH ENZYME MALT

Item Number: GW-ADHE
SRM 1.5-2.2 Protein 14.0 Moisture % 5.5
DP 260 AA 110

When you think of fine bourbon, you likely think of that stimulating hit of alcohol followed by
smooth flavors that deliver the perfectly balanced taste. Great Western Malting understands
that maximizing the potential of all the ingredients in your recipe is important, and that malt
performance should not come at the expense of taste. The high enzyme levels of this High-
Enzyme Malt allow for efficient alcohol production without compromising the essential and
sometimes subtle flavors in your distillate.

AMERICAN DISTILLERS NON-GN MALT

Item Number: GW-ADNG
SRM 1.5-2.2 Protein 10.5 Moisture % 45 GN <0.5

DP 125 AA 60 Extract % 82.5 PSY 405

Optimal Pacific NW weather conditions and team of experienced growers allow us to source
barley and produce malts that are unparalleled in the industry. Non-GN Malt is a complete
package of highly available starches and sugars, with just the right levels of enzymes and
other nutrients, resulting in a malt with superior spirits yield. Our access to Odyssey, as well as
other esteemed non-glycosidic nitrile producing barley varieties (nonGN), allow us to meet the
discerning needs of American single malt whiskey producers



SPECIALTY MALTS GREAT WESTERN MALTING
— MEET THE

CRYSTAL 15 MALT - 55 LB

Item Number: GW-C15M

ORGANIC: GW-0C15

SRM 12-18 Protein -

,,CRYSTAL Moisture % 7.8 Extract 77

MALT

Light caramel with a bright sweetness and delicate malty flavor.
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CHIT MALT - 55 LB
Item Number: GW-CHIT
SRM 2.0 Protein 120
Moisture % 5.0 Extract 50.0

Great Western Malting’s Chit Malt is under modified premium 2-row,
which enhances haze stability, foam retention and mouthfeel.

For more than 85 years, Great Western Malting has been employing people with the passion and expertise
needed to make great malt - the key ingredient and backbone for making great beers and whiskey.

CARAMEL The world’s best malt is not created just by algorithms and recipes.
It takes an intuition and instinct only found in the teams that walk the malting
beds every day - ensuring a consistent, quality product batch after batch.
55 LB (25 KG.) COFFEE } ’ BISCUIT A'I'VI.IARI;?’zI;.lE
That is the spirit behind our craft.
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LEARN MORE AT GREATWESTERNMALTING.COM S



WHEAT MALTS

- WHITE WHEAT MALT - 55 LB
GREA Item Number: GW-WWHT
\MH]T'F‘%N ORGANIC: GW-OWHT

SRM 3.0-44 Protein 11.5

W"“TEMAWHEAT Moisture % 5.0 Extract 86

Our White Wheat malt is grown exclusively in the Pacific Northwest. Fully
malted and kilned to develop soft balanced sweetness, high extract and a
light bready flavor. Great for foam retention.
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LOW COLOR WHEAT MALT - 55 LB
GRE AT Item Number: GW-LCWT
WESTERN SRM <20 Protein 115
MAI'TING Moisture % 5.0 Extract 85

LOW COLOR " Low Color Wheat Malt provides a light foundation for wheat beers like
Hefeweizens and American Wheats. This malt provides very little color while
WHEAT contributing characteristics of high protein wheat malt that improve head
MALT retention, full body, and mouthfeel.
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CRAFT BASE MALT FOR BREWERS AND DISTILLERS

As part of a global family of brands, Canada Malting Co.,
Great Western Malting, and Country Malt Group all share
the same values of diversity, equity and inclusion. With one
foot in the farming community and the other placed firmly
in the craft beverage industry, we're passionate about
empowering women and non-binary individuals across the
supply chain; from the barley fields to our malthouses, and
from our distribution centers to the taprooms.

The Pink Boots Malt was born from the idea to involve more
members of the industry in our efforts to uplift women and
non-binary colleagues, as malt is a core ingredient for both
brewers and distillers. With each bag purchased, a donation
is made to the Pink Boots Society scholarship fund to
support their mission: to assist, inspire and encourage
women and non-binary individuals in the
fermented/alcoholic beverage industry.

PB-MALT

Typical Analysis

COLOR SRM 1.6 EXTRACT (%) 83
MOISTURE (%) 4.5 PSY (LA/tonne) 400 min.
PROTEIN (%) 10.5 GN (g/tonne) 0.5 max
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AVAILABLE EXCLUSIVELY THROUGH
COUNTRY MALT GROUP

Scan to learn more about this Of ¥ 10
limited edition malt! 1

countrymalt.com/pinkboots
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GREAT WESTERN MALTING

THE HEART OF YOUR CRAFT

A SOUFFLET )( MALT
BRAND



