
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

Orders for 2017: 

We are very excited to be taking orders for delivery in 
the second half of 2017.  Our product guide will be 
attached to this email, please let us know if you are 
interested in seeing some pricing.  If you could let us 
know the product, packaging requirements and 
volumes we would be happy to put together a quote.  If 
you have any questions about our product list or 
schedule, please let us know and we will be pleased to 
schedule a call to discuss.  Contact information is listed 
to the right.    

Proximity Malt  

Fall Update 2016 

Construction Progress in Delaware: 

 

October has been all about going vertical.  The walls of the 
Germination Kilning Vessels (GKVs) are rapidly coming 
together.  There will be miles of welding to complete before 
we are through, and we are thankful that recent weather, 
although wet and rainy, did not cause any disruptions to our 
construction schedule.  Our next step will be the 
construction of the steep tank, and the welding of those 
pieces.  Barley bins are also going up!  We are still on 
schedule for startup in the first quarter of 2017, ready to 
start shipping in spring! 

          

 

 

                                                                               

                                                                             

Laurel, DE on Oct. 11 and then Oct. 28, 2016 
 

Milwaukee Semi-works Update: 

Our malting system has 
been installed, tweaked 
and is now operating to 
produce malt using the 
same design, processing 
parameters and control 
equipment as our plants 
currently under 
construction.  This will 
allow us to experiment 
with recipe design and 
product development.  

We have malted new crop barley from Delaware, and are 
introducing our first batches of Colorado barley.  We will 
be looking forward to sharing the data, and malt 
samples, as soon as we have confirmed that our process 
has been dialed in. 

Our top-of-the-line 
malt lab is also up  
and running.  Ongoing  
testing is taking place  
to establish validation  
standards, and to  
ensure the  
repeatability and  
reproducibility of our  
analyses. 

Questions/Comments/Sample 
requests: Please contact Amy 
Germershausen 
amy@proximitymalt.com,  
O: 414-755-8392 
M: 414-514-2214 
 
Follow/Like us to see more 
photos and video as we 
progress with our  
construction and design. 
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