To make your brew day easier, fry Flava-malt®

A clean-label flavor alternative that is easy to add, a fast clean up,
and contributes to long-lasting aroma. Set up a trial today!

What Sets Us Apart?

Clean label * No cold storage required
e No Sugar Added e |ess waste
e flavor consistency * Reduced material cost

e Improved, lasting aroma Pasteurized to prevent
contamination

Flavor Expansion
Our customers are pushing the boundaries of natural flavor creation!

Current Flavor Inventory: Flavors on Deck:

Natural Chocolate Type Flava-malt® 1. Natural Apricot Type Flava-malt®

Natural Lemon WONF Flava-malt® 2. Natural Coconut Type Flava-malt®

Natural Lime WONF Flava-malt® 3. Natural Strawberry Type Flava-malt®
Natural Mango Type Flava-malt® 4. Natural Sauvignon Blanc Type Flava-malt®
Natural Pineapple Type Flava-malt® 5. Natural Citra Enhancer Blend Flava-malt®
Natural Ripe Raspberry Type Flava-malt® 6. Natural Mosaic Enhancer Blend Flava-malt®
Natural Blood Orange WONF Flava-malt®

Natural Blueberry Type Flava-malt®
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Don't see your flavor? Hit us up, let's create it together!
For samples and information on our flavor capabilifes, please confact your sales rep or visit us at proximitymalf.com
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Recommended Application:
Usage guide: %o - % Ib of Flava-malt” per barrel of beer.

1.

Determine the amount of Flava-Malt" to be used for your recipe. Usage guide is advisory and the actual product
needed will vary depending on recipe and sensory requirements.

The recommendation is to add the Flava-Malt” during fermentation, similar to your schedule for dry hop additions.
The product is pasteurized to maintain sterile conditions during fermentation and finishing.

Use best practices when adding products to reduce oxygen exposure in the fermentation or bright tank. Flavors
added at this stage, at temperatures less than 70F, will help to keep flavors in the beer and avoid the volatilization
of flavor compounds that may occur with flavor additions at earlier stages of the brewing process.

Allow the product to settle naturally and rest in the tank for at least 24 hours up to seven days. If there is extended
storage time in the tank, purge the solids from the tank, as you would with dry hops.

Proceed with process through filtration: filters, centrifuge, or allow any residue to settle naturally.
The product is now ready to send to packaging.
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APPLICATION POINT:

Flava-malt® KEGs
BARRELS DISTRIBUTION

Usage suggestions for benchtop trialing:

To add to a finished beer, use the dosage chart, measure, and add Flava-malt® to beer in a sealable container.

Note that each sample contains: 25g.

Suggested dosage in grams:

Sample Ounces 1/10Ib per bbl (low rate) | 1/4lb per bbl (high rate)
Bottle 12, 0.14 0.34
Tall Boy 16 0.18] 0.46]
Crowler 32 0.37 0.91
Growler 64 0.73 1.83

Cap tightly to maintain carbonation, allow to sit for 24 hours before tasting. There may be some residual malt in
the sample which should settle out in the brewing process.

Beer may lose carbonation and foam retention using this process.
Let us know if you have any questions on the correct dosing rate- we would be happy to discuss.

This is a suggested benchtop trial guide to give brewers an idea of the flavor impact and aromatic potential of
Flava-malt®. Results will vary in commercial trials.
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