
 

 

 

 

Craft Malt Portfolio 

 
Base Malts EBC Extract 

%FGDB 
Short description 

Wallonia Farmhouse <3,3 >81 Old world farmhouse malt  

Salome Lager 3–3,5 >81 British style lager malt 

Fairytale Pils 3-4 >80 Continental pilsner malt 

Hopshiner Pale 4-5 >80,5 Modern IPA malt 

Hvete Pale 6-8 >81,5 Nutty wheat malt 

Fairytale Ale 6-9 >80 British style Ale malt 

Munich 18-21 >80,5 Malt bomb  

Specialty Malts  

Honning Malt 40 82,5 Honey malt 

Grapenut Granola 55 79 Nutty & fruity melamalt 

Special N 75 79 Melanoidin fruit malt 

Triple Melanoidin 200 78 Triple melanoidin!  

Adjuncts  

Rå Ellvis 4,1 84,6 Unmalted wheat 

  



 

 

Wallonia 

Farmhouse 
Traditional Belgian saisons of the Wallonia region were 

characterized as low ABV, grainy, grassy, light bodied and 

for the purpose of quenching the thirst of seasonal workers 

in the fields with their 3-4 liter daily drinking quota.  Our 

Wallonia Farmhouse malt has been hand crafted to produce 

aromas of fresh cut grass, hay, raw grain, with earthy and 

floral undertones. It is under-modified to retain the lightest 

color and properly represent 200 year old Wallonian 

farmhouse malt. Designed for usage in saisons & sour beers, 

but has a wide variety of other usage applications. 

Usage to 100% of grist load. Full 60 min boil highly recommended. 

Malt sensory analysis (wort)  Malt specs*  

 

Moisture  (%) <7% 
Friability  (%) >67 
Extract (FGDB) (%) >81 
Color (Wort) °EBC <3,3 
Total Protein (%) 10,8-12 
S / T  (%) 30-36 
FAN  (mg/L) 130-170 
Diastatic Power  °L 85-115 
Ph  5.9-6 
Filtration time  Normal 
Clarity   Clear 

 
*Malt specs subject to minor variation on a per batch basis 

We combine traditional methods with modern technology to handcraft quality and 

consistent unique brewers malt that lie outside the commercial norm. We follow the 

time honored traditional process of floor malting, producing depth in flavors and 

aromas unachievable in industrial scale pneumatic malting. Our malts are delivered 

fresh, retaining the flavors and aromas we work hard to produce.   

Learn more by following us #bonsakmalt  @bonsakmalt 
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Rustic and unrefined. Our British style lager malt uses our 

Salome 2-row spring barley variety. The lower S/T Kolbach 

index will leave some nice body and mouthfeel to pilsner or 

lager styles.  Full enzyme package, and enough FAN for 

healthy yeast nutrition without being too hot. Usable for a 

wide variety of styles with its malty and fresh flavors for a 

true taste of Trøndelag terrior.  

 

Malt sensory analysis  Malt specs  
 

Primary aromas (wort) 

 

 

  

  Min Max 

Moisture  (%) 4 6 

Friability  (%) 70  

Extract (FGDB) (%) 81 83,5 

Color (Wort) °EBC 3 3,5 

Total protein (%) 10,7 11,4 

S / T  (%) 35 39 

FAN  (mg/L) 150 180 

Diastatic Power  °L 80 115 

Filtration time Normal   

Clarity  Clear   

pH 5,9   
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Using our popular Fairytale 2 row barley variety, Fairytale 

Pils offers a clean malty, bready, and slightly floral flavor.  

Fairytale Pils delivers a clean and crisp wort with a light 

color that suits a wide variety of styles.  

 

Malt sensory analysis  Malt specs  
 

Primary aromas (wort) 

 

 

  

  Min Max 

Moisture  (%) 4 6 

Friability  (%) 70  

Extract (FGDB) (%) 80,1 83,9 

Color (Wort) °EBC 3 4 

Total protein (%) 9,9 11,4 

S / T  (%) 37 44 

FAN  (mg/L) 150 170 

Diastatic Power  °L 80 100 

Filtration time Normal   

Clarity  Clear   

pH  5,9 6,1 
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Let your hop flavors and aromas really shine. Norwegian 

commercial brewers that tested Hopshiner pale malt noted 

it especially highlights citrusy and fruity notes in their hop 

driven American style IPAs & NEIPAs.  

In the words of one professional brewer,  

“this malt just made my best selling IPA even better.”  

Hopshiner is light in color at 4 EBC, with a neutral malty 

flavor and just enough light breadyness and grassiness to 

make your hops really pop. 

 Malt sensory analysis  Malt specs 
 

Primary aromas (wort) 

 

 

  Min Max 

Moisture  (%) 4 6 

Friability  (%) 70  

Extract (FGDB) (%) 81,5 83 

Color (Wort) °EBC 4 5 

Total protein (%) 10,5 11,2 

S / T (Kolbach) (%) 39 43 

FAN  (mg/L) 155 175 

Diastatic Power  °L 69 99 

Ph  5,8 5,9 

Filtration time Normal 

Clarity  Clear 

Usage 100% 
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Hvete Pale is our malted version of Rå Ellvis. Due to our 

unique kilning profile, it is a bit darker than normal wheat 

malt at 6-8 EBC. Hvete Pale gives a very malty grain flavor 

with a distinct nuttiness and slight creaminess. Residual 

proteins provide for increased head retention, building up 

the silky smooth full bodied mouthfeel of the beer, and the 

formation of haze.  

Max usage at 50%, suits American Wheat, Belgisk Wit, 

Hefeweizen, Dunkelweizen, Weizenbock, Fruit beers, and a 

number of other styles at lower usage rates.  

 

Malt specifications 

  Min Max 
Moisture  (%) 4 6 
Friability  (%) 83  
Extract (FGDB) (%) 81,5 83 
Color (Wort) °EBC 6 8 
Total protein (%) 12,5 13,5 
S / T  (%) 33 37 
FAN  (mg/L) 90 110 
Diastatic Power  °L 70 90 
Ph  6,1 6,2 
Clarity  Hazy   

 

 

 

Hvete Pale 



 

 

 

Robust British style ALE malt that delivers superior 

sensory and brewhouse performance. So fully modified and  

friable some crushes in your fingers, it provides easily 

recoverable extract using our super low protein Fairytale 2-

row barley.  Fairytale ALE produces a clear full bodied 

malty wort with strong caramel, toffee, honey, waffle batter, 

and super bready like attributes. Move over Mr. Maris Ott. 

  

Malt sensory analysis  Malt specs  

 

 

  Min Max 

Moisture  (%) 3,5 4 

Friability  (%) 83 90 

Extract (FGDB) (%) 80,1 83,7 

Color (Wort) °EBC 6 9 

Total protein (%) 9,6 9,9 

S / T  (%) 40 44 

FAN  (mg/L) 130 150 

Diastatic Power  °L 45 65 

Ph  5,7 5,8 

Filtration time Normal   

Clarity  Clear   
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Malt bomb alert. Toasty and lightly roasty, chocolatey, 

brown sugar, nutty, graham crackers, and biscuits…….. 

our most malty base offering. Gives a deep burnt orange 

reddish to brown hue in color to the wort from melanodins 

created in our special germination and kilning processes. 

Malt sensory analysis  Malt specs  
 

Primary aromas (wort) 

 

 

  

  Min Max 

Moisture  (%) 2,5 4 

Friability  (%) 81 91 

Extract (FGDB) (%) 80,5 82,4 

Color (Wort) °EBC 18 21 

Total protein (%) 9,6 10,7 

S / T  (%) 40 43 

FAN  (mg/L) 105 120 

Diastatic Power  °L 35 45 

pH  5,6 5,7 

Usage*   70 

 
 
 

 

*100% inclusion possible as single malt. With other specialty 
malts, depends on available DP in other base malt added to the 
grist load in addition to portion of specialty malts 
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Honning (Honey malt) imparts a sweet and honey like 

flavor, with mild winter spice undertones similar to German 

mulled wine. Gives a smooth honey character boost to the 

beer, without astringency or bitterness. Suitable for almost 

any beer style where honey and spicy character is desired.  

Honning is a mealy melanoidin malt, and will ferment out 

up to 66%, giving you lots of flavor without being too sweet.  

Malt specifications 

Moisture (%) <5% 

Extract (%) 82,5% 

Color °EBC 40 

Total protein (%) 9,4 

S/T (%) 51 

Diastatic power °L 67 

Hue Reddish golden  

to light brown 

Ph  5,1 

Attenuation  66% 

Usage  5-40% 
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Grapenuts is an American breakfast cereal that’s grainy, 

nutty, and with raisins giving it a balance between dried 

fruits and crunchy musli. Granola is an American sweet 

breakfast cereal that’s nutty and whole fibre mealy. 

Grapenut Granola malt delivers them both with dried 

fruits, nuttiness, and a melanoidin redish hue to the beer. 

Grapenut Granola will ferment out up to 60%, giving you 

lots of nutty and dried fruit flavor without being too sweet.  

Malt specifications 

Moisture (%) <4% 

Extract (%) 79% 

Color °EBC 55 

Total protein (%) 10,6 

S/T (%) 45 

Diastatic power °L 51 

Hue Reddish golden  

to brown 

Ph  5,5 

Attenuation  60% 

Usage  5-40% 
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Introducing Special N(orwegian)-  

The Belgians have their Special B(elgium), now we have our very own, a Special N. 

Complex multilayered dimensions of marzipan, toffee, figs, 

prunes, marshmallows, and chalk full of dark malty 

melanoidins, without bitterness/astringency in your wort.  

Special N imparts a smooth & robust flavor package perfect 

for Xmas beers. The secret weapon for your next dark beer?   

 

Malt specifications 

Moisture (%) <5% 

Extract (%) 79% 

Color °EBC 75 

Total protein (%) 11,1 

S/T (%) 45,1 

Diastatic power °L 37 

Hue Dark red +  

dark brown = 

PURPLE 

Ph  5,1 

Usage  5-75% 
 

We combine traditional methods with modern technology to handcraft quality and 

consistent unique brewers malt that lie outside the commercial norm. We follow the 

time honored traditional process of floor malting, producing depth in flavors and 

aromas unachievable in industrial scale pneumatic malting. Our malts are delivered 

fresh, retaining the flavors and aromas we work hard to produce.   

Learn more by following us #bonsakmalt  @bonsakmalt 

Bonsak Special N 

 



 

 

 

 

 

 

Like those melanoidins? Triple down!  

Our Triple Melanodin malt is the perfect choice for Bocks, 

Scottish Ales, and a wide variety of other beers demanding 

that unique malty melanodin flavor.   

At 197 EBC it will give a deep purple  hue to the beer. 

Triple Melanoidin malt will ferment out up to 40%, giving 

you lots of color and flavor without being too sweet.  

Malt specifications 

Moisture (%) <4% 

Extract (%) 78,2% 

Color °EBC 197 

Total protein (%) 10,7 

S/T (%) 46 

Diastatic power °L 43 

Hue Deep purple 

Ph  4,75 

Attenuation  40% 

Usage  5-30% 
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Silky smooth mouthfeel, haze formation, head retention 

 

Raw wheat, whether flaked or crushed, is widely used today for a number of beer 

styles. Traditionally the Brits used raw wheat for building up the mouthfeel in Milds, 

Porters and Stouts. Raw wheat is a key feature of many Belgian beer styles, such as 

Lambics up to 40% and Wit (50%). Today most all hazy modern style hop driven beers 

contain unmalted wheat, used for head retention, building up the that silky smooth 

mouthfeel of the beer, and the haze craze.  

Using raw wheat produces beers that are less sweet and full bodied than those made 

with malted wheat, making raw wheat a better choice for more crisp and refreshing 

beer styles. Unmalted wheat has a strong grain flavor, and a very light straw color. 

Flaked wheat is a substitute for raw crushed wheat.  

No additional mash steps are needed, as single infusion mashes at 64-70C meet the 

necessary gelatinization temperature of raw wheat. However due to high unmodified 

protein content levels in raw wheat and lack of a grain husk, we suggest using rice 

hulls to assist lautering if used at more than 20% of the grist load. 

 

Grain specifications 

 

Extract (%) 84,6% 

Color °EBC 4,1 

Total protein (%) 12,2 

Usage  25% 
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