Briess Grains
Briess operates the most unique and specialized malting operation in North America. Briess malts are rich and flavorful, and shipped fresh from America's Heartland. 
Black malt: Fully modified six-row Robust barley. Lends wort a deep red hue when used at 5% of the grist or more. Suitable for all styles; can be especially useful as a color enhancer for low-alcohol, non-alcohol, and light beers. Odor of mash: aromatic. Rate of filtration: normal

Caramel: Fully modified six-row organic Robust barley; the organic counterpart to Briess's caramel malt. This product adds a deep golden to red hue to Pilsner, amber, Vienna, red Märzen, and Bock styles and a medium to strong caramel sweetness that may deepen into a slightly burnt sugar flavor. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Carapils®: Fully modified six-row organic Robust barley. Used to improve foam, increase shelf life, and create mouthfeel without adding color or flavor. Intended for low-alcohol, light, full-bodied beers. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Chocolate: Fully modified six-row organic Robust barley. Lends a dark color and rich dark chocolate flavor to dark beers, porters, and stouts. Odor of mash: aromatic. Rate of filtration: normal

Munich 10 °L: Fully modified six-row organic Robust barley; the organic counterpart to Briess 's Munich 10 °L. This product increases malty notes to balance the sensation of malt and hop flavors in dark beers such as Bocks, porters, Märzens, and Oktoberfests. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Six-row brewers malt: Fully modified six-row organic Robust barley; the organic counterpart to Briess 's six-row malt. Suitable as a base malt for any beer style, this malt has high enzyme activity sufficient to support a high percentage of specialty malts. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Two-row brewers malt: Fully modified two-row organic Harrington barley; the organic counterpart to Briess 's two-row malt. Use as a base malt to provide enyzmes for conversion. Suitable for all beer styles. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Caramel 10 °L (six-row): Fully modified six-row Robust barley. Lends wort a golden color and a slight caramel sweetness. Suitable for all beer styles. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal

Caramel 20 °L (six-row): Fully modified six-row Robust barley. Lends a golden color and a slight caramel sweetness to all beer styles. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Caramel 40 °L (six-row): Fully modified six-row Robust barley. Adds a deep golden color and medium caramel sweetness to Pilsener, amber, and Vienna beers. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.     

Caramel 40 °L, 60 °L, and 80 °L (two-row): Fully modified two-row Harrington barley. These three malts contribute varying degrees of deep golden color and medium caramel sweetness to Pilsener, amber, and Vienna beers. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal. 

Caramel 60 °L, 80 °L, 90 °L, and 120 °L (six-row): Fully modified six-row Robust barley. Caramels in these color ranges impart a red hue and a flavor that varies from that of a strong caramel to a slightly burnt sugar. Best suited to amber, Pilsener, red ale, Märzen, and Bock styles. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Carapils®: Fully modified six-row Robust barley. Used to improve foam, increase shelf life, and create mouthfeel in low-alcohol, light, and full bodied beers without adding color or flavor. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Chocolate malt, two-row and six-row: Fully modified two-row Harrington or six-row Robust barley. Lends a dark color and a rich dark chocolate flavor to porters, stouts, and other dark beers. Odor of mash: aromatic. Rate of filtration: normal.  

Munich 10 °L and 20 °L: Fully modified six-row Robust barley. These products are used to increase malt flavor in relation to hoppiness in dark beers, particularly Bock, porter, Märzen, and Oktoberfest beers. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Pale ale malt: Fully modified two-row Harrington barley. Can be used as a base malt or in combination with two- row brewers malt for a rich malty flavor and increased color.Intended for English-style ales, particularly IPA, ESB, and bitters. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal

Roasted barley: An unmalted, roasted six-row Robust barley. Lends a dark color and coffee flavor to porters and stouts. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Rye malt: Fully modified malt made of rye grown in the Midwestern region of the United States. Lends a typical rye spiciness to Roggen and other rye beers. Will slow lautering. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Special roast: Fully modified six-row Robust barley. Imparts a deep orange color and a roast biscuit flavor to dark and brown ales. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Two-row and six-row brewers malts: Fully modified two-row Harrington/six-row Robust barley. Useful as base malts for any beer style; these malts have high enzyme activity sufficient to support a high percentage of specialty malts. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal 
Victory: Fully modified six-row Robust barley. Used to add orange hues and a toasted nut flavor to IPAs, ambers, and nut brown ales. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Vienna: Fully modified six-row Robust barley. Similar characteristics to pale ale malt, but made with six-row barley. Intended for German Pilsener, Märzen, and Kölsch styles. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Wheat malt: Fully modified wheat grown in the Midwestern region of the United States. Provides the flavor and mouthfeel characteristic of Weizen, Weiss, and other wheat beers and improves foam in all beer styles. May slow lautering. Odor of mash: aromatic. Clarity of mash: clear. Rate of filtration: normal.  

Adjuncts
Briess  adjuncts can be added directly to the mash without altering brewhouse procedures.     

Pregelatinized brewers flaked barley: Adds a dryness to all beer styles, particularly stouts and porters.    

Pregelatinized brewers flaked corn: Use to lighten the body of any finished beer, particularly American lagers.  

Pregelatinized brewers flaked oats: Use to add typical oat flavor to the wort to create oatmeal stouts. Requires the use of additional water in the mash.  

Pregelatinized brewers flaked rice: Use to lighten body and to add crispness to any beer, particularly American lagers.  

Pregelatinized brewers flaked rye: Adds typical rye spiciness to Roggen and other rye beers.     

Pregelatinized brewers flaked wheat: Provides typical wheat characteristics, such as increased foam and head retention. Intended for wheat beers such as Weizen, Wit, Belgian white, and Weiss.     

Torrified brewers barley: No need to mill. Adds a dryness to all beer styles, particularly stouts and porters.     

Torrified brewers rye: No need to mill. Adds typical rye spiciness to Roggen and other rye beers.     

Torrified brewers wheat: No need to mill. Provides typical wheat characteristics, such as increased foam and head retention. Intended for wheat beers such as Weizen, Wit, Belgian white, and Weiss.  

