Muntons P.L.C.  
Muntons p.l.c is a privately owned company based in Stowmarket in Suffolk, England. All Muntons products are made exclusively of two-row UK barley grown in the best barley growing regions of the country. Typical of most English malts, Muntons malts are all well modified.  

Black malt: A highly roasted malt used predominantly in dark beers such as browns, milds, porters, and stouts. 
Cara pils: Lightly kiln-roasted crystallized malt developed to add subtle flavor and color effects to a wide range of beer styles.

Chocolate malt: Like the black malt, chocolate malt is used to produce dark beers such as browns, mild porters, and stouts and to color bitters and pale ales. Chocolate malt has a less bitter flavor than black malt. Well roasted.  

Crystal malt: Kiln-roasted caramelized malt used to add nutty flavor characteristics to a wide variety of beer styles, from pale ales to stouts.  

Lager malt: A slightly less highly modified malt suitable for lager- or Pilsener-style beers. Lightly kilned to ensure low color pick-up.  

Mild ale malt: Well-modified, well-kilned two-row malt developed specifically for the production of mild or brown ales.  

Pale malt: Premium-quality ale malt intended for the production of top-quality English and American ales.     

Wheat malt: UK brewing-quality wheat malted until it is well modified. Suitable for wheat beers, Weiss beers, or as an adjunct

 

Dry Malt Extracts –  Spraymalt Range 
Muntons Spraymalts are spray-dried liquid malt extracts made from brewing quality two-row English malts malted by Muntons and extracted at the Muntons plant. They are packed in 25-kg double-ply corrugated cardboard boxes with two plastic inner liners. They may subsequently be repacked into small sachets by wholesalers.     

Amber: Cream-colored and full-flavored; will produce amber colored beers such as pale ales, IPAs, and bitters. Made of pale and crystal malts. Unhopped.  

Dark: Light brown in color, with a strong flavor reminiscent of dark beers such as browns, milds, porters, and stouts. Made of pale, crystal, and chocolate malts. Unhopped.  

Diastatic: A light color and a mild flavor. Offers more than 50 °Lintner of diastatic power.     

Extra dark: Medium brown color, very full flavor. Will produce extremely dark beers such as porters and stouts only. Made of pale, crystal, and chocolate malts. Unhopped.     Extra light: The lightest, mildest flavored Spraymalt produced by Muntons. Made from lager malt, this product is ideal for addition to Pilseners, lagers, and summer ales. Unhopped.     

Hopped dark: Light brown color, strong hopped flavor. Will produce export ales or dark beers such as browns and milds. Made of pale, crystal, and chocolate malts and UK hops.     Hopped light: Light color, gentle hopped flavor. Will produce lagers and light summer-style beers. Made of pale, crystal, and chocolate malts and UK hops.     

Light: White color, mild flavor. Will produce lagers and Pilseners and can also be used to produce darker beers when used in conjunction with colored malts. Made of pale malt. Unhopped.     

Medium: Tan color, high flavor. Will produce medium-colored beers such as bitters, brown, milds, and export- style beers. Made of pale and crystal malts. Unhopped.     Super dark: Dark brown color, intense flavor.     

Wheat: White color, light flavor. This may be used in small quantities with any beer recipe to improve head style beers. Made of pale and crystal malts. Unhopped.     

Super dark: Dark brown color, intense flavor.     

Wheat: White color, light flavor. This may be used in small quantities with any beer recipe to improve head formation and retention. Especially well suited to the production of Weiss or white/wheat beers. Made from 55% wheat malt, 45% pale barley malt. Unhopped.  

Others: Muntons also produces a line of extracts called Cedarex that includes Cedarex Light, Cedarex A, Cedarex B, Hopped Cedarex Light, Hopped Cedarex A, and Hopped Cedarex B. All are packaged in 25-kg steel pails (internally laquerred with a removable lid and stopper) or in 15-kg plastic jerry cans.

 

Adjuncts
Flaked barley: This barley has been steamed and rolled into flakes. Provides subtle flavor variations to beer recipes.     

Flaked maize (corn): Maize is steamed and rolled into flakes. Used to introduce subtle corn characteristics to beer recipes.     

Roasted barley: Roasted to achieve the highest possible color. Used to introduce a dry bitterness, predominantly in stouts.     

Torrified wheat: This wheat has been steamed for an extended period of time. Used to introduce subtle flavor characteristics to beer recipes.  

