
CARA MD PILSEN

TYPE OF MALT:  Caramalised Malts

Our Cara MD Pilsen malt is a light caramel malt produced from high-quality

European brewing barley. During a specialized caramelization process, sugars are

formed that contribute to a fuller mouthfeel and a smooth malty sweetness.

This malt provides subtle notes of honey, light caramel, and biscuit while enhancing

foam stability and body. Thanks to its light color, Cara MD Pilsen is particularly well

suited for blond and golden-colored beers.

Cara MD Pilsen can be used in a wide range of beer styles and is typically included at

rates of 5–20%, depending on the desired flavor and color profile.

Wort colour: 

COLOUR EBC:  6

LOVIBOND:  3,00

FLAVOUR:  Lichte karamel smaak

USAGE:  All types of beer

GRAIN BILL:  Tot 30%

Key specifications

VARIETY:  2 rij-ige Europese zomerbrouwgerst

MOISTURE:  max 6.0 %

COLOUR:  6.5 EBC

EXTRACT FINE D.M.:  min 71 %

TOTAL PROTEIN:  max 11.5 %

PH:  max 6.1

Technical specifications
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