LOUGHRAN
Deluxe Lager Malt

Deluxe Lager Malt is carefully selected from spring barley varieties which offer low colour but great
flavours, and then is precisely steeped and germinated to keep protein low but well balanced against
soluble nitrogen levels for good head retention - because a great lager needs a beautiful head of foam.
This malt has been expertly kilned to keep colour low and to control Dimethylsulfide (DMS) flavours -
guaranteeing crisp and beautiful lagers. Available Whole or Milled.

Loughran Malts & Adjuncts are specially selected by the Loughran team. Drawing on seven generations of
family barley growing wisdom from our origins on our farm in Dundalk, Ireland, and our experience and
expertise in UK malting and brewing from Brewers Select in Peterborough, we choose only the best farmers
to work with. These lasting partnerships form the backbone of everything we do, and allow us to deliver
brewers and distillers the finest malts and adjuncts, in the process connecting them to the heart of their
ingredients in the journey from farm to glass.
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