
I N T R O D U C E S

Brilliantly bright.
Uncompromisingly pure.
BEST NP Ultra-Pale Malt  ·  The New Reference

A base malt that sets new standards in colour brightness — 
crafted from specially selected brewing barley using a 
particularly gentle malting process.

Applications:  Premium Pilsner & Classic Lagers  –  Pale Ales & Light Lagers  –  Enzyme-Rich Base for Specialties

www.bestmalz.de

T H E  P R O D U C T

BEST NP Ultra-Pale Malt
Made from specially selected brewing barley and a uniquely 
gentle malting process, BEST NP Ultra-Pale Malt sets a new 
benchmark in brightness. With a wort colour of just 2.0–2.3 EBC, 
it produces beers of exceptional clarity and brilliance — combined 
with a subtle, elegant malt character.

Your Benefits

• Exceptional brightness: Wort colour 2.0–2.3 EBC for crystal-
clear, luminous beers

• High enzymatic power: Diastatic power ≥ 250 wk — ideal as 
an enzyme-rich base for all beer styles

• Outstanding shelf stability thanks to the gentle malting 
process

• Subtle malt note without aroma dominance — maximum 
brewing freedom

• Highly versatile: up to 100% of the grist

2.0–2.3  EBC

Exceptionally bright — 
a new reference class

Wort color (EBC) 2.0–2.3

Extract fine, d.b. ≥ 80.5 %

Moisture ≤ 4.9 %

Protein, d.b. 9.0 – 11.5 %

Kolbach index 36 – 43 %

ß-Glucan (65° C) ≤ 350 (65° C)

Shelf life 24 months

S P E C I F I C A T I O N


