TFS 2006 Home Brewers THOMAS FAWCETT & SONS - UK

F.O.B ST-HYACINTHE F.O.B FERGUS —TYPICAL MALT ANALYSIS
COLOR 25 KG / 55 LB BAGS 25 KG / 55 LB BAGS MOISTURE EXTRACT MAsH USAGE
BREWER'S MALT DEG. LOVIBOND % MAX. FG DRY ODOR RATE %
T 106 Golden Promise 24-30 $38.00 $38.00 3.0 80.5 Aro to 100
T101 Maris Otter 2.5-3.0 $38.00 $38.00 3.0 80.5 Aro to 100
COLOR MALT
T201 Amber 35-45 $38.00 $38.00 3.0 71.0 Aro to 30
CARAMEL MAI'T
T 601 Pale Crystal 22-32 $39.00 $39.00 7.0 72.0 Aro to 40
T602 Crystal 60 SRM 43-53 $39.00 $ 39.00 4.5 72.0 Aro to 40
T 603 Dark Crystal 78-88 $39.00 $39.00 4.5 72.0 Aro to 30
T 603A Dark Crystal Il 118-122 $39.00 $ 39.00 4.5 72.0 Aro to 20
ROASTED MALT
T 801 Pale Chocolate 180-210 $40.00 $40.00 3.0 71.0 Coffee 1-10
T802 Chocolate 340-420 $40.00 $40.00 3.0 71.0 Brt. Coffee  1-10
T901 Black 450-530 $40.00 $40.00 3.0 71.0 Brt. Coffee  1-10
T 1001 Roasted Barley 450-530 $40.00 $40.00 3.0 70.0 Brt. Coffee  1-10
T 1004 Peated Malt 1.5-3.0 $50.00 $ 50.00 5.0 80.0 Peaty 1-10

THOMAS FAWCETT & SONs - UK

THE FAWCETT FAMILY HAS BEEN MAKING MALT IN CASTLEFORD, WEST YORKSHIRE SINCE THE LATE 1780's
THE COMPANY CONTINUES AS ONE OF THE OLDEST FAMILY CONTROLLED AND RUN BUSINESS IN THE UK.
THE 6TH & 7TH GENERATION OF FAWCETTS ARE ACTIVELY INVOLVED IN DIRECTING THE ACTIVITIES OF THE COMPANY TODAY

THOMAS FAWCETT MAKES THEIR MALT WITH ONLY THE FINEST GRAINS AVAILABLE
WINNING THE CHAMPIONSHIP AWARD FOR BEST BARLEY IN THE ENGLAND & WALES INSTITUTE OF BREWING NATIONAL BARLEY COMPETITION FOUR YEARS RUNNING

THOMAS FAWCETT & SONS MALT IS USED BY SERVERAL FAMOUS AND SUCCESSFUL UK BRANDS INCLUDING: BASS, TETLEY,WHITBRED, THEAKSTON, NEWCASTLE BROWN, JOHN SMITI

SERVING SMALL, SERVING LARGE, SERVING BETTER
1-800-234-8191 INFO@GILBERTSONANDPAGE.COM



