
Protein Total
<15.0 
 
Usage Rate %
Up to 100 

Diastatic Power 
>220 L

Moisture % Max 
6.5

Color (SRM) 
2.5-3.0 

High-quality North American barley forms 
the basis for Rahr Distillers Malt. Processed 
by Rahr’s master maltsters to maximize its 
enzymatic power, Rahr High DP Distillers 
Malt packs all the essential building blocks 
a distiller needs for producing Bourbon, 
aquavit, and other top-shelf spirits. In fact, 
you’ve probably had a spirit made with 
this malt.

Known for delivering dependable diastatic 
power as promised, Rahr Distillers Malt also 
contains high levels of alpha amylase and free 
amino nitrogen (FAN) to promote optimal 
yeast nutrition.

Ask For Rahr Distillers Malt by Name
High DP Malt is not a major source of flavor or 
extract potential. Rather, it provides high 
amylase content and reliably converts large 
percentages of unmalted grains, such as corn, 
wheat, or rye flakes.

Rahr High DP Distillers Malt 

rahrmaltingco.com          info@rahr.com          (952) 445-1431
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