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Alternative Grains
Sorghum

Millet
Buckwheat
Rice

Roasted Grains



Sorghum

e Produced from unmalted
white sorghum grain

e Mild “grain-like” flavor

e No unpleasant aftertaste
like red sorghum syrup

e 1:1 malt extract substitute
for brewing beer

e Sufficient proteins and
amino acids for 100%
extract brewing




Millet

e A naturally
gluten-free ancient
grain

e Very small




Buckwheat

Good alternative to
millet when looking
to add body and
head retention to
your beer

10-15% of total malt
bill to avoid stuck
mashes

Has slight metallic
taste




Rice

Replaces pale barley
malt

Rice hulls great for
circulation and
filtration




Roasted Grains

e Light to dark roasts

e Darker is more bitter
and astringent, burnt
popcorn.




Enzymes

e GF grains have little to no natural enzyme activity
o Diastatic Power: 0-20, Barley: 200

e SEBAmyl BAL 100

o 131-167F
e Termamyl
o Upto 230F
WITH
e SEBAmylL

o 131-167F



Mashing Techniques

e Single Infusion Mash
o 155-165F, 90-120 min, 1-1.25 quarts/pound
o 3-5 ml/gal: Termamyl or SEBAmyl BAL 100, and 3-5 ml/gal SEBAmyl L

e High Efficiency Reverse Step Mash

o 155-165F, 90-120 min, 1-1.25 quarts/pound
3-5 ml/gal: Termamyl or SEBAmyl BAL 100
Drop temp to
140-150F, 90-120 min
3-5 ml/gal SEBAmyl L
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Resources

www.dlutenfreehomebrewing.com

www.grousemalthouse.com

https://eckertmaltingandbrewing.com/
www.coloradomaltingcompany.com
http://www.brewingwithbriess.com/Malting101/Gluten_Free Brewing.htm



https://www.google.com/url?q=http://www.glutenfreehomebrewing.com&sa=D&ust=1568862995081000&usg=AFQjCNGOVNwF4w21j-1wxJdCGf8E-VROwA
https://www.google.com/url?q=http://www.grousemalthouse.com&sa=D&ust=1568862995082000&usg=AFQjCNFTSh6O_XvCfuN-h1JZVciInAHuCg
https://www.google.com/url?q=https://eckertmaltingandbrewing.com/&sa=D&ust=1568862995082000&usg=AFQjCNE8IQd-o83am5WzpgACOJaKIR_nJw
https://www.google.com/url?q=http://www.coloradomaltingcompany.com&sa=D&ust=1568862995082000&usg=AFQjCNEmy1ph4qPx0_6TGS1Mozz5Wji5Hg
https://www.google.com/url?q=http://www.brewingwithbriess.com/Malting101/Gluten_Free_Brewing.htm&sa=D&ust=1568862995083000&usg=AFQjCNFJ9CkgYjntVR8M3wdzt4pXDnk1-A

