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Executive Summary  
This workshop covers what is involved in growing and malting barley in the context of a 
local Maritime craft brew industry. Specifics are given as to the history, current status, 
challenges, and opportunities for growers and other players in brewing on the East 
Coast. 
 
Detailed Notes:  
 
Background 
The interest in local malting in the Maritimes started out as a homebrew group. They 
made a map of breweries, brew pubs and liquor stores that sell craft beers. There are 
now five craft beers in the Charlottetown store alone. 
 
Differences between malt and feed barley 
Malt and feed barley are so different they could almost be considered different crops. 
The biggest difference is in protein levels: for craft brew you do not want more than 10% 
protein, but in feed, you want as much as you can get. Size also matters for malting, 
where more plumpness is desired: you want grains to be the same size for when they 
go through the malting process. 
 
Disease implications for malting 
Barley is susceptible to DON (a toxin produced by Fusarium species; its common name 
is vomatoxin). DON contains molecules called hydrophobins – if DON gets into bottles 
of beer, it will crack the bottle and all will go to foam, but a brew with high DON can go 
into a keg. In general, maltsters will allow up to 2ppm DON, but will inform the 
brewmaster so that the keg method can be employed. 
 
Demand for varieties and scale of breweries 
The nearest big maltster is in Montreal and will only take Newdale barley. The chances 
of having different varities malted is low in a big malting operation, but organic growers 
are geared to local and small maltsters anyway. Prices from Neil Campbell so far this 
year show that it was a bad season out West for malting barley;  by January you will see 
double the current price. Organic growers can’t justify growing malt barley for less that 
$550/ton. 
 
Role of malt and malting process 
In brewing, the role of malt is in head retention, made possible by the dextrins in malt. 
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Base malts need sugars converted while specialty malts have sugars already 
converted. 
 
Malting Process 
Barley comes off the field, then goes through lots of cleaning and sorting. Malting barley 
must have a dormancy period of three months or so before malting. Then begins a 
series of soaking and draining, which causes germination to convert starches to sugars. 
You don’t want to take the germination process all the way as you’ll wind up with 
crystals.  
 
Another method is to do in-floor malting, need quite a bit of space, but do-able. 
 
Malt Quality Analysis 
There is a tremendous resource developing in Northern New Brunswick. Mike Doucette 
at the New Bruswick Community College in Grand Falls is gearing up to measure malt 
quality. It is the only one of its kind in North America, right here in the Maritimes! The 
centre will also do hops quality analysis. 
 
Pre Malt quality: In terms of total protein,10 is the sweet spot. As for determining malt 
quality, flavour is the most controversial factor. Breeders hate this. How can you 
quantify flavour?? Protein you can measure, but flavour? How do you breed for nutty? 
Do we select for flavours, or do we go with flavours brewers like and the varieties that 
have good agronomic qualities? 
 
Craft vs. Industrial Brewing 
In industrial brewing, corn and rice are used along with barley. The husk around barley 
contains enzymes and enzymes convert starch into sugar. Industrial brewing uses six 
row barley as it has more husk, more enzymes. No one is using corn or rice in craft 
brewing. FAN (Free Amino Nitrogen) is nitrogen that the yeast uses for nutrition – if 
you’re using alot of adjuncts (rice and corn) you need healthy yeast. In craft brewing, the 
enzymes from the barley are sufficient  with no corn or rice used, you don’t need 
additional yeast.  
 
Challenges & opportunities for growing barley on the East Coast 
The biggest challenge on the East Coast  is associated with moisture -1 metre of rain/yr. 
There is a learning curve with drying down malt. Disease pressure relates to the  
cropping system, and fungicides are not an option for organic producers. Out of the 
recent trials, some of the best malt barley Dr. Mills has seen grown was by Drew Jeffery 
in PEI.  It is hard for a brewer to get behind a grower and say, « I’ll buy all your barley », 
but then a poor crop year comes and the brewer doesn’t get what they need. It’s 
possible that grower co-ops could be one solution. 
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Research Projects 
 
There were 2 projects in 2012-2013 
 
One was conducted by Richard Ablett and the PEI Brewing Company. The project 
looked at value chain development of barley and commercial scale malting with a view 
to having a ‘seed to suds’ industry locally. They  have had some organic growers 
contracted to grow, but got mixed results. The biggest limiting factor is that there are no 
micro-maltsters in the region. To have the hope of a local product we need them, plus 
breweries who are on board. 
 
In the other project, Agriculture Canada was looking for malting varieties suited to the 
East Coast. They tested 5: Cerveza, Major, Metcalfe, Norman and Newdale with the 
Island variety as control. Cerveza is a newer variety and seems to hold up well in 
Maritime conditions.   
 
To test the pre-malt quality they made beer out of the Cerveza and Newdale varieties. It 
was good beer – no one was NOT drinking it….but it wasn’t great beer. 
 
Another project is funded by the National Barley Cluster is evaluating variety x 
environment x management effects and will run from 2014-2017. There are 5 test sites: 
Cornell University in New York state, PEI, Quebec, and 2 sites in Ontario. Slides with 
graphs show just the PEI numbers, not all 5 sites. There seemed to be a typical yield 
response. The preliminary data is showing that nitrogen levels in particular seem to 
affect malt quality. 
 
Brewing and Malting Barley Research Institue: Michael Brophy, is an active proponent 
of developing micro malting nationwide. It seems that being tied in with a brewery is the 
best way to go. 
 
Q What about the success of other varietals for malting rye or wheat?  
A Rye should really be our national grain. Wheat is also susceptible to DON, but not 
rye. A brewer probably wouldn’t do all rye beers, but could do some. 
 
Q Any dual prupose varieties?  
A The problem with six-row barley on the East coast is disease. Overall, there is less 
disease in two-row. It doesn’t yield as much, but DON is not an issue. Mark Bernard 
comments that 7-8 year crop rotations seem to help drop the DON levels. 


