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.,  CHAP. IV. ¥

of tl}é,'Nature_and Ufe of Pale, Amber
" and Brown Malts.

EHE pale Malt is tlte floweft and -
L flackeft dryed of any, and whett
it has had a leifure fire, a {ufficient time
allowed it on the Kiln, and a _?ue care
taken of it ; the flower of the grain will
remain in its full quantity, and thereby
produce a greater length of wort, than
the brown high dryed Malt, for which
reafon it is {old -for one or two fhillings
per Quarter more than that: This pale
Malc 18 alfo the moit nutritious fort to
the body of all others, as being in this
ftate ‘the moft fimple and néareft to its
Original Barleg-corn, that will retain an
Alcalous “and Balfamick qualicy .much
longer; than' the brown fort; the tender
drying of chis Malt bringing its' body in-
to fo foft a»t}éxc_me of Parts, that moft of
the great ﬁr’ewers,' brew it with Spring
and Well-waters, whofe hard and bind-
g Propertics they think agrees beft with
this' loofe-bodied Malt, cither in Ales or -
Beersy and which will ‘alfo difpente wit‘f}‘.""
hotter waters in brewing of ir, than the
brown Malt can. ‘
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