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Foreword

For decades, John Mallett and I have crisscrossed and
intersected each other’s careers like the warp and weft of
burlap malt sacks. I first met John (virtually) when I was
working in Chungcheongbuk-do, South Korea,
commissioning the new Jinro-Coors tower malthouse in
1993 (where, at times, I marveled at 100 pound men
carrying 100 pound sacks of local barley up the steps at
the loading dock). During the “spare” time that came
with the hurry-up-and-wait activities of new plant
commissioning, I co-authored (with Professor Sir
Geoffrey Palmer) a few articles about malt for the
March-April 1994 The New Brewer magazine. John was
technical editor for The New Brewer then, so my articles
ended up in his inbox.

After returning to the US, I would periodically bump
into John at various brewing functions. He was assisting
several different breweries in Colorado and elsewhere,
while I continued working for Coors in assorted R&D,
malting, and brewing posts around the world, until I
retired in 2007. John scaled up in brewery size and
position, and is now Production Director at Bell’s
Brewery in Kalamazoo, Michigan. Bell’s is a large,
regional craft brewery that grows its own barley for
malting. He also teaches at Siebel Institute of
Technology and writes technical articles on all aspects of
brewing.

Recently, our paths crossed again when we realized we
were both writing books about malt. Mine, The Craft
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Maltsters’ Handbook, recently published by White Mule
Press (Hayward, California), and John’s book
published by the Brewers Association (Boulder,
Colorado). When we bumped into each other at the 2014
Craft Brewers Conference in Denver, I asked John about
possible redundancies between our two projects. He
heartily replied, “don’t worry; yours is written from the
maltster’s point of view and mine is the brewer’s
perspective. They will complement each other!” He was
right. They do nicely.

John talks about the “heavy-lifting” that malt does for
brewers. In this book, John has done the heavy lifting for
us by presenting (in a very readable fashion) the
chemistry of malt carbohydrates, sugars, amino acids,
proteins, and lipids. Throughout the book, he elegantly
describes the history and chemistry of Maillard reaction
products, derivation of caramel colors and flavors in the
kiln and kettle. John pulls from his own experience as a
brewer, and brings in several other notaries from the
craft brewing and production malting worlds to
emphasize the important and sometimes surprising
practical aspects of using malt to make beer. The book
flows like the air moving through drying barley,
describing functionality, flavors, fermentability and
unfermentables extracted from malt, including how
many malty factors can be unintentionally over-
represented in beer. As John discusses brewing recipe
formulation, one brewer he interviewed compares the
process to painting. Color, depth, and brushstrokes can
be just like the different qualities and quantities of malts.
Other brewers think of their brewing formulae as
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musical compositions, with different malts providing
bass, middle, and treble notes.

Doing research for the book, John went on many
enviable visits to malt-houses and breweries around the
world and neatly tours us through them. In reviewing the
history of malting, John tells us about Harry Harlan, the
“Indiana Jones” of barley. He tells us about the ongoing
search for the next “Maris Otter” of malting barley
varieties. The different styles of standard and specialty
malts are introduced, and most importantly, critiqued
from several brewers’ perspectives. He shares his and
others’ “teachable moments of near catastrophe” in
handling and brewing with different malts over the
years. In addition to the malt itself, he addresses
common concerns related to malt receiving, conveying,
storing, weighing, and milling. You won’t find that level
of fundamental understanding and practicality in any
malting theory textbooks.

In the late 1970s, when the first craft brewers were
turning their homebrewing hobby into commercial
businesses, Bill Coors called several of us into his office.
He said that we would probably be getting technical
requests from small, startup breweries and when we did,
we were to “get on an airplane
and go.” So we did. Many of us drove, flew, or answered
questions by phone whenever asked. One of the first
instances I remember was from a fledgling Colorado
brewer that appeared wide-eyed in my office carrying a
casebox full of milled malt, asking why they couldn’t get
good extract and run-offs from their malt. This one was
dead easy. I scooped up a handful from the box and
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