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Malterie Frontenac supply situation starting 2006

Roughly 10,000 tons malting barley grown every year in Quebec
Most of it under contract with Canada Malting
3 outlets for Malting Barley

O (Canada Malting

O Malterie Frontenac

O Feed

2 Fundamental questions

o Why would a farmer grow Malting Barley ?
O Why would he sell it to Malterie Frontenac ?
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Good choice for crop rotation ( ex.. Corn, Soybean, Malting Barley )
High quality straw

Crop done early — time to prepare the field in the fall

All the eggs in one basket ? - Split the risk — Have crop diversity



Why sell it to Malterie Frontenac or a local Malthouse ?
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Less dependence on global markets

Establish a long term relationship with stable price agreements
Agree on price and conditions before planting

Play an active part in a value chain

Get back to Farming with people for people

Go drink your barley at the local pub !



Malting process overview

Because Brewing is an Art e Grain selection

o Grain reception and storage
o Grain cleaning

o Steeping

o (erminating

o Kilning

e Deculming

e Quality control

o Packaging

o Distributing



* \omitoxins DON < 1.0 ppm
Because Brewing IS i At . Sun.able for humgn consumpt_mn |
o Toxin levels can increase during the malting process
o (Germination 98% - 4m
 No germination — no malt
 Non germinated kernels cause high Beta-glucan
o Beer filtration problems

o Moisture < 14 %
o Germination will be reduced during storage at higher moisture level
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