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The base for this vinegar 1s malt,a product made by starting the
germination process of a grain, typically barley, although it can also be
grains like rye or wheat. This process 1s halted by heating and drying the
grain, which produces malted grains that lend a rich, nutty, toasty flavor
to products like beer, milkshakes — in which it's added in powdered form

mixed with powdered milk — and the vinegar we generously shake onto
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fish and chips.

Malt vinegar 1s made from ale, which is brewed using these grains.
This process 1s similar to how red wine vinegar is made from wine. To
produce malt vinegar, ale 1s brewed in the conventional manner, using
malt, water, hops, and a yeast that ferments on top of the mixture.
However, the brewing process is extended beyond the beer stage until it

turns into vinegar.

https://www.foodrepublic.com/1295285/what-is-malt-vinegar/
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