


ULTRAGRAIN® FLOUR: Unmatched Because
It's Specially Selected and Uniquely Milled.

Ultragrain is unique because it starts with specially selected white wheat that's carefully
milled to the ultra ne texture of traditional white our. That powerful combination is the secret
to Ultragrain, and what makes it unmatched among whole grain ours.

Exclusive Varieties of White Wheat for Patented Granulation for Unmatched Whole Grain Flour.

Sweeter, Milder Flavor. Most whole wheat ours are made from red wheat, so they're

typically darker, grittier and show more brown specks. On the
other hand, the more appealing texture of conventional white
our is the result from sifting out the bran and germ, which
contain most of the grain’s ber and nutrients. Ultragrain gives
you the best of both worlds—whole grain nutritionand white
our appeal. ,

All-natural Ultragrain starts in the eld, where
we work directly with farmers in Colorado and
surrounding states to grow exclusive varieties
of white wheat that are milder and sweeter than
standard red—or even white—whole wheat.

Typical Granulation Comparison }
100 When milling, we grind the entire kernel, including the bran and

_ggeee——— w F-ine Whole Wheat
920
80 | mmrietton germ, creating the\same coQS|stency and ne granulation as white
z 70 m—Ultragrain
L w iy our. At the same tlme we retain 100% of the whole grain nutrition
@» 50
Z w0 I/ Ultragrain in Ultragrain—in S&dmg ber, vﬁdnms and minerals—uwith no arti cial
8 30 Particle Si.
20 // J\_jlylclgenltffal additives. The qn ult is who|e.Qa|nz our with the smo? texture WK/
10 to Refined
P A— o angappearance Qf?radltlonal white ounpksthe all-natur rﬁug;mon :‘ \\‘\4; .
MICRONS of ole ral i : ? \ 4 / ’i
»—*‘"‘ grain. ' > \ Ev@*,,\lf'b
i A 1 = \:0 I 1
— A Vi; f ’ ‘ N S \7 4 &,,f |
e W e 81 i & N S “\ 4 \i OA

KALCEVIC FARMS:

Ultragrairt:
Avallable Any Way You Want |t.

Choosing the right Ultragrain our has never been easier. Whether it's
bag or bulk, there’s an Ultragrain for your application:

* 100% Ultragrain Hard Whole Grain — Is ideal for breads, pizzas
and other baked goods.

* 100% Ultragrain Soft Whole Grain — Provides a unique option for
cakes, cookies, crackers and pastries.

« Ultragrain All Purpose Blend T-1 — 30% Ultragrain and 70%
premium white our that replaces white our in any recipe to add whole
grain nutrition. Ideal for restaurants transitioning to whole grains.

« Ultragrain All Purpose Blend T-2 — This whole grain-rich blend is
55% Ultragrain and 45% enriched white our and is ideal for school
foodservice.

« Ultragrain High Performance — Delivers phenomenal gluten
strength and water absorption, reducing your product’s cost while
maintaining its mainstream appeal.

For more information, call (855) 407-4906 or visit ardentmills.ca.

Ultragrain
combines the

Growing Wheat for Ultragrain Flour—
and for Future Generations.

Kalcevic Farms is one of the many family farms growing
specially selected white wheat that is milled into Ultragrain.

With over 100 years of farming history, this fourth-generation Scan here to see a video about
the growing and harvesting of
Ultragrain at Kalcevic Farms, or visit:

youtube.com/theultragrainchannel.

family farm is proud of its agricultural legacy as American
growers. According to Danell Kalcevic, “We're excited to be part of the Ultragrain our program. What
we’re doing here is growing a product to help feed the world ... and that’s a pretty exciting thing.” Thanks
to their continuing commitment, it's easy to see Kalcevic Farms is fully dedicated to ensuring the nest
quality wheat not only for Ultragrain, but also for generations to come.

Why Other Flours Can't
Compare to Ultragrain.

LTRAGRA! "

The Combined Bene ts REFINED RED WHOLE WHITE WHOLE L/
of Ultragrain WHITE FLOUR GRAIN FLOUR GRAIN FLOUR  ULTRAGRAIN

Increased Fiber

Lower Starch Content

Increased Antioxidants/Phytonutrients
Increased Essential Minerals/Vitamins
Lighter Flour Color

Milder, Sweeter Flavor

Fewest Visible Bran Specks

Softer, Smoother Texture

nutritional bene ts of
whole grain our—including

increased ber, antioxidants,
vitamins and minerals—with
the mainstream taste
and appeal of
white our.

In terms of taste,
texture and
appearance, other
whole grain ours
just don’t measure
up to all-natural
Ultragrain whole
grain our.



