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CERTIFICATIONS
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IDEAL BAKING APPLICATIONS

Notes:

A+ ECO SCORE

Eco-Score is an independent 
tool measuring the impact 
of food on the environment.
Learn more at www.ecoscore.org

EQUIVALENT

SPECIFICATIONS:

ALTERNATIVE FLOURS TO EXPLORE

Khorasan: A contrasting 
ancient grain producing 
sweeter aroma and 
golden crumb.

FLOUR DESCRIPTION
A premium whole rye flour that brings richness and 
complexity to every bake. Its bold flavour and high fibre 
content create dense, aromatic loaves with a moist, naturally 
dark crumb and distinctive rye tang. Ideal for sourdough 
lovers and traditional rye breads.

MILLER’S NOTE
Milled to preserve the natural oils and deep character of 
organic rye, this flour includes both fine and coarse bran 
to support flavour and dough structure. With naturally 
low gluten and high enzymatic activity, it performs best in 
sourdoughs and slower-fermenting blends where its earthy 
depth can shine.

TAKEAWAYS:
 Wholegrain rye with complex character
 Dark crumb with distinctive tang
 Ideal for rye breads and sourdough
 Less suited for light open-crumb breads

Whole Rye Flour

Farina Integrale di 
Segale

Farine de Seigle 
Complète

Whole Rye Flour

Whole Rye Flour

 RYE WHOLEGRAIN FLOUR
Wholegrain Rye Flour

CODE: 20kg: RF20 | 12.5kg: RF12.5 

TECHNICAL
Protein:  


Ash/Mineral Content: 


Bran Content:  


Sieve Screen:  
Course

PERFORMANCE
Water Absorption: 


Development Time: 


Stability:  


Breakdown:  


Natural Sourdough
(Same Day Process)
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White Classic Sourdough

Wholemeal Sourdough

Multigrain/Seeded Sourdough

White Spelt Sourdough

Wholegrain Spelt Sourdough

Light Rye Sourdough

Rye Blend Sourdough

Khorasan Sourdough

Dark & 
Complex

Stoneground Wholegrain: A 
robust wholegrain wheat flour 
producing hearty breads with 
wheat flavour instead of rye.


