CMEUNDPUKALINA

LUATO KAPA KITOP®
lNoa ypoxaa 2023

MaccoBas gons Bnaru % 8,5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 78

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 9 (3.94)
MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe % 15

conopga (O6wmn 6enok)

KucnotHocTb (pH) 6.0

Cornog Chateau Cara Clair nponssoamntcs no TakoMy e MeToy npopawmeanugd, 4to u Chateau Pilsen, HO
3aTeM NPOXoANT Yepes crneumarnbHbIi NpoLecc obCyLLKkn B 06xapovyHom GapabaHe.

Chéteau Cara Clair - aT0 ogHa u3 pasHoBuaHoCTen 6enbrnnckoro kapameneHoro conoga. MNMpugaet nuey
6ONbLUYI0 HACBILLEHHOCTb M OKPYTOCTb, CNOCOBCTBYET (DOPMUPOBAHUIO 1 CTOMKOCTU NeHbl. Co3gaeT nerkve
OUCKBUTHbIE HOTbI B apomare nvea.

[nb3eHckoe, nerkoe, CBETNOE NMBO, a Takke nuBo copta Bock. [lo 30% cmecu.

Conop [omMKeH XpaHUTbCA B YMCTOM, NpoxnagHoMm (< 22 °C), cyxoM (< 35% BnaxHOCTN) U He AOCTYNHOM
ANS rpbi3yHOB U Bpeautenen nomelueHun. [Npu AaHHbIX YCNOBUSIX pEKOMeHOYeTCSa MCNoNb30BaTh MOMOThIN
conoA B TeveHne 3 MecsiLeB U LIeNbHO3ePHOBOW COonoA — B TeveHue 24 mecsues nocne gaTbl ero
n3rotosneHus. Npu xpaHeHUn B HeHanexalumx yCroBmsaxX Conog MOXeT UCNOPTUTLCS NGO NoTepsATb CBOU
BKYCOBbI€ 1 apoMaTnyeckne KayecTsa.

HaBanom; HaBanom B KOHTeNHepe; B MeLukax no 25 n 50 kr; B 6onbumnx mewwkax no (400 — 1250 kr); conoa B
ntobon ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPaX.

KomnaHusa Castle Malting rapaHTUpyeT CTONPOLIEHTHYO NPOCMEXMBaeMOCTb CBOEro coflofa — OT SYMEHHOro Nons A0 AOCTaBKW B
NYHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHTy (EC) Ne 178/2002 EBponeiickoro NapnameHTta n CoBeTa.

Haw conop nponssoauTcs TpaauLMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA AnNUTCs oT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTaHue Bcex 3epeH ¥ NpeMuanbHOe Ka4ecTBO NPOAYKLMN.

KomnaHus Castle Malting rapaHTpyeT nonHoe oTCyTCTBUE rEHETUYECKU MOANMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COrNacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH 13 COPTOB Hallero cornoga He cogepxut MMO.

Haw conop npov3BoaMTCst B CTPOrOM COOTBETCTBUM C AercTByrowmmmn Hopmamm HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHexxMeHTa 6e3onacHoCcTM nuLeBbix npoaykTos ISO 22000.

OctaTtoyHoe coaepxaHune NecTuumaoB, repouLUaoB, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLEM COJofe He MpeBbILaeT AoMyCTUMble
€BpOnenckMM 1 MUPOBbLIM 3aKOHOAATENLCTBOM HOPMBbI.

[JocTaBka Hallero conoaa ocyLlecTBnsieTcs Tonbko GMP-cepTUdULMpoBaHHLIMU NepeBo3YnKamu.

Pe3yJ'IbTaTbI aHanu3oB noctasneHHoro Bam conoga OOCTYNHbl AndA NpOCMOTpa U nevyaTn Ha Hallem cante www.castlemalting.com.
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