Castle
Malting
CNeudnnemnKALINA

LUATO BUT APOM® (MWEHNYHBIN)
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 6.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 78

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 80 (30.6) 100 (38.1)
KncnotHocTb (pH) 6.0

ApomaTHbIn 6enbrncknin nweHnyHbli conod. ObxapeH npu TemnepaType oo 150°C ans npuganus
CUIbHOrO apomara.

MweHnyHbI conog Apom fobaBuT NBY GoraTbiv BKYC NOSXKAPEHHOM NLEHULbI, a TaKKe Nerkme HOTKM
ncneyeHHoro xneba n neveHbs. MNpuaacT 30N0TUCTLIN OTTEHOK NMBY M KOHCUCTEHLMIO OT NIErkon 40 CpeaHen.
Jlyywe nogxoauTt ansa npugaHusa 6onbliero apomaTta, Yem conog But MioHuk, npn aTom He Ao6aBnss nerkmx
KobenHbIX HOTOK kak But Kpucrtan.

Benbrunckunin Butbup; Hefeweizen; Kristallweizen, Dunkelweizens, Weizenbock. o 25% cmecw.

Conopa [omKkeH XpaHUTbLCA B YNCTOM, NpoxnagHom (<22°C) n cyxom (< 35% BnaxHocTun) nomelleHuu. Mpu
AaHHbIX YCINOBUSAX PEKOMeHAYEeTCSA NCMOoNb30BaTb MOMOThIN COMNOA B TedeHne 3 MecsiLeB, LeNlbHO3ePHOBOWN —
B TeYeHue 24 mecsiLeB nocrne Aatbl ero N3roToBIEHMS.

Haanom; HaBanom B KOHTerHepe; B Mewwkax no 25 n 50 kr; B 6onbmnx mewkax no (400 — 1250 kr); conog B
ntobon ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPAX.

KomnaHusa Castle Malting rapaHTUpyeT CTONPOLIEHTHYO NPOCNEXMBaeMOCTb CBOEro coflioga — OT SYMEHHOro Nons A0 AOCTaBKW B
NYHKT Ha3HayeHus - cornacHo 6asosomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoseTta.

Haw conop nponssoguTcs TpaauLMOHHLIM METOAOM COSIOXKEHUS, KOTOPbIA AnNnTcs oT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTaHue Bcex 3epeH 1 NpemMuanbHOe Ka4eCcTBO NMPOAYKLMN.

KomnaHusa Castle Malting rapaHTupyeT nonHoe 0TCyTCTBUE FEHETUYECKM MOANMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COrfacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH 13 COPTOB Hallero conoga He cogepxut MMO.

Haww conoa npom3BoanTcs B CTPOroM COOTBETCTBUM C AercTyoLwmMu Hopmam HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHemxMeHTa 6e3onacHoCcTM nuLeBbix npogykTos ISO 22000.

OcTaTtoyHoe cofepxaHune NecTuumMaoB, repouLUaoB, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLEM COJofe He NpeBbILaeT AoMyCTUMble
€BpOonenckMM 1 MUPOBbLIM 3aKOHOAATENBLCTBOM HOPMBbI.

[ocTtaBka Hallero conoga ocylectsnsgeTcs Tonsko GMP-cepTuduupoBaHHbIMY NEPEBO3YNKAMN.

PeSyJ'IbTaTbI aHanu3oB nocraeneHHoro Bam conoga OOCTYNHbI ANnA NPpOCMOTpPa U nevyaTn Ha Hallem cavite www.castlemalting.com.
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