Betyian Malls that Hake Your Beer So Special

CMNEUNDIKALIA

LWATO BEHA®
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 80.0

PisHnus macoBux yacTok e_KCTpaKTiB B CyXiil pe4oBUMHI conoay % 15 25
TOHKOro Ta rpyb6oro nomenis

KonboposicTb nabopatopHoro cycna EBC(Lov.) 4.0 (2.1) 7.0 (3.2)
Macoga 4acTka 6GiflkoBUX peYOBUH B CyXill pe4oBMHI conoay o 115
(3aranbHwii 6inok) ° '
Po34nHHMI Binok % 3.5 4.6
IHoekc Konbbaxa % 35.0 46.0
B askictb nabopaTtopHoro cycna cp 1.6
KucnotHictb (pH) 5.6 6.0
[iactatnyHi BNacTnBoCTI WK 250
®piabinbHicTb % 80.0

MacoBa 4YacTka CKNnoBuOHUX 3epeH % 2.5
dinbTpadis B MeXax HopMu
OuyKptoBaHHS XBUINUHA 15

3nerka npocylweHun npu Temnepatypi 4o 85 - 90 ° C; MeHLwa TpMBanicTb CYLUIHHA, HX Y IHLIMX TUNIB conoay.

Hapae nuBy Tpoxu BinbLu iIHTEHCMBHWUIA apoMaTt conoay i 3epHa, Hixk conog Pilsen, a Takox nerki HOT
kapameni. Conog Chateau Vienna o6cyweHo npu 6inbL BUCOKi Temnepatypi, Hixx Chateau Pilsen, Tomy
Chateau Vienna Hagae nuBy binbLu «b6aratuii» 3010TUCTUIA KOSIP, MILHICTb | HACUYEHICTb cMaky. Bonogaie
AOCTaTHBbOK EH3UMHOI cunoto, Wob Aobpe NOEAHYBATUCA 3 BENMNKOIO KiMbKICTIO crevljianbHUX COmnogais.

Bci coptv nuBa, BigeHcbkni narep. lMigcuntoe konip Ta apomat nerkoro nuea. 1o 100% cymilwi.

Conop noBuHeH 36epiratncs B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
AOCTYNHOMY A5 FPU3YHIB i LWKIAHMKIB NPUMILLIEHHI. 3a AaHWX YMOB pEKOMEHOYETbCS BUKOPUCTOBYBATU
MerneHUn conoa NPOTAroM 3 MicALiB i LiSIbHO3EepHOBUI CONOL - NPOTAroM 24 MicsuiB nicns gaTtu Moro
BUroToBneHHs. Mpu 36epiraHHi B HEHaNEXHUX YMOBaxX COSlo4 MOXe 3incyBaTtucs abo BTpaTUTU CBOI CMaKOBI i
apomaTW4Hi BflacTUBOCTI.

Hacunowm, B miwikax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. [NigaoHn 3 noagiiHoto obmoTkoro Big 1000 Kr
(miwkm no 25 kr) go 1250 (Bir-6ern). EkcnopT conoay — y BaHTaxiBkax, BaroHax, 20-tu Ta 40-dyToBuMX



KOHTENHepax.

KomnaHis Castle Malting® rapaHTye noBHy NpOCTeXyBaHiCTb COMoAy Bif, S4MIHHOIO Nons A0 3aMOBJIEHHS, WO AOCTaBEHe Ha BaLly
NMBOBapHI0, BignosigHo 1o 6a3osoro PernameHty (EC) No. 178/2002 €poneiicbkoro MNapnameHTy Ta i Pagu;

Haw conopa BnpobnsieTbcst TpaguLiniium MeToA0M CONMOOXKEHHS!, Akui TpmBae Big, 9 AHiB. Lle 3abesneyye piBHOMipHE NpopoLLyBaHHSA
YCiX 3epeH i npeMianbHy SKiCTb NPOAYKLIii.

KomnaHis Castle Malting® rapaHTy€e NOBHY BiACYTHICTb rEeHETUYHO MOAMNMIKOBAHOI CUPOBMHU Y BUPOOHULITBI Bi4NOBIAHO 4O
PernameHty NR. 1829/2003 €Bponewcbkoro NapnameHTy Ta i Pagn — TakuMm YMHOM, XO4EH 3 COPTiB HALLOro CONoAy He MiCTUTb
'MO;

Haw conopa BnpobnsieTbcs y cyBopin BianoBigHocTi3 Aitoummn Hopmamm HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeIKMeHTY 6e3neku xap4oBux npoaykTis ISO 22000.

3anuwkoBuiA BMICT necTuumais, repbiumnaiB, MiKOTOKCUHIB i HITPO3aMiHIB Y HALLOMY COMOAI He NEPEBULLYE HOPMU, LONYCTUMI
€BPONENCBbKMM Ta CBITOBMM 3aKOHOL4ABCTBOM.

[ocTtaBka Hallero conofa ocylectnseTcs Tonsko GMP-cepTuduumpoBaHHbIMY NEPeBO3YNKaMMN

PesynbTaTtn aHanisis BigBaHTaxeHoro Bam conogyaocTynHi Ansa nepernsgy Ta ApyKy Ha HawoMmy canTti www.castlemalting.com
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