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CMNEUNDIKALIA

LLATO MIJTIbCEH OPTAHIYHUN®
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 81.0

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

KonboposicTb nabopatopHoro cycna EBC(Lov.) 4.0 (2.1)
Konip cycna nicnsa knmn' aTiHHA EBC(Lov.) 7.0 (3.2)
MacoBa yacTka 6inkoBux pe4oBUH B CyXiii pe4oBUHI conoay o 15
(3aranbHuit 6inok) ° '
Po34mHHMI Ginok % 3.5 4.6
IHoekc Konbbaxa % 35.0 46.0
B s3kictb nabopaTtopHoro cycna cp 1.6
BwmicT 6eTa-rntokaHis mg/| 220
KucnotHicTtb (pH) 5.6 6.0
[liactaTn4Hi BNacTnBOCTI WK 250

®piabinbHicTb % 80.0

MacoBa YacTka CKInoBUOHUX 3epeH % 2.5
PDMS 5.0
®inbTpauis B MeXax Hopmu
OuykptoBaHHs XBUIMUHN 15
Mpo3opicTb cycna Clear
KanibpyBaHHs (npoxig Kpi3b cuto): - 6inbLue 2,5 mm % 90.0

KanibpyBaHHS (NpoxiA Kpi3b CUTO): - HE NPOXOANTb % 2.0

Hanceitniwmn 6enbrincbkuin conop,. Bupobnsaetbca 3 kpalloro nMBoBapHOro s4mMeHto. MNMpocywenunn npu
Temnepatypi go 80 - 85°C.

Haw conop Chateau Pilsen nerko nigaaetbca 3atMpaHHa nNpu BapiHHi NMBa meToaoMm iHya3ii. Mae
BMPaXEHUIN CONoaKyBaTuUI apomarT i 4OCTaTHbOK hepPMEHTATUBHY aKTUBHICTb, W06 crnyxuntn 6a3osmum
ConogoM B 3aTopi.

Bci coptv nuea. 1o 100% cymiLwui.



Conop noBuHeH 36epiratncs B Yuctomy, npoxonogHomy (<22°C), cyxomy (<35% BonorocTi) i He JOCTYNHOMY
ONS TPU3YHIB i LWKIOQHUKIB NPUMILLEHHI. 3a AaHUX YMOB pPEKOMEHAYETLCA BUKOPUCTOBYBATN MENEHU Conoa
NPOTAromM 3 MIiCALIB i LiMbHO3EPHOBUIA CONOA - MPOTAroM 24 MicsuiB nicns Aatn MOro BUroTOBIEHHS. Npu
36epiraHHi B HEHaNeXxHUXx yMoBax conog Moxe 3incyBaTncst abo BTpaTtuUTK CBOi CMAaKOBi i apOMaTUYHI
BNacTUBOCTI.

Hacunowm, B miwkax no 25 kr, 50 kr, B bir-6erax no 400-1400 «r. MNiagoHn 3 noggiiHoto oomoTkoto Big, 1000 kr
(miwkun no 25 kr) go 1250 (bir-6ern). EkcnopT conoay — y BaHTaxiBKax, BaroHax, 20-tn ta 40-cyToBux
KOHTENHepax.

CERTINE Certification body: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Brussels, Belgium,
"""""""" www.certisys.eu. The ORGANIC malt which we have supplied to you is produced by Castle
Malting (Malterie du Chateau), duly authorized, as confirmed by the CERTISYS certificate at your disposal.
CERTIFIED BY BE BIO 01.

KomnaHis Castle Malting® rapaHTye NoBHY NpOCTEXYBaHICTb CONoAy Bif A4YMiHHOTO MONSA 4O 3aMOBIEHHS, L0 AOCTaBEHE Ha BaLly
NMBOBapHI0, BignosigHo Ao 6a3osoro PernameHty (EC) No. 178/2002 €sponeicbkoro MNapnameHTy Ta i Pagu;

Haw conopa BnpobnseTbcs Tpaguuinium MeToaoM CONMOOXKEHHS, Akui TpyBae Bif, 9 AHiB. Lle 3abesneyye piBHOMipHE NpopoLLyBaHHA
YCiX 3epeH i npeMianbHy AKiCTb NPOAYKLIii.

KomnaHisi Castle Malting® rapaHTye NoBHY BiACYTHICTb reHEeTUYHO MOAMNMIKOBAHOT CUPOBUHM Y BUPOBHULITBI BiAMNOBIAHO A0
PernameHTy NR. 1829/2003 €Bponeiicbkoro MNapnameHTy Ta i Pagu — Takum YMHOM, XXOOEH 3 COPTIB HALLOrO COMIoAY HE MICTUTb
MO;

Haw conopa BnpobnsieTbcs y cyBopin BignoBigHocTi3 Aitoumm Hopmamm HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHemKMeHTy 6e3neku xapyoBux npogykTis ISO 22000.

3anuLiKoBMi BMICT NnecTuumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB Y HALLOMY COMOAi He NepeBULLYE HOPMU, JOMYCTUMI
€BPOMNENCbKMM Ta CBITOBMM 3aKOHOAABCTBOM.

[ocTaBka Hawlero conoga OCyLLecTBNnAeTCA TOJNIbKO GMP-CepTVI(bVILlI/IpOBaHHbIMVI nepeBo3vynKkammn

PesynbtaTtn aHanisis BigBaHTaxeHoro Bam conogyaocTynHi Ansa nepernsay ta ApyKy Ha HawoMmy canTti www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) Nonosnuin ogic: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris
LleHTp BMaadi 3amoBneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benbrisi; Agpeca 3aBoay: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; PeksiauTu: Tournai 79754; Kog MAB: BE.455013439
CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB




