Betyian Malls that Hake Your Beer So Special

CMNEUNDIKALIA

LUATO MEWN 3J1b OPTAHIYHNIA
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 % 10 25
TOHKOro Ta rpyb6oro nomenis

KonboposgicTb nabopatopHoro cycna EBC(Lov.) 7.0 (3.2) 10.0 (4.3)
Macoga 4acTka 6GiflkoBUX peYOBUH B CyXill pe4oBMHI conoay o 1.7
(3aranbHwii 6inok) ° '
Po34nHHMI Binok % 4.0 4.6
IHoekc Konbbaxa % 38.0 45.0
B askictb nabopaTtopHoro cycna cp 1.6
BwmicT 6eTa-rntokaHis mg/I 220
[iactatnyHi BNacTnBoCTI WK 250

®piabinbHicTb % 80.0

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

CeiTnun 6a3oBun 6enbriicbknii conog. Miacywennii npu Temnepatypi ao 90 - 95 ° C.

3as3Bunyan BUKOPUCTOBYETHLCA B AKOCTI 6a3oBoro conogy abo B noeaHaHHi 3 conogom Chateau Pilsen 2RS 3
METOI OTPMMaHHS BinbLL iIHTEHCMBHOIO CONOAOBOrO NPUCMaky i 6inbLu rmMbokKoi KONbOPOBOCTI NuBa. Y
BMPOGHUUTBI BYPLUTMHOBOrO i FiPKOro NMBa Len conog BUKOPUCTOBYETLCA pa3oM 3 GinbLl akTUBHUMU
apbkmpkamu. PepmeHTaTMBHA akTUBHICTL conogy Chateau Pale Ale no3BonsATb NoegHyBaTH MOTO 3i
creujianbHUMKU CONOAaMU, WO HE MaroThb.

CsiTni eni, ripki copTu NnBa, GinbLWICTb TpaaMUiiHMX copTiB aHrniicebkol nmuea. o 100% cymiui.

Conop noBuHeH 36epiratncs B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
OOCTYMHOMY ANSA FPU3YHIB i LUKIAHWKIB NPUMILLEHHI. 3a aHUX YMOB pEKOMEHOYETbCA BUKOPUCTOBYBATHU
MEereHN ConoA NPOTAroM 3 MiCALIB i LiSIbHO3EPHOBMI CONOA - NPOTAroM 24 MicsLiB nicns gaTu Moro
BUrOTOBMEHHS. [1pun 36epiraHHi B HEHaNEXHUX YMOBaX CONoL MOXe 3incyBaTucsa abo BTpaTUTy CBOI CMAKOBI |
apomaTuyHi BNacTUBOCTI.

Hacunowm, B miwwkax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. [MigaoHn 3 noagiiHoto oomoTkoro Big 1000 Kr



(miwkwm no 25 kr) go 1250 (Bir-6ern). EkcnopT conoay — y BaHTaxiBkax, BaroHax, 20-t1 Ta 40-dyToBunX
KOHTEeNHepax.

cErT1ERE 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 S4YMiHHOIO Mons A0 3aMOBIIEHHS, WO AOCTaBNeHe Ha BaLly
NMBOBapHI0, BignosigHo 1o 6a3osoro PernameHty (EC) No. 178/2002 €poneiicbkoro MNapnameHTy Ta i Pagu;

Haw conopa BnpobnsieTbcs TpaguuiniHum MeToaoM CONMOLXKEHHS, Akui TpmBae Big, 9 AHiB. Lle 3abesneyye piBHOMipHE NpopoLLyBaHHSA
YCiX 3epeH i npeMianbHy SKiCTb NPOAYKLIii.

Komnanisa Castle Malting® rapaHTye noBHY BiACYTHICTb reHETUYHO MOANMIKOBAHOI CUPOBUHMW Y BUPOOHULITBI BiAMNOBIAHO A0
PernameHty NR. 1829/2003 €Bponewcbkoro MNapnameHTy Ta i Pagn — TakuMm YMHOM, XO4EH 3 COPTiB HALLOro COnoAy He MiCTUTb
r'MO;

Haw conopa BnpobnsieTbcs y cyBopil BignoBigHocTi3 Aitoumm Hopmamy HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeIKMeHTY 6e3neku xap4oBux npoaykTis ISO 22000.

3anuwkoBui BMICT necTuumaiB, repbiumnai, MiKOTOKCUHIB i HITPO3aMiHIB Y HALLOMY COSOAI He NEPEBULLYE HOPMU, LONYCTUMI
€BPONENCHbKMM Ta CBITOBMM 3aKOHO4ABCTBOM.

[ocTtaBka Hallero conofa ocylectsnseTcs Tonsko GMP-cepTuduumpoBaHHbIMY NEPEeBO3YNKaMN

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

La Malterie du Chateau SA (Castle Malting) NonoeHwuin ogic: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris
LlenTp Bnpaui 3amoBneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benbris; Agpeca 3asoay: Rue de Mons (Bel) 94, 7970 Beloeil, benbris
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; PeksianTu: Tournai 79754; Kog MAB: BE.455013439
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