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COJ104 WATO CIENT (nweHWYHbIN)
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 6.0
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 79

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 3(1.7) 7 (3.2)
MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe % 17.0

conopga (O6wmn 6enok)

Chateau Spelt — 310 cBETMLIN, XOPOLLO MOANULIMPOBAHHBINA CONOA U3 M3 0cO60ro Bnaa neHuL bl —
cnenbTbl (Monbel). Takon conoa obnagaet 6onee BbICOKUM COAepXXaHMeM NPOTEMHOB, YeM Apyrve
NniIeHUYHble conoaa.

MpuaaeT NnBy cnagkuii OpexoBbli BKYC, MPSiHbIA apoMaTt U 3eMIUCTbIN xapakTtep. MNpekpacHbin BbIGop A
6enbrmnckoro CE30HHOIo NMBa U NWEHUYHOro NUBA.

Benbrunckoe ce3oHHoOe NMBO, MNWEHWUYHOE NMBO, cneunanbHble copta nmea. o 15% cmecw.

Conopa [omKeH XpaHUTbLCA B YNCTOM, NpoxnagHom (< 22 °C), cyxoM (< 35% BRNaxxHOCTWN) N HE JOCTYNHOM
ANs PbI3yHOB U BpeauTenen nomeLueHun. Npu 4aHHbIX YCNOBUSIX PpEKOMEHAYEeTCS MCNOoMNb30BaTh MOMOTLIN
cornop B TeYeHne 3 MecsLeB U LienbHO3EPHOBOW COMNoA — B TeYeHUe 24 mecsiLeB nocne aatbl ero
n3rotoBneHus. Npn xpaHeHnn B HeHagexalumx yCcroBusaxX CONo4 MOXeT UCMOPTUTBLCSA NTIMBO NoTepsTb CBOU
BKYCOBbIE N apOMaTU4eCcKme KayecTsa.

B mewkax no 25 n 50 «kr; B 6ur-6arax (400 — 1250 «kr); conoa B ntobon ynakoBke akcnopTupyetcsa B 20-Tv unum
40-ka pyTOBbIX KOHTEMHEpPAX.

KomnaHusa Castle Malting rapaHTUpyeT CTONPOLIEHTHYO NPOCMEXMBaEMOCTb CBOErO cofloga — OT SYMEHHOrO Nons A0 AOCTaBKu B
NYHKT Ha3Ha4eHus - cornacHo 6asoBomy Pernamenty (EC) Ne 178/2002 EBponelickoro MNapnameHTta n CoBeTa.

Haw conopg npon3BoanTCAa TpaanUuMOHHbIM MEeTOL0M COJIOXEeHUA, KOTOprI7I anutesa ot 9 aHen. 3To obecneyrBaeT paBHOMepHOEe
npopactaHune Bcex 3epeH U npeMunanbHoe Ka4eCTBo NpoayKUMNn.

Komnanusa Castle Malting rapaHTMpyeT NonHoe OTCyTCTBUE rEHETUYECKN MOANMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
Pernamenty (EC) Ne 1829/2003 — Takum o6pasom, HYM O4VH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conop npousBoguTcs B CTPOroM COOTBETCTBUM ¢ AercTByrowmmn Hopmamu HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHemxMeHTa 6e3onacHoCTM nuLeBbix npoaykTos ISO 22000.

OcTaTtoyHoe codepxaHune NecTuumMaos, repouLML0B, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLEM COJlofe He MNpeBbIlaeT AoMnyCTUMble
€BPONeriCKUM 1 MUPOBbLIM 3aKOHOAATENIbCTBOM HOPMbI.

[ocTtaBka Hallero conoga ocylectsnseTcs Tonsko GMP-cepTuduupoBaHHbIMY NEPEBO3YNKAMN.

PesynbTaThl aHann3oB noctaBneHHoOro Bam conoga AOCTyNHbLI ANS NPOCMOTPa M nevyaTn Ha Hawem canTte www.castlemalting.com.
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