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CMNEUNDIKALIA

LWATO BIT KPUCTAJ
Pik Bpoxato 2022

MacoBa 4acTka Bonoru % 6.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 78

KonboposgicTb nabopatopHoro cycna EBC(Lov.) 140 (53.1) 160 (60.6)
KncnotHictb (pH) 6.0

Benbrinceknn nweHnyHun conog. Mpocywenun npu Temnepatypi go 150 - 170 ° C.

lWaTo Bit Kpuctan Hagae nuBy apomaty obcMaxKeHO! nweHuLi, KyKypya3sHUX nnacTisuiB Ta kasu. Lien
CONoA TaKoX MiAKpecnuTb HOTKM Xniba Ta nevvBa B NUBI, HAAABLUM KOMY KOMbOPY Bif 30510TUCTOrO A0 CBITNO
- BypLUTMHOBOrO Ta HACUYEHOCTI Bif Nerkoi 4o cepeaHboi.

Llen HoBuin o6CMaXeHUn NWEHUYHUI conog € igeanbHUM BMOOpoM Ans nuea ctuniB 6enbrinceknin Witbier,
Hefeweizen, Kristallweizen, Dunkelweizen n Weizenbock. Hawi cneuianictn pekomeHnayoTb
BMKOPWUCTOBYBATU Lien conog y cknagi Ao 20% cymilui.

Conop noBuHeH 36epiratncs B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
OOCTYMHOMY ANS FPU3YHIB i LUKIAHMKIB NPUMILLEHHI. 3a AaHUX YMOB PEKOMEHOYETLCA BUKOPMUCTOBYBATH
MErEeHN COoNoA NPOTAroM 3 MiCALIB i LiNIbHO3EPHOBMIA COMNOL - NPOTAroM 24 MicsaLiB nicns gaTtu Moro
BUroToBneHHs. Mpu 36epiraHHi B HEHaNEXHNX YMOBaxX COMoA Moxe 3incyBaTtucsa abo BTpaTtuTU CBOI CMaKOBI i
apomMaTuyHi BNacTUBOCTI.

Hacunowm, B miwwkax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. MigaoHu 3 noagiiHoto oomoTkoro Big 1000 Kr
(miwkn no 25 kr) go 1250 (Bir-6ern). EkcnopT conogy — y BaHTaxiBkax, BaroHax, 20-11 t1a 40-gyToBMX
KOHTENHepax.

Komnanis Castle Malting® rapaHTye noBHy NpOCTEXYBaHICTb CONoAy Bif, A4YMIHHOIO MONs 4O 3aMOBIIEHHS, L0 AOCTaBleHe Ha Bally
NMBOBapHIO, BignoeigHo Ao 6asosoro PernameHty (EC) No. 178/2002 €sponeiicbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTeCa TpaguLinHUM METOAOM CONOAXKEHHS, sikuiA TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMIpHE NPOPOLLyBaHHS
YCiX 3epeH i npeMiarnbHy AKiCTb NPOAYKLIT.

Komnanis Castle Malting® rapaHTye NoBHy BiACYTHICTb reHETUYHO MOAMNMIKOBAHOI CUPOBUHMW Y BUPOOHULITBI BiAMNOBIAHO A0
PernamenTy NR. 1829/2003 €Bponewcbkoro NaprnameHTy Ta i Pagn — Takum YsHOM, XXOOEH 3 COPTIB HALLOro CONIOAY HE MiCTUTb
MO;

Haw conopa BnpobnsieTbest y cyBopil BianoBigHocTi3 gitoumm Hopmammu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeaxXMeHTy 6e3neku xapyoBux npoaykTis ISO 22000.

3anuLKoBMIN BMICT NnecTuumnais, repbiumnais, MikOTOKCUHIB i HITPO3aMiHIB Y HaLLOMY COMOAI He NepeBULLYE HOPMU, AOMNYCTUMI
€BPOMENCbLKMM Ta CBITOBUM 3aKOHOAABCTBOM.

[ocTtaBka Hallero conoga ocylecTsnseTtcs Tonbko GMP-cepTuduumpoBaHHbIMY NEPEBO3YNKAMN

PesynbTaTtn aHanisiB BigBaHTaxxeHoro Bam conogyaocTynHi Ansa nepernsay Ta ApyKy Ha HawoMy canTi www.castlemalting.com
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