Malting ©
CNEUNPUNKALINA

LLATO KAPA BUT PYBU HATIOP (NLWEHNYHbIRN)*
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 8
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 78
LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 40.0(15.5) 60.0(23.1)

Certified organic malt. Light brown caramelized wheat malt. Is produced in a roaster from green wheat malt.
High caramelization level.

Malt Chateau Cara Wheat Ruby Nature imparts a sweet candy taste with mild notes of almond and biscuit.
Adds creaminess and body to finished beer. Malt Chateau Cara Wheat Ruby Nature is well suited for color
adjustment and flavor enrichment. Is used to improve foam and foam retention. This malt has no enzymatic
activity.

Organic wheat beers, white, Red Ale, Belgian Witbier, light beers, beers with low or no alcohol.
Recommended max. proportion: up to 30% of the mix

Malt should be stored in a clean, cool (< 22 °C) and dry (< 35 RH %) area. If these conditions are observed,
we recommend using all whole kernel products within 24 months from the date of manufacture and all milled
products within 3 months.
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Bulk; Bulk in Liner Bag in Container; Bags (25kg, 50kg); Big Bags (400-1 250kg) All types of packaging
20’ or 40’ containers for export.

CERTIENES CepTI/ICbVIKaLI,I/IOHHbIVI ueHtp: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Bptoccens,
"""""""" Benbrus, www.certisys.eu. OPIAHUYECKWUW conog, KOTOpbIV Mbl MOCTaBNAeM, NPON3BOANTCSA
komnaHuen Castle Malting (Malterie du Chateau). KomnaHusi ynonHomodeHa Hagnexawmm obpasom, 4To
nogTeepxgaetcs ceptudpmkatom CERTISYS. CERTIFIED BY BE BIO 01.

Komnanusa Castle Malting rapaHTMpyeT CTOMPOLIEHTHYHO MPOCIEXMBAEMOCTb CBOEro CONnoAa — OT AYMEHHOrO Nons A0 AOCTaBKu B
NYHKT Ha3Ha4eHus - cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoBeTa.

Haw conopg npon3soanTcAa TpaanUuMOHHbIM MeTOO0M COJIOXKEeHUS, KOTOprI7I anutesa ot 9 aHen. ATo obecneyrBaeT paBHOMepHOEe
npopactaHune Bcex 3epeH U npemMunanbHoe Ka4eCTBO NpoayKUMN.

Komnanusa Castle Malting rapaHTvpyeT NomHoe OTCyTCTBMUE rEHETUYECKN MOAUMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
Pernamenty (EC) Ne 1829/2003 — Takum obpasom, HVM OOVH 13 COPTOB Hallero conoga He cogepxut MMO.

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

OctaTto4Hoe coaepxaHune nectmumnaos, Fep6I/ILI,VI,E|,OB, MWKOTOKCVMHOB N HUTPO3aMWUHOB B HalleM conoje He npesbillaeT aonyctumMble
€BPONENCKUM U MUPOBLIM 3aKOHOAATENBCTBOM HOPMbI.



[ocTaBka Hawlero conoga OCyLecTBnAeTCA TOJ1bKO GMP-CepTVI(bVILI,VIpOBaHHbIMVI nepeBo34vynKamn.

PesynbTaThl aHanM3oB NOCTaBrNeHHOro Bam conoga AocTynHbI A4S MPOCMOTPa U neYaTyt Ha Halem cante www.castlemalting.com.

La Malterie du Chateau SA (Castle Malting)
3aBopa: Pro ge MoHc, 94, 7970 Benéwn, benbrusi; LieHTp oTrpy3sku 3akasos: yn. e n'OpbetT, 1, 7011, naH (MoHc), Benbrusi; MaeHbIn odumc: Pio ge Mohc, 94,
7970 bBenéwn, benbrus; Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; 3apeructpupsaHo B ropoae TypHe 79754; VAT:
BE0455013439; baHk: Agence ING Les Trois Canaux, Rue De Tournai 130, 7972 - Quevaucamps, benbrus;
Cuyét : 370-0905456-48; IBAN : BE11 3700 9054 5648; BIC : BBRUBEBB




