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Malting ©
MOIOTIKA XAPAKTHPIZTIKA

CHATEAU RAW OAT
‘ET0G €000¢iag 2022

Yypaaoia % 14
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 80

XpwuaTiopog BuvoyAeukoug EBC(Lov.) 4(2.1) 7 (3.2)
2UVOAIKN TTPWTEIVN % 14

This NON-malted cereal is to be used carefully as an adjunct that may provide many benefits.

Raw oat will give to the beer a fuller body and a creamy silky mouthfeel, thanks to their high content of
beta-glucans. Raw oat provides a lot of non-fermentable sugars in the wort resulting in high final gravity, and
therefore in sweeter, smoother flavors in the beer. Raw oat is usually mashed separately before its addition
to the main mash. However, it could also be used directly in combination with Chateau Pilsen 6-row to
compensate for the viscosity the oats will impart and to bring more proteins contributing to head retention.

Any type of beer in which the combination of features mentioned above is desired. Hoppy session beers are
an example. Up to 30% of the mix.

Malt should be stored in a clean, cool (<22°C) and dry (<35RH%) 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.

Bulk; Bulk in Liner Bag in Container; Bags (25kg, 50kg); Big Bags (400 - 1,400kg). All types of packaging — in
20’ or 40’ containers for export.

MNa 6Aeg Tig Buveg pag uttapyel 100% diapaveia oTnv TTPoEAEUCN Kai TNV dIadIKacia TTapaywyrg TOUg atré 10 Xwpdag! PE To KPIBApI
péEXP! TNV £€T0Iun BUvN TTou TTapadideTal oTnv {uBoTrolia oag, YE TNV auoTner epapuoyn Tou diatayuatog UE 178-2002 trg
Eupwtraikig ‘Evwaong OxeTIKA PE TNV aviXVEUoINOTNTA THG TTPOEAEUONG TOU TEAIKOU TTPOIOVTOG.

OAeg o1 BUveg pag TTapayovTal pe TNV TTapadooiakr diadikaaia Trapaywyng BUvng Tmou Siapkei oTTwadNTTOTE TTAVW até 9 NUEPES —
10XUPOTATN £YYUNON VIO ETTAPKEIG XNUIKEG HETABOAEG OTOV OTTOPO KAl TNV TTapaywyr] premium BUvng KOPUPaiag TToIOTNTAG.

Kapia atré 1ig BUveg pag dev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKA TPOTTOTTOINUEVO OPYAVIONO, OTTWG AUTOI opifovTal aTrd TNV
eupwTtraik odnyia UE 1829/2003.

AuTo onpaivel 611 6Aeg ol BUveg pag gival eyyunuéva eAeUBepeg amd Mevetikd Tpotrotroinuévoug Opyaviopolg (GMO free). OAeg pag
ol BUveg TTapdyovTal ue TNV auaTnEATATN THPNON TWV dIEBVWG avayvwpliopévwy HACCP mmpodiaypagwy (AvaAuon Kivouvwy oTta
Znpeia Kpioipou EAéyxou), oTnv ekdoxr Toug TTou gival orjuepa o€ 10XU Kal Tou ISO 22000 cucTApaTog SIaxXEiPIoNG YIa aopaAn
TPOPIUA.

OAeg o1 Buveg pag TANpouv Toug EupwTraikoUg kai S1EBVEIG Kavoviououg TTou apopoUv aTn PEYICTN ETTITPETTOUEVN GUYKEVTPWON
UTTOAEINPATWY aTTo CICAVIOKTOVA, JUKNTOKTOVA, EVTOUOKTOVA KAl OTO UEYIOTO ETTITPETTOPEVO iXVOG OTTO JUKOTOEIVEG Kal VITPOJAUIVEG.

‘OAeg pag ol BUveG PHETAPEPOVTAI OTTO PETAPOPIKES ETAIPEIEG PE TTIOTOTTOINON GMP.

MTropeite va OeiTe Kal VO TUTTWOETE T ATTOTEAEOUOTA TWV avaAlgewy TG BUvng TTou odg TTapadideTal atreubeiag atrd Tov SIKTUOKO
pag 1610 www.castlemalting.com
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