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CMNEUNDIKALIA

LUATO PO BAPIII
Pik Bpoxato 2022

MacoBa 4acTka Bonoru % 14
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 68*
PisHMUs MacoBMX YaCTOK EKCTPaKTIB B CyXill pe4oBUHI conoay o 3o
TOHKOro Ta rpyboro nomenis °
KonboposgicTb nabopatopHoro cycna EBC(Lov.) 2.5*
Macoga 4acTka 6GiflkoBUX peYOBUH B CyXill pe4oBMHI conoay o

S Yo 10 11.5
(BaranbHun Ginok)
B s3kicTb nabopaTtopHoro cycna cp 3.67*
BmicT 6eTa-rntokaHis mg/| 859
KanibpyBaHHs (npoxif Kpi3b cnto): - 6inbLue 2,5 mm % 90

Chateau Raw Barley is a selection of high-quality barley kernels with the aim to be used as a brewing adjunct
in the beer recipe. It brings good levels of proteins and starch to the recipe, as well as its typical grain flavor.
Due to its gelatinization temperature range, it can be added directly into the mash without precooking it.

Chateau Raw Barley helps to lighten the body and malt sweetness of the beer as well as its color while
keeping it the typical rich grain flavor of barley. It can be used to achieve a clean dry finish and enhance head
retention.

Dark Lagers and Ales, traditionally Dry stouts. Up to 15% of the grain bill.

Komnanisa Castle Malting® rapaHTye noBHy NpOCTEXYBaHICTb CONoAy Bif, A4YMIHHOIO MONs 4O 3aMOBIIEHHS, L0 AOCTaBMIEHe Ha Bally
NMBOBApHIO, BianoBigHo Ao 6a3osoro PermameHty (EC) No. 178/2002 €sponencbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTbCa TpaguLinHUM METOAOM CONOAXKEHHS, sikuiA TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMIpHE MPOPOLLyBaHHS
YCiX 3epeH i npeMianbHy AKiCTb NPOAYKLIT.

KomnaHis Castle Malting® rapaHTye NoBHy BiACYTHICTb FeHETUHHO MOAMMIKOBAHOI CUPOBUHM Yy BUPOBHMLTBI BiANOBIAHO A0
PernamenTy NR. 1829/2003 €Bponeicbkoro NaprnameHTy Ta i Pagu — Takum YMHOM, XXOOEH 3 COPTIB HALLOro COMIOAY HE MICTUTb
r'MO;

Haw conopa BnpobnseTscs y cyBopin BianoBigHocTi3 Aitoummmn Hopmamm HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeOXMeHTy 6e3neku xapyoBux npoaykTis ISO 22000.

3anuLKoBMIn BMICT nectuumnais, repbiunais, MikOTOKCUHIB i HITPO3aMiHIB Y HaLLOMY COMOA| He NepeBuLLYE HOPMU, AOMNYCTUMI
€BPOMNenCbKMM Ta CBITOBUM 3aKOHOA,ABCTBOM.

[ocTtaBka Hallero conoga ocylecTsnseTrcs Tonbko GMP-cepTuduumpoBaHHbIMY NEPEBO3YNKaMMN

PesynbTaTty aHanisiB BigBaHTaxeHoro Bam conogyaocTtynHi Ana nepernsagy Ta ApyKy Ha Hawomy canti www.castlemalting.com
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