Castle
MOIOTIKA XAPAKTHPIZTIKA

CHATEAU CARA HONEY BIOAOIIKH

‘ET0G €000¢iag 2023
Yypagoia % 6.5
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 75.0
XpwuaTiopog BuvoyAeukoug EBC(Lov.) 60 (23.1) 80 (30.5)

Belgian amber caramel malt. Germination at high temperature, followed by roasting in a drum.

This malt gives a reddish hue to beers and hints of caramel, toffee and bread. It intensifies the beer’s body.
This malt also promotes head formation and retention.

Suitable for ale and lager style of beers: red, amber or brown, but also Bock Beers and Dunkel Beers. Up to
20% of the mash bill.

Malt should be stored in a clean, cool (< 22 °C) and dry (< 35 RH %) area. If these conditions are observed,
we recommend to use 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 (25 kg, 50 kg); Big Bags (400 - 1,400 kg). All types of packaging —
in 20’ or 40’ containers for export.

CErT1ERE Certification body: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Brussels, Belgium,
"""""""" www.certisys.eu. The ORGANIC malt which we have supplied to you is produced by Castle
Malting (Malterie du Chateau), duly authorized, as confirmed by the CERTISYS certificate at your disposal.
CERTIFIED BY BE BIO 01.

MNa 6Aeg Tig Buveg pag uttapyel 100% dlagdaveia oTnv TTPoéAeucn Kail TNV dladikaacia TTapaywyng Toug atré 1o Xwpdl Ye To KpIBAapl
MEXP! TNV £TOINN BUVN TTou TTapadideTal oTnv (uboTTolia oag, Je TNV auaTnpr epappoyn Tou diatdyuatog UE 178-2002 1Ag
Eupwtraikig Evwong oxeTIKA pe TNV avixveuoiuoTnTa TG TTPoEAEUcng ToU TEAIKOU TTPOIOVTOG.

OAeg o1 BUveg pag TTapdyovTal pe TRV TTapadoaiakr) diadikagia rapaywyng Buvng TTou diapkKei OTTWAOATTOTE TTAVW OTTO 9 NUEPEG —
10XUPOTATN £YYyUNON VIO ETTAPKEIG XNMIKEG HETABOAEG OTOV OTTOPO KaI TNV TTApaywyr) premium BUvng KOPUPaiag TToIOTNTAG.

Kapia atré 116 BUveG pag dev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKG TPOTTOTTOINUEVO OPYAVIOUO, OTTWG AUTOI opifovTal aTTd TNV
eupwTraiki odnyia UE 1829/2003.

AuTo6 onpaivel 611 6Aeg ol BUveg pag gival eyyunuéva eAeUBepeg amd Mevetika Tpotrotroinuévoug Opyaviopolg (GMO free). OAeg pag
ol BUveg TTapdayovTal JE TNV auaTnEOTATN TAPNON TWV dIEBVwg avayvwpliouévwy HACCP mpodiaypagwv (AvaAuon Kivduvwy ota
>nueia Kpioipou EAEyyou), oTnv ekdoxn Toug Trou gival arpepa ae 10U kail Tou ISO 22000 cuoTrpaTog dIaxEipIong YIa ao@aAr)
TPOPIA.

‘OAeg o1 Buveg pag TAnpouv Toug EupwTraikoug Kai d1Bveig KavoviouoUug TTou a®opouV OTn PEYIOTN ETTITPETTOUEVN CUYKEVTPWON
UTTOAEINPATWY aTTé QICavIoKTOVA, JUKNTOKTOVA, EVIOUOKTOVA KAl GTO PEYICTO ETTITPETTOPEVO iXVOG OTTO HUKOTOSIVEG Kal VITPOLAMIVEG.

'OAeg pag ol BUveG HETAPEPOVTAI OTTO PETAPOPIKEG ETAIPEIEG PE TTIOTOTTOINON GMP.



Mrropeite va BeiTe Kal va TUTTWOETE T ATTOTEAEOUOTA TWV avaAloewv TG BUvNng TToU 0dg TTapadideTal atreubeiag atrd Tov SIKTUOKO
Jag 1610 www.castlemalting.com

La Malterie du Chateau SA (Castle Malting)
Ipageia: Rue de Mons (Bel) 94, 7970 Beloeil, BéAyio
Epyootdaio mapaywyng Buvng: Rue de Mons (Bel) 94, 7970 Beloeil, BéAyio; Distribution Center: Rue de I'Orbette 1, 7011 Ghlin (Mons), BéAyio
TnA.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; Eyypagn etaipeiag Tournai 79754; VAT: BE.455013439; Agence ING Les Trois
Canaux, Rue De Tournai 130, 7972 - Quevaucamps, BéAyio; IBAN: BE11 3700 9054 5648; BIC. BBRUBEBB




