| Botpian Watts that Weake Your Beer So Spccial

[MOIOTIKA XAPAKTHPIZTIKA

CHATEAU OZ=INIZHZ BIOAOTIKH (ACID NATURE)
‘ET0G €000¢iag 2023

Yypagoia % 10.0
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 74

XpwuaTiopog BuvoyAeukoug EBC(Lov.) 6(2.8) 16 (6.6)
2UVOAIKN TTPWTEIVN % 11.5
O¢utnTa pH 4.5
o¢uTtnTa 40

BUvn kpiBapiol tTou atréktnoe ofutnTa pe TNV BorBcia AakToBakiAAwv. Meiwvel To pH ToU TToATOU, (dnAadn
evioxUel TNV oEUTNTA TOU) Kal XPNOIKOTIOIEITaI aTOV Bpacud Tou {UBou OTav To vePO gival TTAOUCIO O€
avOPOKIKA.

H Chateau ogiviong BeATiwvel TRV atTddoon TWV UOPOAUTIKWY eVCUUWY Kal BonBdel oTnv KaAUTepn
«Aerroupyia» Tou TTOATOU. ETTiong evioyuel Tn diadikaacia ¢ (Uuwaong pubpifovtag Ta etmmieda Tou pH. H
Buvn o&iviong BonBdel yia pia YEPATN KAl ICOPPOTTNHEVN YEUON OTNV PITTUPA 0ag Kail divel 0TaBepOTNTA OTO
dpwud TNG.

Na otrolovéAToTE (UBO TUTTOU ale A lager, OTAPOPTIUPES Kal EAAPPIEG PITTUPEG, VIO TNV GPICTOTToINGN ToU pH.
Méxpi kal 5% atrd 10 xapuavi.

H Buvn Ba mTpéTTel va puAdooeTal o KabBapoug, dpoaepous (KATw Twv 22 Babuwv KeAaiou), Enpolg (ue
OXETIKN uypaaia Aiyotepn ato 35%), Xwpig TNV TTapoucia eVIOPWY, TTOVTIKWY, TTOUAIWY, i} GAAWYV {wwv,
QATTOONKEUTIKOUG XWPEOUG. AV Ol TTOPATTAVW CUVONKES TNPOUVTAI, 0AG CUCTAVOULE VO XPNOIUOTTOINCETE TNV
otroladAToTE BUVN OAGKANPWY OTTOPWY O€ XPOVOo AlyoTepo atmd 18-24 urjveg atmo TNV NUEPOUNVia
TTapaywyng TNG Kal OAES TIG OAECPEVEG BUVEG KATA TN SIGPKEIQ 3 uNVWVY ATTO TNV NUEPOoUNVia TTapaywyns. Av
n Buvn dev uAdooeTal oTIG KATAAANAEG OUVOAKEG PTTOPET va XAOEI O QPETKAdA, YeUON Kal ApwUA.

2.€ OTTOIOVONTTOTE TUTTO CUCKEUOOIAG: XUUA, 0€ OAKOUG TWV 25 KIAWV, 0dkoug TWV 50 KIAWV, 0AKOUG PeYyAAOU
peyéBoug (Big Bags) 400-1250 KIAWV. Z& TUANIYUEVEG e TTAAOTIKO QIAY TTaAETEG Twv 1000 KIAWV (Yo AKOUG
TwV 25 KIAWV) Kal pExpl kai 1250 kIAwv (yia Big Bags). OAol o1 TUTTOI CUCKEUaaiag PTTopoUlv va ToTrofeTnBouv
o€ €IKOOdpIa 1] CapavTapIa KOVTEIVEP EEAYWYNAG.

CERTIERNE 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 Puveg pag uttapyel 100% diagaveia oTnv TTPoEAEUan Kail TNV d1adIKacia TTapaywyrg ToUg atré 10 Xwpdgl Pe To KPIBAapI
péEXP! TNV £T0IuN BUVN TTou TTapadideTal oTnv {uBoTrolia oag, YE TNV auaTner e@apuoyn Tou diatayuatog UE 178-2002 trg



EupwTraikAg ‘Evwong oxeTIKa pe TNV avixveuoiudtnta THG TTPOEAEUONG TOU TEAIKOU TTPOIOVTOG.

‘OAeg o1 Buveg pag TrapdyovTal ge TNV TTapadoaiokn diadikacia rapaywyns BUvng mou Siapkei OTTwWGOARTTIOTE TTAVW atrd 9 NUEPES —
IOXUPOTATN £yyUNON VIO ETTOPKEIG XNUIKEG METARBOAEG GTOV OTTOPO KAl TNV TTapaywyn premium BUvng Kopupaiag ToidTnTag.

Kapia atré 116 BUveg pag dev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKA TPOTTOTTOINPEVO OPYAVIOUO, OTTWG aUTOi opifovTal AT TNV
eupwTraikr odnyia UE 1829/2003.

AuTo6 onpaivel 611 6Aeg o1 BUveg pag givar eyyunuéva eAeUBepeg amod MeveTika Tpotrotroinuévoug Opyaviopoug (GMO free). OAeg pag
o1 BUveg TTapdyovTal JE TNV auaTnEOTATN THPNON TWV dIEBvVwg avayvwpioguévwy HACCP mrpodiaypagwy (AvdAuon Kivouvwy oTa
>nueia Kpioipou EAéyxou), atnv ekdoxr Toug TTou ival arjuepa ae 1I0XU Kai Tou ISO 22000 cguaTrpaTog dlaxXEipIong yia ac@aArn
TPOPIMA.

OAeg o1 Buveg pag TTANpouv Toug EupwTraikoUg kai 81EBVEIG KavovIopoUg TTou apopolV aTh PEYIOTN ETTITPETTOPEVN CUYKEVTPWON
UTTOAEIUPATWY aTrd ICaVIOKTOVA, JUKNTOKTOVA, EVTOUOKTOVA KAl OTO PEYIOTO ETTITPETTOUEVO iXVOG ATTO JUKOTOEIVEG Kal VITPOLOMIVEG.

OAeg pag ol BUveG HETOPEPOVTAI OTTO PHETAPOPIKEG ETAIPEIEG PE TTIOTOTTOINON GMP.

Mrtropeite va O€iTe KAl va TUTTWOETE T OTTOTEAECUATA TWV AvOAUCGEWY TAG BUvNG TTOU 0d¢ TTapadideTal atmeudeiag aTTd Tov SIKTUAKO
pag 1o1T0 www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) Mpageia: 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; Eyypaen etaipeiag Tournai 79754; VAT: BE.455013439
CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB




