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[MOIOTIKA XAPAKTHPIZTIKA
CHATEAU BIENNHZ BIOAOTIKH (VIENNA NATURE)

‘ET0G €000¢iag 2023

Mpéueteos  Mowida  EAoro  Méyoo
Yypaoia % 4.5
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 80.0

é:j(f/(flzpd EKXUAIOPATOG, AeTTTOOAEOHEVNG — XOVOPOOAETUEVNG % 15 25
XpwpaTIogog BuvoyAeUkoug EBC(Lov.) 4.0 (2.1) 7.0 (3.2)
2UVOAIKN TTPWTEIVN % 11.5
Al0AUTA TTPWTEIVN % 2B 4.6
ApIBPOG ToU KOAuTTOY % 37.0 46.0
1§wdeg cp 1.6
Oo¢uTtnTa pH 5.6 6.0
AlaoTatikr 10XUG WK 250

EuBputrtétnTa % 80.0

YaAwdng pop@r (0AGkAnpol oTropol) % 2.5
Ainénon Kavovikda
2aKxapwaon AeTTTd 15

BeAyikA Baoiki Buvn TUTTOU Biévvng. ATtognpaiveTtal eAa@pd péxpl Kai Toug 85-90 Babuoug KeAoiou, pe
AlyéTEPO XPOVO OTN PACN TOU TEAEIWUATOG.

Mpoodidel éva TAoucI6TEPO dpwua BUvNg Kal KpIBapioU oTov {UB0 o€ oxéon Pe Tn Puvn TUTTOU MiAcev Kal
TauTOXPOVA TTPOCBETEI AETITA apwpaTa KapapéAag kal Alwpévou Boutupou.H Chateau Biévvng Enpaivetal o€
Beppokpaaieg eAa@pd uYnAOTEPES aTTd aUTEG TG BUvng MiAoev. Zav ammotéAeopa n Chateau Biévvng
TTPOCdIdEl YIa TTI0 BaBId XpuoagEvia atToXpwaon Tov (UB0o Kail evioXUEl TAUTOXPOVa ThV YEUON Kal TNV
TTANPATNTA TNG. Adyw TG LWNAOTEPNG Bepuokpaciag atro¢ripavong, N Chateau Biévvng éxel eAappd
MIKPOTEPN €VCUPATIKA dpacTnpidTnTa aTrd TNV BUvn TUTTOU lMiAcev. Map’ 6Aa autd, n evCUUATIKA
dpaoTnpIoTNTa OTNV dIKIA Jag Buvn Chateau Biévvng, gival TTAPKNAG yia va XpnoiyoTroinBei wg Buvn Baong
o€ €va xapudvi 0mrou Ba uttadpxel HeyaAn avaloyia atrd €101kEG BUVEG.

Na 6Aoug ToUG TUTTOUG CUBOU, lager Biévvng. INa TTEPICOOTEPO XPWHA KAl APWHA OTIG AVOIXTOXPWHES UTTUPEG.
Méxpi kal To 100% a11é 10 Xappdavi fuvng.

H Buvn Ba mTpétrel va puAdooeTal o kKaBapoug, dpoaepous (KATw Twv 22 Babuwv KeAaiou), Enpolg (ue
OXETIKN uypaaia Alyotepn atmo 35%), xwpig TNV TTapouaia eVIOPwY, TTOVTIKWY, TTOUAIWY, i GAAwWV {wwv,
aTTOBNKEUTIKOUG XWPOUG. AV 01 TTAPATTAvVW OUVBRKES TNPOUVTAl, OGS CUCTAVOUUE VA XPNOIKOTIOINCETE TNV
otroladATToTE BUVN OAGKANPWY OTTOPWY O€ XPOVO AlyOTEPO aTTO 24 PUAVEG OTTO TNV NUEPOMNVIa TTapaywyng
TNG Kal OAEG TIG AAEOHEVEG BUVEG KATA TN SIGPKEIR 3 UNVWV aTTo TNV NUEPoUnVia TTapaywyng. Av n Buvn dev
QUAGOOETAI OTIG KOTAAANAEG OUVONKEG PTTOPEI va xdoel o€ @peokdada, yeuon Kal dpwpa.



>& OTTOIOVONTTOTE TUTTO CUCKEUAOIAG: XUUd, 0€ OAKOUG TWV 25 KIAWV, 0dKoug TWV 50 KIAWV, 0AKOUG PHEYyAAOU
peyéBoug (Big Bags) 400-1250 KIAWV. € TUNMYPEVEG PE TTAAOTIKO QIAP TTAAETEG TWV 1000 KIAWV (YIa 0dKoug
TWV 25 KIAWV) Kal pExpl kai 1250 kIAwv (yia Big Bags). OAol o1 TUTTOI cuoKeuaoiag uTropolv va ToTtTofeTnBouv
0€ €IKOOAPIa ] CaPaAVTAPIO KOVTEIVEP EEAYWYNG.

CERrT1ERE 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.

Mo 6Aeg Tig Buveg pag utrdpyel 100% diagdveia aTnv TTPoEAEUON Kal TNV S1adIKagia TTapaywyng Toug atré T0 Xwpd@! he To KPIBdp!
péEXP! TNV £TOIUn BUvN TTou TTapadideTal oTnv {uBoTTolia oag, YE TNV auoTnper epapuoyn Tou diatayuatog UE 178-2002 1rg
EupwTraikig Evwong OXeTIKA PE TNV AVIXVEUCIMOTNTA THG TIPOEAEUONG TOU TEAIKOU TTPOIOGVTOG.

OAeg o1 Buveg pag TTapdyovTal pe Tnv TTapadoaiakr) diadikagia rapaywyng Buvng TTou diapkei OTTWAOATTOTE TTAVW OTTO 9 NUEPEG —
10XUPOTATN €YYyUNON VIO ETTAPKEIG XNMIKEG HETABOAEG OTOV OTTOPO KAl TNV TTapaywyr] premium BUvng KOPUPaiag TToIOTNTAG.

Kapia atré 11g BUveg pag dev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKG TPOTTOTTOINUEVO OPYAVIOUO, OTTWG AUTOI opifovTal aTTd TNV
eupwTtraikf odnyia UE 1829/2003.

AuTo6 onpaivel 611 6Aeg ol BUveg pag gival eyyunuéva eAeUBepeg amd MeveTikd Tpotrotroinuévoug OpyaviopoUg (GMO free). OAeg pag
ol BUveg TTapdayovTal JE TNV auaTnEOTaTn TAPNON TWY d1EBvwg avayvwpliouévwy HACCP mpodiaypagwv (AvaAluon Kivduvwy ota
>nueia Kpioipou EAEyxou), aTnv ekdoxn Toug TTou gival arjpepa ae 10U kal Tou ISO 22000 ouoTrpaTog dIaxEipIoNG Yo aoQaAr
TPOPINA.

‘OAeg o1 Buveg pag TAnpouv Toug EupwTraikoug Kai dieBveig KavoviouoUg TTou a®opouV OTn PEYIOTN ETTITPETTOUEVN GUYKEVTPWON
UTTOAEINPATWY OTTO CICOVIOKTOVA, MUKNTOKTOVA, EVTIOUOKTOVA KOl OTO MEYIOTO ETTITPETTOPEVO iXVOG OTTO HUKOTOEIVEG Kal VITPOZAUIVEG.

‘OAeg pag ol BUveG PETAPEPOVTAI OTTO PETAPOPIKEG ETAIPEIEG PE TTIOTOTTOINON GMP.

Mrropeite va O€iTe KAl VO TUTTWOETE T ATTOTEAEOUOTA TWV avaAloewy TG BUvng TToU odg TTapadideTal atreubeiag atrd Tov SIKTUOKO
pag 1610 www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) 'pageia: Rue de Mons (Bel) 94, 7970 Beloeil, BéAyio
Epyootdoio 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




