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[MOIOTIKA XAPAKTHPIZTIKA

CHATEAU AMOXTA=HZ BIOAOTIKH (DISTILLING NATURE)
‘ET0G €000¢iag 2023

Yypaoia % 4.5
Al0AUTO ekxUAIopa (0,7 XIA) % 76.0

AloAUTO ekxUAIGa (0,2XIA.) % 80.0

A|’a<p0p6 EKXUAIOPATOG, AETTTOOAEOPEVNG — XOVOPOOAETUEVNG % 20
Bovng

XpwuaTiopog BuvoyAeukoug EBC(Lov.) 2.5(1.5) 4.0 (2.1)
AvaAoyia dioAuTou alwTou % 35.0 40.0
AloAuT6 alwTo (Enpn Buvn) % 0.5 0.6
2UVOAIKG alwTo (Enpny BUvN) % 1.40 1.65
EuBputrtétnTa % 80.0
NiTpwdodiueBurapivn (NDMA) ppb 2.0
OpoyevoTtroinon % 98.0

ZUPWOIPO EKXUAIoUa % 87.0
MpoBAetrépevn amddoon o€ aAkooA (PSY) I/t 406.0

DP (AlaoTatikn 10XUG) °|OB 63.0

Ma v Tapaywyn TG Buvng Chateau AréoTagng, 1o KpIBAap! uypaiveral péxpl TNV uypacia Tou 44 - 46%,
OnAadr eEAaQPWG TTEPICCOTEPO ATTO O,TI KAVOVIKA XPEIGZeTal yia pia Buvn TUTTOU TTiACEV A lager. H
Bepuokpaaia Tou oTadiou TAG BAACTNONG KupaiveTal atrd Toug 12 £wg Kal Toug 16°C, yia éva Xpoviko
didotnua 5 nuepwyv. O KUKAOG TG ENpavong gekivael aTtoug 50° - 60°C kai n Beppokpaaia au&dveral HEXPI
Toug 70° - 75°C.

H Buvn atréoTtaéng mapdyeral €I8IKA yia TNV Biopnyavia g atréoTtagng. H Chateau AmoéoTtagng
XPNOIUOTIOIEITAI OTNV TTAPAyWYI) ouioKI TToIéTNTAG premium. BonBdel otnv eTTiTeUEN €TapPKOUG eTITTESOU
evquuaTikAg dpaocTnPIOTNTAG, UWNAWY ETTITTEOWY dlaAupévou adwTou (TTpwTeivng), Kal uttoBonBd Tnv 6An
diadikaoia ¢ (Upwaong. H dikid pag Chateau ATréoTagng atroénpaiveTal ATTIA YIa VA TTPOQUAAXTOUV Ta
évCupa Kal va peyioToTtroindei n ammédoon TAG (UPwOnNG.

MNa otroi0dn1OoTE €id0G aTTO ouioKl. Méxpl kal To 100% atrd TO Yapudavi Buvng. Buveg MNa AtréooTtagn

H Buvn Ba TTpéTTel va puAdooeTal o Kabapoug, dpooepous (KATw Twv 22 Babuwv KeAaiou), Enpoug (ue
OXETIKN uypaaia Alyotepn atmo 35%), xwpig TNV TTapouaia eVIOPWY, TTOVTIKWY, TTOUAIWY, i} GAAwV {wwv,
aTTOBNKEUTIKOUG XWPOUG. AV 01 TTapaTTavVW oUVBRKES TNPOUVTAl, OGS CUCTAVOUUE VO XPNOIKOTIOINCETE TNV
0110108 TTOTE BUVN OAOKANPWYV OTIOPWV O€ XPOVO AlyOTEPO aTTO 24 UrVeEG ATTd TNV NUEPOUNVia TTapaywyng
TNG Kal OAEG TIG AAEOUEVEG BUVEG KATA TN SIGPKEIR 3 UNVWV aTTo TNV NPEPounvia TTapaywyng. Av n Buvn dev
QUAdooeTal OTIG KATAAANAEG OUVONAKEG UTTOPET va XAOEl 0 PPECKAdA, YEUON KAl GPWHA.



2.€ OTTOIOVONTTOTE TUTTO CUCKEUACIAG: XUMA, 0€ OAKOUG TWV 25 KIAWV, 0dkoug TwV 50 KIAWV, GAKOUG PeYyAAOU
peyEBoug (Big Bags) 400-1250 KIAWV. Z& TUNIYPEVEG PE TTAAOTIKO QIAM TTOAETEG TWv 1000 KIAWV (Yia 0GKOUG
TWV 25 KIAWV) Kal géxpl kal 1250 kIAwv (yia Big Bags). OAol o1 TUTT01 OUOKEUAaiag uTTopouv va TotTroBeTnBouv
€ €IKOOApIa 1] CapavTAPIa KOVTEIVEP ECAYWYNAG.

CERTIONES 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.

Ma 6Aeg Tig Buveg pag uttapyel 100% diapaveia oTnv TPoEAeuan Kail TNV diadikacia TTapaywyng Toug atré 1o Xwpdgl Pe To KpIBAapI
pEXP! TNV £TOIMN BUVN TTou TTapadideTal oTnv (uboTTolia oag, Je TNV auaTnpr epappoyn Tou diatayuatog UE 178-2002 tAg
Eupwtraikig ‘Evwaong oxeTIKa pe TNV avixveuoiudtnTa TAG TTPOEAEUONG TOU TEAIKOU TTPOIOVTOG.

OAeg o1 Buveg pag TapdyovTal ge TNV TTapadoaiokn diadikacia mapaywyng BUvng mou Siapkei OTTWGOATIOTE TTAVW atro 9 NUEPES —
10XUPOTATN £yyUNOTN VI ETTAPKEIG XNMIKEG HETABOAEG OTOV GTTOPO Kal TNV TTapaywyr) premium BUvng Kopu@aiag ToidTnToG.

Kapia amré 1ig BUveg pag Oev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKA TPOTTOTTOINUEVO OPYAVIGUO, OTTWG auToi opifovTal aTrd ThV
eupwTraiki odnyia UE 1829/2003.

AuTo onpaivel 611 6Aeg o1 BUveg pag givar eyyunuéva eAeUBepeg ammd MeveTtika Tpotrotroinuévoug Opyaviopoug (GMO free). OAeg pag
o1 BUveg TTapdayovTal JE TNV auoTnEOTaTn TAPNON TWY dIEBvwg avayvwpiopévwy HACCP mpodiaypagwy (AvaAuon Kivdouvwy ota
>nueia Kpioipou EA&yxou), aTnv ekdoxr| Toug TTou gival arjuepa a€ 10XV Kail Tou ISO 22000 cuaTrpaTog dlaxeipiong yia ac@aAr
TPOPINA.

'OAeg o1 Buveg pag TANpouv Toug EupwTraikoUg kai 81EBVEIG Kavoviououg TTou apopolv aTn PEYIOTN ETTITPETTOUEVN CUYKEVTPWON
UTTOAEINPATWY OTTO {ICOVIOKTOVA, HUKNTOKTOVA, EVIOUOKTOVA KAl OTO PEYIOTO ETTITPETTOPEVO iXVOG aTTO HUKOTOEIVEG Kal VITPOJAUIVEG.

'OAeg pag o1 BUveG HETOPEPOVTAI OTTO PHETAPOPIKEG ETAIPEIEG PE TTIOTOTTOINON GMP.

Mrtropeite va O€iTe Kal va TUTTWOETE TA OTTOTEAECUATA TWV avaAUcEwY TAG BUvng TToU 0dg TTapadideTal atmeubeiag aTTd ToV SIKTUAKO
pog To1T0 www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) Ipageia: 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




