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MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 75.0
LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 800 (300.6) 1100 (413.1)

MomxapeH npu TemnepaType Ao 220°C. Kak TonbKo WOoKoNaaHbIN opraHUyYecknii conog gocturaet
Xenaemow LBETHOCTW, NPOLEeCcC NO4XapuBaHUS OCTaHaBMMBAETCH, U COMNOA MOMEHTArbHO OXNaXaaeTcs.

Chateau Chocolat Nature nogxaprBaeTcs Npu BbICOKOW TemMNepaType AN NonyyYeHns TEMHO-KOPUYHEBOIO
uBeTa. Micnonb3yeTtcst 4nsa yny4dweHus LBETHOCTU 1 NpuaaHMs opraHMyYeckomy nuBy NpYBKyca NogKapeHHbIX
opexoB. Bo mHorom noxox Ha conog Chateau Black Nature, Ho o6nagaeTt MeHbLUEN ropeybio n 6onee
ceeTnbiM LUBeToM (Ha 200 EBC cBeTnee), Tak kak npouecc nogxapusanusa conoga Chateau Chocolat Nature
npoxoauT npu 6onee HU3KOW TeMnepaType 1 ANUTCA MeHbLUe, Yem B cnyyae conoga Chateau Black Nature.

TeMHoe, Kpenkoe, YepHOe OpraHM4Yeckoe NMBO TuMa NnopTep, CTayT, KOPUYHEBLIN 3rb. [o 7% cmecu.

Conop [OMKeH XpaHNTbCA B YUCTOM, npoxrniagHoMm (< 22 °C) n cyxoM (< 35% snaxHocTtu) nomerteHum. Mpu
AaHHbIX YCNOBUSAX PeKOMeHAYeTCHA UCMOoNb30BaTb MOMOThIN COMNOA B TedeHne 3 MecsLeB, LeNbHO3epHOBOWN —
B TeYeHune 24 mecsLeB nocne aaTbl €ro U3roTOBMEHUS.

HaBanowm; HaBanom B KOHTENHepE; B MeLukax no 25 u 50 kr; B 6onblumx mewwkax no (400 — 1250 kr); Conog B
nobon ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPAX.

CERTIENES CepTI/ICbVIKaLI,I/IOHHbIVI ueHtp: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Bptoccens,
"""""""" Benbrus, www.certisys.eu. OPIAHUYECKWUW conog, KOTOpbIV Mbl MOCTaBNAeM, NPON3BOANTCSA
komnaHuen Castle Malting (Malterie du Chateau). KomnaHusi ynonHomodeHa Hagnexawmm obpasom, 4To
nogTeepxgaetcs ceptudpmkatom CERTISYS. CERTIFIED BY BE BIO 01.

Komnanusa Castle Malting rapaHTMpyeT CTOMPOLIEHTHYHO MPOCIEXMBAEMOCTb CBOEro CONnoAa — OT AYMEHHOrO Nons A0 AOCTaBKu B
NYHKT Ha3Ha4eHus - cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoBeTa.

Haw conopg npon3soanTcAa TpaanUuMOHHbIM MeTOO0M COJIOXKEeHUS, KOTOprI7I anutesa ot 9 aHen. ATo obecneyrBaeT paBHOMepHOEe
npopactaHune Bcex 3epeH U npemMunanbHoe Ka4eCTBO NpoayKUMN.

Komnanusa Castle Malting rapaHTvpyeT NomHoe OTCyTCTBMUE rEHETUYECKN MOAUMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
Pernamenty (EC) Ne 1829/2003 — Takum obpasom, HVM OOVH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conop npousBoguTcs B CTPOrOM COOTBETCTBUM ¢ AercTByrowmmn Hopmamu HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHexMeHTa 6e3onacHoCTM nuLeBbix npoaykTos ISO 22000.

OctaTto4Hoe coaepxaHune nectmumnaos, Fep6I/ILI,VI,E|,OB, MWKOTOKCVMHOB N HUTPO3aMWUHOB B HalleM conoje He npesbillaeT aonyctumMble
€BPONENCKUM U MUPOBLIM 3aKOHOAATENBCTBOM HOPMbI.



[ocTaBka Hawlero conoga OCyLecTBnAeTCA TOJ1bKO GMP-CepTVI(bVILI,VIpOBaHHbIMVI nepeBo34vynKamn.

PesynbTaThl aHanM3oB NOCTaBrNeHHOro Bam conoga AocTynHbI A4S MPOCMOTPa U neYaTyt Ha Halem cante www.castlemalting.com.

La Malterie du Chateau SA (Castle Malting) 3aBoa: Pto e MoHc, 94, 7970 benén, benbrus
LleHTp oTrpysku 3akasos: yn. ge n'OpbetT, 1, 7011, naH (MoHc), Benbrusi; MnaeHbI odunc: Pio e Mohc, 94, 7970 benén, benbrusa
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; 3apeructpupsaHo B ropoae TypHe 79754; VAT: BE0455013439
Bank: CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB




