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LWATO 36BN HATIOP®
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 78.0

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 41.0 (15.9) 49.0 (18.9)
KncnotHocTb (pH) 6.0

KopuyHeBbIn 6enbrumckuin conog,. CneumanbHbi NPOLLECC NpopaLlnBaHms, NPOCYLLEH Npy TeMnepaType A0
110°C.

Chateau Abbey Nature® — pasHOBMOHOCTb CBETNOOKPALLEHHOro conoaa ¢ 6onee AnnTenbHOM 06CyLLKON.
MpuaaeT NUBY CUMbHbBIN BKYC CBEXEBbLINEYEHHOrO xrneba, opexoB 1 PPYKTOB. ATOT SSHTAPHbIN cornog
ob6ragaeT 4yTb ropbkoBaTbIM NPUBKYCOM, KOTOPbI CO BpEMEHEM cTaHoBUTCS 6onee msrkum. Kak npasuno,
Ncronb3yeTcs B ManbIxX 403axX B MPOU3BOACTBE NvBa, TPebYoLWEero MHTEHCUBHOWM LIBETHOCTM.

CeeTrble anu, KOpMYHEBbIE MOPTEPDI U creunanbHoe NMBO, pasNnyHble copTa aHrnunckoro nuea. o 25%
cmecu.

Conopg JomKkeH XpaHUTbLCA B YUCTOM, NpoxnagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTn) nomeLleHuu. Mpu
AaHHbIX YCINOBUSAX PEKOMEHAYETCH UCMONb30BaTb MOSOThIN COMNOA B TeYeHME 3 MECALEB U LLENIbHO3EPHOBOM
conoA — B TeyeHune 24 mecsues nocne gaTbl €ro 3roToBneHUs.

HaBanom; HaBanom B KOHTENHepe; B MeLukax no 25 n 50 kr; B 6onblumnx mewwkax no (400 — 1250 kr); conoa B
ntobon ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEpPAX.

CERTIER, CepTI/Id.)VIKaLI,VIOHHbIVI ueHTp: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Bptoccens,
"""""""" Benbrvm www.certisys.eu. OPFAHUYECKWI conop, KOTopbI Mbl MOCTaBMsieM, NPOU3BOANTCS
komnaHuen Castle Malting (Malterie du Chateau). KomnaHusa ynonHomo4yeHa Hagnexawmum obpasom, 4To
noateepxaaetcsa ceptudpukarom CERTISYS. CERTIFIED BY BE BIO 01.

KomnaHus Castle Malting rapaHTMpyeT CTONPOLIEHTHYIO MPOCIEXMBAEMOCTb CBOEIO COMoAa — OT AYMEHHOTO NMons A0 AOCTaBKM B
NYHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHty (EC) Ne 178/2002 EBponeiickoro NapnameHTta n CoBeTa.

Haw conop nponssoguTcs TpaguLMOHHLIM METOAOM COSIOXKEHUS, KOTOPbIA AnNnTCs oT 9 AHen. 3To obecneynBaeT paBHOMEPHOE
npopacTaHue BCex 3epeH ¥ NpemMuanbHOe Ka4eCcTBO NMPOAYKLMN.

KomnaHusa Castle Malting rapaHTupyeT nonHoe oTCyTCTBUE FEHETUYECKA MOANMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COMfacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conoa npon3BoamTcs B CTPOroM COOTBETCTBUM C AercTyoLwmMu Hopmam HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHemxXMeHTa 6e3onacHoCTM nuLeBbix NnpogykTos ISO 22000.

OcTaTtoyHoe coaepxaHune NecTuumMaoB, repouLnaoB, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLEM COJofe He MpeBbILaeT AoMyCTUMble



€BPONencKMM 1 MMPOBbLIM 3aKOHOAATENLCTBOM HOPMBbI.
[ocTtaBka Hawlero conoga ocyliectsnseTcs Tonbko GMP-cepTuduupoBaHHbIMY NEPEBO3YNKAMU.

PesynbTaThl aHann3oB noctaBneHHOro Bam conoga AOCTynHLI ANS NPOCMOTpa M NevyaTn Ha Hawem canTte www.castlemalting.com.

La Malterie du Chateau SA (Castle Malting) 3aBoa: Pto ae MoHc, 94, 7970 benén, benbrus
LleHTp oTrpysku 3akasos: yn. ge n'Op6etT, 1, 7011, naH (MoHc), Benbrus; MasHbI oduc: Pio e MoHc, 94, 7970 benén, benbrua
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; 3apernctpupsaHo 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




