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CNEUNPUNKALINA

LUATO BT KPUCTAI
lNoa ypoxaa 2023

MaccoBas gonsa Bnaru % 6.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 78

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 140 (53.1) 160 (60.6)
KncnotHocTb (pH) 6.0

MweHn4yHbIM conoga, obxapeHHbI Npu Temnepatype 150-170°C.

Conop Chateau Wheat Crystal npyaaeT nMBy HacblLLEeHHble HOTbl 0GXXapeHHOM NLLEHWULbI, KYKYPY3HbIX
XNOMbEB, a TakkKe nerkui apoMat koge. TOT conog NpuaacT nNuBy Gornee TEMHBIN LIBET U apoMaT CBEXEro
xneba n neveHbs.

Benbrunckun Butbnp, Hefeweizen, Kristallweizen, Dunkelweizen, Weizenbock. [Jo 20% cmecu.

Conop [omKeH XpaHUTbLCA B YMCTOM, npoxriagHoMm (< 22 °C) un cyxoM (< 35% BnaxHocTtu) nomeryeHum. Mpu
AaHHbIX YCNOBUSAX PeKOMeHAYyeTCS UCMOoNb30BaTb MOSOThIN COMNOA B TedeHne 3 MeCALEB U LerNbHO3epPHOBOW
conoA — B TeyeHne 24 mecsueB Nocne AaTtbl €ro 3roToBMeHNs.

HaBanowm; HaBanom B KOHTeNHepe; B MeLukax no 25 u 50 kr; B 6onblumnx mewwkax no (400 — 1250 kr); conoa B
nobown ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPAX.

Komnanusa Castle Malting rapaHTMpyeT CTONPOLIEHTHYHO MPOCIEXMBAEMOCTb CBOEIO COMoAa — OT AYMEHHOTO Nons A0 AOCTaBKM B
NYHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHty (EC) Ne 178/2002 EBponerickoro NapnameHTta n CoBeTa.

Haw conoa npoussoanTcs TpaauLMOHHBIM METOLOM COSIOXKEHMS, KOTOPLIN ANUTcsA OT 9 AHel. 3To obecnevmBaeT paBHOMEpPHOe
npopacTtaHne BCexX 3epeH 1 NpemmnanbHOe Ka4yecTBO NPOAYKLNN.

KomnaHusa Castle Malting rapaHTupyeT nonHoe oTCyTCTBUE reHETUYECKM MOANMULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COracHo
PernameHnTy (EC) Ne 1829/2003 — Takum 06pa3om, HM O4VH U3 COPTOB Hallero conoga He cogepxxut TMO.

Haw conoa npon3BoamTcs B CTPOroM COOTBETCTBUM C AercTyoLwmMmu Hopmamm HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHemxMeHTa 6esonacHocTn nuweBbix npogykTos ISO 22000.

OcTaTo4Hoe copepxaHve NecTnumaos, repﬁwumnoa, MWUKOTOKCMHOB N HATPO3aMWHOB B HallleM coJiofe He npesBbillaeT AonyCcTuMble
€BPONencKnM 1 MMPOBbIM 3aKOHOOATENbCTBOM HOPMbI.

[JocTaBka Hallero conoaa ocyLlecTBnsieTcs Tonbko GMP-cepTuduLMpoBaHHbIMU NepeBO34MKamu.

PesynbTaThl aHann3oB noctaBneHHOro Bam conoga AoCTynHbI ANs MpOCMOTpa M NeYaTu Ha Hallem canTe www.castlemalting.com.
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