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CMEUNDPUKALINA

LUATO BUT BIN3K (nweHn4YHbIn)
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 77.0
LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 1100 (413.1) 1400 (525.6)

Chateau Wheat Black co3gaeT TOT € MHTEHCUBHbIN TEMHbIN LBET, YTO U TPAAULMNOHHBIA SYMEHHbIN
Chateau Black.

Chateau Wheat Black — 310 06apeHHbIN NeHNYHbIN conog. Vicnonb3dyeTca Ana npuaaHms «CroXXHOCTUY
BKYCY MMBa, CaMOWN SIPKO apoOMaTUYECKOM 1N BKYCOBOW HOTOM KOTOPOro OyaeT oGxXapeHHbIN Koge.
Bnarogaps HaweMy yHukanbHOMYy o6xapo4yHoMy 060pyAOBaHUIO 3TOT CONOA HE NPMAACT HUKAKOro
BS>XYyLLero Bkyca Bawewmy nusy. lNMpocum otmetuthb, 4to ¢ Chateau Wheat Black Bbl He nonyunte Tnu4Horo
ANsa apyrnx, HeoBXapeHHbIX MWEeHNYHbIX CONOA0B BKyCa M apomaTta

TemHoe nweHn4yHoe nueo, Altbier, YyepHoe NMBO TuNa CTayT, NopTepbl N cneunarbHblie 3511

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 TeyeHue 24 mecsaueB rnocne Aatbl ero U3roToBrneHus.

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

Komnanusa Castle Malting rapaHTMpyeT CTOMPOLIEHTHYHO MPOCIEXMBAEMOCTb CBOErO ConoAa — OT AYMEHHOrO Nons A0 AOCTaBKu B
NYHKT Ha3HayeHus - cornacHo 6aszoBomy Pernamenty (EC) Ne 178/2002 Esponenckoro NMapnameHnta n CoseTa.

Haw conopg npon3soanTcAa TpaanUMOHHbIM MeTOO0M COJIOXEeHUS, KOTOprI;I anutes ot 9 AHen. ATo obecneynBaeT paBHOMepHOEe
npopactaHune Bcex 3epeH U npemMunanbHoe Ka4eCcTBo NpoayKUnNn.

KomnaHus Castle Malting rapaHTUpyeT NonHoe OTCYTCTBUE FEHETUYECKM MOANMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COrfacHo
Pernamenty (EC) Ne 1829/2003 — Takum obpa3om, HYM OOVH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conoa npom3BogmTcsa B CTPOroM COOTBETCTBUM C AencTtyowmMmu Hopmam HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHexMeHTa 6e3onacHoCTU nuLeBbix npoaykTos ISO 22000.

OctaTto4yHoe coaepxaHune nectmumnaos, Fep6I/ILI,VI,E|,OB, MWKOTOKCVUHOB N HUTPO3aMUHOB B HalleM conoae He npesbillaeT aonyctumMmble
eBpOI'IeVICKVIM 1N MNUPOBbIM 3aKOHOOATENIbCTBOM HOPMbI.

[ocTtaBka Hallero conoga ocylectnseTcs Tonbko GMP-cepTuduumpoBaHHbIMY NEPEBO3YNKAMU.

PesynbTaThl aHann3oB noctaBneHHOro Bam conoga AoCTynHbI ANs MpocMOTpa M nevyaTu Ha Hawem canTte www.castlemalting.com.

La Malterie du Chateau SA (Castle Malting) 3aBog: Pto ge MoHc, 94, 7970 benén, benbrus
LleHTp oTrpysku 3akas3os: yn. ge n'Op6etT, 1, 7011, 'naH (MoHc), Benbrusi; MnaeHbI oduc: Pio e MoHc, 94, 7970 benén, benbrusa
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; 3apeructpupsaHo B ropoge 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




