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Malting
CNEUNDIKALLIA

LLATO 3amcug
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 10.0
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 74

KonboposgicTb nabopatopHoro cycna EBC(Lov.) 6 (2.8) 16 (6.6)
MacoBa 4acTka BiNKOBMX PEYOBUWH B CYXill PEHOBUHI conoay % 115
(3aranbHun 6inok)

KucnoTHictb (pH) 4.5
Acidity 40

BrpobnseTbes WNSIXOM OKUCIIEHHSI MOFIOYHOKUCTIMMUK GaKTepisiMmn Ta BUKOPUCTOBYETLCS ANsi NOHWKEHHS pH
3aTopy Ta y BUNaAKy BUKOPUCTaHHS BOAM i3 BUCOKOH KapBGOHaTHOK XKOPCTKICTHO.

Chateau Acid cnpuse po6oTi rigponitniHnx depMeHTiB, 36inbLueHHI0 6ydepHUX BAacTUBOCTEN 3aTopy Ta
NiABULLEHHIO KiHLIEBOrO CTYMNEH 36poaKyBaHHSA Ccycna 3a paxyHoK KoperyBaHHs piBHs pH. Hagae okpyrnocrTi
CMaKy nuea Ta CTIMKOCTi MOro MiHi.

Byab-skunii enb 4n narep, NweHn4YHe NuBo, nerke nNueo. o 5% cymiui.

Conopg noBuHeH 36epiratnuca B Ynctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
AOCTYNHOMY AN1S FPU3YHIB i LWKIAHMKIB NPUMILLIEHHI. 3a AaHWX YMOB peKOMEeHOYETbCS BUKOPUCTOBYBATU
MENEHU comnog NPoTsarom 3 MicAuiB i LiNbHO3EPHOBMUI COMOL - NPOTArom 24 micAuiB nicnga gaty Noro
BUroToBneHHs. Mpu 36epiraHHi B HEHANEXHUX YMOBaxX COoA MoXe 3incyBaTtucsa abo BTpaTUTU CBOI CMaKOBI i
apoMaTuyHi BNacTUBOCTI.

Hacunowm, B miwwkax no 25 kr, 50 kr, B bir-6erax no 400-1400 «r. [NigaoHn 3 noagiiHoto oomoTkoro Big 1000 kr
(miwkm no 25 kr) go 1250 (Bir-6ern). Ekcnopt conoay — y BaHTaxiBkax, BaroHax, 20-tu Ta 40-dyToBuX
KOHTEeHepax.

Komnanis Castle Malting® rapaHTye noBHy NpOCTEXYBaHICTb CONoAy Bif, A4MIHHOIO MOMsi 4O 3aMOBIIEHHS, L0 OCTaBMIEHE Ha Bally
NMBOBAapHI0, BignosigHo Ao 6a3osoro PermameHty (EC) No. 178/2002 €sponencbkoro MNapnameHTy Ta i Pagu;

Haw conoa BnpobnseTbcs Tpaguuinium MeToaoM CONMOOXKEHHS, Akui TpuBae Bif, 9 AHiB. Lle 3abesneyye piBHOMipHE NPOpOLLyBaHHA
YCiX 3epeH i npeMianbHy AKiCTb NPOAYKLIiI.

KomnaHisi Castle Malting® rapaHTye NoBHY BiACYTHICTb reHETUYHO MOAMNIKOBAHOT CUPOBUHM Y BUPOOHULITBI BiAMNOBIAHO A0
PernameHTy NR. 1829/2003 €Bponeicbkoro NapnameHTy Ta i Pagu — Takum YMHOM, XXOOEH 3 COPTIB HALLOrO COMIoAY HE MICTUTb
MO;

Haw conopa BnpobnsieTbcs y cyBopin BianoBigHocTi3 Aitoumm Hopmamyu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHepKMeHTY 6e3neku xapdoBux npoaykTis ISO 22000.

3anuLKoBMI BMICT necTuumnais, repbiumnais, MikOTOKCUHIB i HITPO3aMiHIB Y HaLLOMY COMOA| He NepeBuLLYE HOPMM, AOMNYCTUMI



€BPOMEVICbKNM Ta CBITOBUM 3aKOHOAABCTBOM.
[ocTtaBka Hawlero conoga ocyliecTsnseTcsa Tonbko GMP-cepTudunupoBaHHbIMY NEPEBO3YNKaMN

PesynbTaTty aHanisis BigBaHTaxeHoro Bam conogyaocTtynHi Ana nepernagy Ta ApyKy Ha Hawwomy canti www.castlemalting.com
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