Betyian Malls that Hake Your Beer So Special

CMNEUNDIKALIA

LUATO BICKW
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 4.5
Soluble extract (0.2 mm) % 81.0

PisHnus macoBux yacTok e_KCTpaKTiB B CyXiil pe4oBUMHI conoay % 20
TOHKOro Ta rpyb6oro nomenis

KonboposicTb nabopatopHoro cycna EBC(Lov.) 4.0 (2.1)
Macoga 4acTka 6GiflkoBUX peYOBUH B CyXill pe4oBMHI conoay o 115
(3aranbHwii 6inok) ° '
Po34nHHMI Binok % 3.5 4.4
IHoekc Konbbaxa % 35 45
®piabinbHicTb % 80.0

OuykptoBaHHS XBUMWHN 15
Predicted spirit yield (PSY) I/t 400

BwmicT doeHoniB ppm 35 40

Conopg Chateau Whisky po3pobneHun cneujianbHo ansa BMpobHUUTBa Bicki. OKypeHU LWoTNaHACbKUM
TOpdhOoM Mif Yac NpPoCyLLyBaHHS, 3aBASKM YOMY Mae OinbLl TpuBanuin TepMiH 3bepiraHHs.

Hapae Bicki M'skun, «OMMHUAY» apomarT. igeanbHUi iHrpenieHT NS CTBOPEHHS YHiKanbHOro BiCKi.

Bci coptu Bickn. 1o 100% cymiLwi.

Conop noBuHeH 3b6epiratncs B YucTomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
AOCTYMHOMY ANSA rPU3YHIB i LWKIAHWKIB NPUMILLLEHHI. 3a AaHWX YMOB PEKOMEHAYETbCA BUKOPUCTOBYBATU
MEneHun comnoa NpoTsarom 3 MicsauiB i LiNbHO3EPHOBMUI COMof - NPOTArom 24 MicAuis nicnga gaty Noro
BUrotoBneHHs. [Npu 36epiraHHi B HEHaNeXHUX yMoBax ConoA Moxe 3incyBaTncs abo BTPaTUTU CBOi CMAKOBI |
apoMaTu4Hi BNacTMUBOCTI.

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

KomnaHis Castle Malting® rapaHTye noBHy NpOCTeXyBaHiCTb COMNOAY Bif A4MIHHOIO Nons A0 3aMOBIEHHS, WO AOCTaBMEHe Ha Bally
NMBOBapHI0, BignosigHo Ao 6a3osoro PermameHty (EC) No. 178/2002 €sponeicbkoro MNapnameHTy Ta i Pagu;

Haw conopa BnpobnseTbcs Tpaguuiniium MeToaoM CONMOLXKEHHS, Akui TpyBae Bif, 9 AHiB. Lle 3abesneyye piBHOMipHE NpopoLLyBaHHA



YCiX 3epeH i npeMianbHy AKiCTb MPOAYKLIi.

Komnanisa Castle Malting® rapaHTye NoBHY BiACYTHICTb reHETUYHO MOANMIKOBAHOI CUPOBUHW Y BUPOOHULITBI BiAMOBIAHO A0
PernameHTty NR. 1829/2003 €Bponewcbkoro MNapnameHTy Ta i Pagn — TakMM YMHOM, XOL4EH 3 COPTiB HALLOro CONMoAY He MiCTUTb
MO;

Haw conopa BnpobnsieTbcsi y cyBopil BianoBigHocTi3 gitoumm Hopmamy HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeIKMeHTY 6e3neku xap4oBux npoaykTis ISO 22000.

3anuwkoBuiA BMICT necTuumais, repbiumnaiB, MiKOTOKCUHIB i HITPO3aMiHIB Y HALLOMY COSOAI HE NEPEBULLYE HOPMU, LONYCTUMI
€BPOMENCbKMM Ta CBITOBMM 3aKOHOOABCTBOM.

[ocTtaBka Hallero conoga ocylectsnseTcs Tonsko GMP-cepTuduumpoBaHHbIMY NEpeBO3YNKaMM

PesynbTaTtn aHanisis BigBaHTaxxeHoro Bam conogyaocTynHi Ansa nepernsay Ta ApyKy Ha HawoMmy canTti www.castlemalting.com
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