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CMNEUNDIKALIA

LWATO BJIEK O® BJIEK
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 72.0
KonboposgicTb nabopatopHoro cycna EBC(Lov.) 650 (244.3) 950 (356.8)

YHikanbHu o6cmaxeHuit conoa. Temnepatypa 06 cmaxeHHs - go 225 ° C.

Llen ocobnueum obcmaxeHun conog Mae Benuky nepeary: Chateau Black of Black Hagae nuBy npekpacHo
30anaHcoBaHi i fyXe NPUEMHI «CMaXKeHi» HOTU - CMakK | apomaT, TUMOoBI ANs TpaauuinHoro conoay Black, He
MOCUMOYM NMPU LIbOMY KOMNbOPOBICTb NMBa. Tenep Bu moxeTe BapuTn GypLUTMHOBE NUBO 3 BinbLul
ACKPaABOBUPAXEHUM «MiACMaXKEHNM» XapaKTepoM, Lo He Byno MoxnuemM Ao po3pobkn komnaHrieto Castle
Malting® yHikanbHoi TexHonorii BupobHuuTBa conogy Chateau Black Of Black.

Big GypLUTMHOBOrO 40 AyKe TEMHOro nNuea - ctayTiB i nopTepis. [1o 5% cymilui.

Conop noBuHeH 3b6epiratncs B YucTomy, npoxonogHomy (<22 ° C), cyxomy (<35% BororocTi) i He
AOCTYMHOMY ONSA rPU3YHIB i WWKIAHWKIB NPUMILLLEHHI. 3a AaHWX YMOB PEKOMEHAYETbCA BUKOPUCTOBYBATU
MENEeHU conoa NpoTsarom 3 MicauiB i LiNbHO3EPHOBUI COMOL - NPOTArom 24 micAauiB nicnga gaty Noro
BUroToBneHHs. Mpu 36epiraHHi B HEHaNEXHUX YMOBaxX COoA MoXe 3incyBaTtucsa abo BTpaTUTU CBOI CMaKOBI i
apomaTW4Hi BfacTUBOCTI.

Hacunowm, B miwwkax no 25 kr, 50 kr, B bir-6erax no 400-1400 «r. [igaoHn 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, A4YMIHHOIO MOfsi 4O 3aMOBIIEHHS, L0 OCTaBlIEHE Ha Bally
NMBOBAapHI0, BignosigHo Ao 6a3osoro PermameHty (EC) No. 178/2002 €sponencbkoro MNapnameHTy Ta i Pagu;

Haw conopg Bnpobnsetbcs Tpaguuinium MeTogoM CONMOLXKEHHS, Akui TpyBae Bif, 9 AHiB. Lle 3abesneyye piBHOMipHE NpopoLLyBaHHA
YCiX 3epeH i mpemianbHy SKiCTb MPOaYyKLiii.

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

Haw conopa BnpobnsieTbcs y cyBopin BignoBigHocTi3 Aitoumm Hopmamm HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHepKMeHTY 6e3neku xap4oBux npoaykTis 1ISO 22000.

3anuLKoBMI BMICT necTuumnais, repbiumnais, MikOTOKCUHIB i HITPO3aMiHIB Y HaLLOMY COJOA| He NepeBuLLYE HOPMM, AOMNYCTUMI
€BPOMNeNCbKMM Ta CBITOBNM 3aKOHOA4ABCTBOM.

[ocTaBka Hawero conoga OCyLecTBnAeTCA TOJ1bKO GMP-CepTVI(bVILlI/IpOBaHHbIMVI nepeBso3vynkamMmum

PesynbTaTy aHanisiB BinBaHTaxeHoro Bam conoayaocTtynHi Ans nepernsgy Ta ApyKy Ha Hawwomy canti www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) Nonosnuin ogic: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris
LleHTp Buaavi 3amoBneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benbris; Aapeca 3aBoay: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris



Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; PekBianTtu: Tournai 79754; Koa MAB: BE.455013439
CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB




