CMNEUNDIKALIA

LWATO POYCTEQL BAPJII NATURE
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 65.0
KonboposgicTb nabopatopHoro cycna EBC(Lov.) 1000 (375.6) 1400 (525.6)

HeconoxeHun obcmaxeHnn aumiHe. O6cmaxerui npu temnepaTtypi go 230 ° C. binbw TemMH1i Konip
aocsraetbes Ginbl TpMBanuUM obXKaptoBaHHAM.

Chateau Roasted Barley Nature Hagae nuBy cmak i apomart 3rerkananeHoro 3epHa i kasu. MicTute HeBenuky
KiNbKIiCTb KpOXMarnto, Sk niggaeTbca npouecy doepMeHTaLii Npu 3aTUpaHHi, LWo Hagae BMAMB Ha LWiNbHICTb
nuea. Hagae nuBy conoakysaTicTb. NMopiBHAHO 3 Conogom Chateau Chocolat Nature i Chateau Black Nature,
CMaXXeHUN AYMiHb Jae caMy CBiTNy MNiHY, HACUYEHNA YePBOHYBATO-KOPUYHEBUIA KOMIp | AyXe CUITbHUA apomaT
CMaxkeHoro. Hagae cyxictb nopTepam i ctaytam.

Craytn, nopTepu, ropixoBo-KkOpU4HeBi eni i iHWi TeMHi copTh nuBa. 2-4% y kopnyHeBux ensix 1a 3- 10% B
nopTepax i crayrtax.

Conop noBuHeH 36epiratncs B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
AOCTYNHOMY A5 FPU3YHIB i LWKIAHMKIB NPUMILLIEHHI. 3a AaHWX YMOB pEKOMEHOYETbCS BUKOPUCTOBYBATU
MerneHUn conoa NPOTAroM 3 MicALiB i LiSIbHO3EepHOBUI CONOL - NPOTAroM 24 MicsuiB nicns gaTtu Moro
BUroToBneHHs. Mpu 36epiraHHi B HEHaNEXHUX YMOBaxX COSo4 MoXe 3incyBaTtucs abo BTpaTUTU CBOI CMaKOBI i
apomaTW4Hi BrlacTUBOCTI.

Hacunowm, B miwikax 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-dyToBuMX
KOHTENHepax.

CERTIENES Certification body: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Brussels, Belgium,
"""""""" www.certisys.eu. The ORGANIC malt which we have supplied to you is produced by Castle
Malting (Malterie du Chateau), duly authorized, as confirmed by the CERTISYS certificate at your disposal.
CERTIFIED BY BE BIO 01.

KomnaHis Castle Malting® rapaHTye noBHy NpOCTeXyBaHiCTb COMoAy Bif S4MIHHOIO Nons A0 3aMOBIIEHHS, WO AOCTaBeHe Ha BaLly
n“BOBapHIo, BianosigHo o 6a3osoro PernameHTy (EC) No. 178/2002 E€sponeiicbkoro MNapnameHTy Ta i Pagy;

Haw conopa BnpobnseTbcs TpaguuiniHum MeToaoM CONMOLXKEHHS!, Akui TpmBae Big, 9 AHiB. Lle 3abesneyye piBHOMipHE NpopoLLyBaHHSA
YCiX 3epeH i npeMianbHy SKiCTb NPOAYKLIil.

KomnaHisi Castle Malting® rapaHTye NoBHY BiACYTHICTb reHeTUYHO MOAMIKOBAHOT CUPOBUHM Y BUPOBHULITBI BiAMNOBIAHO A0
PernameHTy NR. 1829/2003 €Bponeiicbkoro MNapnameHTy Ta i Pagu — TakuMm YAHOM, XXOOEH 3 COPTIB HALLOrO COMIOAY HE MICTUTb
'MO;



Haw conopa BnpobnsieTbes y cyBopin BignoBigHocTi3 Aitoumm Hopmamy HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeIKMeHTY 6e3nekun xapyoBux npoaykTie ISO 22000.

3anuLiKoBMin BMICT NnectTuumais, repbiunais, MiKOTOKCUHIB i HITPO3aMiHIB Y HALLOMY COMOAi He NepeBULLYE HOPMU, JOMYCTUMI
€BPONENICLKUM Ta CBITOBMM 3aKOHOL4ABCTBOM.

[ocTaBka Hawlero conoga OCyLecTBnAeTCA TOJIbKO GMP-cepTndmLmMpoBaHHbIMI NEPEBO3YNKAMU

PesynbTaTn aHanisis BigBaHTaxeHoro Bam conogyaocTynHi Ansa nepernsay Ta ApyKy Ha HawoMmy canTti www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) Nonosnuin ogic: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris
LleHTp Baadi 3amoBneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benbrisi; Agpeca 3aBoay: Rue de Mons (Bel) 94, 7970 Beloeil, Benebrisi
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; PekianTtu: Tournai 79754; Kog MAB: BE.455013439
CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB




