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Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 77.0
KonboposgicTb nabopatopHoro cycna EBC(Lov.) 800 (300.6) 1100 (413.1)

Belgian wheat chocolate malt. Malted wheat is roasted at 230°C and then quickly cooled when the desired
colour is reached.

Chateau Wheat Chocolate malt is a highly roasted malt, though not as high as black malt. With the help of
this malt a deep brown colour with hints of black coffee and bittersweet chocolate flavour can be achieved in
beer. The wheat version of Chocolate malt has a more pronounced dark chocolate character compared to its
barley counterpart. This malt adds colour and flavour to a wide variety of dark beer styles and is used to
smooth out certain English-style dark beers, such as stouts, porters, or brown ales. Chateau Wheat
Chocolate is husk free and was especially developed by Castle Malting to avoid astringency, bitterness and
dry flavour or aftertaste in beers. This malt can replace in a proportion of 1:1 the de-husked* chocolate malt,
imparting a smoother flavour.

English-style dark beers, stouts, porters, or brown ales. Up to 20% of the mix.

Malt should be stored in a clean, cool (< 22 °C), dry (< 35 RH %) and pest free environment. If these
conditions are observed, we recommend using all whole kernel products within 24 months from the date of
manufacture and all milled products within 3 months. Improperly stored malts can lose freshness and flavor.

Bulk; Bulk in Liner Bag in Container; Bags (25kg, 50kg); Big Bags (400 - 1 250kg). All types of packaging — in
20’ or 40’ containers for export.

KomnaHis Castle Malting® rapaHTye noBHy NpoCTeXyBaHiCTb COMoAy Bif S4MIHHOIO Nons A0 3aMOBJIEHHS, WO AOCTaBEHe Ha BaLly
n“BOBapHIo, BianosigHo Ao 6a3osoro PernameHTy (EC) No. 178/2002 E€sponeicbkoro MNapnameHTy Ta i Pagy;

Haw conopa BnpobnseTbcs Tpaguuinium MeToaoM CONMOOXKEHHS!, Akui TpmBae Big, 9 AHiB. Lle 3abesneyye piBHOMipHE NpopoLLyBaHHSA
YCiX 3epeH i npeMianbHy SKiCTb NPOAYKLIii.

KomnaHisi Castle Malting® rapaHTye NoBHY BiACYTHICTb reHEeTUYHO MOAMIKOBAHOI CUPOBUHM Y BUPOBHULITBI BiAMNOBIAHO A0
PernameHTy NR. 1829/2003 €Bponeicbkoro MNapnameHTy Ta i Pagu — TakuMm YHOM, XXOOEH 3 COPTIB HALLOrO COMIoAY HE MICTUTb
'MO;

Haw conopa BnpobnsieTbcst y cyBopin BignoBigHocTi3 Aitoumm Hopmamy HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeKMeHTY 6e3neku xap4oBux npoaykTis 1ISO 22000.

3anuwkoBuiA BMICT necTuumais, repbiumnais, MiKOTOKCUHIB i HITPO3aMIHIB y HALLOMY COMOAiI HE NepeBuLLYE HOPMU, JOMYCTUMI
€BPOMNENCHLKMM Ta CBITOBMM 3aKOHO4,ABCTBOM.

[JocTaBka Hallero conofa ocyLlecTBnsieTcs Tonbko GMP-cepTUdULMpOBaHHLIMU NepeBo34nKamm

PesynbTaTtn aHanisis BigBaHTaxeHoro Bam conogyaocTynHi Ansa nepernsgy 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 Buaavi 3amoBneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benbris; Agpeca 3aBoay: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; PekianTtu: 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




