CMNEUNDIKALIA

LWATO BIT APOM (WHEAT AROME®)
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 6.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 78

KonboposgicTb nabopatopHoro cycna EBC(Lov.) 80 (30.6) 100 (38.1)
KncnotHictb (pH) 6.0

Belgian Wheat Arome malt. Roasted at up to 150°C to develop much aroma.

Chateau Wheat Arome imparts to the beer a rich character of kilned wheat. This malt will add subtle notes of
baked bread and biscuit to your beer. The beer will have a golden hue and a light to medium body. This malt
is very convenient to add more aroma than a Chateau Wheat Munich, while avoiding the slight coffee notes
of Chateau Wheat Crystal.

Belgian Witbier; Hefeweizen; Kristallweizen, Dunkelweizens, Weizenbock. Up to 25% of the mix.

Malt should be stored in a clean, cool (<22°C) and dry (<35RH%) area. 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.

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

Komnanis Castle Malting® rapaHTye noBHy NpoCTEXYBaHICTb CONoAy Bif A4YMIHHOIO MOMsi 4O 3aMOBIIEHHS, LLIO OCTaBlIEHE HA Bally
NMBOBapHI0, BignosigHo Ao 6a3osoro PermameHty (EC) No. 178/2002 €sponeiicbkoro MNapnameHTy Ta i Pagu;

Haw conopa BnpobnseTbcs Tpaguuinium MeToaoM CONMOMXKEHHS, Akui TpyBae Bif, 9 AHiB. Lle 3abesneyye piBHOMIpHE NPopoLLyBaHHSA
YCiX 3epeH i mpemianbHy SKiCTb MPoaYKLiii.

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

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

3anuLuKoBMiA BMICT nectuumais, repbiunais, MiKOTOKCUHIB i HITPO3aMiHIB y HaLLOMY ConoAi He NepPeBULLYE HOPMU, JOMYCTUMI
€BPOMNENCHLKMM Ta CBITOBMM 3aKOHO4ABCTBOM.

[ocTaBka Hallero conofa ocyLlecTBnsieTcs Tonbko GMP-cepTUdULMpOBaHHLIMU NepeBo34nKamm

PesynbTaTy aHanisiB BinBaHTaxeHoro Bam conoayaocTynHi Ans nepernsgy Ta ApyKy Ha HawwoMmy canti www.castlemalting.com
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