Betyian Malls that Hake Your Beer So Special

CMEUNDPUKALINA

LUATO NENN 3Nb®
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 80.0

PasHuua MaccoBbIxX J0Mnen 3KCTPaKTOB B CyXOM BELLECTBE o 10 25
cornopa TOHKOro v rpy6oro nomMornos

LiBeTHoCTb nabopaTopHoro cycna EBC(Lov.) 7.0 (3.2) 10.0 (4.3)
MaccoBas pons OenKkoBbIX BELLLECTB B CYXOM BELLECTBE o 115
conoga (O6wun 6enok)

PactBopumbin 6enok % S 4.6
Yucno Konbbaxa % 35.0 46.0
BsaskocTb nabopatopHoro cycna cp 1.6
[unacTtaTuyeckme cBoncTBa WK 250
®prabunbHOCTb % 80.0

NDMA ppb 25
dunbTpaums B Hopme

CeTnbin 6a3oBbIv 6enbruncknii conogd. MoacyweH npu temnepatype oo 90 - 95°C.

OO6bI4HO ncnonb3yeTcsa B kKayecTse 6a30BOro conoaa unm B codetaHum ¢ conogom Chateau Pilsen 2RS ¢
Lenbto nonyyeHunss bonee MHTEHCMBHOIO CONOAOBOrO NPMUBKyca 1 bonee rnyookon LBETHOCTU NuBa. B
NPOU3BOACTBE AHTAPHOIO 1 rOPLKOro NMBa 3TOT CONOA UCMONb3yeTcs BMecTe ¢ 6onee akTUBHbIMU
apoxokamn. depmeHTaTUBHasA akTMBHOCTb conoaa Chateau Pale Ale no3BonsoT coyetatb ero co
cneumanbHbIMM conogamu, He obnagarLnmMm epPMEHTaTUBHbIMU CBOMCTBAMM.

CaeTnble anu, ropbkue copTta nuBa, 60MNbLUMHCTBO TPAAMLMOHHBLIX COPTOB aHrnuickoro nuea. 1o 100%
CMecCHm.

Conop [omKeH XpaHNTbCH B YMCTOM, npoxrniagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTtu) nomeryeHum. Mpu
AaHHbIX YCNOBUSAX PeKOMeHAyeTCs UCMoNb30BaTb MOMOThIN COMNOA B TedeHue 3 MecsLeB, LeNbHO3epHOBOWN —
B TeYeHne 24 mecsLeB Nocrne AaTtbl ero U3roToBEHUS.

HaBanowm; HaBanom B KOHTeNHepe; B MeLukax no 25 n 50 kr; B 6onbumnx mewwkax no (400 — 1250 kr); conoa B
nobon ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPAX.

Komnanusa Castle Malting rapaHTMpyeT CTOMPOLIEHTHYHO MPOCINEXMBAEMOCTb CBOErO Conoaa — OT AYMEHHOrO Nons A0 AOCTaBKu B



MYHKT Ha3Ha4yeHus - cornacHo 6aszoBomy PermameHty (EC) Ne 178/2002 Eponeickoro MNapnameHTa n Coseta.

Haw conoa npousBoanTcs TpaauLMOHHBIM METOLOM COSIOXKEHMS, KOTOPLIN ANUTCcSA OT 9 AHel. 3To obecrnevmBaeT paBHOMEpPHOe
npopacTtaHue Bcex 3epeH 1 NpeMuanbHOe Ka4ecTBO NpoayKLmu.

Komnanusa Castle Malting rapaHTupyeT NnofnHoe OTCyTCTBUE rEHETUYECKN MOANMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHoO
Pernamenty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conoa npom3BoamTcsa B CTPOroM COOTBETCTBUM C AercTyoLwmMu Hopmam HACCP (Hazard Analyses of Critical Control Points)
N CUCTEMOW MeHemkMeHTa 6e3onacHocTy nuweBbix npoaykros ISO 22000.

OcrtaTto4yHoe coaepxaHue nectmumaos, rep6v|ump,oa, MWKOTOKCUHOB 1N HUTPO3aMUHOB B HallleM cofloge He npesbillaeT aonyctumMmble
eBpOﬂeVICKMM 1N MNUPOBbIM 3aKOHOOATENIbCTBOM HOPMBbI.

[ocTaBka Hawlero conoga OCyLecTBnAeTCA TONIbKO GMP-cepTnmUMpOBaHHbIMU NEPEBO3YNKAMN.

PeSyJ’IbTaTbI aHann3oB NocTtaBrieHHoro Bam conoga OOCTYNHbI And NpoCMOTpa U ne4vyaTn Ha Hallem canTte www.castlemalting.com.
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