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[MOIOTIKA XAPAKTHPIZTIKA

CHATEAU MAYPHZ ZITAPIOY (WHEAT CHOCOLAT)
‘EToG €000¢iag 2021

Yypaoia % 4.5
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 77.0
XpWwHaTIONOG BuvoyAeUKoug 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.

MNa 6Aeg Tig Buveg pag uttapyel 100% dlagdaveia oTnv TTPoéAeuan Kail TNV dladikaaoia TTapaywyng Toug atré 1o Xwpdg! Ye To KpIBdapl
MéXpP! TNV £TOIMN BUVN TTou TTapadideTal oTnv (uboTTolia oag, Je TNV auaTnpr epappoyn Tou diatdyuatog UE 178-2002 1Ag
Eupwtraikig Evwong OxeTIKA Pe TNV aviXVEUCINOTNTA TG TTPoEAEUaNG ToU TEAIKOU TTPOIOVTOG.

OAgg o1 Buveg pag TTapdyovTal pe Tnv TTapadoaiakr) diadikagia rapaywyng Buvng TTou diapKei OTTWAOATTOTE TTAVW OTTO 9 NUEPEG —
10XUPOTATN €YYyUNON VIO ETTAPKEIG XNMIKEG HETABOAEG OTOV OTTOPO KAl TNV TTApaywyr] premium BUvng KOPUPAIiag TToIOTNTAG.

Kapia atré 116 BUveg pag dev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKG TPOTTOTTOINUEVO OPYAVIOUO, OTTWG AUTOI opifovTal aTTd TNV
eupwTraiki odnyia UE 1829/2003.

AuTto6 onpaivel 611 6Aeg o1 BUveg pag gival eyyunuéva eAeUBepeg amd Mevetikd Tpotrotroinuévoug Opyaviopolg (GMO free). OAeg pag
ol BUveg TTapdayovTal JE TNV auaTnEOTATN TAPNON TWY dIEBVwg avayvwpliouévwy HACCP tmpodiaypagwv (AvaAuon Kivduvwy ota
>nueia Kpioipou EAEyyou), oTnv ekdoxn Toug Trou gival arjpepa o 10U kail Tou ISO 22000 cuoTrpaTog dIaxEipIong Yia ao@aAr
TPOPIHA.

‘OAeg o1 Buveg pag TAnpouv Toug EupwTraikoug Kai d1eBveig KavoviouoUg TTou a®opouV OTn PEYIOTN ETTITPETTOUEVN CUYKEVTPWON
UTTOAEINPATWY aTTé {ICavIOKTOVA, JUKNTOKTOVA, EVIOUOKTOVA KAl GTO PEYICTO ETTITPETTOPEVO iXVOG aTTO HUKOTOSIVEG Kal VITPOLAMIVEG.

'OAeg pag ol BUveg HETAPEPOVTAI OTTO PETAPOPIKEG ETAIPEIEG PE TTIOTOTTOINON GMP.

Mrropeite va OeiTe KAl VO TUTTWOETE T ATTOTEAEOUOTA TWV avaAloewv TrG BUvNng TToU 0dg TTapadideTal atreubeiag atrd Tov SIKTUOKO
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