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LLIATO KAPA BIT PYBW/ OPIAHIYHNIN*
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 8
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 78
KonboposgicTb nabopatopHoro cycna EBC(Lov.) 40.0(15.5) 60.0(23.1)

Certified organic malt. Light brown caramelized wheat malt. Is produced in a roaster from green wheat malt.
High caramelization level.

Malt Chateau Cara Wheat Ruby Nature imparts a sweet candy taste with mild notes of almond and biscuit.
Adds creaminess and body to finished beer. Malt Chateau Cara Wheat Ruby Nature is well suited for color
adjustment and flavor enrichment. Is used to improve foam and foam retention. This malt has no enzymatic
activity.

Organic wheat beers, white, Red Ale, Belgian Witbier, light beers, beers with low or no alcohol.
Recommended max. proportion: up to 30% of the mix

Malt should be stored in a clean, cool (< 22 °C) and dry (< 35 RH %) 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 250kg) All types of packaging — in
20’ or 40’ containers for export.

CERrT1EEE 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 ConoAy Big A4MiHHOIO Mo A0 3aMOBSIEHHS, L0 JOCTaBMEHe Ha BaLly
NMBOBapHIO, BignoeigHo Ao 6asosoro PernameHty (EC) No. 178/2002 €sponeiicbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTbCa TpaguLinHUM METOA0M CONOAXKEHHS, sikui TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMIpHE MPOPOLLyBaHHS
YCiX 3epeH i npemMianbHy sKiCTb NPOAYKLi.

Komnanis Castle Malting® rapaHTye NoBHy BiACYTHICTb reHETUYHO MOAMNMIKOBAHOI CUPOBUHMW Y BUPOOHULITBI BiANOBIAHO A0
PernamenTy NR. 1829/2003 €Bponewcbkoro NaprnameHTy Ta i Pagn — Takum YsHOM, XXOO€EH 3 COPTIB HALLOrO COMIOAY HE MICTUTb
'MO;

Haw conopa BnpobnsieTbcsi y cyBopil BianoBigHocTi3 gitoumm Hopmamm HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeOXMeHTy 6e3neku xapyoBux npoaykTis ISO 22000.

3anuLuKoBMI BMICT Nnectuumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB y HaLLOMY COnoAi He NepPeBULLYE HOPMU, JOMYCTUMI
€BPOMNENCHKMM Ta CBITOBMM 3aKOHO4ABCTBOM.



[ocTaBka Hallero conofa OCyLeCcTBSEeTCS TONbKO GMP-CepTVI(bVILI,VIpOBaHHbIMVI nepeBo3vynKkamMmun

PesynbTaTy aHanisiB BinBaHTaxeHoro Bam conogyaocTtynHi Ana nepernagy Ta ApyKy Ha Hawomy canti www.castlemalting.com
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