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Bia Bi — Di San Van Héa do UNESCO Vinh Danh

Tl bia pilsners vang va bia ales ndu cho dén cac
loai bia Trappist manh dugc tao ra trong cdc tu
vién, bia Bi duwoc thudng thirc trén toan thé
gidi. Lich stir 6 udng kéo dai hang nhiéu thé ky
tir thoi cdc thay tu trung c6. Va ngay nay,
nhi*ng ngudi dam mé ndi rang sy da dang cla
bia Bi la khéng noi nao sanh duoc.

Vao ngay 30 thang 11 nam 2016, Van Hda Bia
cla Bi dwoc UNESCO cong nhan |a mot phan
cta di san van hoa phi vat thé cta nhan loai,
chinh thirc cdng nhan day 1a th&t can dugc bao
tdn cho cac thé hé tuong lai.

Lich st va nhiéu loai bia dang cé lam cho nganh
cong nghiép bia cla Bi ndi bat so vdi cac truyén
thdng san xuat bia khac trén toan thé gidi.

Piéu dac biét d6i vdi van hda bia Bi la su két
hop gitta d6i méi va truyén théng. C6 hon
3000 loai bia khac nhau tai Bi, 200 nha |am bia
va nhitng nha lam bia nay da va dang tao ra
mot nén van héa bia ddc ddo xung quanh ho.

Bia Bi ndi ti€ng khap thé gidi véi nhiéu huong
vi khdc nhau tir rat chua dén dang, dwoc san
xuat tai nhiéu thanh phd, thi trdn va lang mac
trén cac qudc gia Tay Au véi 11 triéu nguoi.

“Sy da dang cua nghé thuat san xuat bia va
tinh ddm nét cta van hda bia, nhu mot phan
clia cudc sdng hang ngay va tai cac 1& hoi trong
day nudc cda chung tdi, lam cho van hda bia
nay tré thanh mot phan cla ban sic va di san
van hda cla toan bd dat nudc”, theo nhu
tuyén bé cla Bo Trudng Van Hba cda Bi.

Ngay cang cd nhiéu cdc qudc gia phét trién
nganh cong nghiép bia v&i nhiéu bién thé hon
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va ho luén dé cap dén phong cach bia cda Bi.
Chung toi tw hao rang bia Bi dwoc xem nhuw
mot tiéu chuin tham khdo va la ngudén cam
hirng cho nganh cong nghiép bia va cho cac
hoat dong lién quan dén bia trén toan thé gidi.

Pé dap Urng cic yéu cau chat lwong cla cac
trwong phai bia khéng 16 nay, cong ty malt
Castle Malting® cla Bi d3 phat trién mot phé
san pham da dang bao gdm cdc loai malt co s&
va malt dac biét. Cac tinh chat doc dao cla
malt Bi rat can thiét cho tat ca cic truong phai
bia bia néi tiéng cla Bi, cling gidbng nhu quy
trinh san xuat bia déc dao.

Tat cd cac cong thirc dwoc dé xuat bdi Castle
Malting® déu dwa trén mét sé loai bia Bi néi
tiéng va duoc san xudt vdi malt Bi cd chat
lwvong hang dau cda Castle Malting®.

Nhitng cong thirc nay Ia dwgc nham dén nhu 13
mot khdi diém cho cdm hing cda ban va ching
t6i hoan nghénh ban dong gép thém nhitng
nét riéng cia minh dé lam cho bia cla ban déic
biét hon nira.
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7 e, | Hang Chuc Loai Malt Dgc Biét Cua Bi
. Castle H&y Chon Loai Malt Cho Ban
Malting®

Castle Malting® cung cip cho ban
lwgng 1&n cac loai malt co s& va
malt dac biét cé chat lwgng cao
nhat, cho phép ban tao ra bat c&
loai bia nao tir bia Pilsen va bia
Trang dén cac loai bia den Abbey,
Stouts va Porters ciing nhu bat ki
loai bia hitu co nao.

DO tin cdy trong dich vu cla ching
toi ngay cang dwoc danh gia cao bdi
ngay cang nhiéu cac nha san xuit
bia trén thé gidi.
Castle Malting® bao dam:

L 100% kha ndng truy xuat ngudn géc clia malt tir cdnh déng lda mach cho dén malt dugc giao
dén cho cac nha mdy bia, 4p dung va tuan thd nghi dinh chau Au UE 178-2002 cla Hoi Dong
Chau Au vé truy xuat ngudn goc;

L Hoan toan khéng coé bat ky sinh vat bién d6i gien nao trong malt cta ching t6i, theo dinh
nghta cta Chi thi chau Au 2001/18/EC, diéu dé cé nghia la tat ca malt cla ching t6i dwoc
dam bdo GMP FREE;

L Quy trinh san xuat truyén théng dai hon 9 ngay — su bado dam chac chan cho sy chuyén d6i
cao cua hat va cac loai san pham malt cao cap va chat lwgng hang dau!

L Tuan thd nghiém ngat cac yéu cau HACCP (phan tich mé&i nguy hai va kiém soat diém téi han)
hién dang cé hiéu lwc va Hé thdng quan ly an toan thyc pham 1SO 22000;

i Chat lwvgng hat dai mach va malt thanh pham dwoc phan tich tai phong thi nghiém hién dai
cla chung tdi va duoc xac nhan bai cadc phong thi nghiém I&n nhat vé cong nghé bia cla lién
minh chau Au;

L Cé thé in cdc bang phan tich malt giao cho ban tir trang web cua chung téi
www.castlemalting.com (da dugc dich sang 19 thir tiéng!);

i

Khdch hang cé thé d&t mua malt hat hodc malt d3 nghién;

L Malt dwoc giao sé dugc déng gbi theo céc bat ky quy cach dwoc yéu cau sau: 25kg, 50kg, 400
— 1,300kg, hang roi. Theo pallet c6 dong bao 1én tdi 1,300kg (bao 25 kg) va Ién té&i 1,300kg
(cac bao I&n). Tat ca duwoc van chuyén bang container loai 20’ hay 40’ loai si dung trong xuét

khau;
i HO tro k§ thuat va tu van mién phi tir cac chuyén gia day dan kinh nghiém trong nghé;
i Kha nang co thé sir dung cac phong thi nghiém ciling nhu cac xwdng san xuat bia cha ching
toi dé thir nghiém malt va tao ra cdng thirc bia mdi;
e - ik T6 chirc dao tao va hoi thao tai Bi va nwdc ngoai.

Chung t6i san sang phat trién bat ki loai malt nao theo thong s6 ky thuat cla ban.
Chung t6i cling s3n sang cho viéc phat trién cong thirc bia cda riéng ban.
www.castlemalting.com
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San Xuat Malt Pac Biét S6 1

Castle Malting® c6 tru s& dat tai
Beloeil, Bi, bén canh mdt toa lau
dai tuyét dep.

Bi, qué huong «cua Castle
Malting®, chac chan & mdt noi
gan nhat vdi thién dudng cla
nhitng nguoi yéu bia.

That vay, Bi Ia quéc gia cla bia. O
dau ma co thé cung cap trén 1220
nhan hiéu bia va da dang ky thuat
cho cidc nha |am bia bao gbébm
Lambic, Kriek va Trappist ?

NEu nhu & cac qudc gia khac ho thudng tén trong rwgu vang thi ddi vai Bi, su ton trong dé danh cho bia.

Dé dap rng su doi hoi cla phan I&n céc loai bia d6, cdc nha lam malt Bi d3 phat trién rat nhiéu loai malt bia
dac biét.

Bi dugc vi nhu thdnh dia Mecca clda malt bia trén thé gidi, vdi nhiéu loai malt ban x&r dwoc xuat khau téi
160 quéc gia. Dac tinh cha malt bia Bi cung véi ki thudt ndu bia da gép phan tao ra chat lvgng va danh
tiéng cho nhiéu loai bia Bi.

Malt Bi cho chat lwgng bia rat khdac biét so vdi bat c noi nao khac trén thé gidi. Malt Bi cé dic diém doc
ddo vé huong vi, d6 trong clia vd, mau sac, ndng suat va cac thong sé khac.

Castle Malting® thanh 1ap ndm 1868, la nha san xuat malt |au doi nhat tai Bi va la mét trong nhitng nha san
xuat malt ldu doi nhat trén thé gidi. Castle Malting® néi tiéng vé tinh cd nhan cla san pham malt va ndi
ti€ng vé céc tiéu chuan khat khe vé chat lvgng malt.

C6 hon 2800 nha lam bia trén 150 qudc gia da chon malt chat lvgng cha Castle Malting®.

Vi tri dia ly cGa Castle Malting® nam & trung tdm khu vuc trong lGa mach t8t nhat cla thé gidi (cung voi
Phdap, Ha Lan, Scotland, va Dirc) da cho phép ching téi c6 thé tuyén chon nhirng loai mach tét nhat va thich
hop nhat cho mbi loai malt, nhu cac bac tién bdi da lam trong qua kh.

Coéng nghé quan li kinh doanh hién dai cla Castle Malting® cho phép ching téi cé thé cung cip céc san
pham malt chat lvgng cao véi gid thanh rat canh tranh. Ngoai ra, vi tri gdn cang Antwerp, cang xuat khiu
malt I&n nhat thé théi, gitp ching téi cé thé gidm thiéu chi phi van chuyén.

V&i doi ngli nhan vién chuyén nghiép va nha mdy thiét ké déng bo, Castle Malting® c6 thé dap (ng tat ca
moi yéu cau cho nhitng nha niu bia nho 1é dén nha san xuat bia I&n.

HAY KHAM PHA DONG SAN PHAM MALT CO' BAN VA MALT DAC BIET CUA CASTLE MALTING"!

www.castlemalting.com
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Dinh Nghia Lai Viéc San Xuat Malt

Malting®

V@i céc thiét b tién tién dung trong sdy khé malt, Castle Malting® tao ra hang loat loai malt dac biét
V@i cadc dac tinh huong vi va mui thom dac biét. Nho thiét ké k§ thuat déc ddo, co s& sdy kho cla
chung téi cho phép ching ti cé cac lgi thé sau day déi vai cac loai malt sdy va malt dugc caramel-
hoa:

e  Huwongthom hon
e PO caramel héa cao hon hon
+ Do dangva do se ludi it hon trong céc loai malt c6 mau dam

Hon nita, mdi ndm Castle Malting® ra mat céc loai malt dic biét mdi va tiép tuc mé rong phé san
pham cac loai malt hitu co.




Cong Ty Malt Xanh Dau Tién Trén Thé Gidi
Malt Hiru Co Cho Cac Loai Bia Hiru Co' !

Thue hién chat ché chinh sdch bao vé mét hanh tinh lanh manh cho cac thé hé tuwong lai, ching
toi thudong xuyén danh gia kha ndng thuc thi bao vé moi trudng clia ching toi va luén no luc cai
thién hiéu qua trong bao vé mdi trwdng. Chinh vi vy, ching tdi d3 dua ra mot quy trinh san xuat
tdn trong moi trwong tir dau vao téi dau ra.

Piéu gi khién ching t6i 1a mot nha san xuat malt than thién va vi
moi troong ?

% Tiép nhan lta mach thang tir xa lan dé gidm thiéu quing
dudng van chuyén [am 6 nhiém moi trudng

% M6t t6 hgp dong bd san xuat ca dién va nhiét dung trong say
tach nuwdc malt

% Thu héi lai nhiét trong qua trinh sdy tdch nwdc malt
% Thu héi lai nhiét trong qua trinh rang khé malt

% L3p hé thong thu ndng lvgng mat trdi trén mai cla nha may
v@i dién tich 10000 m?

% L3p d&t hé thong diéu khién tdc d6 va mo to cdng suat Ion
% L3p d&t tram san xuat methane sinh hoc tir chat thai (dy 4n)

% Thuyc hién dat hang, héa don, bang phan tich duoc thyc hién
gua mang

% Thu hoi chat thai con lai trong qua trinh san xuat dé s3n xuét
cac loai phan boén tu nhién

O Castle Malting® mdi ngay déu lda ngdy Trdi Dat !




Chateau Pilsen®

2RS
2.5-3.5EBC
1.5-1.9°L
V/ 7 il s
W '. =

Chéateau Pilsen®
6RW

2.5-3.5EBC
1.5-1.9°L
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Chateau Vienna®
4—7EBC
2.1-3.2°L

S

Chateau Pale Ale®
7 - 10 EBC
3.2-4.3°L

&

Chateau Munich
Light® 15 EBC
Chateau Munich

25 EBC
6.2°L &9.9°L

Chateau Melano
Light 40EBC

Chateau Melano
80 EBC
15.6°L & 30.6°L

Malt Co’ SO’ va Malt Dac Biet Cua Castle Malting

Dac diém: Loai malt Bi c6 mau nhe nhat. San phdm lam tir cac loai mach 2 hang mua
xuan t6t nhat chau Au. Say tach nudc & nhiét do |én téi 80 - 85°C.

W i . DUng cho t4t ca
Padc tinh: La loai malt cé mau nhe nhat, dé dang chuyén hda va tao duong khi ngam. §

, , .. | g 9 cac loai bia.
Malt Chateau Pilsen cla ching t6i c6 vi mach nha ngot dam va cé kha nang enzyme

héa cao dé lam malt co s&.

Xem chi tiét: trang 15 €O MALT DANG HU'U cO'!

Dac diém: Loai malt Bi c6 mau nhe nhat dugc san xuat ti cac loai mach 6 hang mua
déng tot nhat chau Au. Say tach nwdc & nhiét do én téi 80 - 85°C.

. . A K. 1 LN Dung cho tat c3
Pac tinh: La loai malt c6 mau nhe nhat, dé dang chuyén héa va tao duwdong khi ngam. =

E ), A o , A K " " . ¢ cac loai bia.
Pé so sanh véi malt Chateau Pilsen 2 hang mua xuan, malt Chateau Pilsen 6 hang

mua doéng cd chi tiéu hoat luc cao hon.

Xem chi tiét: trang 15 CO MALT DANG HU'U co'!

Dac diém: Malt Bi Vienna co sé. Sdy tach nwdc nhe & nhiét dd 85-90°C vdi thoi gian
say ngan hon. Dung cho tat ca
Déc tinh: Cho mui vi mach nha va ngii c6c manh hon so v&i malt Pilsen va mot chit cac loai bia,
mui huong caramel va toffee. Say tdch nudc & nhiét d6 cao hon so véi malt Pilsen. Vi Vienna lager.
vay loai malt ndy cho mau bia vang ddm hon déng thoi tang dd ddm dédc va huong vi  Lam tang mau
tron day cho bia. Nho sdy tdch nuéc & nhiét do cao, hoat dong enzyme héa clia malt . sic va huvong

Chateau Vienna thap hon so véi malt Pilsen. Tuy vay ciing di dé cé thé tron thém  cho céc loai bia

mot lvgng Ién cac loai malt dac biét. nhe.

Xem chi tiét: trang 16 €O MALT DANG HU'U CO'!

Dac diém: Malt Bi co s& c6 mau nhe. Say tach nuwdc & nhiét dd 90-95°C. sird h

Dac tinh: Thudng duwoc dung nhw malt co s& hodc trén vdi malt Pilsen 2RS dé dat bu lungc Io
ia loai Pale

duoc vi malt manh hon, mau bia ddm hon. C6 mau dam, loai malt nay cé thé cho
mau nudc hém vang hon. Dung dé san xuat cac loai bia mau hé phach, vi dang, dung
V@i cac loai men manh. Pugc sdy tach nuéc trong khodng thai gian dai nén loai malt
nay chuyén héa tét va cho mui vi rd rét hon so v&i malt Pilsen. Enzyme cla malt
Chateau Pale Ale c6 thé chiu dugc khi sir dung cling véi cac loai

malt dac biét khong enzyme.
Xem chi tiét: trang 16

Ale, ddng, dung
cho h3u hét cac
loai bia kiéu
Anh truyén

. /. tho
€O MALT DANG HU'U CO'! g8

Dac diém: Malt Bi d3c biét loai Miinich. Sy tadch nwdc & nhiét d6 100 - 105°C.

Dic tinh: La loai malt vang ruém, cho ra mét mau bia vang cam dep. Cho mét s6 loai
bia m6t mui hwong mach nha va hat rd nét hon ma khéng lam anh huwédng t&i dé 6n
dinh cta bot va dd dam dac cda bia. Dung lwgng nhoé hodc trén cung véi malt
Chéateau Pilsen 2RP, malt nay duwoc sir dung trong san xuat cac loai bia cé d6 trong,
gitt dwoc mui vi mach nha ma van cé mau dam hon.

Xem chi tiét: Trang 16, 17 CO MALT DANG HU'U cO!

Dung cho cac
loai bia Pale
Ale, mau hé
phach, nau,
mau dam, Bock

Pic diém: La malt Bi loai Mélanoidin (Mélano). Nay mam dac biét. Quy trinh say
tach nudc ddc biét & nhiét d6 130°C. Khi malt Chateau Mélano dang duoc sdy tach

-y A N Ay . . (e 4 ’ Bia mau hg
nudc vai toc do cham thi nhiét d6 duoc tang Ién, diéu nay cho phép hinh thanh hich d3
ach dam,
melanoid. 3 A i
- ) X R & ¥ N, thudc loai ale
Pac tinh: Rat thom, cho mui malt manh. Tao d6 tron day cho mau bia, tang tinh 6n )
scotland, ale ho

dinh cia mui vi va lam bia c6 mau do6 dam. Lam bia dam dac hon. Loai malt nay con [ 1
phach, do

duoc goi la “Turbo Munich”.
Xem chi tiét: trang 17

C6 thé
dung téi
100% khi

tron.

C6 thé
dung t&i
100% khi

tron.

C6 thé
dung tdi
100% khi

tron.

C6 thé
dung tdi
80% khi

tron

C6 thé
dung téi
60% khi

tron

C6 thé
dung tai
30% khi

tron



Malt DPac Biét Clia Castle Malting®

LOAI MALT MIEU TA sU’ DUNG

Chateau Abbey®
45 EBC

Chateau Cara Clair®

7 -9 EBC
3.2-36°L
‘{\{»jpﬁ .

Chateau Cara
Blond® 20 EBC

Chateau Cara Gold®
120 EBC

Pac diém: Malt Bi mau nau. Qua trinh ndy mam déc biét va sy tach nudc & nhiét
do 110°C.

Déc tinh: Cho mui vi bdnh mi nuéng, qua 6c ché va mui qua. Malt cé vi dang nhe,
vi s& giam dan khi malt dat dé€n do chin. Malt Chateau Abbey® cé thé cho vi dang
kha manh, vi vy né thudng duoc str dung véi khéi lugng nho trong san

xuat cac loai bia cd mau dam.

Xem chi tiét: trang 17 €O MALT DANG HU'U CO'!

Pac diém: La loai malt duy nhat chi cé & Bi, rat dic biét. Say tach nuwéc nhe sau d6
say kho & nhiét dé 1én t&i 160°C.

Déc tinh: Malt Chéateau Biscuit® cho vi « d6 nuwéng ». Mang dén mui huong va vi
bidnh mi, banh bich quy nhe. Loai malt ndy cho nwdc hém mau niu t¥ nhe dén
trung binh. Malt nay duoc sir dung dé lam ting huwong va vi d6 nudng, dac thu cda
céc loai bia loai Ale va Lager, bang cach phdi hgp cac tinh chat wu viét cla céc loai
malt Chateau Black va Chateau Chocolat. Khong cé enzyme. Phadi dung

v0i cac loai malt cé hoat luc diastase cao.

Xem chi tiét: trang 17 €O MALT DANG HU'U cO'!

Pic diém: Malt Chateau Cara Clair 1a loai malt caramel Bi cd mau nhat nhat va
san xuat theo mét quy trinh dac biét.

Déc tinh: Chateau Cara Clair la mét loai malt caramel Bi lam tang dé dac cho
bia. Kich thich tao bot va gilt bot lau. Loai nay cho bia mot mui huong bich quy
nhe.

Xem chi tiét: trang 18 €O MALT DANG HU'U €O'!

Dac diém: 1a loai malt Caramel mau nhat. Nay mam & nhiét do cao. Say khé & nhiét
d6 |én tdi 120°C dé tao mui hwong thom manh.

Pic tinh: Chateau Cara Blond® cho bia c6 mau vang va mui huwong ngot nhe cla
Caramel. Mot d3c tinh dién hinh cla tat cd dong bia Caramel la cé d6 thly tinh. Noi
nha thdy tinh nay cung cdp thanh phan khéng 1én men dwoc lam cho malt caramel
c6 kha nang tao cam gidc tron day trong miéng, duy tri tinh 6n dinh cho bot va cho
bia.

Xem chi tiét: trang 18 €O MALT DANG HO'U cO'!

Dac diém: 1a loai malt Cara Bi. Nay mam & nhiét dd cao, sdy kho & nhiét do 1&n téi
140°C dé tao mui hwong manh.

Pdc tinh: Chateau Cara Ruby® cho mui huwong dam da vi ngot caramel va mui

nhu keo bo citng. N6 tao cho bia c6 mau hé phach va mau d6 nhat.Mot dic tinh
dién hinh ctia tat ca dong bia Caramel la cé d6 thiy tinh. Noi nhd thay tinh nay
cung cap thanh phan khéng 1én men duwoc lam cho malt caramel c6 kha nang tao
cam giac tron day trong miéng, duy tri tinh 6n dinh cho bot va cho

bia.

Xem chi tiét: trang 18 CO MALT DANG HU'U cO'!

Dic diém: La loai malt caramel Bi c6 mau dam nhat. Nay mam & nhiét d6 cao. Say
kho & nhiét do Ién tdi 150°C dé tao mui hwong manh.

Pdc tinh: Chateau Cara Gold® cho mui huong dam da vi ngot caramel va mui

dac biét nhu keo bo citng . N6 tao cho bia c6 mau hé phach ddm. M6t dic tinh dién
hinh cla tat ca dong bia Caramel la c6 d6 thdy tinh. N&i nha thly tinh nay cung cép
thanh phan khéng Ién men dugc lam cho malt caramel cé kha ndng tao cam giac
tron day trong miéng, duy tri tinh 6n dinh cho bot va cho bia.

Xem chi tiét: trang 18 CO MALT DANG HOrU cO'!

Dung cho bia loai
Pale Ale, Porters
nau va cac loai
bia dac biét, bia
kiéu Anh

Dung cho tat ca
cac loai bia dac
biét, ale kiéu Anh,
ale nau va porters

Dung cho Pilsner
Lager, bia c6 d6
con thap, bia nhe,
bia Bock

Lagers nhe, ales
nhe, cé it hoac
khong cé con, bia
trang

Dung cho Ales
nau, bia ndu x&
Flandres, Bock,
Ales Scotland

Bia nau va dam

C6 thé
dung
i
30%
khi
tron

Co thé
dung
toi
30%
khi
tron

Co thé
dung
toi
30%
khi
tron

C6 thé
dung
toi
30%
khi
tron

C6 thé
dung
toi
25%
khi
tron

C6 thé
dung
toi

20%
khi



Cac Loai Malt Dac Biét Cua Castle Malting®

LOAI MALT MIEU TA sU’ DUNG

; . Pac diém: Malt thom Bi. Ndy mam & nhiét d6 cao, sdy kho & nhiét do |&n téi C6 thé
Chateau Arome T N L

115°C deé tao nhiéu mui thom. pind i dung

. A N O \ u 1a dd N

132301E°?_C Pac tinh: Chateau Arome cho bia larger cé mau ho phach va bia to6i mau va : BBt toi

. A . ] 2 o A . A A ) e

huwong thom dam mui malt. So v&i cac loai malt tao mau thong thuong khac, Ny . 20%

3 : ) X b .RA . ¢ mui rat thom .

Chateau Arome c6 hoat tinh diastate cao hon va tao vi dang ém diu hon. khi

Xem chi tiét: trang 18 tron

Dic diém: Malt thom Bi véi hwong vi khac biét. Quy trinh san xuat cu thé dwgc . Dung cho bia cé

3 ® 4 2 . . A a
Chateau Crystal phat trién béi Castle Malting®. huong thom, c6 Co‘the
150 EBC e . . f " . R 1 -85 e dung

)i BPac tinh: Loai malt nay c6 mau caramel anh dong cho vi malt dam da va au. i

6208 huwong thom cho céc loai bia c6 mau hé phach va bia t8i mau. So vdi cac loai T4t ca céc loai bia c6 8

malt tao mau thong thuong khac, Crystal c6 hoat tinh diastate cao hon va tao mui vi mach nha _°

vi dang ém diu hon. manh. Ales Bi va K

Xem chi tiét: trang 19 €O MALT DANG HU'U cO'! bitks Btic tron
Chateau Café Light® p3c diém: Malt Ca Phé Bi . Lam day mui vi & nhiét dd Ién t&i 200°C. Co the
250 EBC dung

& .9 A A Y. L R
sa 3l Dac tinh: malt Chateau Café Light® lam cho bia mui vi ca phé nhe va hvong thom DungehilBiE sdfber (&

.Mang lai thém cam gidc tron miéng va su da dang cho tat ca dong bia t8i mau,

1 R . va bia dam mau 10%
tang mau cho bia. .
khi
Xem chi tiét: trang 19 frén
Chateau o Dic diém: Malt t6i mau rét dic biét cia Bi, véi cuding do sdy kho g&p doi. Co thé
Special B@ﬂgium Dic tinh: dugc dung dé san xuat bia mau d6 ddm dén bia mau nau den tham. dung
[ . " ey 8 3 A Dung cho bia Abbey, A
Vi malt rat dac trwng va thom, tao ra rat nhiéu mau va huvong nhu nho kho cho toi
Y e bia. Mang lai vi mach nha d4m d va phang phét vi cia qua hach va mén chi Pl 1
113.1°L ia. ’ang ai vLmac nha dam da va phang pha vg,cua qua hac \va mar’1 chin. o Lkl e (b el b
L Y TS ?’ C6 thé thay thé cho malt Chocolate va Malt den néu bia khéng can vi dang. khi
- N - F , = A
- = 7' Xem chi tiét: trang 19 CO MALT DANG HU'U CO'! tron
XM Vs
Chateau Café ¥ | ! p N p . Co the
Dic diém: Malt ca phé Bi. Pau tién dugc nung nhe sau dé sdy kho tai 220°C. ' 3
500 EBC B P : g nhe i v p Stouts, porters, bia = dUng
188.1°L Ddc tinh: Malt Chateau Café tao huong vi ca phé hap dan va huong thom cho cac | Scottland, bia den toi
loai bia, mang lai “ca phé&” trong Stouts va Porters. Thém cam gidc day miéng va | kiéu Bi, hoi cé mau 10%
phi'c tap cho céc loai ale t5i mau. Tang mau sic cho bia. nau chocacgoiy khi
). cla ca phé A
Xem chi tiét: trang 19 8 tron
Dac diém: Malt Chocolate Bi. Say kh6 & 230°C, sau d6 dugc lam lanh nhanh
Chateau Chocolat  ngay sau khi dat dwgc mau mong mudn. C6 thé
1000 EBC Dic tinh: Chateau Chocolat 1a loai malt dugc sdy tach nwdc & nhiét do cao Dung cho bia sam dung
338.1°L nham tao mau nau thim, vi vdy ma loai malt nay mang tén chocolat. Duoc mau, den, manh, vi toi
dung dé diéu chinh mau sac va cho bia vi qua 6c ché sdy kho. Loai malt nay du nhu Porter, 7%
c6 nhiéu d3c tinh gidng malt Black nhung lam bia it dang va sang mau hon vi Stout va Ale nau khi

malt duwoc sdy khd trong thoi gian ngdn véi nhiét d6 cudi thap. trén
Xem chi tiét: trang 19 CO MALT DANG HU'U CO'!

Chateau Black Dic diém: Malt Chateau Black 1300 EBC. La loai malt sAm mau nhat. Say

N o o L A p g 3-6%

1300 EBC kh6 & nhiét do lén té&i 235°C. Dung cho cac loai 8 °
488.1°L Ddc tinh: Nang cao mui thom cua céc loai bia d3c trwng, cho vi se ludi hon bia rat sam, Stout va A'
cac loai malt c6 mau khac. Cho vi khéi nhe hoac khét. Porter tron

Xem chi tiét: trang 19 CO MALT DANG HU'U cO'!




Chateau

Black of Black
800 EBC
300.6°L

Chateau Wheat

Blanc® 3.5-5.5EBC/
1.9-2.6°L

Chateau Wheat
Munich Light® 16 EBC
Chateau Wheat
Munich® 25 EBC
6.6°L &9.9°L

Chateau Wheat Crystal
150 EBC
56.8°L

)\

Chateau Wheat

Chocolat
800-1100 EBC
300.6-413.1°L

Chateau Wheat

Black
1100-1400 EBC
413.1-525.6°L

Malt Dac Biét Cua Castle Malting®

Pac diém: Malt dic biét duy nhat. Say kho & nhiét d6 1én tdi 240°C.

Déc tinh: Loai malt nay dugc sdy khd theo cong thirc dac biét nén cé tinh nang
dac biét :Chateau Black Of Black mang dén cho bia mui vi dién hinh cla malt
Black truyén théng ma khéng lam tdng mau cla bia. Loai malt nady mang dén ) y
cho bia vi rang d& chju va can bing. Gi¢r day ban c6 thé niu loai bia hd phach = ho phach sam, Stout
sam cé mui vi rang dam da, diéu trwdc day khong thé thuc hién dwoc cho téi va Porter

khi Castle Malting® séng tao ra cong nghé san xuat Chateau Black Of Black duy

nhat cia minh.

Xem chi tiét: trang 19 CO MALT DANG HUrU CO'!

Dung cho bia c6 mau

DPac diém: Malt Ita mi cla Bi. Sy tach nudc & nhiét d6 80 - 85°C.

Dic tinh: Mang dén mui vi Ida mi d3c biét cho bia. Chateau Wheat Blanc dugc  Dung nau bia lda mi,
dung chd y&u dé nau bia lia mi nhung ciing cé thé st dung nhu malt co s& (3— | bia trang, nhe, bia cé
5%) trong nau bia tir malt lGa mach nho lwgng protein rat cao khién bia c6 vi  nang dé con thap

tron day, gitip tang cwdng dd 6n dinh cda bot. hosic bia khéng cn

Xem chi tiét: trang 20 CO MALT DANG HU'U cO'!
Dung cho céc loai

Pic diém: Malt IGa mi rat dac biét cda Bi thudc loai Minich. Vi & y
bia [ta mi dam mau,

Dic tinh: Khong cho mau that sim nhwng lai cho mui vi phong phd hon nhiéu weizenbock, stout,
so vdi cac loai malt ta mi truyén thdng khac. Cac ban sé& cé mot loai bia x6p hodc dung mét ti lé
hon, nhung nhiéu sti tdm va dam da mui huong dédc thu cla bia Ale. nhé dé lam tang d6

. dam dac cho cac loai
Xem chi tiét: trang 20 ol - 3 )
bia sam mau ale khac

DPic diém: Malt IGa mi rat dac biét cla Bi. Sdy khd & nhiét dd 150-170°C Witbier Bi,
Dic tinh: Mang dén mui vi da mi ndu chin, bdt ngd va mét chat huong ca phé. Hefeweizen,

Tang d6 mau va lam ndi bat mui thom clia banh mi nuéng va banh quy trong Kristallweizen,
Dunkelweizen,

Weizenbock

bia. Bia s& c6 mau hé phach va d6 séng vira.
Xem chi tiét: trang 20

Pic diém: Malt socola cla Bi. Pugc sdy khé & 230°C sau dé lam lanh nhanh
chéng dén khi dat dwgc mau mong muén

Péc tinh: malt Chateau Wheat Chocolat duoc sy khd & nhiét dé cao du khéng DunkelmEren

cao nhu malt den. V&i sy gilp d& cda malt nay sé tao ra mau niu dam véi Altbier. Schwarzbiers

huong ca phé den va socola trang trong bia. Phién ban malt socola nay cé dic Stouts, Porters va bia
tinh socola den rd rét hon so vdi lta mach. Loai malt nay cho thém mau va daclbiet
hwong cho nhiéu loai bia den khac nhau va dugc sir dung cho mét sé loai bia

den kiéu Anh nhu stouts, porters hodc bia nau.

Xem chi tiét: trang 20

Pac diém: Chateau Wheat Black sé déng gép mau sac tuong tw cho bia nhu

malt Chateau Black truyén théng cla chiing téi.

Dunkelweizen,
DPac tinh: Chateau Wheat Black la loai malt dac biét thém hwong vi phirc tap AltbierlIPAs den
cho céc loai bia rd rét nhat la ca phé. Nhd cdng nghé say khé cha ching téi, malt ScharEr e
s& khong mang lai sy khac la cho bia. Liu y rdng, ban s& khong cé bat ki huwong bia dic biét.
vi ddc trung cda malt khong rang.

Xem chi tiét: trang 20

C6 thé
dung tdi
5% khi
tron

C6 thé
dung
toi
35% khi
tron

C6 thé
dung
toi
30% khi
tron

C6 thé
dung
toi
20% khi
tron

C6 thé
dung
toi
20% khi
tron

C6 thé
dung
toi
20% khi
tron
=1

\ <11>
W

,(”[



Cac Loal Vialt pac biet Cua Castie Mailting™

Pac diém: |a 1Ga mach rang . Say khd & nhiét d6 Ién dén 230 oC. Thoi gian
1 rang quyét dinh do sdm cdia hat ngti coc.
Chateau Roasted

Barley Déc tinh: Chateau Roasted Barley |a lGa mach rang sdy & nhiét dé cao cho
1200 EBC/ 450.6°L bia cé mui vi,chéy khét, mui ngli c6¢c va mui gidng nhw ca phé. Loai nay ¢
nhiéu dac diém gidng malt den nhwng huong vi phirc tap hon. Thuc t€, mét

phan tinh bét cé thé bi chuyén héa trong qua trinh hd hdéa do d6 dnh hudng

St dung cho Stouts,
Porters, Nut Brown

dén ti trong riéng cla bia. Chateau Roasted Barley ciing cung cip do ngot Ales va cac loai bia

cho bia. Néu so sanh véi Malt Chocolate va Malt den thi lda mach rang cho sam mau khac

mau ban dau sang nhat, né mang lai mau d6 gu cho bia va mui vi mach rang
rat dadm. Loai malt nay gilp bia Porters va Stouts sang mau va ngot hon.

Xem chi tiét: trang 20 €O MALT DANG HU'U €Ot
Chateau Diastatic | p3c diém: Malt enzyme héa. Puoc lam tir cac loai mach ngon nhat clia Chau
2.5-4.0EBC Au.
15-2.1°L

Dic tinh: Cung cip hoat tinh diastase cin thiét trong giai doan hd hoa khi Dung cho tat ca cac

hén hop tron 1a nhitng loai malt kha ning enzyme héa thap hodc céc loai loai bia

ngili c8c khac chua dwgc mach nha héa, Iam tang hiéu nang trich ly.

Specifications: Page 23

Pac diém: DE san xuat malt Chateau Distilling, mach duwoc ngdm dén khi
Chateau Distilling® dat d6 am 44-46%, cao hon mot chit so voi yéu cau doé am cua céc loai malt
2.5 -3.7EBC Pilsen hay Lager. Nhiét d& ndy mam dao dong tir 12°C — 16°C trong vong 5
15-1.9°L ngay. Say tach nuwéc bat dau & nhiét do tir 50° - 60°C sau d6 ting Ién dén

70° - 75°C.

Dung cho tAt ca cac
Ddc tinh: Chateau Distilling la loai malt dac biét sit dung trong céng nghiép loai rwou Whisky

chung cat. S dung dé san xudt rugu whisky chat lwong cao. Chateau
Distilling thuc day kha ndng Ién men cao, mlrc enzyme tiém ning va ni to

hoa tan (protein) phu hgp. Loai malt Chateau Distilling cda chuing téi duoc
say kho nhe dé gilr dwoc enzyme va t6i wu hda kha ndng |én men.
Xem chi tiét: trang 21

Dac diém: Duoc xt ly bang cach 1ay khéi trong qua trinh dot than bun
Scottland
DPic tinh: Mang dén huong khéi dic trung, hwong cay ndng va dic trung

Chateau Peated

P 4 \ . A .

& 2 cho phong cach bia c6 dién Burc. Bia khoéi cuing véi malt Chateau Peated co 83 ScQtIam,:l_, 1

- /i 7 I AN A A ). A S 4. K porters, bia khai, bia
vi nhu Itra rirng nhwng theo mot cach tot. Bo la sy day miéng véi sy phong dc biét

phu nhu |a bia sparkling

Xem chi tiét: trang 21 €O MALT DANG HO'U cO'!

Chateau Whisky Light®  D3c diém: Loai malt Chateau Whisky gitp ban tao ra loai whisky cla riéng
Phenols 15-25 ppm  minh, malt dwoc x6ng khdi trong qud trinh sdy bang loai than bun tot nhat

& Chateau Whisky® (3 xir Scotland. C4c loai malt Whisky cé th&i han sir dung dai nhat. e Chc.) 4’y Loa!
Alncnls 3A EA cn ruou whisky dé co

Déc tinh: Cho hwong vj than bun va khdi nhe tinh té. Day |a loai nguyén liéu mui khoi khac biét,
cac loai whisky
scotland chinh hiéu

ly twdng dé tao ra loai whisky d6c nhat. Néu s dung lwgng 16n, loai malt
nay mang lai cho ruou whisky mui vi khoi va than bun ré nét hon.
Xem chi tiét: trang 21 CO MALT DANG HU'U €O

C6 thé
dung tr
2-4%
dai véi
bia
Brown
ale. 3-
10% dai
VOi
Porter
va Stout

C6 thé
dung téi
30%
khi tron

C6 thé
dung tadi
100%
khi tron

C6 thé
dung tdi
10%
khi tron

C6 thé
dung t6i
100%
khi tron

it Malt bia phai dwoc bdo quan trong kho thodng sach, mét (< 22 °C) va khd (< 35 RH %). D& c6 chat lugng malt
«12> . t8t, ching téi khuy&n nghi han st dung tat ca cac sdn pham malt nghién 1a 3 thang, cic san pham malt

|

|d0 tuoi va mui vi

. 3

\ | > 2 ~, , q A 2 2 N . ~ .
l\ nguyén hat la tlr 18-24 thang ké tlr ngay san xuat. Cac loai malt khéng duoc bao quan phu hop cé thé mat
| J



Dong Malt Péc Quyén Caa Chateau

. CACH sU
MALT MO TA %
DUNG
Chat Pic diém: dugc mach nha hda tir mét loai gia ngii cdc, malt Chateau Buckwheat
a5 thuong duoc sir dung dé san xuat bia khéng chira gluten. C6 thé cé mét it loai ngili coc
Buckwheat khac chira gluten. ) )
4—-15EBC . A8 ' Dung cho bat .
91— 6.2°L DPac tinh: malt Chateau Buckwheat thuwong duoc dung dé san xuat bia khéng chira Kol Cé thé
i : gluten. Lam ting thém hwong mach nha va huong vi qua hanh déc biét cho bia. N6 g 4 k.héng tron téi
~ 7 ~ 2 ~ . . v N R " . , O(y
cling c6 thé duoc st dung cho nhitng loai bia dac biét dé lam Ién hvong vi phong phu chaaleleat 0

va sau lang hon. Malt NB! Buckwheat khong cé hoat lyc diastatic.

Chi tiét k§ thuat: Trang 22 €O SAN LOAI HO'U CO'!

Dic diém: Chateau Oat duoc san xudt tir hat yén mach tach vd. Day 13 loai malt c¢ Bia sam mau,
hoat luc diastatic kém va hiéu suat trich ly trung binh. bia porters,

Chateau Oat

2'13 ;‘ic Pic tinh: Chateau Oat mang dén sy ém muot cho bia. Phil hop dé tang do dam, do StoUts robust  Cothe
e bén bot, va hwong vi cho bia sdm mau. Pugc s dung dé bd sung hwong, né lam tang British ales,  tron tdi
J vi banh quy trong bia va mang dén két cau dic biét va cdm giac muwot, min khi uéng.né  céc loai bia 15%
lam tang hwong vi va cu tric cho tat ca céc loai bia sdm mau phong céch Anh . mua dong
Chi tiét ky thuat: Trang 22 €O SAN LOAI HO'U €O’ !
Chateau Spelt  Dic dié’m:’Chéteau Spelt [a mét loai malt mau nhat, chuyén héa tét. Buoc lam tir mét  pung cho bia:
3—7EBC loai ngii céc cirng déc biét cda lda ly (heirloom wheat ), né cé ham lugng protein cao Belgian C6 thé
1.7-32°L 5o v&i nhitng loai malt lda my khac.

. 7 ” A B A 2 r _.  saison, bia tron toi
_ Ddc tinh: N6 mang dén huong vi ngot ngao cua qua hanh ngot ngao, tang thém mui i

\T -7 Y gia vi va mui d4t cho bia. Rat phl hop véi bia phong cach Belgian Saison va bia lia my Iuavmy,mbla 15%
L s "/ Chitiét ky thuat: Trang 23 COSANLOAIHTU co't  dacbiét
A Bia hwon
Chateau Smoked Dic diém: loai malt ddc biét c6 hoat tinh enzyme t6t dwoc st dung cho san xuét nhiéu G i
P #J¥ loai bia khac nhau. ciblad ¥ Ci'thé
— 3 "~ Dic tinh: Huong khoi clia gb s6i. N6 cho mui khéi manhva huong vi ngot ngao chd dao ' tron toi
4 % ho bia Alaskan Yy
(o]
Chi ti&t k§ thuat: Trang 22 COSAN LOAIHOUco'!  Smoked ales,
Scottish ales
Chateau Acid Dic diém: N6 1a malt Ita mach duoc 1am chua bai vi khuan lactobacillus c6 d6 pH thap ~ Cho bat ky
6 —13 EBC va dugc st dung khi ndu véi nudc giau carbonate loai bia ale va C6 the
L v & l. Dic tinh: Chateau Acid cai thién kha ning hoat ddng clia enzymes va gidp qua trinh 1ager nao, bia trén t&i
b’a & duodng hoa t6t hon. N6 cling tang cudng qua trinh 1én men bai sy diéu chinh pH. Acid  Ida my, bia 'S‘V
- "% cha malt gidip 1am tron vi hon va 8n dinh mui huong. nhe dé t6i wu )
Chi tiét k§ thuat: Trang 22 €O SAN LOAI HU'U €O’ ! oH
Cf;a_t(:elzl;:(\:/e Pic diém: 1a mot loai maltltéch vO tfé’u dugc chuyén hda hoan toan véi ham lwgng B- IaZ:lrjlceﬂsaVI?’la tfgnﬂ;;
Glucan cao. N6 lam viéc t6t trong diéu kién dudng héa & nhiét dé duy nhat. :
2 1 4. 3 L ' mach den, 30%
3 Déc tinh: Mang lai mau vang cho bia. Mang dén huong vi déc ddo cla lda mlach den va bia d3c biét
tang them sy da dang phong pht nho sy pha tron véi nhitng dong bi? da biét. ¥ bi:;\ the.o
\7‘( } ) //\i‘ Chi tiét ki thuat: Trang 22 CO SAN LOAI HU'U cO' ! | 4

Chateau Chit Dic diém: Loai Malt lta my hat dep dugc sdy nhe, san xuat bang cach ngadm Iia my
Wheat Malt Flakes cho ndy mam trong mét thdi gian ngén.

L . FAN C6 thé
U)w-q\‘ A } Dic tinh: Malt lda my dep gitra lai dugc nhidu dic tinh cha Ida my nguyén chat va  Cho batky o

L\\_s“ x;'), 1 duoc sir dung dé cai thién 6n dinh bot va can bang malt véi d6 hoa tan cao. Loai nay loai bia nao i 4

P # 6 thé thém tryc tiép vao dich hém. 25%

Chi tiét ki thuat: Trang 23 €O SAN LOAI HT'U cO' !
Chateau Chit Pic diém: Loai malt sy nhe lam tir [da mach ngdm cho nay ngam trong thdi gian rat
Barley Malt Flakes Nngan. ha
L ; N . . ! Co thé
u&% Ddc tinh: Chit Barley Malt Flakes gilt lai nhiéu ddc tinh cta lta mach nguyen chat va  cho bat ky

W%\ ; AN e 2 : trpp t6i
& y :ﬂ ‘ duoc sir dung dé cai thién sy 6n dinh bot va can bang malt véi dé hoa tan cao. N6 loai bia nao <f§>
ey .7 mang dén huwong vi hatkhd phong phi cho bia va duoc st sung chl yéu cho bia theo 25%
phong céch stout. Loai malt nay cai thién sy hinh thanh va 6n dinh bot bia.
Chi tiét k§ thuat: Trang 23 €O SAN LOAI HO'U €O’ !
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Malting®  Castle Malting® rat han hanh mang dén nhirng
dong malt phong phu dat chitng nhan hiru co

Chateau Pilsen Nature®

oo
Mo/ ons
53?&%?2 Chateau Vienna® Nature

Chateau Pale Ale® Nature

Chateau Munich Light® Nature

m{ Chateau Munich Nature
'y
W‘W Chateau Abbey Nature®

Chateau Cara Blond® Nature
Chateau Cara Ruby Nature®
Chateau Cara Gold Nature®

Chateau Biscuit® Nature

Chateau Special Belgium
Nature®

Chateau Black of Black Nature

Chateau Chocolat Nature®

Chateau Black Nature®

' Chateau Roasted Barlev

1% Chateau Peated Nature
. Chateau Whisky Light® Nature
Chateau Whisky® Nature

\2 o Chateau Wheat Blanc® Nature
QN4 %% Chateau Wheat Cara Blond Nature

“Chateau Wheat Cara Ruby Nature

Dong san pham malt doc quyén cia CHATEAU

Chateau Buckwheat Nature®

Chateau Oat Nature®

Chateau Spelt Nature®

Chateau Smoked Nature®

Chateau Acid Nature®

v:-ﬂ'F_,g
TTAT IS

Chateau Rye Nature®

i Chateau Chit Wheat Nature Malt
“  Flakes®

Chateau Chit Barley Nature Malt
Flakes®
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San Xuat Malt V&i S Ménh Dé Khach Hang
Nau Bia Thanh Cong

Tiéu chuan ky thuat cia Malt*

CHATEAU PILSEN® 2RS MALT ** C6 sén loai hivu co

THONG SO DPON VI MIN MAX

D6 &m % 4.5
Do hda tan (chat khd) % 81.0
Chénh léch xay tinh - tho % 1.5 2.5
Mau dich nha EBC (°L) 3.5(1.9)
Mau ban dau EBC (°L) 4.0 6.0 (2.8)
Téng pr ( malt khd ) % 11.5
Protein hoa tan % 3.5 4.4
Chi s6 Kolbach % 35.0 45.0
D6 nhot cp 1.6
Beta Glucans mg/| 250
pH 5.6 6.0
Hoat lwc Diastatic WK 250
D6 x8p % 80.0
Hat thdy tinh (t6ng ngii coc) % 2.5
PDMS 5.0
Téc db loc Trung binh
Thoi gian duong hda min 15
D6 trong dich nha sang
Kich thuéc hat: - trén 2.5 mm % 90.0

- lot sang % 2.0

* Thong tin cap nhat tiéu chuan ky thuat ctia cAc san phdm hiru co va thong thwong ¢ trén
website cua chiing toi: www.castlemalting.com

** Malt Chateau Pilsen Two-row Spring Malt la malt dwoc san xuat tir lia mach hai hang vu xuan.
Day la loai malt dwgc cac chuyén gia khuyén nghi nén dung ciing nhw 1a Iwa chon t6t nhat ctia malt
co ban dé co két qua tét nhat cho dong bia tht cong. N6 ¢ thanh phan enzyme thaaos, protein
thap, thanh phan tinh bot nhiéu va vé trAu méng nén thu héi cao,



http://www.castlemalting.com/

=ry

Bia Tuyét Ngon ?
Khong Phai La Phép Thuat Gi ca, Don Gian Chi
La Malt Castle Malting®
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Tiéu chuan ky thuat ca Malt

CHATEAU VIENNA® MALT C6 san loai hiru co .

THONG SO DON VI MIN MAX
Do am % 4.5
Do hoatan (chatkhd) % 80.0
Chénh léch xay tinh - tho % 1.5 2.5
Mau dich hém EBC (°L) 4.0(2.1) 7.0 (3.2)
TotTéng pr ( chat kho ) % 11.5
Chi sé Kolbach % 37.0 45.0
Do nhot cp 1.6
pH 5.6 6.0
Hoat luwc Diastatic WK 250
Do x8p % 80.0
Téc dd loc Trung binh
Hat thuy tinh % 2.5
Thoi gian duwong hoa min Trung binh

THONG SO DON VI MIN MAX
D6 Am % 4.5
Do hoatan (chatkhd) % 80.0
Chénh léch xay tinh - tho % 1.0 2.5
Mau dich héem EBC (°L) 7.0 (3.2) 10.0 (4.3)
T6ng pr ( chat kho ) % 11.5
Protein hoa tan % 4.0 4.6
Chi s6 Kolbach % 38.0 45.0
Do nhot cp 1.60
Hoat lwc Diastatic WK 250
Hat thay tinh % 80.0
NDMA ppb 2.5
THONG SO DON VI MIN MAX

Do am % 4.5
Do hoatan (chatkhd) % 80.0
Chénh léch xay tinh - tho % 2.5
Mau dich hem EBC (°L) 13.0 (5.4) 17.0 (6.9)
T6ng pr ( chat kho ) % 11.5
Protein hoa tan % 3.5 4.9
Chi s6 Kolbach % 37 49.0
DO nhot cp 1.60
Hoat lwc Diastatic WK 150
Do x6p % 80.0
Hat thuy tinh % 2.5
Kich thwdc hat: -trén 2.5 mm % 90.0

Thoi gian duwdng hda phat 15
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Tiéu chuan ky thuat Malt

X CHATEAU MUNICH MALT .
. C6 san loai hiru cor

THONG SO DON VI MIN MAX
D6 am % 4.5
Do hoatan (chatkho) % 80.0
Mau dich hem EBC (°L) 21.0(8.4)  28.0(11.1)
Téng pr ( chat khd ) % 11.5

’ CHATEAU MELANO LIGHT MALT

THONG SO PON V|
D6 4m % 4.5
4 6 hoatan (chdtkho) % 78.0
" pH 6.0
Mau dich hém EBC(L) | 36.0(14.1) 44.0(17.1)

CHATEAU MELANO MALT

THONG SO DON VI
Pod am % 4.5
Do hoatan (chatkhd) % 78.0
pH 6.0
Mau dich hem EBC (°L) 75.0 (28.7) 85.0 (32.4)

CHATEAU ABBEY® MALT ¢ <50 loai hiky o
THONG SO DON VI MIN MAX
D6 am % 4.5
Do hoatan (chatkhd) % 78.0
pH EBC (°L) 41.0 (15.9) 49.0 (18.9)
Mau dich hem 6.0

CHATEAU BISCUIT® MALT

THONG SO
. % 4,5
’/;;’ £ 0&/ % 77,0

YA PR ks EBC("L)  45.0(17.4)  55.0 (21.2)




Pidu Bi An D3ng Sau Bia

Tiéu chuan ky thuat Malt

CHATEAU CARA CLAIR® MALT C6 san loai hiru cor

THONG SO DBON VI MIN MAX
Do Am % 8.5
Do hoa tan ( chat kho) % 78.0
Mau dich hem EBC (°L) 7(3.2) 8.0 (3.6)
T6ng pr ( chat khé ) % 11.5
Thoi gian dudng hda min Trung binh
pH 6.0

CHATEAU CARA BLOND® MALT

C6 sén loai hiru co’

THONG SO PON VI MIN MAX
Po am % 8.5
Do hoatan (chatkhd) % 78.0
Mau dich hem EBC (°L) 17.0 (6.9) 24.0 (9.6)
Thoi gian dudng hoa min Trung binh
pH 6.0
CHATEAU CARA RUBY® MALT .
THONG SO DPON VI MIN MAX
D6 dm % 8.0
Do hoatan (chat kho) % 78.0
Mau dich hem EBC(°L) = 45.0(17.4) | 55.0(21.2)
Thoi gian dwong héa min Trung binh
pH 6.0
THONG SO DON V| MIN MAX
D6 dm % 8.0
D6 hoatan (chat kho) % 78.0
Mau dich hém EBC (°L) | 110,0(41,8) 130,0 (49,3)
Thoi gian dwong hoa min Trung binh
pH 6.0
S
THONG SO DON VI MIN MAX &
D6 am % 4.5
PO hoatan (chat kho) % 78.0
Mau dich hém EBC(°L) | 95.0(36.2) 105.0 (39.9)

pH 6.0




Malts: Pang Sau Nhitng Loai Bia Tt Nhat
Trén Thé Gidi

Tiéu chuan ky thuat Malt

CHATEAU CRYSTAL® MALT
THONG SO DON VI MIN MAX
D6 am % 4.5
Do hoatan (chatkhd) % 78.0
pH 5.8
Mau dich hem EBC (°L) 140(53.1) 160(60.6)
-
THONG SO DON V| MIN MAX
D6 am % 4.5
Do hoa tan ( chat kho) % 77.0
Mau dich hem EBC (°L) 220.0 (83.1) = 280.0 (105.6)
CHATEAU CAFE MALT
THONG SO DON V| MIN MAX
D6 am % 4.5
Do hoa tan ( chat khd) % 75.5
Mau dich hem EBC(°L) = 420.0 (158.1) = 520.0 (195.6)
CHATEAU SPECIAL - |, MALT® /2 ioni i co
THONG SO DON V| MIN MAX
D6 am % 6.0
Do hoa tan ( chat khd) % 77.0
Mau dich hem EBC (°L) = 260.0(98.1) = 320.0(120.6)

CHATEAU CHOCOLAT MALT C6 san loai hivu co
THONG SO DON VI MIN MAX
Do dm % 4.5
Do hoa tan (chat khod) % 75.0
- .. N : 1100.0
Mau dich hem EBC (°L) | 900.0 (338.1) (413.1)
CHATEAU BLACK MALT C6 san loai hivu co
THONG SO DON VI MIN MAX
PO dm % 4.5
Do hoa tan ( chat khd) % 73.5
~J " 1 g 1150.0 1400
Mau dich hem EBC (°L) (431.8) (525.6)

CHATEAU BLACK OF BLACK MALT  c6 sin loai hitu co
THONG SO DON VI MIN MAX

D6 4m % 45

. D6 hoatan (chat khd) % 72.0

' Mau dich hem EBC(°L) = 650 (244.3) 950 (356.8)




Danh Cho Ngudi Muén Tim Kiém
Nhirng Co HOi M&i

Malting® Tiéu chuan ky thuat Malt
CHATEAU ROASTED BARLEY  C6 san loai hitu co
THONG SO DON VI MIN MAX
Do am % 4.5
Do hoatan (chat khd) % 65.0
Mau dich hem EBC (°L) 1000 (375.6) | 1400 (525.6)

CHATEAU WHEAT BLANC® MALT  Co san loai hiru co

THONG SO DON VI MIN MAX
D6 4m % 5.5
PO hoatan ( chat kho) % 83.0
Mau dich hem EBC (°L) 5.5 (2.6)
Téng Protein ( chat khéd ) % 14.0
Protein hoa tan % 4.5 5.5
DO nhot cp 1.9
pH 5.8 6.1
:
THONG SO DON V| MIN MAX :
Do 4m % 5.0
Do hoatan (chat khd) % 84.0
Mau dich hem EBC (°L) 14.0 (5.8) 16.0 (6.6)
Téng Protein ( chat kho ) % 14.0
Chi s6 Kolbach % 38.0
Do nhot cp 1.85
*
THONG SO DON V| MIN MAX
Do dm % 5.0
Do hoatan (chat khd) % 83.0
Madldich EH EBC (°L) (281.40) 28.0 (11.1)
Téng Protein ( chat khé ) % 14.0
Chi s6 Kolbach % 38.0
DO nhot cp 1.85
CHATEAU WHEAT CRYSTAL MALT
THONG SO DON VI MIN MAX
DO am % 6.5
Do hoatan (chat khd) % 78
Mau dich hém EBC (°L) (51:2) 160 (60.6)
Téng Protein ( chat kho ) % 13.5
pH 6.0
CHATEAU WHEAT CHOCOLAT MALT
THONG SO DON VI MIN MAX
D6 am % 4.5
Do hoa tan ( chat kho) % 77.0
Mau dich hem EBC (°L) (3%%‘_’6) (:11;)01)
CHATEAU WHEAT BLACK MALT
THONG SO PON VI MIN MAX
PO am % 4.5
3 = Do hoa tan ( chat kho) % 77.0
Mau dich hem EBC("L) = 1100(413.1) g /00

(525.6)




H3y Chon Loai Malt Tét Nhat!

Tiéu chuan ky thuat Malt

CHATEAU PEATED MALT C6 sén loai hiru co

THONG SO DON V|
Do am %
D6 hoa tan ( chat khd) %
Chénh léch xay tinh - tho %
Mau dich hem EBC (°L)
Téng Protein ( chat kho ) %
Protein hoa tan %
Chi s& Kolbach %
PO nhot cp
pH
Hoat luwc Diastatic WK
Do xbp %
Hat thay tinh %
Kich thudc hat —trén2.5 mm %
Thoi gian duwong hoa min
Do trong dich hem
Téc d6 loc
Phenols ppm

MIN

81.0
1.0

3.5
35.0

5.6
250
80.0

MAX
4.5

2.5
3.5(1.9)
11.5
4.4
45.0
1.6
6.0

2.5

15
trong
trung binh
10

CHATEAU DISTILLING® MALT

THONG SO DON V|

PO 4m %

Do hoa tan ( chat kho )

Chénh léch xay tinh - tho %
Mau dich hem EBC (Lov.)
Mau dich ban dau EBC (Lov.)
Téng protein EBC (Lov.)
Protein hoa tan %

PO xép %
Hiéu suat con dat dugc (PSY) I/t
Chi s6 Kolbach %
Hat thay tinh (t6ng hat) %

MIN MAX
45
80.0
2.0
2.5 (1.5) 4.0 (2.1)
6.0(2.8)
11.5
3.5 4.4
80.0
406.0
35.0 45.0
2

MALT CHATEAU WHISKY®, CHATEAU WHISKY LIGHT® Co sén loai hiwu co

THONG SO DON V|
Do am %
Chiét xuat hoa tan (0.2 mm) %
Chénh léch chiét xuat min - tho %
Mau dich hem EBC (°L)
Téng protein %
Protein hoa tan %
Chi s& Kolbach %
Hiéu suat con dat dwoc(PSY) I/t
Do x6p %
Phenols CHATEAU WHISKY LIGHT® ppm
Phenols CHATEAU WHISKY ppm

MIN

81.0

3.5
35
400
80.0
15
30

MAX
4.5

2.0
4.0(2.1)
11.5
4.4
45

25
50



Cac Loai Malt Dac Biét Lam Bia Tr& Lén Khac Biét

Tiéu chuan ky thuat Malt

CHATEAU BUCKWHEAT MALT  C6 sén loai hivu co ;

THONG SO DON V| MIN MAX

Po6 4m % 5.0
D6 hoa tan ( chat kho ) % 66.0

Mau dich hem EBC (°L) 40(2.1) 15.0 (6.2)
T6ng protein (malt kho ) % 11.0

CHATEAU OAT MALT C6 s&n loai hivu co <

THONG SO DON V| MIN MAX
Do am % 7.0
D6 hoa tan ( chat khd ) % 80
Mau dich hem EBC (°L) 5.0(2.4)
Téng protein (malt kho ) % 14.0

CHATEAU SPELT MALT C6 sén loai hitu co

THONG SO DON VI MIN MAX

Do 4m % 6.0
Do hoa tan ( chat kho ) % 79

Mau dich hem EBC (°L) 3(1.7) 7(3.2)
Téng protein (malt kho ) % 17.0

CHATEAU SMOKED MALT C6 sén loai hitu co ‘

THONG SO DON VI MIN MAX
Do dm % 6.0
Do hoa tan ( chat kho ) % 77.0
Mau dich hém EBC (°L) 4(2.1) 12 (5.0)
Phenols ppm 1.6 4.0

CHATEAU RYE MALT C6 sén loai hivu co :

THONG SO DON V| MIN MAX

Do am % 6.0
Do hoa tan ( chat kho ) % 83
Mau dich hem EBC (°L) 3(1.7) 8 (3.6)

Téng protein (malt khé ) % 11.0



Cac Loai Malt Dac Biét Lam Bia Trd Lén Khac Biét

Tiéu chuan ky thuat Malt
d  CHATEAUDIASTATICMALT

PARAMETER UNIT MIN MAX
Do am % 7.0
Do hoa tan ( chat khd ) % 80.0

» Mau dich hem EBC (L) | 2.5(1.5)  4.0(2.1)

Téng protein (malt kho ) % 11.5
Protein hoa tan % 3.5 4.5
Hartong 45° % 35 45
Thoi gian dudng hoa min 15
D6 nhdt cp 1.6
D6 xdp % 78.0
Hat thdy tinh % 3
Hoat luc Diastatic WK 380

N PARAMETER UNIT MIN MAX
| D6 Am % 5.0 10.0
. D6 hoa tan ( chat khé ) % 74
Mau dich hem EBC (°L) 6(2.8) 16 (6.6)
Téng protein (malt khé ) % 11.5
Do acid 40
pH 4.5

Y CHATEAU CHIT WHEAT MALT FLAKES ~ C° sén loai hiru co

b PARAMETER UNIT MIN MAX

2 [ B6&m % 10
b\ Mau dich hém EBC (°L) 5(2.4) 9(3.9)
* Téng protein (malt kho ) % 12.0

o ANP RS = A .

Y G CHATEAU CHIT BARLEY MALT FLAKES  C6 sén loai hiru co
P

NAYT 3 o PARAMETER UNIT MIN MAX

A i1 poam % 11.0
J SVl N

{z“ X% . Mau dich hém EBC (°L) 3(1.7) 7(3.2)

/ 4 = )“

Téng protein (malt khé ) % 11.5




Malt mé&i — tiém nang mai !

Nhirng Loai Malt Caramel Va Rang Chat Lwong Cao

Tiép tuc tap trung vao nghién cru va phat trién nham muc dich dé thanh pham dat duoc nhitng thong
s6 chat luvgng tot nhat vdi tac dong I1én méi trudng |a thap nhat, Castle Malting® da cho ra mat mét co
s& rang mdi chi str dung nang lugng dién.

V&i cong nghé rang bang dién mdi nay Castle Malting® d3 san xuat ra cac loai malt caramel chat luvgng
cao (tlr malt twoi) va malt rang chat luvgng cao (tir malt say)

Nhitng lgi ich clia cong nghé mdi la:

- Mtrc d6 caramel héa cao hon dé cho ra cac hwong va vi cao hon
- Qua trinh rang va caramel hda déng nhat hon
Malt khéng chira cac hop chat nitrosamine vi khdng tiép xuc truc ti€p vai lira

Hé thdng sinh théi bao gdbm 10 000 m? t&m pin nang lugng mat trdi = 1 MW nang lugng dién
- Qua trinh dién ra lién tuc

Castle Malting® cung cdp nhi*ng loai malt caramel va malt rang cao cap nhu sau:

*Chéateau Biscuit® (50 EBC / 19.3 Lov.);
* Chateau Café (500 EBC / 188 Lov.);
* Chateau Chocolat (900 EBC / 388 Lov.);

* Chateau Cara Clair® (7 EBC/ 3.2 Lov.);
* Chateau Cara Blond® (20 EBC / 8.0 Lov.);

* Chateau Cara Ruby® (50 EBC / 19.3 Lov.); « Chateau Black (1300 EBC / 488 Lov.);

* Chéateau Cara Gold® (120 EBC/45.7 Lov.); « Chateau Wheat Chocolat (900 EBC / 388 Lov.);
* Chateau Special Belgium® (300 EBC / 113.7 Lov.);ra Chateau Wheat Black (1300 EBC / 488 Lov.)

B4t ky loai malt caramel hodc malt rang nao khac ciling cé thé duwoc san xuat theo yéu cau ky thuat riéng cla khach
hang.
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Tbi wu déng géi va giai phap logistic

Castle Malting® dam bao cé nhirng gidi phap logistics tot nhat

dé giao hang trén toan thé gidi

Malt c6 thé dugc giao hang theo ExW, FCA, FOB, CFR, CIF, DAP hodc nhitng diéu kién khac theo yéu cau

Giai phap déng géi malt cho van chuyén luc dia

Khéi lwgng
& moi xe tai

Hang roi trong xe tai/xe xitec

Déng trong bao 25 kg trén mdi pallet roi 80x120 cm ( 825-1000kg/pallet) van chuyén
bang xe tai

Ddng trong bao 25 kg trén pallet 110x110 cm (d&n 1500kg/pallet ), ch® bang xe tai

Ddng trong bao 25 kg trén pallet xuat khau 110x110 cm (dén 1500 kg/pallet), ch® bang
xe tai

Ddng trong bao I6n tir 400 d&€n 1500 kg trén mdi pallet 110x110 cm trong xe tai
Dong trong bao 1&n tir 400 dén 1500 kg trén pallet xuat khdu 110x110 cm trong xe tai

D6i vai malt nghién, khéi lvong malt trén moi pallet t8i da |a 750 — 800 kg

Tir 27 000 kg
Tir 24 000 kg
Tir 24 000 kg
Tir 20 000 kg

Tir 25 000 kg
Tir 25 000 kg

Khai lwgng trén moi

container 40 feet

Gidi phap déng géi cho Khéi lwong trén
van chuyén dudng bién va xuyén luc dia moi container 20 feet
Hang r&i trong bao cé 16t, dong trong container Dén 17 000 kg
Ddng trong bao 25 kg trong container Dén17 000 kg
Ddng trong bao 50 kg trong container Dén 17 000 kg

Ddng trong bao 25 kg trén pallet xuat khau 110x110 cm
(dén 1500 kg moi pallet) trong container

Dong trong bao I&n tir 400 dén 1500 kg trén pallet xuat
khdu 110x110 cm trong container

Pé&n 13 000 kg

Pé&n 13 000 kg

Pén 26 500 kg
Dén 26 500 kg
Pén 26 500 kg

DE&n 26 000 kg

DE&n 26 000 kg

Téng khai lwgng moi pallet, xe tai hodc container phu thudc rat nhiéu vao loai malt d3 d&t theo don hang va loai
container. Cé thé giao hang bang pallet hdn hop (khi cé nhiéu loai malt trén pallet) va nhitng giai phdp déng goi

khac khi cé yéu cau.

Men, hoa, gia vi, dudng phén hodc san pham dudng khac cé thé van chuyén dén khach hang cling véi malt, nghia la

khong phat sinh thém chi phi.




Chuing T6i M& Réng San Xuat Dé Gitip Ban Thanh Céng !

Malt chat lwgng tét nhat nhanh nhat cé thé !

Castle Malting® ludn ddm bao t6i wu hda trong déng géi va van chuyén trong mdi don hang va véi trung
tdm phan phdi rong 5000 dam vudng cho phép ching téi cung cap dich vu tét hon dén tat ca cac khach
hang.

D&y chuyén déng géi mdi cé thé déng gbi 600 bao malt 1én pallet mai gid. Thém vao dé, 1a mot khu vy
lwu trit rong 1&6n vdi khung gid cao 10 m cho phép hé théng chudn bi day dd pallet va lwu trir d&€n 1500
pallet cho nhirng loai malt cé nhu cau nhiéu nhat.

Khi c6 mot don hang, nhitng pallet hdn hop chira nhitng loai malt khac nhau s& duoc két hop lai. Vi vay ma
thoi gian chuan bi mét don hang sé duwoc rut ngan nhat.

Khu vire xEp hang cho phép chuan bi tir 40 don hang tré 1én trong vong 24 gid.

Do d6, dén nay Castle Malting® c6 kha nang van chuyén cac palet ndng dén 1300 kg, luén lubn dam bao
nguyén tac cac san pham duoc truy xuat ngudn goc 100%.

Xe tai dwoc tao diéu kién vao Iy hang tét nhat va khu vuc dd xe cé stre chira khoang 20 xe cho phép cac
hoat dong dién ra 1 cach troi chay nhat. Khu vuc d6 xe cach dudng cao téc 1 km va gan nhirng con dudng
chinh ctia chau Au.

V@i sy dau tu lién tuc,
Castle Malting® van
[uén duy tri dugc muc
tiéu cha nhitng ngay
dau thanh lap, lam viéc
khéng ngirng dé dap
(rng nhu cau cta khach
hang va Iluon lubn
chitng minh phuong
cham:

“Pap trng malt cho cac
nha mdy bia nhanh
nhat cé thé “ |




Tat Ca Nhirng Diéu Ban Can D4i V&i Bia

(& Fermentis

Castle Malting® cung cip nhitng loai men ﬁ
kh t&t nhat trén thé gioi S

SAFALE SAFLAGER SAFSPIRIT

CLASSIC ALES

ORIGINAL LAGERS WHISKY & SPIRITS

SPECIAL BREW TYPES

SAFSPIRIT M-1 *

SAFALE S-04 SAFALE K-97
SAFALE US-05 SAFALE BE-134 SAFLAGER W34/70 SAFSPIRIT G-70

) ) SAFSPIRIT FD-3
SAFALE F-2 SAFALE HA-18 SAFLAGER S-189 e
SAFALE T-58 SAFALE S-33 SAFLAGER S-23

SAFSPIRIT GR-2

SAFALE WB-06 SAFALE BE-256 SAFSPIRIT HG-1

Nhiét d6 bu nwéc | Nhiét do Ién men Liéu lwgng khuyén cao
[°cl [°cl [g/hl]
SafAle 24-30 15-24 50-80 g/hl
12-15 80-120 g/hl
Saflager 20-26 4
<11 200-300 g/hl

X Tén méicho chiing men Fermentis cho Ién men ruou

Tén thuo'ng mai cii Tén thwong mai méi
Ethanol Red SafSpirit HG-1
Safwhisky M-1vaSafspirit Malt SafSpirit M-1
Safdistil C-70 SafSpirit C-70

Red Star WhiskeyvaSafspirit American Whiskey SafSpirit USW-6
Safspirit Fruit SafSpirit FD-3
Safspirit Grain SafSpirit GR-2

N&m men cd thé dugc dit hang cung vdi malt ma khdng mat thém chi phi van chuyén !



Cung Cap Pay Dl cdc Nguyén Liéu San Xuat Bia !

Castle Malting® cung cap khoang 200 loai hop gbm dang nguyén canh va dang
vién trén toan thé gidi.

Néu dit mua hop cung v&i malt sé duoc gia dic biét va khong trd thém
bat ky chi phi van chuyén nao !

SAN PHAM HOP CUNG CAP BO1 CASTLE MALTING®

Hop nguyén canh

Hop vién 90

ANH

Admiral
Archer
Beata
Boadicea
Bramling Cross
Challenger
East Kent Goldings
Endeavour
First Gold
Flyer
Fuggles
Goldings
Jester
Minstrel
Northdown
Phoenix
Pilgrim
Pilot
Pioneer
Progress
Sovereign
Sussex
Target
WGV

SLOVENIA
Atlas
Aurora (Super Styrian)
Bobek
Celeia
Extra Styrian Dana
Magnum
Savinjski Golding
Styrian Dragon
Styrian Eureka
Styrian Cardinal
Styrian Fox
Styrian Kolibri
Styrian Wolf

MY
Ahtanum
Amarillo
Apollo
Azacca
Belma
Bravo
Bullion
Calypso
Cascade
Centennial
Chinook
Citra
Cluster
Columbus (Tomahawk)
Comet
Crystal
Delta
Ekuanot (Equinox)
El Dorado
Galena
Glacier
Liberty
Millenium
Mosaic
Mount Hood
Newport
Nugget
Palisade
Pekko
Santiam
Simcoe
Sonnet
Sorachi Ace
Sterling
Summit
Vanguard
Warrior
Willamette

puUC

Ariana
Brewers Gold
Callista
Hallertauer Blanc
Herkules
Hersbrucker (Hallertau)
Huell Melon
Magnum
Mandarina Bavaria
Mittlefruh (Hallertau)
Northern Brewer
Opal
Perle
Polaris
Saaz
Saphir
Spalt Select
Taurus
Tettnang
Tradition

NEW ZEALAND
Cascade
Dr. Rudi (Super Alpha)
Green Bullet
Motueka
Nelson Sauvin
Pacific Gem
Pacific Jade
Pacifica
Rakau
Riwaka
Southern Cross
Sticklebract
Super Alfa
Wai-iti
Waimea
Wakatu (Hallertau Aroma)

PHAP
Aramis
Barbe Rouge
Bouclier
Brewers Gold
Fuggle
Mistral
Strisselspalt
Triskel
CONG HOA SEC
Agnus
Amethyst
Atlas
Harmonie
Kazbek
Premiant
Saaz
Sladek
Vital
BA LAN
Junga
Lubelski
Marynka
Sybilla
uc
Ella (trongmerly Stella)
Galaxy
Pride of Ringwood
Summer
Topaz

Magnum

HOPS HU'U cO’
Aramis (FR)
Athanum (USA)
Brewers Gold (DE)
Bravo (USA)
Cascade (Nz, BE, UK, US)

Challenger (BE)
Chinook (USA)
Citra (USA)

First Gold (UK)
Fuggles (UK, BE)
Goldings (BE)

Hall. Mittelfruh (DE)
Hall. Tradition (DE)
Hersbrucker (DE)
Jarrylo Organic (USA)
Magnum (PL, FR)
Marynka (PL)
Motueka (NZ)
Nelson Sauvin (NZ)
Nugget (USA)

Opal (DE)

Pacific Gem (NZ)
Palisade (USA)
Perle (DE)

Phoenix (UK)
Pilgrim (BE)
Premiant (CZ)
Pulawsky (PL)
Rakau (Nz)

Saaz (CZ)

Saphir (DE)
Simcoe (USA)
Sladek (CZ)
Smaragd (DE)
Sovereign (UK)
Spalter Select (DE)
Sterling (USA)
Strisselspalt (FR)
Taiheke (NZ2)
Target (UK)
Tradition (DE)
Triskel (FR)
Wakatu (NZ)

WGV (UK)

Thong sb ky thuat ctia nhivrng loai hop théng thweng va hop hivu co ludn dwoc cap nhat trén trang web cla chiing toi:
www.castlemalting.com


http://www.castlemalting.com/

N4u Bia M6t Cach Sang Tao !

Malting®

»

Nguori Bl [a nhikng nguori st dung thdo mfc va gia vi nhiéu nhdt trong bia.
Ngay A nhltng xw&'ng ndu bia truy6én thong & Bi cing think thodng ciing cé cdc loai

giavi “
Michael Jackson, tai chi The Beer Hunter

Kham pha céc loai gia vi da dang cla Castle Malting® dé ting thém sy néng &m, thay
ddi hoan toan huwong vi bia. Nhitng loai gia vi khién bia c6 mui huong phong phu,
khong gidi han va hwong vi khdng thé nao quén. V&i nhitng gia vi nay ban cé thé tim ra
cach tao 1én nhirng loai bia dac biét, ddc nhat.

Rau mui (hat/ bot) Tiéu hoi hwong
(Nguyén hoa / bot)
V6 cam dang

(% / miéng nhé / bot) Qua bach d3u khiu xanh
Vo6 cam ngot Qué (bot)
(miéng nhé/ dai/ bot) Dinh hwong

Hat thia la
Ré cam thao ngot
(miéng nhé / bot) Qua bach xu

Hoa thach thdo
Chiét xuat ré cam thao Hoa dam but
(vién nén / thanh/ khéi) Hoa rau chua gin dé
Co6 roi ngwa chanh Réu dé
(miéng nhé / nguyén cd) Réu Irish

Cay thay duong
Ré girng (miéng nhé / bot) Ngii coc thién duong
Hoa hoi Ré cay bach chi
(nguyén hoa / miéng nhé / bdt)  Mdc nhi
Hoa nhai Cuc la ma
V6 vani V6 chanh

Thoéng sb ky thuat ctia nhivng loai gia vi thdng thwong va hop hiru co' ludn dwoc cap nhat trén trang web cla chiing toi:
www.castlemalting.com - A



http://www.castlemalting.com/

Vi Ngot Ngao Cua Su Thanh Coéng!

Dé ting cam gidc ém diu cla bia khi uéng,
dé tang thém dd dam va cdc mui huvong mdi,
Castle Malting® cung cap thém nguyén liéu khac ctia dong bia Bi
dac biét DPuwdng phén Bi va nhitng sdn pham duwdong ty nhién
khac.

Puwong phén Bi thuwong dugc str dung trong ndu bia dac biét |a nhirng loai bia Bi manh
nhu Dubbel va Tripel dé& |am ting ndng dd cdon ma khéng can tang lwong nguyén liéu.
Puwong phén Bi cling gitp duy tri ham lugng con cao trong bia ma khéng lam bia qud
ngot hodc nébng mui malt.

DPuong phén trang (vién vun) 25 kg / bao
Puong phén nau (vién vun) 25 kg / bao
Puong hoa mo (duong nau) sang 25 kg / bao
Puong hoa mo (dwdng nau) sim 25 kg / bao
Puong hoa mo (dwdng nau rat sam 25 kg / bao

Candimic 73% sang
Candimic 73% sam mau
Candimic 78% sam mau

Siro Bi Chdy BS 5000
Caramel P32 (E150c)
Belgogluc HM 70/75%

Maltodextrine 170

Siro Fructose F85/75%
Puong tinh Fructose
Trisuc l16ng 73%
Puong nghich dao 70%
Puong mia hitu co, hat

Lactose

thung 25 kg/ container 1000 kg

thung 25 kg/ container 1000 kg

thung 25 kg/ container 1000 kg

thung 25 kg/ container 1000 kg

thung 25 kg/ container 1000 kg

thung 25 kg/ container 1000 kg
25 kg / bao

Thung 14 kg / container 1000 kg
25 kg / bao

thung 25 kg/ container 1000 kg

thung 25 kg/ container 1000 kg
25 kg / bao

25 kg / bao

Théng sb ky thuat ctia nhirng loai dwérng théng thwong va hivu co ludn dwoc cap nhat trén trang web ctia ching toi:

www.castlemalting.com



http://www.castlemalting.com/

Cung Cap Dich Vu Toan Dién Dén Ngudi Nau Bia !

Malting® ¥ J 4
Castle Malting® rat san long cung cap nhirng diéu kién sau day

tuy thudc nhu cau khach hang:

s MGt xwéng niu bia thi cong hién dai — d€ tao va thir nghiém nhirng cong thirc nau
bia mdi v&i sy giup d& tir nhitng chuyén gia cda ching toi.

*  M®ot phong thi nghiém hién dai — noi thuc hién nhirng phan tich doi vdi bia dudi su
giup d& cla cac chuyén gia
» Khéa hoc niu bia clia Castle — dé hoc nhitng bi quyét lam 1én sy tuyét voi cha bia Bi




Cach Dé Dang Nhat Dé Pt Malt Ua Thich

R _‘Castle »
Malting®

Castle Malting® rat han hanh cho ra mat
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irng dung day dd nhat, chay trén nén Apple 10S va Android vé san xuat bia va malt.

V&i BrewMalt® ban cé thé nghién ciru moi thir v@ san xuat bia va malt cling nhw dat hang nhitng san
pham ban can cho niu bia hodc chwng cat ruou.
Lwa chon va dat hang nhirng nguyén liéu ndu bia t6t nhat va nhitng san pham khéac trén Brewshop

Tra clru toan bd nhirng tai liéu lién quan dén don hang cha ban (bang phan tich chat lvgng malt, héa don,
chirng nhan, danh sach giao hang day dd) trong muc Services.

Théng qua muc mdi BrewWorld ban sé ti€p can vdi nén cong nghiép san xuat bia va malt bang cach truy
cap nhitng thdng tin mai nhat, gid ca thi trudng va thong tin vé nhitng su kién trong nganh cdng nghiép.
Bén canh do, ban sé& trd [én thong thao hon nita vi truy cap nhitng cong thirc bia, nhitng tinh toan va loi
khuyén trong niu bia, thuat ngit trong nau bia, lich st bia,...

Chuing t6i cam két ho trg nhitng kinh nghiém t6t nhat vé nhanh cong nghiép bia d&€n khach hang. H3y tan
hudng !
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\Bsid Industry News

Belgian Blonde Beer
fl Market Prices '8 Dense beer with a rich taste, long aftertaste and, as a rule, low carbonation. Unlike the majority of
| other beers, Belgian Blonde Beer is served cooled to just 6-12° C

* Beer Events

Belgian Wheat Beer
(U"‘ Belgian Wheat or White beer is traditionally considered to be a summer drink. It is usually consumed
- )
, o ) J as an aperitif with a slice of orange or lemon

J . -
2 Brewing Tips

= Calculate and Convert > e B
2 | An above average blonde beer, that has plenty of malt character and exquisite

you
w Glossary >

\rj/ Beer and Health

Blond Beer of Character - 2
b Strong, spicy blonde beer with firm maltiness and a warming finish

Beer History > \

CHATEAU SPECIAL B®

S Strong Belgian Blond Beer
A strong, slow-drinking beer with a nice character, e!

SPECIFICATION

Belgian-style IPA
The perfect answer for enthusiasts who want hog
spicy character of Belgian Strong Pale Ales

5

Belgian Amber Beer

#_  Available on the

S App Store

" Available on the
' Android Market




Van Dé Chat Luong.

Nhirng phan tich thuc hién duwgc trong
phong thi nghiém cua ching to6i

Phuong phép Phuong phép

MALT

D6 dm chia Malt

Chiét xuat nghién min-tho:
Malt wét; malt kho

Mau (Cam quan)

D6 4m clia malt mau

PO mau cda cic loai malt mau
Téng thanh phan protein
Chi s Kolbach

D6 nhaét dich nha

DO x6p cla Malt

Pam tu do (FAN)

Mui dich nha

Toc do loc

Test Carlsberg (test Gushing)

Gidi han suy giam chat tan

D6 duc

Dinh tinh va dinh lwgng thanh phan

huwong thom trong malt

EBC4.2

EBC4.5.2

EBC4.7.2
EBC5.4

EBC5.6

EBC 4.3.1 (KJELDAHL)
EBC4.9.1
EBC4.8

EBC4.15

EBC 4.10 (continuous
flow)

EBC4.5.1
EBC4.5.1
Mebak R 4.21.2 / 2006

EBC8.6
Turbidimeter EBC

Gas chromatography

Chiét xuat nghién min-thé:
Malt udt; malt kho

Chénh léch gitta xay min/tho
D6 mau Kz

Chiét xuat malt mau

Kich thwdc hat: 2.8 mm; 2.5 mm; 2.2 mm

Ray; bui

Thanh phan Protein hoa tan
pH cda dich hém
Beta-glucans

Hat nguyén

Hoat lyc Diastatic :
Malt wét; malt kho

Téc d6 dudng hoa

Chi s6 Hartong 45°C

Mycotoxins; Aflatoxins; DON; ...

Tinh d6ng nhat va bién d6i
(Phuong phap Calcofluor)

a-amylase

Do nhanh mau malt

EBC4.5.1

EBC4.5.2

Bios 1972 —n°3 p.129
EBC5.5

EBC4.9.1
EBC8.17
EBC8.13.2

EBC4.15

EBC4.12 (dong chay
lién tuc)

EBC4.5.1

De Clerck, 2ed., Vol Il
Quang phé

EBC4.14

EBC 4.13 (dong chay
lién tuc)

Phan tich quang phé

_ chitéeu  Phwongphdp | chititu | Phuongphdp

LUA MACH
Protein t6ng s& EBC3.3.1/IR PO am EBC4.2
Mycotoxins; Aflatoxins; DON, ... Quang phé E::, g:;‘éc BEEEIN; 2.5 mg; 2528
Do ndy mam Phuong phap Aubry DO nhay vdi nwéc Phuong phap Aubry
Hiéu suat wdc tinh Trong lwgng cda 1000 hat EBC1.4.1
Vi mach nha Mui
Cam quan

_ chitieu | Phuongphdp | chititu | Phuongphap

NUGC
Théng s6 hoa ly
Téng nhém ISO 11885 Clo ty do ISO 7393
Nito amoniac Phuong phap Enzyme Téng sat tw do ISO 11885
Nitrite hoa tan EN ISO 10304-2 pH I1SO 10523
Mui coD Fg:;"gg:hhg)p Roibs
Huong thom Huyén phu Phuwong phap néi b




Bia Lua My Bi

Ti trong ban dau: 11 — 12°Plato
Po6 con: 5—5.5%

PO mau: 10-12 EBC

Do dang: 25 - 30 IBU

M6 ta

Bia lta my Bi hodc bia trang |a thirc uéng
truyén théng vao mua hé. Né thudng duoc
dung nhu thiéc uéng khai vi véi moét at
chanh hodc cam mong.

Hiy tao cAm
hrng cho bia
bang malt dic
biet nr Bi

Cong Thire Bia

Thanh phan / HL
MALT
Chateau Pilsen® 2RS 18 — 20 kg
Chateau Wheat Blanc® 5 kg
Magnum 80g
Styrian Golding 80¢g
MEN
SafAle WB-06 50 g
GIA VI
V& cam dang 100 g
Hat thi la 30g
Rau mui 20g
Nhiét d6 dwong hda
80
< 70 s
& 60
Z 5
40 —_—————————
0 20 40 60 80 100

Thoi gian: phat

Budc 1: Duwong hoa

-Hoa bot malt véi 80 lit nwde (65°C)
-Duy tri & nhiét d6 62°C trong 60 phut
-Duy tri & nhiét d6 70°C trong 20 phut
-Duy tri & nhiét d6 78°C trong 2 phut

Bwdrc 2: Bun so6i

Thoi gian: 1 gio30 phat

Gidm lvong dich nha xuéng 8 dén 10%

-Sau 15 phut thém Magnum

-Sau 85 phut thém Styrian Golding, gia vi,va duwdng, néu can

Budc 3: LEn men
Bat dau tlr 20°C, nang lén nhiét dd 22°C, lam lanh xudng 12°C
trong24 gio.

Budc 4: U: Loai bd men, U I3ng it nhat 2 tudn & 7°C

Ddy la cong thirc dugc cung cdp bdi Castle Malting®. Ching téi khéng dém
bdo s& murc d6 thanh céng. Vi c6 thé cé mét vai sy thay déi vé ddc tinh cu thé
cda thanh phan va diéu kién céng nghé cia xudng néu.

Moi théng tin va dich vu lién hé qua: info@castlemalting.com


mailto:info@castlemalting.com

Bia Vang Bi Lua Mach Pen

Ti trong ban dau: 18 - 19° Plato
Do con: 8,5%

PO mau: 8 - 12 EBC

Do dang: 25 - 29 EBU

M6 ta

Mau tir vang nhat dén vang, vé&i bot trang
bén dep.

D06 dang trung binh, thudng cé mui gia vi va
vi chua dién hinh cda lta mach den.

alt m&i dda Casth
Malting®:
— Rfa ndang mo'il

Bay la cong thire dugc cung céppé’i Castle Malting®. Qhupg t6i khdng
dam béo sé thanh cong. Vi c6 thé co6 mét vai sw thay doi vé déc tinh cu
thé cua thanh phan va diéu kién cong nghé cua xwdéng nau.

Moi thong tin va dich vu lién hé qua: info@castlemalting.com

Cong Thire Bia

Thanh phan / HL

_ MALT
Chateau Pilsen® 2RS 22 kg
Chateau Wheat Blanc® 3 kg
Chateau Rye 6 kg

Perle hodac Admiral 70 %
Cascade 18 %
Amarillo 4.5 %
Saaz 7.5%

* Khai lvgng chinh xac clia hoa hop phu thudc vao mong
mudn vé do dang

MEN
SafAle BE-256 60 g
Nhiét do dwong héa
© 80
1S 70 J
E /
g 60
§ 50
40 T T T T T T T T T T T 1
0O 10 20 30 40 50 60 70 80 90 100 102
Thoi gian: phut

Budc 1: DPuong héa

-Hoa b6t malt véi 100 lit nwdce (63°C)
-Duy tri & nhiét d6 63°C trong 60 phut
-Duy tri & nhiét d6 72°C trong 20 phut
-Duy tri & nhiét d6 78°C trong 2 phut

Buwdrc 2: Bun so6i
-Sau 10 phut thém lwgng hop d4u tién (Perle or Admiral)
-Sau 85 phut thém Iwgng hop b6 sung (Cascade, Amarillo)

Bwéc 3: Lang xody: thém hoa hop con lai vao dau giai doan
nay

Budc 4: Lén men & 27 °C
Budce 5: U: 2 ngay & nhiét d6 12°C, sau d6 13 3 tuin & 0-1°C

Step 6: Loc trong bia 4 ngay trudc khi dong chai



mailto:info@castlemalting.com

Bia Amber Bi

Ti trong ban dau: 14 — 16°Plato
Do coén: 6 - 7%

D6 mau: 10 - 15 EBC

Do dang: 18 - 22 IBU

Mo ta

Cong Thire Bia

Thanh phan / HL
MALT
Chateau Pilsen® 2RS 15 kg
Chateau Munich Light® 7.5 kg

Chateau Abbey® hoac

Chateau Cara Ruby® 2.5kg

Saaz 758
Hallertau Mittelfruh 25¢g
MEN

SafAle S - 33 50-80¢g

Nhiét do dwong hda

80

75 /[

&
<O /
o
=, 70
= /
Z 65
60 T T T T T T T T T T T 1

0 20 40 60 80 100
Thaoi gian: phat

Do c6 sy két hop gitta malt Chateau Munich
Light®vaChateau Abbey®, ma loai bia dac biét nay
c6 d6 nong &m dién hinh cla rwou va sy twoi mat
chi c6 & bia.

Castle Malting®
- bi mAt ding sau

mdi loai bia

Budc 1: Puong héa

-Hoa b6t malt vai at 65°C va duy tri trong 60 phut
-Duy tri & nhiét do 72°C trong 15 phat

-Duy tri & nhiét do 78°C trong 2 phut

Bwd'c 2: Bun so6i

Thoi gian: 1 gio 30 phut

Giam lwong dich nha xudng 8 - 10%

-Sau 15 phut thém % lvgng hop

-Sau 85 phut thém Iwgng hop con lai va dudng néu can

*Lwa chon gia vi: Rau mui (1 g/hl) va ngii c6c thién duong (1.5
g/hl) hoac cam thao (0.5 g/hl)

**|ra chon dudrng: Duong phén trang (0.5 kg/hl)

Bwdc 3: Lén men
Bat d4u tlr 20°C, nang |én nhiét d6 22°C, lam lanh xuéng 12°C
trong 24 gio

Budrc 4: U: Loai bd men, G 13ng it nhat 2 tudn & 4°C

D4y la cong thirc dwoc cung cép béi Castle Malting®. Ching t6i khéng
dam béo sé thanh cong. Vi c6 thé c6 mét vai sw thay déi vé déc tinh cu
thé cta thanh phan va diéu kién cong nghé cla xudéng néu.

Moi thong tin va dich vu lién hé qua: info@castlemalting.com
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Bia Bi Dark Abbey

Ti trong ban dau: 13 - 14° Plato
Po con: 8.5-9 %

PO mau: 55 - 65 EBC

Do dang: 25 - 30 IBU

M6 ta

DPay la mot loai bia dac trung bdi hwong malt
ngot ngao va vj rat can bang. Dong lai hau vi
tinh té€ cla mui go nudng.

Chateau Malts.

tuyét ko nhdt

D4y la cong thire duwoc cung cap béi Castle Malting®. Ching t6i khéng
dam béo sé thanh cong. Vi c6 thé c6 mét vai sw thay déi vé déc tinh cu
thé cua thanh phéan va diéu kién cong nghé cda xuéng néu.

Moi thong tin va dich vu lién hé qua: info@castlemalting.com

Cong Thire Bia

Thanh phan / HL
MALT
Chateau Pilsen® 2RS 9 kg
Chateau Pale Ale® 9 kg
Chateau Cara Blond® 5.5 kg
Chateau Crystal® 4 kg
Chateau Chocolat 0.5 kg
Tradition 50¢g
Tettnang 25¢g
MEN
SafAle T-58 50-80 g
Nhiét do6 dwong héa
80
275 /
:8.
2 70 /
= /
65
60 T T T T T T T T T T T 1

0 20 40 60 80 100
Thaoi gian: phut

Budc 1: buong hoa

-Hoa b6t malt véi at 65°C va duy tri trong 60 phut
-Duy tri & nhiét dé 72°C trong 15 phut

-Duy tri & nhiét d6 78°C trong 2 phut

Bwdc 2: Bun soi

Thoi gian: 1 gio30 phat

Giam lugng dich nha xuéng 8 - 10%

-Sau 15 phut thém Tradition

-Sau 85 phut thém Tettnanger va duwdng, néu can
*Lwa chon gia vi: Rau mui (1 g/hl)va qué (4 g/hl)

**Lwa chon dwong: dudng phéen sam (0.5 kg/hl)

Bwdc 3: Lén men
Bat dau tir 20°C, nang lén nhiét d6 22°C, l1am lanh xuéng 12°C trong 24
gio

Budrc 4: U: Loai bd men, 0 I3ng it nhat2 tuin & 4°C
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Bia Bi Red Pure Malt

Ti trong ban dau: 13.5° Plato
P con: 6.5%

PO mau: 60 EBC

Do dang: 22 - 27 EBU

MO ta

Cong Thire Bia

Thanh phan / HL

MALT

Chateau Pilsen® 2RS 10.8 kg
Chateau Melano 4.5 kg
Chateau Munich 1.8 kg
Chateau Cara Gold® 0.9 kg
Saaz 100 g
Hallertau Mittelfruh 50g
MEN

SafAle US-05 50-80¢g
SafAle F-2 (Lén men phu) 25-5¢g

Nhiét do0 duwong hda
80

(@)
= 75 /
E #
Z 70
- /

65

/
60 T T T T T T T T T T 1
0 20 40 60 80 100

Thoi gian: phuat

M6t chut ngot ngao vdi hwong hop nhe gan
giéng nhu tra. Hwong vi can bang va tron tria
va s ém dju dién hinh cda malt nuéng.

Hay ndu bia
cung vO't

astle Malting®]

Budc 1: Pwong hda

-Hoa b6t malt véi nwdc & 62°C va duy tri trong 50 phut
-Nang lén nhiét d6 72°C, duy tri trong 20 phut

-Nang lén nhiét d6 78°C, duy tri trong 2 phut

Bwérc 2: Pun so6i

Thoi gian: 1 gio 30 phut

Giam lwgng dich nha xudng 6 - 10%

-Sau 15 phut thém Saaz

-Sau 80 phut thém Hallertau Mittelfruh va dwong, néu can
*Lwa chon duéng: Dudng ndu sang mém (0.5 kg/hl)

Buwdc 3: Lén men
Bat dau tlr 20°C, nang |én nhiét d6 22°C, dé chuyén hda dyacetyl
trong 24 gi& & cudi giai doan I1én men trwdc khi loc bé men

Bwérc 4: U: Loai bd men, 0 l3ng it nhat 2 tuan & 4°C

D4y la cong thirc duwoc cung cap béi Castle Malting®. Ching t6i khéng
dam béo sé thanh cong. Vi c6 thé c6 mét vai s thay déi vé déc tinh cu
thé cta thanh phan va diéu kién cong nghé cla xudéng néu.

Moi thong tin va dich vu lién hé qua: info@castlemalting.com
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Bia Bi Phong Cdch IPA

Ti trong ban d3u: 14 — 16°Plato
PO con: 6 - 7%

D6 mau: 10- 15 EBC

Do dang: 38 IBU

~n ?
Mo ta
Day la cau tra 1oi hoan hao cho nhitng nguoi
dam mé nét dac trwng cla dong IPA két hop

véi vi trai cdy, vi cay phtrc tap cla bia Bi
Strong Pale Ales.

Chateau malts
- inspiring
great beers

Cong Thire Bia

Thanh phan / HL

.. MALT

Chateau Pilsen® 2RS 15 kg
Chateau Munich Light® 7.5 kg
Chateau Abbey® 2 kg
Fuggles 250 g
East Kent Goldings 200 g
Willamette 200 g
MEN

SafAle BE-134 50-80¢g
SafAle S — 04 (Ién men phu) 25-5g

Nhiét do dwong hda

80 '
& ”
2 60 e
=z

50

40 T T T T T T T T T T T T 1
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Thoi gian: phat

Budc 1: Puong héa

-Hoa b6t malt véi 70 lit nwdc & 59°C va nang dan |én nhiét d6
635

-Duy tri & nhiét do 63°C trong 60 phut

-Duy tri & nhiét d6 72°C trong 15 phut

-Duy tri & nhiét d6 78°C trong 2 phut

Bwdc 2: Loc
Loc dich hém, trang nwdc vao ba & nhiét do 75°C

Budc 3: Bun hoa

Thoi gian: 90 phut

Giam luvong dich nha xudng 8 - 10%

Tinh tir lGc bt d4u sbi, sau 5 phut thém Fuggles, sau 80 phut
thém East Kent Goldings, sau 85 phut thém Willamette

Bwdc 4: Lén men
Lén men & 23°C

Buwéc 5: U: it nhat 3 tuin & 4°C

D4y la cong thirc duoc cung cap béi Castle Malting®. Chuing téi khong
dam b3o sé thanh cong. Vi c6 thé c6 mét vai sw thay déi vé déc tinh cu
thé cua thanh phéan va diéu kién cong nghé cia xuéng néu.

Moi thong tin va dich vu lién hé qua: info@castlemalting.com
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Cong Thire Bia

Bia NéGu Bi
Thanh phan / HL

MALT

Chateau Pilsen® 2RS 16 kg
Chateau Munich Light® 10 kg
Chateau Cara Ruby® 4 kg
Chateau Crystal® 1 kg
Chateau Chocolat 1kg
Magnum 50¢g
Perle 25g
MEN

SafAle T-58 50-80 g
SafAle T-58 (Ién men phu) 25-5¢g
Puong

Pudng phen nau 0.5 kg

Ti trong ban dau: 17 - 18° Plato
D6 con: 7 - 8% Nhiét do dwong hda

Do mau: +/-50 EBC

D6 déng: 15 - 20 IBU 80
G 8 o s r—
5 70 ) —
~n ? JZ: /
Mo ta 65 /
60 : : : : : ; ; ; ; .

Pdc truwng clda bia nay la huong malt ngot 0 20 40 60 80

ngao dam da va vj rat can bang. Dong lai hau Thoi gian: phut

vi tinh t& clia mui gbé nuwéng.

Budc 1: Puong héa
-Hoa bét malt vai nwdc & 62°C va duy tri trong 55 phut
-Duy tri & nhiét d6 72°C trong 10 phut
-Duy tri & nhiét d6 78°C trong 2 phut
Plrng tim Riem nira:
Hay bat dau ndu ! Bwéc 2: Pun soi
Thoi gian: 1 gio 30 phut
Giam lwong dich nha xudng 8 - 10%
-Sau 15 phut thém Magnum
-Sau 85 phut thém Perle va duwong

Bwdc 3: Lam lanh

Budc 4: Lén men & 22°C

D4y a cong thirc duoc cung cép bdi Castle Malting®. Ching téi khéng
dam bao sé thanh cong. Vi c6 thé c6 mét vai sw thay déi vé déc tinh cu
thé cda thanh phan va diéu kién cong nghé cla xuéng néu.

Moi thong tin va dich vu lién hé qua: info@castlemalting.com
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Cong Thire Bia

Bia Pen Bi

Thanh phan / HL

MALT

Chateau Pilsen® 2RS 19.2 kg
Chateau Cara Gold® 1.5 kg
Chateau Chocolat 2.5 kg
Chateau Black 2.5 kg
Chateau Special Belgium® 0.3 kg
Saaz pellets T90 520 g
MEN

SafAle S-33 70 g

d B Nhiét do dwong hoa
Ti trong ban dau: 15° Pl

Po6 con: 6.5 % 80

DO mau: 65 EBC 5 75 /
D6 ding: 28 IBU E o //—/
65
. /
A 60 ————
MO ta 0 20 40 60 80 100

Thoi gian: phat

Day |13 dong bia den theo phong céch Bi vdi
huong nudng ro rét goi nhd huong soé co la

va ca phé, tang trén cung la vi chua nhe cla
trai cdy sdm mau-san pham tao ra bdi men Buwdc 1: DPwong hoa

Bi. NGi chung, day la loai bia rat ngon -Hoa bot malt vdi 80 lit nwdc & 62°C, diéu chinh pH cua dich nha
dén 5.4 trong 1 gid' va 10 phat

-nang |én nhiét d672°C va duy tri trong 10 phut

-nang |én nhiét d678°C, duy tri trong 2 phut

Chdteau Malts - %
Bi mat cla dong
bia den

Buwd'c 2: Pun so6i

Thoi gian: 70 phut

-thém 420g hoa Saaz lic bat dau dun soi

-thém 100g hoa Saaz 10 phut trwédce khi két thic qua trinh dun soi

Bwdc 3: Lam lanh xudng 24 °C

Bwdc 4: Lén men & 25°C (6 — 7 ngay)

D4y la cong thirc duwoc cung cép béi Castle Malting®. Ching t6i khéng
dam béo sé thanh cong. Vi c6 thé cd mét vai sw thay déi vé déc tinh cu
thé cua thanh phén va diéu kién cong nghé cia xuéng néu.

Moi thong tin va dich vu lién hé qua: info@castlemalting.com
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Bia Bi Christmas

Ti trong ban d3u: 19 - 20° PI
Po6 con: 8.5 - 9%

PO mau: 55 - 65 EBC

Do dang: 25 - 30 IBU

M0 ta

Bia Bi Christmas c6é I&p bot rdt mém min,
huwong vi cay nhe va hwong thom rét dé chiu.

Chateau Malts -
Lwa chon tOt nhit
cho tAt c cdc
dong bia

Cong Thire Bia

Thanh phan / HL

MALT
Chateau Pilsen® 2RS 20 kg
Chateau Munich 10 kg
Chateau Crystal® 5 kg
Chateau Café Light® 5 kg
Admiral 75¢g
Brewers Gold 75g
MEN
SafAle T-58 50-80g
SafAle T-58 (Ién men phu) 25-5¢g
Nhiét do dwong hda
85
80
O F
;g. 75 H
& 70 /
< 65
60
55 T T T T T T T T T T T T T T 1

0 20 40 60 80 100 120 140
| Thoi gian: phat

Buwdc 1: DPwong héa

-Hoa b6t malt vai 75 lit nude (65°C)

-Duy tri & nhiét d6 65°C trong 90 phut

-Nang lén nhiét d673°C, duy tri trong 20 phut
-Nang lén nhiét d679°C, duy tri trong 2 phut

Budrc 2: Loc

Loc dich hém, trang 35 lit nwdc (78°C) vao b3

Bwdc 3: Bun soi

Thoi gian: 2,5 gio

-Sau 15 phut thém Admiral

-Sau 105 phut thém Brewers Gold va dudng, néu can
-Loc bo b3

Buwdc 4: Lam lanh
Bwdc 5: Lén men & 20 - 25°C (7 ngay)

D4y la cong thirc duwoc cung cdp béi Castle Malting®. Chiing t6i khéng
dam bdo sé thanh cong. Vi c6 thé c6 mét vai s thay déi vé déc tinh cu
thé cta thanh phan va diéu kién cong nghé cia xuéng néu.

Moi thoéng tin va dich vu lién hé qua: info@castlemalting.com
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Tinh Yéu Dén T Nudc Bi!

Castle Malting® rat vui long dwoc hd tro quy khach tao 1én nhitng cong thirc bia mai.
Hay glri yéu cau dén dia chi info@castlemalting.com.

Quy khach luén ludn dugc chao dén & xudng bia thd céng cla ching tdi noi ma quy vi cé thé
thudng thirc nhirng loai bia Bi chinh hiéu duwoc ndu tr malt cta ching toi
cling nhu thir nghiém malt cGa ching tdi vao cong thirc cha quy vi.

94 Rue de Mons, 7970 Beloeil, Bi. Tel. +32 87 66 20 95, Fax +32 87 35 22 34 IEI%EI

E-mail: info@castlemalting.com, www.castlemalting.com &
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Nét van héa Bia Bi la di san
van héa phi vat thé cha
nhan loai

.ol

Kriek

Malting ®



