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Chateau Cara Gold@‘hog y KASBénu dA0°CS dy ymiiK WO Y gy K c(;ﬁu K du
120 EBC 7 Xtfhh: ChateauCaraGold@chomuiK WT § 8 % 1% 3 gaflamelvamii ung
» S XA RRIWx @ W w y Nb (i jcBobiacomauK wphachS 1 ¥ ¢ 8 XtBhS A dyBianauvasr Y . ° A
hinhO q{ jQidongbia Caramelaco S di K jnb. b GYAK i K g naycungO §f LI 20%
thanh LIK %kiydnglén men S Wjdin cho malt caramelcd | KW N yi F @Y ¥iac khi

tron S Utdong Y A JdusitEl tinh VS 3 ¢hiso 3vachobia
Xemchi(i A aing 18 COMALT5 K bID3 Y/ 3 H

-—



Cac Loai Malt Dac Biét Cua Castle Malting®

7XO $Aradyt i GKTDY . =23d b¥e YUY ¢ yKAVI Se OF 23 @) &K ] K

Chateaufrome 1ohes &g, Gy2 yKAddz YGA GKDY® 56y 3 OKk2 9979
Z%OELBC 7XO0 Yi NyK# G St dz | NBYS OK2 oAl tFNBSN) 05 v K Siden ok

S X
KWoy3 GKTY $rY Y6A Yrtdo {2 &uvA OO t2Yk Vi £ 20%i
/ KIFG8kdz | NBPYS Os K2yaG GNYK RKA'[IJ;y’éUI-USOSI-ZGQ'D&'&&MUJJ'(??DZ

Xemchi( A tdaiig 18 0 NB Yy
A 7 XOA dMalt (i K T YYD tkAWT P Bhaco A. Qlytrinh & YB/ dz @ K& ODung cho biacd | _, .
ChateauCrystal® | phatii NI dGastieMalting® v T%% Koy
4 A : Rl 4 ung
1552;[30 7 Xth:[ 2 malt naycomaucaramelanhS HiyRb @ MaltS 1 ¥ tva mau. p

K WT §f @ TeNocact 2bjakdmaukK wphéachvabiall /oku So@wact 2y A ¢y G OY Ot O Ogn % ¥ A
malt i yn2authongl K W&haECrystalcoK 2 il diastatecaoK Tyaid y 2 YGA 03 Yl éh‘é Y K I
. khi A

@] blye@AR KDy YyYK® | £Sa ;), ¢
Xemchi(i A taing 19 COMALT5 K bID3 !/ 3 H 62014 7 W“C')N‘h
Chateau Café Light® x HA dalt CaPhe. LamR [ i GKy K AS3én (i RA0AC Col K b
250 EBC _ y 1k X -y o ! dung
04.3A 7_Xthh: malt ChateauCaféLight®am cho bia mii @ Gphéy KvaK WO B T BL‘mgchobiaamber 6o A

.Mangf thEm O Y yiactron Y A RJwyad S IRy ¥hb U yAidongbia i rofau, vabia$ [ Wau 10%

aN yhalichobia khi
Xemchi@ A tdaing 19 4 NB Yy
Chateau @I X0 BAalrt i (A Yedz NJG $XO0 oA Oql .3z fui COWKWA
Special Belgium™ 7 Xth: S WidingS & YB/dzfiamausS /S 1 ¥ dlyfamaunausS S§yK 4 Y dung

+ Ralt NYSHXIONIVEK TIEENIYK AnBdzaK WT y Baokhocho | DungchobiaAbbey, g o x

300 EBC 4 . A . - = . e 3 Dubbe| Porter, Ale
113,14 bla_’Mangf yﬂ(y hKaS 1 ¥ wvalLJK YI;,OFAﬂﬁm qljt dz&/va’[ ?hln nau, Doppelbock 10%
Céu Ktley U KcHomalt ChocolatevaMalt S Sy dliakhdngO Ug'S bly 3 khi
Xemchi(i A daing 19 COMALT5 K bID3 !/ 3 H 0 NB Yy
Chateau Café i = . . AW 8. Col K b
500EBC 7 XOA dMalt caphé. 7 Y dén S WinOngy K gau S 5a ¥ ko U y2R20AC Stouts, porterspia diing
188.1A 7 Xth: Malt ChateauCaféll yi@WT @ GaphéK § RT waK WT § B TeNocac, Scottlandbia$ Sy G T A
f 2 hiaAmangf \éch phé trong Stoutsva Porters ThemO Y ¥iacS U¥A 3wad ] A dde Tchmau = 10%
- LIKw@ y Lého cac t 2 yale G suimau ¢ Ny #au & biGho bia nau chocac3 syA  khi
Xemchiii A tafig19 O qaaphé i NB Y

7XO0 $Aralyfd / K202f30S &1dz {Spe SWHO € Lt f yyYK yKIFYK

ChateauChocolat Yy 3+ & &l dz { KA SyiG SwpgO Yidz Y2y 3 Ydzuy @ Coli K b
1000 EBC 7 Xtlh: ChateauChocolatat 2njak S WaGtéchy We ¢ K AS3wiao 56y3 OK2 dwg arl
338.1A Y K siYyn2aunaul K [VWiZr maf 2njak naymangtén chocolat 7 Wi O Ybrdzz $Sys ¥yNKS

dungS & A @ @zanAlka bi@chobia@ IR dad¢chéa ykdo.[ 2 mdit nay RY KW t 2 NI79NE
coy K ASIXiBh 3 A rmélBBlacky” K Wiiralbiait S blyasangmauK Tyl Stout vaAle nau khi

: maltS WaGkbotrong i K §any 3 EdytyAK ASWDidzivK § LI i NB y
Xemchi(i A daing 19 COMALT5 K bID3Y 3 H

Chateau Black 7 X O SvieltGYiateauBlack3nn 9./ ® [t €2yA YIFtd ary Ytdz y %yGU/OtD {
1300 EBC 1K & YyKARALCSe fsy Gui Ho Dungchocact 2 _
488,14 7 Xth: Nangcaomui (i K Tvgdact 2hja% XIONINGhEESet WK B Y biaNJ&{T ,Btoutva <M

cact 2njak comaukhac Cho@ oiy KK 2 Xhét. BERar uNE y

Xemchil A aitg 19 COMALT5 K bID3 !/ 3 H




Mait ac bBiet Cua Castie Malting™

Chateau 7 XA dralt S XaOh duyiy K §f (7 kdde y K AS3d( diy@A0LC B < L,
Black of Black 7 x@h: [ 2 it nay$ W/RG kbo theo congli K 8 GaA Meticotinhy Ny 3 dingd © A
800EBC S X®A ThateauBlackOf BIackmangS d gho bia mtii @ § A diyh O q rhalt 506khi

300.61 Black(i NHz& & yuylakhonglam G N yhau O q bia [ 2 gndlt nay mangS d ybungchobiacémau i NB y

chobia @ RangR dd K RadAno b1 yTHA EN@ § o6 (i Kyaly 2 ljiai 1phach K mphacha [, Btout
AT WmiigrRNgS T B LSA d dNENBhongl KIHK ‘K@ SWrchod v A  vaPorter

khi CastleMalting®sangii yré congy 3 /& ¥B/dzhAteauBlackOf Blackduy

y K P drhinh

Xemchi(i A aing 19 COMALT5 K bID3Y 3 H

Chéateau Wheat 7 X®A dmaltltamiO q.l.4 Ytéchy W& § K AS38D - 85°C.

Blan®35¢55EBC/ | 7 x i h: Mang$ d witi @ l§ami S X@®A cbdbia ChateauwheatBlancS Wi & Gy3a yyadz Océ F {i,

1.9¢2.6°L dungOquﬁszyhﬂaluamlyKWQH)C(HJ KR QWX maltO® ¢3¢ 6 Al G NbBly3IS )gZ
VEAAY TR 5%)trong;fyloiau maItIuaYyQ/KKEWJ]gfoﬂalnNJ;/cao“[Ki\bdayfoﬂ"\ y Hy 3 SG oggy 7“
% tron S 4 gidpi NPWE F@ 8 3 PKA 3 U K2XO oA %%(E[;l
v A b B % 0
Xemchi(i A tdaing 20 COMALT5 K bID3!/ 3 H
Chateau Wheat N . = ] 5G6y3 OK2 | Ot o 2

Munich Ligh®16 EBC 7 XA dralt [Gami NJSUXAOA Cud. | & K dzc2®tihich.
Chéateau Wheat

Munich®25 EBC
6.6°L & 9.9L

OALF f41 YUWOSKMW Y
7 Xth: Khéngchomaul K @ [y K Wi/ @homui @ ghongphi K TY K A d dzweizenbock, stout,  dung

so@ wchct 2njiakldamii NHzé o ki Cacd y & x0Y 6 fi 2hjak ul) K2 X0 RGy 3 Yiwdk G-
K Ty E Wy & A3dgiizvas [ $ tmuiK WT § Xt O gHiaAle YKL Sdr & B0%kiNYy 3
SrY $X0O0 OKZ NBilyo

Xemchil A tdaing 20 oAl AFY Yirdz {8

Chétea‘is\gvg‘;‘ét Crystaly & dmalt ltiami NFSIXOA Bl 4 Jkdioe y K AS3iB0-170°C witbier. - | C60 K K
56.8°L 7 Xtfh: Mang$ d yiti GGamiy § czin 6 cnigdovay ¢ éhatK WT yaphe. Hefeweizer, dug
¢ NySEmauvalamy Hokg midi i K g banhmiy Wo yadbanhquy trong  Kristallweizen, uvoA

. bia Biad x6mauK phachvas sangd, .| Dunkelweizen,  20%khi
Xemchili A daig 20 Weizenbock UNB Yy

Chateau Wheat 7 X®A dMalt socolaO g .| .37 Wa0y kho € 230°Csau S slam £ § yitanh
chéngS dkhi S ySiwgr@umongY dzuy

Chocolat

800-1100 EBC 7 Xthh: malt ChateauWheat Chocolat$ Wiﬁ@?kéés y K ASathodu khong Col K
300.6413.1°L

Dunkelweizen N
caoy K Walt S S.¢ va gitp S /O qrnalt nay & xi yra maunauS| Yo Mitbier, Schwarzbiers dE”Q

K WT yaphé S S vasocolali NBigrg bia. Phiéno ¥ iyfalt socolanaycé S X Qiouts, Portersrab|a utd 7\
tinh socolaS S 6 NRKIT o @ tlda Y § OK 2 jndlt nay cho thém mau va $ XA il q%kh'

K WT yhay K Afd2dsia’S S khacnhauva $ WRGOR QB Y ¢ & /L 2 iak U NEy
S SY A Antig/ K Stbuts,portersK 2 Xi@nau.

Xemchiii A daig 20

Chateau Wheat 7 x § 1 dohateauWheat Blacka » 5 ygap mau & BIOWT i ‘Bho biay K W

Black malt ChateauBlackii NJzé K 5 c@hungtoi. Céii K b
11001400 EBC Dunkelweizen din
413.1525.61 7 Xthh: ChateauWheatBlackla f 2 makt S X@®A Wém K WT P BIK wi§y LJAItbler IPASS S,y h 9

chocéact 2bjakd NJUK yataphé b K €dngy 3 /& §kdd O qdhingtoi, malt Schwarzbiersand w1 7‘
& khongmangt & Akhact ghobia [ WKL Yo F & khongco o JkilK WT y 3 bia$ XaOA. i Z(Z%kh'
@4 XIONIMD/ghalt khéngrang U NE Yy
Xemchil A tdaing 20 =1L

N |

{



Cac Loai Malt Bac Biét Cua Castle Malting®

7 XOA dXliaY y Q&ng.{ Ykhoe y K ASHEN S d 3B00C ¢ K Gian

i ranglj dz&&dRig 6 [ & gk §yiad o I's UKd
Chateau Roasted | Nl SIGHAS O
Barley 7 Xtihh: ChateauRoastedBarleylaliaY y Q#&hga Y&y K ASadho cho 2-4%
1200EBC /4504  Piaco mui @ 8naykhét, miiy IQ rv@mui 3 A nyyKEphé. [ 2 §iakco SuA OTA

Y K ASXEA BV royalBS Sy K W WT @ BIK i GRLT. K (@ Gl R QymStouts, = L

LIK L1I|ryh 0 cab f(od.@) K dziaifong quatrinh K Hiado S §y y KWe yllzprter§ "\'“t Br(.)'wn o

$ d § & NXKrigrd O q bia. ChateauRoastedBarleyO P ydhgO § $&/ 3 3 flesvacact 2bjar )

chobia b d sasanh@ wMalt ChocolatevaMalt $ S#ii ltaY y Gdagcho & F Maukhac o o 0

mauban$ Ysimgy K yndrdangt ymauS /B @hobiavamui @Ry Qdag G A
NJSi Y 2 fhalt naygidpbiaPortersva Stoutssangmauvay 3 K .y i
Xemchi(i A taiig 20 COMALT5 KbID3 Y 3 H va Stout

Chateau Diastatic 7 x ©A ddwalt enzymehda 7 Wijdn G cact 2 WA Ofony K ¥ §Ghau

1.5¢2:14 4 ’ .3 nJ i v ¥ 'y %
7 X th: Cungd § K2 {irth diastase Ui K Areh giai$ 2 yKyHboakhi Dungchot yOEac  dungu v A
K i GNBY K' § Amakt | KW N yeabymehéad K Ki21x4ot 2y A4 [ 2b@A i
Y 3P rkBacO K \SIW G hkahéa,lami N K 8 Foblzyriah ly. khii Nb y
SpecificationsPage23
7 XOA dirdd Y i dzgnélt ChateauDistilling, Y § OXWngamsS d khi
Chateau Distillin® S ySirs Y44-46% caoK TY ¢ ¢hitsod wauO Uiz YO qdact 2 rjak
25-3.7EBC Pilsenhay Lagerb K ASRafi Y¥ U Yao S 6 yiJ12AC¢ 16/Ctrong vong5
1.5-1.9°L ngay { ytachy Ww®RiY dz K AS3aii 50A- 60ACsaus si N yeds dy ]
70A- 75C. Col K

56y 3 OKz2 #lgngd By O
7 Xth: ChateawDistillinglat 2njiak S XA R Q yr&hgcongy 3 K A ukJ2 y A NI dz 1808A & 1 &
OKWPR{i "R QySEH Y Y dzgNiwwdisky O K § (V] ¢ad@ Chateau khii NI y
Distillingthic S 4 ® Ky N yié8 men cao,Y w &nzymel A ¢ W ywani i T
hoatan (protein) pht K 7.[J2 §nait ChateauDistilling® q dhingtéi S Wi O
& ykBoy K& &8 AS Wrplxymevail AWdzoal KyyN yeAmen.
Xemchiii A daig21

7 XOA dWnE' ly 6 i yeacht yk@oi trong qua trinh S ruthan bun

Chateau Peated Scol B w3 a L a
Ay 7 Xthh: Mang$ d K WT ¥hai $ X ONIWK BT asiy’ HywaS X ONWY 3 Coli K b
chophongcéachbiaO 15 A . Biakhéi cing@ ualt Chateau Peatedco ortilri ?)?glﬂr?gidl,aia dungli © A
GRKW N X WHied Y 6 dachi nislad 'S 4¥A g @hphong @ OOk Aob | 10%
phay K Mbiasparkling khiii N& y
Xemchili A aig21 COMALT5 K bID3Y 3 H
Chateau Whisky Light®7 XA djY2 fhalt ChateauWhiskygiapo y iy yrat 2whiskyO qriéng
Phenols 1825 ppm  minh, malt S Wsx8@nhgkhdi trong quatrinh & o261 yf 2 thah bun G Wik y G A __
& Chateau Whisky® ' 3 q % Bcotland Cad 2 rijak Whiskyco (i K E $8 R Q \aay K (i X J,GV}]’ AL {( éi K5 ¥ A
NhAanaAale 2 CN nAmA ' | i g
o= X thh: ChoK WT @ Ban bunvakhéiy Ktnh i & Niat 2ngdyént A %Mzg;\ . 1 szs 7\)\ %P%é 10 A %u 2
Rl Y V0 We g yrat 2whiskyS ¢ YOK §bid 8z R Qyf Wnty @Y Tmakt . 55 ¢ | yé 6 KNG .

naymangt ho NIV ywHiskymui @ Rhoivathanbanrd nétK T.y
Xemchili A waitg21 COMALT5 KbID3 !/ 3

L _ MaltbialJK 8 W/pJ IR dz¥rghg khothoanga y @niit¥<22°C)vakho (<35RH%). 7 0O K § Wiyrya
P MY nuehingtoi | K dz8/dByK § & R Qyﬁzydjiéaca YIyOK drvalt y 3 K }a@ yhang, cacd YIOK 4 nvalt
B guyenK yl@ii 1824thang| db ngaya YB/dzyCéct 2 njak khongS WpdY IR dzpRuK 5 edi Ky
}L\ J I]: dl Wt @ 3



B AN Mal t EmiIFe® Ouy @EEsarya Ch
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I #1101 {8

MALT ak ¢g 58b D %

7 XA dSYWriyg hKahoai .Y 6 fi 2 3 WYAP nuMaltChateau Buckwheat
i K WSy\EROR Q y$ 3 YB/dzbialkhongO K wlliten.Coli Keély 6 it 2y AP0
Buckwheat s ]

khacO K wglluten.

4¢15EBC 4 1 4 " Ny NN . Dungchod ¥
7 _Xth: malt Chateau Buckwhea K WE&SYNAHngS & YB/dzbiakhongO K w |

Chéateau

Col K b

21¢6.2°L - r X p A i . E 2@k .
c6 gluten.Lamii N th&m K WT Y # (hKavaK WT @ IR d&y ySRKaOA chdibia. N6 ;aokh?r:g UNByA
L Op Y& KSIWROR Qyiby K™/ Agias XA Sudamién K WT & ghongphu & K gllten 40%
N vasauf BIi B.yalt NB! Buckwheakhongc6K 2 § (id@static
Chili Ald i K d&raing22 2F I Mmbh LhsL I 3FH
R 7 XA dohateauOat S Wialy i dzji (K yaidyy Qéch@ /7 Nt 2makt co Biaa [ Mau,
Chateau Oat 5 y (idfastatickémvaK A &dzfich ly trung binh biaporters,
2.3EBC stouts, robust Cod K

7 Xthh: ChateauOat mangS d & 'ém Y Wyjofio bia. PhuK 5 8JdangS S S 6
0d¥ 3 @BKWT@ehobiaa [ Mau 7 WJ]aOR QySEHD rsungK WT,yidamtang British ales, i NB y A
@ Banhquy trong biavamang$ dy ddiy SINGOA RO ¥ diacY Wi Yi 3 khidzuvh@  cact 2bjaA 15%
" lamtangK WT @@ O §tdic choli YOW¥act 2bjasammauphongcachAnh. muaS s y 3
Chili Aldiii K dZraing22 COlMphpBY 3

Chateau Spelt J_d@hateau SpelaY 6 4] 2njak mauy K JOK dzdGhil ritiWjamia Y 6 G Dungcho bia
3¢ 7EBC f 2y§/ H\CDnﬂDN 6 XaOA G.ﬂ].lh[laf (eirloom wheat )né cohamt WrjpyoRein cao Belgian capcl,
1.7¢3.2°L SO B/AK by Anjiak IGa Y 5<th 4 | . saisonbia  { NEIY A
_ 7 Xtihh: NomangS d K WT @A 3 ngaoO qlf d y WK fdhg tangthémmui - >0 2~
\ @“ gia@®mmui $ Yohobia w yphi K 7 @blaphongcachBelgianSaisonabialiay € 1UaY Ebia - 15%
nAd

1.4L

<J

> 4
N
A 3
{2
BiaK WT Y 3

Chéteau Smoked 7 7 XA dY2rfiak S XGOA K 2 §inh enzymel /SIWMACOR Q \ehiba YB/dzV K A d dz khoi,
, 4 f 2bjakhacnhau RENchbick Cou K b
:;: <‘ 7 Xth: | WT (h8iO q3 @ Hi6 chomuikh6i Yy v KKAXT PA 3 nghoO KSy 2 i NB ¢ A
o

Chili Aldii K dAraing23 CO{ Mph 1By 3 S XOA R

cho bia Alaskan 15%

Chiii Aldiii K dZraing22 CO{ Mph By 3 Smoked ales,
Scottish ales

Chateau Acid 7 X$h dn6lamaltitay §y CSKRWrjanchuad evA] K disicibacilluzé $ @H{ K § LEN00 Y1GE
6¢13 EBC vasS WRCR Q yHy ¥ @ayAW wi@ucarbonate f 2bjakleva

g i B Lo ol K-
l. 7 X tinh: ChateauAcid O SAK A] ¥y N yK2 {6 & YOy énzymesva gitip quatrinh  1agernao, bia i NE ¥ A
J’: S WE §éal r&it.yWo O p yaAg O WE gudtrinh lénmend €3A'S A @ ézxpiA lcid  lbaY Ebia r
3 grhalt gitiplamtron @R Tyaruys 3 Y K WT.y 3 Y K db ondz ¥
Chili Ald i K dffraing22 CO{ Mphp1BY 3 pH
Chateau Rye A ] ¥ y Biaalesva  Col K b

7 XA devY ¢ fi 2njak tach@ iy NB derOK dzéGaloantoan @ thamt Wiy 3 p b g
- C Glucancaa N6lam@ A Ru@ong S A § dzUWE Kode y K ASadiyy K § RogPER0SR LING A
2 1c 4. 3°L Yy GRSy  30%
33 7 Xth: Mangf ynAuvangcho bia. MangS d K[W'D QS et @ qIn[taYy CRKS wa bia$ XaEh i
tangthema 'S IRy yhbngphly K& phali NB yAK = ¢oBgbiaS o A.d

‘J }}/}\i\ Chili Aldiii K dZraing22 CO{ MphiBY 3 vabiatheo

mua
Chatea“ Chit 7 X &4 djv2 wait loa Y EK y Rix SW/AGBK & YE dzpangcachngamlia Y E
Wheat Malt Flakes choy ¥¥U Yrong Y ¢ iil K iany 3 bly

n o A . A 2 3 . p Coili K
”"‘Q«g \£» 7 X hh: Malt IGa Y ER x BJIA 't KSAN YK ASIXth O q ltia Y EnguyénO K i Choo y1GE |
4

S WAOR Q yS3O WiAK MAF/ 3 ¥ Kvidcano & yndlt @ tShehoatan cao [ 2 fidg f 2ljakao U N‘:} ¥ A
32 0o KtkBm G NI DvhaR 3 Bk 25%
Chili Aldiii K dAraing23 CO{ MphiBl 3

Chateau Chit 7 X®A djY2 salita yyeKRBm (i ldaY y Ohgamchoy Y& 3 Unéng G K gignN G
Barley Malt Flakes Y 3 bly

7 & K
W3G758C x4 7 XMih: ChitBarleyMalt Flakes3 Af §i//K AS1XHhh O qlia Y § OnguyenO K yali Choo G16E CONL\JD d}i
i\ ;‘«,:’ :ﬁ!' 4 S W;]aOR QySEl:(D YIAK A3 YS 3 ¥ K,\Lacano b1 yralt @ tSichoa tan caa N6 t 2hjakao Lbﬂ50/ 35

%4
H -t
W |

L-;__'b; mangS d ¥ WT PR Y i pHongphachobiava$S Wda Q YOXK & dam bia theo
phongcéachstout. [ 2 fdltnayO YiAK A& byhhthanhvarys 3 ¥ Khia

Chili A1diii K dfraing23 i (b [hHKBL+ 1 SHE A4S

'
| 2 T



Malting® Castle Malting@NJhanK y ynéngS dW K™ y 3
dongmalt phongpht S yQIK wy @Ky 070

r{d { Chateau Pilsen Nature® ChateaLPeatedNature

-5 Chateau Vienna®ature , Chateau Whisky Ligi&iNature

; Chateau Pale Ale® Nature

%{ Chateau Munich Ligh®Nature
/ " /
%{ ChateauMunich Nature
/
% Chateau Abbey Nature®
4 _J.A’

Chateau Whisk@®Nature

N w« Chateau WheaBlan®Nature

R & @3 Chateau Wheat Cara Blond Nature

uChéteau Wheat Cara Ruby Nature

Donga YLJK dnvalt S ¢ 10dz& @ gCHATEAU

Chateau Buckwhedlature®

Chéateau Cara Ruby Nature® Chateau Oat Natur@

Pemn Chéteau Cara Gold Nature® Chateau Spelt Natui@

Chateau Biscuit® Nature Chateau SHiBkediNAt e

Chateau Special Belgium

Nature® Chateau Acid Natur@

i
ChateauBlack of Black Nature > }H’/\’ Chateau Rye Natur@

PN ] ‘ Vit 4 !
S 5te s GG oo I e L’:;?f }ﬁ@ Chateau ChitwheatNature Malt

" Flake®
Chéteau Black Natur@ L L'> Chéateau ChiBarleyNature Malt
P Flake®

~ Chateau RoasteBarley




A2 h

7G40 1azh £06 Kndke wrkn
B dz Toak Ford KE Y K
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Tiéu chuan ky thuat cia Malt*

¢l kbD {8 73b +3 MIN MAX

7Y % 45
7 choatan (O K ghd) % 81.0
Chénhf <uxaftinh - thd % 15 25
MauR 3 Ghi EBC) 3.5(1.9)
Mauban$ 4 dz EBCY) 4.0 6.0 (2.8)
¢ YA maltkho) % 115
Proteinhoatan % 3.5 4.4
| Kaz#olbach % 35.0 45.0
7e/Kui cp 1.6
BetaGlucans mg/l 250
pH 5.6 6.0
| 2 § (Diastatic WK 250
7 & ruld % 80.0
| K gnd (G Ly 3AQPA0 % 2.5
PDMS 5.0
¢ nd 3 0 Trungbinh
¢ K §ianS WE Koa min 15
7 drongR 3 Ghi sang
Kichii K WKG0I- trén 2.5 mm % 90.0

-t ssding % 2.0

*Thong tinc dp h diduc hu X hucdtedcs [ph Xm © hvathdongt h € cdgén
website ¢ , ehlng toi: www.castlemalting.com

** Malt Chateau Pilsen Two-row Spring Malt la malt L ©° <[ x u Bltlda m Y c Hai hang v _ xuan.

n ©al omdltl € aac chuyéngiak h u yn/gnméndungc I nngh &1 . @h’ trnth st malt
c b [ h WOk flg u§ nth Isho dong biat hgdng. N6 c6 thanh p h Fenzyme thaaos, protein
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Tiéu chuan ky thuat ca Malt

CHATEAVIENNA® MALT CésuhoHi «h >

¢l kbD {3 73b +98 MIN MAX
76 Y % 4.5
7 choatan (O K ghd) % 80.0
Chénht uxaftinh - tho % 1.5 25
MauR 3 G&fa EBCY) 4.0 (2.1) 7.0 (3.2)
¢ 2 G cpr(yOXK khd) % 11.5
/ Kakolbach % 37.0 45.0
7o/ Ko cp 1.6
pH 5.6 6.0
| 2 § (Diastatic WK 250
7 &l % 80.0
¢ nd 3 O Trungbinh
I y{iK gn@ % 2.5
¢ K §ianS WE yoa min Trungbinh

CHATEABALE ALE® MALT 65 thofii « h =

¢l kbD {3 73b +d MIN MAX
76 Y % 4.5
7 choatan (O K ghd) % 80.0
Chénhf 2uxainh - thd % 1.0 25
MauR 3 k&fa EBCY) 7.0 (3.2) 10.0 (4.3)
¢ LYW OK ghd) % 11.5
Proteinhoatan % 4.0 4.6
| Karsolbach % 38.0 45.0
76/Kui cp 1.60
| 2 § (Diastatic WK 250
I y{iK gnd % 80.0
NDMA ppb 2.5
CHATEAMUNICH LIGHT® MALT cés vho i « h F\®
¢l kbD {3 73b +8 MIN MAX
7Y % 4.5
7 choatan (O K ghd) % 80.0
Chénhf 2uxaftinh - thd % 2.5
MauR 3 G&fa EBCY) 13.0 (5.4) 17.0(6.9)
¢ LYW OK ghod) % 11.5
Proteinhoatan % 3.5 4.9
/ Karsolbach % 37 49.0
70/Kui cp 1.60
| 2 § (Diastatic WK 150
7 & vl % 80.0
I y{iK gn@ % 2.5
Kichii K W& YOU- trén 2.5 mm % 90.0
¢ K §ianS WE Koa phat 15
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Tiéu chuan ky thuat Malt

_
Y ¢ | D S 73b 8 MIN MAX
76 Y % 4.5
7 choatan (O K ghd) % 80.0
MauR 3 E&fa EBC) 21.0 (8.4) 28.0(11.1)
¢ HYH OK khod) % 1k 3

¥ CHATEAU MELANO LIGWALT

T

,‘5;

¥4

¥
1

¢l kbD {35

73b 98 MIN MAX
G % 45

A 7 choatan (OK Khd) % 78.0

{ pH 6.0
MauR 3 K&k

EBCY) 36.0(14.1) 44.0(17.1)

CHATEAU MELANMALT
¢l kbD {3

73b +9© MIN MAX
73Y % 4.5
7 choatan (O K ghd) % 78.0
pH 6.0
MauR 3 K&k

EBCL) 75.0@8.7  85.0(2.4

CHATEAWBBEY® MALT . o
¢l kbD {38 73b +=9© MIN MAX
7TAEY % 4.5
7 choatan (O K §ho) % 78.0
pH EBCYL) @ 41.0(15.9) 49.0(18.9)
MauR 3 E&fa 6.0

CHATEAU BISCUNIALT
o b'D {3

73b
%

+ S MIN

% 77,0
EBCL) @ 45.0(17.4) 55.0(21.2)

~7
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Tiéu chuan ky thuat Malt

CHATEAU CARA CLAMALT  c6smhofii «h

ol k B { 5 73b +8 MIN MAX
76 Y % 8.5
7 choatan (OK iho) % 78.0
MauR 3 E&fa EBCY) 7 (38 8.0(3.6)
¢ PH OK ihd) % 11.5
¢ K gianS WE kioa min Trungbinh
pH 6.0

¢l kbD { & 73b +98 MIN MAX | 'L
76 Y % 85
7 choatan (O K gho) % 78.0
MauR 3 kB EBCY) 17.0 (6.9)  24.0(9.6
¢ K §ianS WE koa min Trungbinh
pH 6.0

CHATEAU CARA RUBNV&.T

Cés/tbhoHji € h

¢l kbD {8 73b +#8 MIN MAX
76 Y % 8.0
7 choatan (OK iho) % 78.0 ‘
MauR 3 G&f EBCY) @ 45.0(17.4) 55.0(21.2)
¢ K §idanS WE Koa min Trungbinh
pH 6.0

| )

CHATEAU CARA GOIND®.T

Also available as organic

¢l kbD {38 73b [+9© MIN MAX

7Y % 8.0

7 choatan (O K ghd) % 78.0

MauR 3 Gk EBCY) 110,0(41,8) 130,0 (49,3)

¢ K §ianS WE Koa min Trungbinh

pH 6.0

5

¢l kbD {3 73b + 8 MIN MAX o h

76 Y % 4.5

7 choatan (O K ghd) % 78.0

MauR 3 Kk EBCYL) @ 95.0(36.2) 105.0 (39.9)

pH 6.0
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Tiéu chuan ky thuat Malt

CHATEACGRYSTAL® MALT . = u. o+

¢l kbD {38 73b 8 MIN MAX
76 Y % 4.5
7 choatan (O K khd) % 78.0
pH 5.8
MauR 3 &k EBC?) 140(53.1) 160(60.6)
-
¢l kbD {38 73b +8 MIN MAX
76 Y % 4.5
7 choatan (O K khd) % 77.0
MauR 3 k&fa EBC) @ 220.0(83.1) 280.0(05.9

CHATEAQAFE MALT

¢Ib D (= 73b +98 MIN MAX
76 Y % 4.5
7 choatan (O K khd) % 75.5
MauR 3 k&f EBC) 420.0 (158.1) 520.0 (195.6)

CHATEAUSPECIAL 1. MALT® (5. nnodi wh

¢l kbD {3 73b + OMIN MAX
76 Y % 6.0
7 choatan (O K khd) % 77.0
MauR 3 R&f EBC9) 260.0 (98.1)| 320.0 (120.6)

CHATEAGHOCOLAT MALT o¢ inofii w h

¢l kbD {5 73b +9 MIN MAX
7diY % 4.5
7 choatan (O K khd) % 75.0
MauR 3 Kk EBC) | 900.0 (338.1) (1411030'1%
CHATEABLACK MALT Césbhofi € h
¢l kbD {5 73b 9 MIN MAX
7dY % 45
7 choatan (O K k&hd) % 73.5

1150.0 1400

MauR 3 G EBC) (431.8)  (525.6)

¢l kbD {5 73b +8 MIN MAX
746 Y % 45

. 7 choatan (OK §hd) % 72.0

. MauR 3 &fa EBCY) 650 (244.3) 950 (356.8)
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Tiéu chuan ky thuat Malt

CHATEAWROASTED BARLE¥ss tho Hi « h

¢l kbD {38 73b +8 MIN MAX
e % 45
7 choatan (O K khd) % 65.0
MauR 3 k&fa EBC?) 1000 (375.6) 1400(525.6)

CHATEAU WHEBLANC® MALT Cés Jth o Hi « h

¢ kb D Sl 73b +8 MIN MAX
76 Y % 5.5
7 choatan (O K ghd) % 83.0
MauR 3 k&fa EBCY) 5.5 (2.6)
¢ wyPEtein (O K khd) % 14.0
Proteinhoatan % 4.5 5.5
76/Kui cp 1.9
pH 5.8 6.1
CHATEAWHEAT MUNICH LIGHT® MALT g
¢l kbD {38 73b 8 MIN MAX $
7 dlbY % 5.0
7 choatan (O K iho) % 84.0
MauR 3 G&fa EBCY) 14.0 (5.8) 16.0 (6.6)
¢ ryPtein (O K ghd) % 14.0
/| Kazigolbach % 38.0
76/Kui cp 1.85
CHATEAWHEAT MUNICH® 25 MALT ;
¢l kbD {38 73b +8 MIN MAX :
76 Y % 5.0
7 choatan (OK §ho) % 83.0
MauR 3 EBCL) (281'40) 28.0 (11.1)
¢ rwyPtein (O K ghd) % 14.0
[ Kakolbach % 38.0
76/Kui cp 1.85
CHATEAU WHEALARYSTAL MALT
¢l kbD {3 73b +8 MIN MAX
76 Y % 6.5
7 choatan (O K ghd) % 78
. N 140
MauR 3 G&fa EBCY) (53.1) 160 (60.6)
¢ wyPtein (O K hd) % 13.5
pH 6.0
CHATEAU WHEAHOCOLAT MALT
¢l kbD {3 73b +8 MIN MAX
76 Y % 4.5
7 choatan (O K khd) % 77.0
. AR 800 1100
MauR 3 kER EBEIC) (300.6)  (413.1)
CHATEAU WHEABLACK MALT
¢l kbD {3 73b +#8 MIN MAX
A % 45
Il & 7 choatan (O K khd) % 77.0
MauR 3 (& EBCY) @ 1100(413.1) §100

(525.6)
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Tiéu chuan ky thuat Malt

¢ | kbiBD { & 73b P MIN MAX
76 Y % 4.5
7 choatan (O K &hd) % 81.0
Chénht uxafginh - thd % 1.0 2.5
MauR 3 G&f EBC) 3.5 (1.9
¢ wypPdtein (O K khd) % 11.5
Proteinhoatan % 3.5 4.4
| Kaziolbach % 35.0 45.0
76/Kui cp 1.6
pH 5.6 6.0
| 2 § GDixstatic WK 250
7 &l % 80.0
| yiiK gn@ % 2.5
YNOK (i Ktke2B miy i % 90.0
¢CKEA IALYy Swey3d Ks | min 15
7 drongR 3 G&fa trong
¢ n®d 3 0 trung binh
Phenols ppm 5 10

‘ CHATEAU DISTILLINGALT

¢iIehb D W E 73b +8 MIN MAX
761 Y % 4.5
7 choatan (O K ihd) 80.0
Chénhf 2uxaginh - thd % 2.0
MauR 3 kek EBCl(ov) | 2.5(1.5) 4.0 (2.1)
MauR 3 BaKS U dz EBCl(ov) 6.0(2.8)
¢ R Ypratein EBCl(ov) 115
Proteinhoatan % 3.5 4.4
7 &l % 80.0
I A Bdz® By SIWRSBY) It 406.0
| KazKolbach % 35.0 45.0
I VK gnd (G K P a % 2

MALT CHATEAU WHISKEZHATEAWHISKY LIGHT®s /vho fii « h

¢l kbD {38 73b 8 MIN MAX
sl Y % 45
| K }Edifioatan (0.2 mm) % 81.0
Chénht JOK E dlz¥ § \tho % 2.0
MauR 3 k&K EBC) 4.02.1)
¢ rYpratein % 115
Proteinhoatan % 3.5 4.4
[ Ka=kolbach % 35 45
| Avdz adzg G ®sMy Sy i Swihld 400
7 &l % 80.0
PhenoIsCH:&TEAU WHISKIGH® ppm 15 25 B H MY
PhenolsCHATEAWHISKY ppm 30 50 Y



L3k 1O Mia2 S dBictadmBii Tra T aX O

Ol
Oy

0o

Tiéu chuan ky thuat Malt

CHATEAU BUCKWHBWALT  cos uho#i « h ;

¢l kbD {38 73b =3 MIN MAX
76 Y % 5.0
7 choatan (O K fhd) % 66.0
MauR 3 k&K EBCY) 4.0 (2.1) 15.0 (62)
¢ r\pratein (maltkho) % 11.0

h
¢l kbD {3 73b +3 MIN MAX
76 Y % 7.0
7 choatan (O K &hd) % 80
MauR 3 k&fa EBC%) 5.0(2.4)
¢ rypratein (maltkho) % 14.0

CHATEAU SPBUALT Cés /uho Hi « h

¢l kbD {3 73b =3 MIN MAX
76 Y % 6.0
7 choatan (O K i&hd) % 79
MauR 3 G&fa EBC) 3(1.7) 7 (32)
¢ r\pratein (maltkho) % 17.0

CHATEAU SMOKBIALT  cosuhofij « h K4

¢l kbD {5 73b +98 MIN MAX
7Y % 6.0
7 choatan (O K fhd) % 77.0
MauR 3 Q&fa EBCY) 4(2.1) 12 (50)
Phenols ppm 1.6 4.0

¢l kbD {3 73b 8 MIN MAX
76 Y % 6.0
7 choatan (O K §hd) % 83
MauR 3 G&fo EBC) 3(1.7) 8 (3.6)

¢ rypratein (maltkho) % 11.0

-

CHATEAU OAWALT Cos Juh o Hi i <

(@n-N

[t
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Tiéu chuan ky thuat Malt
CHATEADIASTATICMALT

PARAMETER UNIT MIN MAX
T&HY % 7.0
7 choatan (O K ghid) % 80.0
MauR 3 G&f EBCL) @ 25(1.5) 4.0(2.1)
¢ rypratein (maltkho) % 115
Proteinhoatan % 3.5 4.5
Hartong 48 % 35 45
¢CKEA 3IALY Swey3d Ks | min 15
76/ Kui cp 1.6
7 & suld % 78.0
| yiiK gné % 3
I 2 § (Diastatic WK 380

CHATEAU ACNDALT Cés uho Hi « h

|
T

J PARAMETER UNIT MIN MAX
T dY % 5.0 10.0
{ 4~ 7 choatan (O K fhd) % 74
MauR 3 Q&f EBCY) 6 (2.8) 16 (6.6)
¢ H\prdtein (maltkho) % 115
7 cacid 40
pH 4.5

- b

.~i,\';}§;§ > o PARAMETER UNIT MIN MAX
:»31‘:&4 3 70 Y % 10

‘{{: ’ ‘\% - MauR 3 ek EBCY) 5 (2.4) 9 (3.9)
B 6w pratein (maltkho) % 12.0
: ):ﬁ} FhoW PARAMETER UNIT MIN MAX
5"'; ..;&( L 7o v % 11.0
,’f{( \% . MauR R o EBCL) 3(L7) 7 (32

* ¢ wyprdtein (maltkho) % 11.5
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¢ A d QUG tiuhg vao nghiénO wzphat (i NJY &WiYYQ © N 6 dhanh LIK 4SSy SiWny K ™ #idhg

& OK§ Wiy ik Watdc S ¢ yieA moi i NW&Y H § KIyCasHeMalting®S rchoraY biic O T

& gangY © @ 3R Q W ¥ WaS/Aavy

+ Tobngy 3 KaRgo b1 B3 VY hay CastleMalting®S & YB/dzfaidact 2 njak caramelOK § Wi y 3
caod Umaltii WvadmaltrangO K § WrcAdd (maltd § & 0

DI iy3 f g2 NOK Ogli Ot vIEREETKILVREUA Tl oY

-awO S OFNI}YSt Ksl OF2 KOTY Sd& OK2 NI} OFrO KWTUyS3
- vdzd GNWYyK NIy3 @t OFNIYSE Ksl SHy3I yKyd KTY
-abftld 1Ksy3 OKwlk OO KLl OKyd yAGNRBAFIYAYS oW |K$
-1 GKuy3 aAYK GREAYOLIRY IWWY Mnt Wnyid YYXd GNEA T ™
- vdz GNUWyK RAdY BN { A 8000
CastleMalting®ungO YyLK = f/ Ariak caramelvamaltrangcaoO ¥ yLK $&lu
1 _ AChateawBiscuit&50EBQ 19.3 Lov);
AChfilteaLCaraCIalr@(? EBQ 3.2 Lov); AChatealCafé(500EBJ 188Lov):
AChrilteaLCaraBlond@(ZO EBG 8.0Low); AChateauChocola(900EBQ 388Lov);
AChgtemCaraRuby@SO EBCU 193 Lov); AChateawBlack(1300EBQ 488Lov);
AChatealCaraGold@&120EBQJ 457 Lov); AChateauWheatChocola{900 EBQ 388Lov);

AChateauSpeciaBelgium&300EBQ 1137 LOV);raAChéteatNVheatBIacl(lSOOEBCZ 488Lov)

yid 1E t2yA YFfd OFNIYSE K2XO YIfd Nry3a yr2 1KtO Opy3
hang
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CastleMalting®S ¥ ¥ Y® Yy K~ ¥ Hphdp logisticsii YUK § i
S djiaohangtréntoan it K=HA © A
Malt c6 i KSdWpi@ohangtheo ExW FCA, FOB, CFR, CIF,AP{ & § A { dzechgictheoyéuO U dz

. s = . YK Wiy 3
D A phapS 5 YW@ maltcho@ 1 K dz& GBCR | e Y Giell ¥ &

HangNErangxe( ¥kéxitec ¢ . 27000 kg
7 5 \frangbao25 kgtrén Y Gpallet NE8Ax120 cn( 8251000kg/palle) @ 1 K dz& duy

o e 24 000kg
7 5 frAhgbao25 kgtrén pallet 110x110Y 6 Sdy wmp,0OKE & ®eHIVEAt S
7 5 yfrAngbao25 kgtrén palletE dzf & 41x1100Y 6 S d kG/patial) OKE 61y 3
xel Y A

7 5 frahgbaof wiyn nn S dkGtrém ¥ Gpallet 110x110 crirongxel ¥ A

7 5 yirAngbaof Tiy400S d 3500 kgrén palletE dzff & 4Hx110 cnirongxeli ¥ A

24000 kg

_25000kg

¢
¢
¢ 20000 kg
¢
¢ . 25000kg

7 rédudalty 3 K K§ulvgyaltrén Y Gpallet(i /6A41a 750¢ 800 kg

D A phapS 5 ygd cho . Y K fuAVr] tyed Y K fuWrtyeayY G A
D1 YK dzSIE ¥ A dakuyént GHR | Y Gdontainer 20 feet|  container 40 feet

HangNBrango | 2 Os  fragcantaifes y 3 7 d Y7000 kg 7 dy 500 &g
7 5 yfrangbao25 kgtrong container 7 dy 000 kg 7 dy 500 &g
7 5 yfrangbao50 kgtrong container 7 dy 000 kg 7 dy 500 &g
7 5 yirAngbao25 kgtrén palletE dzjf & 4.Hx110cm

0 Sdy keivpGpallet)trong co,ntainer R 1 ey 0LIEg 7 e bivle
7 5 yfrAngbaof wlyn n n S dKftrém palerE dzy U 7 dy 000kg 7 d 96 000 kg

1 K 41xx110 cnrong container

¢ rY K LWV W Giallet,xe i X2 XdbtainerLJK DK ditIIK Avdodz2rjak S8 X G KS2 STY KIy
container.Coil Kgihohangd &1 yaletK G ) (khicoy K Af d2digak trén palletyvay K~ 3 BidpS 5 &
khackhicoyéuO U dz

Men, hoa, gia®, $ WE ghanK 2 ¥ GLYK 4SYWE khacco i Ky K dz& dbighachhangeung@ ovAl £ G X Yy AK€
khong phat sinh thém chi phi.
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Malt O K § W Y /FUK yhanhy K ¢4 Kl d

CastleMalting® ludn S ¥ ¥ ¥ & A/dzdatrong S 5 Y@vad [ K dzérebyY G T lyangvad trling
tamphanLJK NE ¥ 3 n 1 R X ¥hopli@zshyngtoi cungO YRR @ & r&iU§ d iy yOl¢ackhach
hang

DayO K dz&d Wod Y © d6 (i K&s yg& 600 bao malt 1én pallet Y GA A EnémvaoS slaY e khud™ O
f WOANE ¥ 3G tkhunggiacao10m chophépK 36 K Y radadi § U@ gpalletvat WIHANS d 500
palletchoy K™ f/ Anjiak conhu O UK AydKdy U

KhicoY ¢ 8 Thangy K' paietK Gi/j) QK WK §/ Znjiak khacnhaud % Wj (ki) L JVAD [ néa
i K@anOK dpiye 8 Tyangd $ Wiy 3 BIK §

Khu@ = BddHahgchophépO K doiG/40S Tlyangii Néntrongvong243 A €

Do$S 5S d yay CastleMalting®c6 | KyS’N V| Q‘K dz&atpalety X ySH $300kg, lubnlubnS Y 6 Y 2
nguyénii Et&ra YLK 4SYWiirQy E dzy H dZAUyI00%

Xel SMWNIGSA d§ dzRagt Yhangi YK yakhud™ DGecod wdK W IK 2 2¢xdcho phépcéac
K2 %G RA cay cachtroi O K Y K JKhud ™ ®GecachS WE gadil d@mvad UyK ™ ¢oasS WE y 3
chinhO qdhauAu.

+ oA SUdANen G QO
Castle Malting® ®I,’ Yy
ludn duy tri S WJ]YOQ o
tieu Oq iy K' yhghy -
S Qthanht [, lah @A 10
knong y 3. W3St LI
w Yy #hu O Y@z Khach
hang va Iluén luén
OK wyfithh LIK WT Y
cham:

a7 t W)y @alt chocac
nha may bia nhanh

Y K $ail Koy
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SAFALE SAFLAGER | SAFSPIRIT

CLASSIC ALES
SPECIAL BREW TYP

ORIGINAL LAGER WHISKY & SPIRIT

| I

4 A 4 A
SAFALE04 SAFALE-97 SAPSPIRIT M *
SAFALBES05 SAFALB-E-134 SAFLAGEWR34/70 SAFSPIRG7O

SAFSPIRIT FD

SAFALE2 SAFALEA-18 SAFLAGER189 SAFSPIRIT US8V
SAFALE-58 SAFALE33 SAFLAGER23 SAFSPIRIT &R
SAFALRVB-06  SAFALBE256 SAFSPIRIT HG

\ Y, . J

b K ASAditly Wo O b K ASdén men [ AWy Rdze dy
[°C] [°C] [g/hl]
SafAle 24-30 1524 50-80 g/hl
L . . 1215 80-120 g/hl
g <11 200-300 g/hl

X TénY v ahoOK qryeBFermentisOK2 f sy YSy NWj dz

Ténli K W= p Téni K WYX T A
EthanolRed SafSpiriHG1
SafwhiskyM-1vaSafspiritMalt SafSpiritM-1
SafdistilG70 SafSpiritG-70

Red StaWhiskeyvaSafspirhmerican Whiskey SafSpiritySW6
SafspiritFruit SafSpiriFD3
SafspiritGrain SafSpiriGR2

b ¥ Yhencol KW SOhangeungd uraltmakhongy ¥ thém chiphid ; K dzé




