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[MOIOTIKA XAPAKTHPIZTIKA

CHATEAU MMIZKOTOY BIOAOTIKH (BISCUIT NATURE)
‘ET0G €000¢iag 2022

Yypaoia % 4.5
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 77.0
XpwuaTiopog BuvoyAeukoug EBC(Lov.) 45.0 (17.4) 55.0 (21.2)

MovadiknA kai TToAU e€eidikeupévn BeAyIk Buvn. EAappd atroénpaivetal kal ueTd eAa@pd kaBoupdideTal Exp!
Kai Toug 160°C.

H Buvn Chateau MmiokéTou® dnuioupyei pia €vrovn aiobnon 1ou «ywnuévou» otov {UBo. MNpoaodidel 0Tn
YyeUOon Kail TO0 dpwpa pia {e0Tr TTAPOUCia WYwHIOU Kal PTTIoKOTou. BonBdel otn dnuioupyia evog avoiyTou 1
Aiyo 1110 OKOUpPOU {e0TOU KAPE XPWUATOG OTOV TTOATO. AUTA n BUvVN XPNOIYOTIOIEITAI yIa va BEATILOON TO
aioBnua ToU «ywnuévouy oTn yeuon Kail T0 dpwua TTou xapaktnpi¢ouv {UBoug TUTTOU ale Kai lager Kai
utToonBouv TNV EKPPACH TWV TTI0 KPUPMEVWYV XOPOKTNPIOTIKWY TAG paupng Buvng Kai TAG BUvNG OOKOAATAG.
21epeital evUpwv. Mpétrel va moAtotroinGei padi pe BUveG TTOU £xouv TTAEOVaCoUa SIOOTATIKAG 1I0XUOG.

MNa 6Aeg TIg e€e1dIKEUPEVEG PTTUPEG Kal €TTIONG YIa AYYAIKEG ale, kagE ale kal TTOpTEP. MEXpI Kal To 25% aTTd TO
XOpuavi Buvng .

H Buvn Ba mrpétrel va uAdooeTal o€ KaBapoug, dpocepous (KATw Twy 22 BaBuwyv KeAaiou), Enpoug (pe
OXETIKN uypaacia Alyotepn atmd 35%), Xwpig TNV TTapoucia eVIOPWY, TTOVTIKWY, TTOUAIWY, i} AWV {wwv,
QATTOONKEUTIKOUG XWPEOUG. AV Ol TTOPATTAVW CUVONKEG TNPOUVTAI, GGG CUCTAVOULE VO XPNOIUOTTOINCETE TNV
oTTo1adATTOTE BUVN OAOKANPWY OTTOPWY 0€ XPOVo AlyOTEPO OTTO 24 UrVEG OTTO TNV NUEPOUNVIa TTOPAYWYNG
TNG Kal OAEG TIG aAeopéveg BUveG KaTd T SIAPKEIA 3 PNVWYV aTTé TNV NUEPOUNVia TTapaywyng. Av n Buvn dev
QUAGoOETal OTIG KATAAANAEG OUVONKEG UTTOPET va XAoel o€ Ppeokada, yeuan Kal Apwpa.

2.€ OTTOIOVONTTOTE TUTTO CUCKEUAOIAG: XUMA, 0€ OAKOUG TWV 25 KIAWV, 0dkoug TWV 50 KIAWV, 0AKOUG PeyAAoU
peyéBoug (Big Bags) 400-1250 KIAWV. Z& TUNYPEVEG PE TTAAOTIKO QIAM TTAAETEG TV 1000 KIAWV (Yia 0GKOUG
TWV 25 KIAWV) Kal pExp!l kal 1250 kIAwv (yia Big Bags). OAoi o1 TUTTOI CUCKEUAOiag ITTopouv va ToTTo8eTnBouv
o€ €IKOOdpIa 1] CapavTApIa KOVTEIVEP EEAYWYNAG.

CERTIONES Certification body: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Brussels, Belgium,
"""""""" www.certisys.eu. The ORGANIC malt which we have supplied to you is produced by Castle
Malting (Malterie du Chateau), duly authorized, as confirmed by the CERTISYS certificate at your disposal.
CERTIFIED BY BE BIO 01.

Ma 6Aeg Tig Buveg pag uttapyel 100% diagaveia oTnv TTPoEAeUan Kai TNV d1adIKacia TTapaywyng Toug atré 1o Xwpdg! Pe To KpIBAapI
pEXPI TNV £TOIMN BUVN TTou TTapadideTal oTnv (uboTTolia oag, Ye TNV auaTnpr epappoyn Tou diatayuatog UE 178-2002 tAg
EupwtraikAg ‘Evwaong oxeTIKa pe TNV avixveuoiudtnTa THG TTPOEAEUONG TOU TEAIKOU TTPOIOVTOG.

‘OAeg o1 BUveG pag TTapdyovTal Pe TNV TTapadoaiakr) diadikagia Trapaywyns BUvng TTou dlapkei OTTWAOARTTOTE TTAVW OTTO 9 NUEPES —
10XUPOTATN £yyUNON VIO ETTAPKEIG XNMIKEG HETABOAEG OTOV OTTIOPO KAl TNV TTapaywyr) premium BUvng KOPUPaiag TToIOTNTAG.



Kapia atré 1ig BUveg pag dev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKA TPOTTOTTOINUEVO OPYAVIOHO, OTTWG aUTOi opifovTal aTrd TNV
eupwTtraiki odnyia UE 1829/2003.

Auté onpaivel 0TI OAeg o1 BUveG pag eival eyyunuéva eAeUBepeg atrd MeveTikad Tpotrotroinuévoug Opyaviopoug (GMO free). OAeg pag
ol BUveg TTapdyovTal JE TNV auoTNEOTATN THPNON TWV dIEBVWG avayvwpiopévwy HACCP trpodiaypagwy (AvaAuon Kivouvwy oTa
>2nueia Kpioipou EA&yxou), oTnv ekdoxr| Toug TTou gival orjuepa o€ 10XU Kal Tou ISO 22000 cucTrpaTog dlaxeipiong yia ac@aArn)
TPOPIUA.

OAeg o1 Buveg pag TANpouv Toug EupwTraikoUg kai 81EBVEIG Kavoviououg TTou apopolv aTn PEYICTN ETTITPETTOUEVN GUYKEVTPWON
UTTOAEIPPATWY aTTd {ICaVIOKTOVA, JUKNTOKTOVA, EVTOUOKTOVA KAl OTO PEYIOTO ETTITPETTOUEVO iXVOG ATTO HUKOTOEIVEG Kl VITPOLAMIVEG.

OAeg pag o1 Buveg peTaPEPOVTAI ATTO HETAPOPIKES ETAIPEIEG PE TTIoTOTToINON GMP.

Mrtropeite va OgiTe Kal va TUTTWOETE TA ATTOTEAEOUATA TWV avaAUcEwY TAG BUvng TToU 0dg TTapadideTal ammeubeiag aTTd TovV SIKTUAKO
pog T1o1T0 www.castlemalting.com

La Malterie du Chateau SA (Castle Malting)
Ipageia: Rue de Mons (Bel) 94, 7970 Beloeil, BéAyio
Epyootdoio mapaywyng Buvng: Rue de Mons (Bel) 94, 7970 Beloeil, BéAyio; Distribution Center: Rue de I'Orbette 1, 7011 Ghlin (Mons), BéAyio
TnA.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; Eyypaen etaipeiag Tournai 79754; VAT: BE.455013439; Agence ING Les Trois
Canaux, Rue De Tournai 130, 7972 - Quevaucamps, BéAyio; IBAN: BE11 3700 9054 5648; BIC. BBRUBEBB




