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[MOIOTIKA XAPAKTHPIZTIKA
CHATEAU ABBAEIOY BIOAOTIKH® (ABBEY NATURE®)

‘ET0G €000¢iag 2023
Yypaoia % 4.5
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 78.0
XpwuaTiopog BuvoyAeukoug EBC(Lov.) 41.0 (15.9) 49.0 (18.9)
Oogutnta pH 6.0

BeAyIkr ka@é Buvn TToU TTapdayeTal e 101K dladikaoia BAGOTNONG Kal attogpavong péxpl kai Toug 110°C.

H Chateau ABBaciou® cival pia o «wnuévn» TapalAayn avoixtéxpwung Buvng. Npoadidel 1Ioxupr yeuon
atré Ynuévo Ywi, Enpoug KapTroug Kal @pouTa. ‘Exel éva mKpd dpwua TTou oTadlakd YiveTal Mo atraAd Kal
WPIMO KOBWG TTOAIWVEI, XWPEIG va XAVEl TNV €VTaoTr] Tou. ATTOppo@d eUKOAO apwHATIKEG ouaieg. H Chateau
ABBaciou® cuvABwg XpNoIKOTTOIEITAl O€ MIKPH avaAoyia aTo Xapuavi TAG BUvng, yia TV TTapaywyn

211G UTTUpPEG TUTTOU Pale ale, Toug Aeyopevoug CUBoug affaciou, Ka@é TTOPTEP Kal EEEIBIKEUPEVEG UTTUPEG, OE
éva eupU PAcPa aTTd BPETAVIKEG UTTUPEG. Méxpl Kal To 25% aTrd TO Xapuavi Buvng.

H Buvn Ba mpétrel va uAdooeTal o€ KaBapoug, dpoaepous (KATw Twy 22 BabBuwyv KeAaiou), Enpoug (pe
OXETIKN uypaacia Alyotepn atmo 35%), xwpig TNV TTapoucia eVIOPwY, TTOVTIKWY, TTOUAIWY, i} GAAwV {wwv,
QTTOBNKEUTIKOUG XWPOUG. AV 01 TTapaTTavW oUVvOrKeg TnpouvTal, 04 CUCTAVOUUE VO XPNOIMOTIOINCETE TNV
oTroladnTToTE BUVN OAOKANPWY OTTOPWY 0€ XPOvo AlyOTEPO aTTO 24 UrveG aTTO TNV NUEPOUNVIa TTOPAYWYNG
TNG Kal OAEG TIG aAeopéveg BUveg Katd Tn SIApKeIa 3 uNvwyv aTTé TNV nUEPoUnvia Tapaywyng. Av n Buvn dev
QUAdooeTal OTIG KATAAANAEG OUVOAKEG PUTTOPET va XAOEl 0 PPECKADA, YEUON KAl GPWHA.

>€ OTTOIOVOATTOTE TUTTO OUOKEUOTIOG: XUNA, 0€ 0AKOUG TwV 25 KIAWV, 0dkoug Twv 50 KIAWV, 0GKoUg pyeydAou
peyéBoug (Big Bags) 400-1250 KIAWV. Z& TUNIYPEVEG PE TTAAOTIKO QIAM TTOAETEG TWv 1000 KIAWV (Yia 0AKOUG
TWV 25 KIAWV) kal géxpl kal 1250 kIAwv (yia Big Bags). OAol ol TUTT01 OUOKEUaoiag uTTopouv va TotTroBeTnBouv
€ €IKOOApIa 1) CapavTAPIa KOVTEIVEP EEAYWYNAG.

CERTINE 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 utrapxel 100% diapdaveia oTnv TTPoEAEUON Kal TNV S1adIKacia TTapaywyng Toug aTrd To XwPA®! PE TO KPIBAP!
pEXP! TNV £TOINN BUVN TTou TTapadideTal oTnv (uboTrolia oag, Je TNV auaTnpr epappoyn Tou diatayuatog UE 178-2002 tAg
EupwTaikig Evwong OXETIKA PE TNV QVIXVEUCINOTNTA THG TTPOEAEUCNG TOU TEAIKOU TTPOIOVTOG.

OA\eg o1 Buveg pag apdyovTal ge TNV TTapadoaiokn diadikaoia mapaywyns BUvng mou Siapkei OTTwWTOATTIOTE TTAVW aTTo 9 NUEPES —
10XUPOTATN €yyUNON VI ETTAPKEIG XNMIKEG ETABOAEG OTOV OTTOPO Kal TNV TTapaywyr) premium BUvng Kopu@aiag ToidTnToG.

Kapia atré 1ig BUveg pag Oev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKA TPOTTOTTOINUEVO OPYaAVIGHO, OTTWG auToi opifovTal atrd ThV
eupwTraiki odnyia UE 1829/2003.



Auté onpaivel 0TI 0Aeg o1 BUveG pag eival eyyunuéva eAeUBepeg atrd MeveTikd TpotroTroinuévoug Opyaviopoug (GMO free). OAeg pag
o1 BUveg TTapdyovTal JE TNV auaTnEOTATN THPNON TWV diEBvwg avayvwpiopévwy HACCP mrpodiaypa@wyv (AvaAuon Kivouvwy oTa
>nueia Kpioipou EA&yxou), atnv ekdoxr| Toug TTou gival arjuepa ae 10XV Kail Tou ISO 22000 cuaTrpaTog dlaxeipiong yia acQaArn
TPOPIMA.

OA\eg o1 Buveg pag TAnpouv Toug EupwTraikoug Kal d1EBveig KavoviouoUug TTou a®opouV OTn PEYIOTN ETTITPETTOPEV CUYKEVTPWON
UTTOAEIUPATWY aTrd CICaVIOKTOVA, JUKNTOKTOVA, EVTOUOKTOVA KAl OTO PEYIOTO ETTITPETTOUEVO iXVOG ATTO JUKOTOEIVEG Kal VITPOLOMIVEG.

‘OAeg pag o1 Buveg peTagépovTal aTrd HETAPOPIKES ETAIPEIEG PE TTIoTOTToinGon GMP.

Mrtropeite va O€iTe KaI va TUTTWOETE T OTTOTEAEOUATA TWV avaAUcEwY TAG BUvNg TToU 0dg TTapadideTal atmeubeiag atTd Tov SIKTUAKO
pag To1T0 www.castlemalting.com

La Malterie du Chateau SA (Castle Malting)
Ipageia: Rue de Mons (Bel) 94, 7970 Beloeil, BéAyio
Epyootdoio mapaywyrig 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




