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[MOIOTIKA XAPAKTHPIZTIKA

CHATEAU KABOYPAIZMENO KPIOAPI (ROASTED BARLEY NATURE)
‘ET0G €000¢iag 2023

Yypaoia % 4.5
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 65.0
XpwuaTiopog BuvoyAeukoug EBC(Lov.) 1000 (375.6) 1400 (525.6)

KpiBapi mou kaBoupdiotnke péxpl Toug 230 °C. H didpkeia Tou KaBoupdiopatog kabopilel To TTOoo
OKoUpOXPwWHOG Ba gival o oTTOPOG.

To kapoupdicpévo kpiBdpl Chateau cival éva Eviova wnuévo kplBdpl TTou TPoadidel oTnV PTTUPa 0ag GPWHG
Kal YeUON «KaPUEVOUY, KpIBapIiou Kal KagE. ‘Exel TTOAG atrd Ta xapaktnpioTika ¢ Chateau paupng, €ival
OuWG TTOAU TTI0 oUVOeTO aTrd auThyv. MepIExel KaTTOIa TTOCOTNTA ApUAOU TTOU Ba YeTaTpaTTEi GTO OTAdIO TOU
TTOATOU Kai Ba eTTnpedoel €101 TO €1I0IKO BApog Tou. ETiong Ba kavel Tnv utmipa 1o YAUKIA. Av ouyKpIBEi pe
Tnv Chateau cokoAdTag ) ye Tnv pavpn Buvn Chateau, 1o kaBoupdiouévo KpIBA&p! cuvTeAEi aTn dnuioupyia
MO AvoIXTOXpwHOoU a@pou. MNMpoadidel aTov (U8B0 éva Ouop@o BaBU KOKKIVO XpwHa atrd padvi Kal €va TTOAU
I0XUPO dpwpa Kal yeuon ToU «wnuévouy. KAvel TIg TTOPTEP Kal TIG JAUPEG PTTUPEG TTIO «ENPESY.

Stout, TopTeP, Nut Brown Ales kai GAAOUG OKOUPOXPWHOUG TUTTOUG PTTUPAG. 2-4% o€ ka@E ale, i} 3-10% o€
TOPTEP Kal paupoug Cuboug.

H Buvn Ba mrpétrel va uAdooeTal o€ KaBapoug, dpoaepous (KATw Twy 22 BaBuwyv KeAaiou), Enpoug (pe
OXETIKN uypaacia Alyotepn atmd 35%), xwpig TV TTapoucia eVIOPWY, TTOVTIKWY, TTOUAIWY, i} AWV {wwv,
aTTOBNKEUTIKOUG XWPOUG. AV 01 TTapaTTavW oUVvOrKeg TnpouvTal, 04 CUCTAVOUUE VO XPNOIMOTIOINCETE TNV
oTro1adnTToTE BUVN OAOKANPWY OTTOPWY 0€ XPOvo AlyOTEPO aTTO 24 UrveG OTTO TNV NUEPOUNVIQ TTOPAYWYNG
TNG Kal OAEG TIG aAeopéveg BUveg Katd Tn SIAPKEIA 3 uNvWYV a1t TNV nUEPOUNVia TTapaywyng. Av n Buvn dev
QUAGOOETaI OTIG KOTAAANAEG OUVONKEG UTTOPET va Xdoel o€ @peokdada, yeuaon Kal Apwpa.

>€ OTTOIOVOATTOTE TUTTO OUOKEUOTIAG: XUNA, 0€ 0AKOUG TwV 25 KIAWV, odkoug Twv 50 KIAWV, 0aKoug yeyaAou
pey€Boug (Big Bags) 400-1250 KIAWv. Z& TUNIYPEVEG PE TTAAOTIKO QIAM TTAAETEG TWv 1000 KIAWV (Yia 0GKOUG
TWV 25 KIAWV) Kal pExp! kar 1250 kIAwv (yia Big Bags). OAoi o1 TUTTOI CUCKEUATiag ITTopouv va ToTTo8eTnBouv
O€ €IKOOApIa I CapavTAPIa KOVTEIVED ECAYWYNAG.

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.

lMa 6Aeg Tig Buveg pag uttapyel 100% diapaveia oTnv TPoEAeuan Kail TNV diadikaacia TTapaywyng Toug atré 1o Xwpdgl Ye To KPIBAapI
péXP! TNV £TOIN BUVN TTou TTapadideTal oTnv (uboTrolia oag, Je TNV auaTnpr epappoyn Tou diatayuatog UE 178-2002 tAg
EupwTaikig Evwong OXETIKA PE TNV QVIXVEUCIMOTNTA TG TTPOEAEUCNG TOU TEAIKOU TTPOIOVTOG.

OAeg o1 Buveg pag rapdyovTal ge TNV TTapadoaiokn diadikaoia apaywyns BUvng mou Siapkei OTTWEOATTIOTE TTAVW aTTo 9 NUEPES —
10XUPATATN £yyUNON VIO ETTAPKEIG XNUIKEG HETABOAEG OTOV OTTOPO Kal TNV TTapaywyr premium BUvNg KOPUPaiag TTolIdTNTAG.



Kapia atré 11g BUveS Pag dev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKG TPOTTOTTOINUEVO OPYAVIOUO, OTTWG AUTOI opiovTal aTTd TNV
eupwTtraik odnyia UE 1829/2003.

Auté onpaivel 0TI 6Aeg o1 BUveG pag eival eyyunuéva eAeuBepeg atrd MeveTikad Tpotrotroinuévoug Opyaviopoug (GMO free). OAeg pag
ol BUveg TTapdyovTal YE TNV auoTnEOTATN THPNOoN TWV dIEBVWg avayvwpiopévwy HACCP mpodiaypagwy (AvaAuon Kivouvwy ota
>nueia Kpioipou EAEyxou), oTnv ekdoxr| Toug TTou ival orjuepa o€ 10XU Kal Tou ISO 22000 cucTrpaTog Slaxeipiong yia ac@aArn)
TPOPIUA.

‘OAeg o1 BUveg pag TANpouUv Toug EupwTTtaikoug Kai dieBveig KavoviouoUg TTou a®opouyV OTn PEYICTN ETTITPETTOUEVN CUYKEVTPWON
UTTOAEIYPATWY aTTd {ICaVIOKTOVA, JUKNTOKTOVA, EVTOUOKTOVA KAl OTO PEYIOTO ETTITPETTOUEVO iXVOG ATTO HUKOTOEIVEG Kal VITPOLAMIVEG.

OAeg pag o1 BUveg pETAPEPOVTAI ATTO PETAPOPIKES ETAIPEIEG PE TTIoTOTTOINGN GMP.

Mrtropeite va OgiTe KAl va TUTTWOETE TA OTTOTEAEOUATA TWV avaAUcEwY TAG BUvng TToU 0dg TTapadideTal ammeubeiag aTTd ToV SIKTUAKO
pog 1o1m0 www.castlemalting.com

La Malterie du Chateau SA (Castle Malting)
I"pageia: 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; Eyypagn 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




