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Malting ©
MOIOTIKA XAPAKTHPIZTIKA

CHATEAU EMMER MALT
‘ET0G €000¢iag 2022

Yypagoia % 55
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 81

XpwuaTiopog BuvoyAeukoug EBC(Lov.) 25 5.0
ZUVOAIKR TTpWTEIVN % 10 20

Emmer is an ancient hulled wheat, also called Triticum dicoccum. It was one of the first domesticated grains,
and it was commonly grown in antiquity. Recently, its popularity has increased due to the renewed interest in
healthier foods and drinks, as Emmer is relatively lower in gluten and richer in minerals compared to modern
wheat.

Chateau Emmer malt is dehusked cereal. It gives a light body, a refreshing character, and aromatic notes of
honey to the beer. Its high level of proteins gives the typical turbidity of a wheat beer and enhance head
retention.

German-style “Emmerbier”, ancient-styles as Gallic or Egyptian beers, or as an option to wheat as an
adjunct. Up to 40% of the grain bill.

Malt should be stored in a clean, cool (<22°C), dry (<35RH%), and pest-free environment. If these conditions
are observed, we recommend using all whole kernel products within 24 months from the date of manufacture
and all milled products within 3 months. Improperly stored malts can lose freshness and flavor.

Bulk; Bulk in Liner Bag in Container; Bags (25kg, 50kg); Big Bags (400-1 250kg) All types of packaging — in
20’ or 40’ containers for export

lMNa 6Aeg Tig Puveg pag uttapyel 100% diagaveia oTnv TTPoEAeUan Kail TNV dIadIKacia TTapaywyrng ToUg atré 10 Xwpdg! Pe To KPIBAapI
MéEXPI TNV £€TOIUN BUVN TTou TTapadideTal oTnv {uBoTTolia oag, YE TNV auaTner epapuoyn Tou diatayuatog UE 178-2002 trg
Eupwtraikig ‘Evwaong oxeTIKa Pe TNV avixveuoiudtnTa THG TTPOEAEUONG TOU TEAIKOU TTPOIOVTOG.

'OAeg o1 BUveg pag TTapdyovTal Pe Tnv TTapadoaiakr) diadikagia Trapaywyns BUvng TTou diapkei OTTWAOATTOTE TTAVW OTTO 9 NUEPES —
10XUPOTATN €£yyUNON YIa ETTAPKEIG XNUIKEG HETABOAEG OTOV OTTOPO Kal TNV TTApaywyn premium BUvng KOpu@aiag TToidTNTaG.

Kapia atré 1ig BUveg pag dev TTEPIEXEI TOV OTTOIOVONTTIOTE YEVETIKA TPOTTOTTOINUEVO OPYAVIOUO, OTTWG aUTOI opifovTal aTrd TNV
eupwTtraik odnyia UE 1829/2003.

Auté onpaivel 0TI OAeg o1 BUveg pag eival eyyunuéva eAelBepeg attd MeveTika Tpotrotroinuévoug Opyaviopoug (GMO free). OAeg pag
ol BUveg TTapdyovTal ue TNV auaTnEATATN TAPNON TWV dIEBVWG avayvwpliopévwy HACCP mpodiaypagwy (AvaAuon Kivouvwy oTta
>nueia Kpigipou EAEéyxou), aTnv ekdoxn Toug Trou gival arjpepa ae 10U kal Tou ISO 22000 ouoTrpaTog dlaxEipiong Yo ao@aAr
TPOPIUA.

OAeg o1 Buveg pag TANpouv Toug EupwTraikoUg kai S1EBVEIG Kavoviououg TTou apopolv aTn PEYICTN ETTITPETTOUEVN GUYKEVTPWON
UTTOAEIPPATWY OTTO {ICOVIOKTOVA, HUKNTOKTOVA, EVIOPOKTOVA KAl OTO MEYIOTO ETTITPETTOPEVO iXVOG OTTO HUKOTOEIVEG Kal VITPOJAUIVEG.

OAeg pag o1 BUveg pETAPEPOVTAI ATTO HETAPOPIKES ETAIPEIEG PE TTIoTOTTOINON GMP.

MTropeite va OeiTe Kal VO TUTTWOETE T ATTOTEAEOUOTA TWV avaAlgewy TG BUvng TTou odg TTapadideTal atreubeiag atrd Tov SIKTUOKO
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