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Malting ©
MOIOTIKA XAPAKTHPIZTIKA

CHATEAU RAW BARLEY
‘ET0G €000¢iag 2022

Yypaaoia % 14
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 68*
A|’a<popc'x EKXUAIOPATOG, AeTTTOOAEOHEVNG — XOVOPOOAETUEVNG % 30+

Buvng

XpwuaTiopog BuvoyAeUkoug EBC(Lov.) 2.5*
2UVOAIKN TTPWTEIVN % 10 11.5
18wdeg cp 3.67*

Brta yAukdvia mg/| 859
Mépaopa atmmo oita- Tavw ammo 2,5 xIA. % 90

Chateau Raw Barley is a selection of high-quality barley kernels with the aim to be used as a brewing adjunct
in the beer recipe. It brings good levels of proteins and starch to the recipe, as well as its typical grain flavor.
Due to its gelatinization temperature range, it can be added directly into the mash without precooking it.

Chateau Raw Barley helps to lighten the body and malt sweetness of the beer as well as its color while
keeping it the typical rich grain flavor of barley. It can be used to achieve a clean dry finish and enhance head
retention.

Dark Lagers and Ales, traditionally Dry stouts. Up to 15% of the grain bill.

Ma 6Aeg Tig Buveg pag uttapyel 100% diapaveia oTnv TPoEAeuan Kai TNV d1adIKacia TTapaywyng Toug atré 1o Xwpdg! Pe To KPIBAapI
pEXPI TNV £TOIMN BUVN TTou TTapadideTal oTnv (uboTTolia oag, Je TNV auaTnpn epappoyn Tou diatayuatog UE 178-2002 tAg
Eupwtraikig ‘Evwaong oxeTiKa pe TNV avixveuoiudtnTa THG TTPOEAEUONG TOU TEAIKOU TTPOIOVTOG.

‘OAeg o1 BUveG pag TTapdyovTal Pe TNV TTapadoaiakr) dladikagia Trapaywyns BUvng TTou diapkei OTTWAdATTOTE TTAVW OTTO 9 NUEPES —
10XUPOTATN £yyUNON VIO ETTAPKEIG XNUIKEG HETABOAEG OTOV OTTIOPO Kal TNV TTapaywyr premium BUvng KOPUPaiag TToIdTNTAG.

Kapia amré 1ig BUveg pag Oev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKA TPOTTOTTOINUEVO OPYAVIOHO, OTTWG aUTOi opifovTal atrd TNV
eupwTtraik odnyia UE 1829/2003.

AuTo onpaivel 611 OAeg o1 BUveg pag givar eyyunuéva eAeUBepeg amrd Mevetika Tpotrotroinuévoug Opyaviopoug (GMO free). OAeg pag
o1 BUveg TTapdyovTal JE TNV auoTnEOTATN THPNON TWV dIEBVWg avayvwpiopévwy HACCP mrpodiaypa@wy (AvdAuon Kivouvwy oTa
>nueia Kpigipou EAéyxou), aTnv ekdoxr Toug Trou gival arjpepa o€ 10U kal Tou ISO 22000 cuoTrpaTog dlaxEipiong Yo ao@aAr
TPOPINA.

OAgg o1 Buveg pag TANpouv Toug EupwTraikoUg kai 81EBVEIG Kavoviououg TTou apopolv aTn PEYIOTN ETTITPETTOUEVN GUYKEVTPWON
UTTOAEIPPATWY OTTO {ICOVIOKTOVA, HUKNTOKTOVA, EVTIOUOKTOVA KOl OTO PEYIOTO ETTITPETTOPEVO iXVOG aTTO HUKOTOEIVEG Kal VITPOJAUIVEG.

'OAeg pag ol BUVEG HETOPEPOVTAI OTTO PHETAPOPIKEG ETAIPEIEG PE TTIOTOTTOINON GMP.

Mrtropeite va O€iTe KaI va TUTTWOETE T ATTOTEAECUATA TWV avaAUCEWY TAG BUvng TToU 0dg TTapadideTal ammeubeiag aTTd ToV SIKTUAKO
pog To1T0 www.castlemalting.com
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