CMNEUNDIKALIA

LIATO MITEQ OPTAHIYHNIA*
Pik Bpoxato 2022

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 81.0

PisHnus macoBux yacTok e_KCTpaKTiB B CyXiil pe4oBUMHI conoay % 15 25
TOHKOro Ta rpyb6oro nomenis

KonboposicTb nabopatopHoro cycna EBC(Lov.) 3.5(1.9)
Macoga 4acTka 6GiflkoBUX peYOBUH B CyXill pe4oBMHI conoay o 12
(3aranbHwii 6inok) °

Po34nHHMI Binok % 3.5 4.4
IHoekc Konbbaxa % 35.0 45.0
B askictb nabopaTtopHoro cycna cp 1.6
BwmicT 6eTa-rntokaHis mg/I 250
KucnotHictb (pH) 5.6 6.0
JiactaTn4Hi BNacTnBOCTI WK 250

®piabinbHICTb % 80.0

MacoBa 4acTka CKNnoBUOHUX 3€PEH % 2.5
PDMS 5.0
dinbTpadis B MeXax HopMu
OuykptoBaHHS XBUNUHU 15
MposopicTb cycna clear
KanibpyBaHHs (mpoxig Kpi3b cuto): - BinbLue 2,5 mm % 90.0

KanibpyBaHHs (Npoxig, Kpi3b CUTO): - HE MPOXOANTb % 2.0
BwmicT doeHoniB ppm 5 10

«Konuennn conogy. OKypeHuii LoTNaHACBKUM TOpdboM Mig Yac NpPocyLlyBaHHS.

Hagae nvBy xapakTepHuUin « QUMHUNY | MPSHUIA apoMarT i CMak, L0 BraCTUBI KNAaCUYHUM HiMeLbKM copTam
nuBea. NMnBo, 3BapeHe Ha ocHoBi conoay Chateau Peated, - sik nicoBa noxexa, ane B XOpOLLIOMY CEHCI LibOro
cnoga !! Take NMBO PSICHO MIHUTBLCA | MAe CMak, CXOXMUA Ha CMak irpucToro ento an4.

LLloTnanaceki eni, nopTep, kKonyeHe nueo, cneujiansHi coptn. o 10% cymiui.



Conop noBuHeH 36epiratncs B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
AOCTYNHOMY A118 TPU3YHIB | LWKIAHMKIB NPUMILLLEHHI. 3a AaHWX YMOB peKOMeHOYyETbCS BUKOPUCTOBYBATU
MEereHN Conoa NPOTAroM 3 MiCALIB i LiSIbHO3EPHOBMI CONOL - NPOTArOM 24 MicsLiB nicns gaTtu horo
BUrOTOBMEHHS. [1pn 36epiraHHi B HEHANEXHUX YMOBaX CONoL MOXe 3incyBaTucs abo BTpaTUTU CBOI CMAKOBI |
apomaTuyHi BNacTUBOCTI.

Hacunowm, B miwkax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. [MigaoHn 3 noagiiHoto oomoTkoro Big 1000 Kr
(miwkn no 25 kr) go 1250 (Bir-6ern). EkcnopT conofgy — y BaHTaxiBkax, BaroHax, 20-11 T1a 40-gyToBMX
KOHTenHepax.

CERrT1ERE 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.

KomnaHis Castle Malting® rapaHTye noBHYy NpOCTEXYBaHICTb CONoAy Bif S4YMiHHOIO MoNsA A0 3aMOBIIEHHS, WO AOCTaBNEHE Ha BaLly
NMBOBapHIO, BignoeigHo 1o 6a3osoro PernameHty (EC) No. 178/2002 €poneiicbkoro MNapnameHTy Ta i Pagu;

Haw conopa BnupobnsieTbcst TpaguLiiHumM MeTOA0M CONMOAXKEHHS!, Sk TpmBae Big, 9 AHiB. Lle 3abe3neyye piBHOMipHE NpopoLLyBaHHSA
YCiX 3epeH i NpeMianbHy SKiCTb NPOAYKLii.

Komnanisa Castle Malting® rapaHTye NoBHy BiACYTHICTb reHETUYHO MOAMNMIKOBAHOI CUPOBUHMW Y BUPOOHULITBI BiAMOBIAHO A0
PernameHTty NR. 1829/2003 €Bponewcbkoro MNapnameHTy Ta i Pagn — TakMMm YMHOM, XOLEH 3 COPTiB HALLOrO CONOAY He MiCTUTb
MO;

Haw conopa BnpobnsieTbcsi y cyBopil BianoBigHocTi3 gitoumm Hopmamu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeIKMeHTY 6e3neku xap4oBux npoaykTis ISO 22000.

3anuLuKoBMI BMICT Nnectmumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB y HALLOMY COMoAi He NepPeBULLYE HOPMU, JOMYCTUMI
€BPOMNENCHKMM Ta CBITOBVMM 3aKOHOL4ABCTBOM.

[ocTtaBka Hallero conoga ocyliecTtsnaeTrcsa Tonsko GMP-cepTuduumpoBaHHbIMY NEpeBO34YNKaMMm

PesynbTaTy aHanisis BigBaHTaxeHoro Bam conogyaocTynHi Ana nepernagy Ta ApyKy Ha Hawwomy canti www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) Nonoenuit odic: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris
LleHTp Buaadi 3amoBneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benbrisi; Agpeca 3aBoay: Rue de Mons (Bel) 94, 7970 Beloeil, Benbrisi
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; PeksiauTu: Tournai 79754; Kog M[B: BE.455013439
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