| Botpian Watts that Weake Your Beer So Spccial

[MOIOTIKA XAPAKTHPIZTIKA
CHATEAU MONAXOY LIGHT BIOAOIIKH (MUNICH LIGHT NATURE)

‘ET0G €000¢iag 2023

Mpéueteos  Mowida  EAoro  Méyoo
Yypaoia % 4.5
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 80.0

Alracpopd EKXUAIOPATOG, AeTTTOOAEOHEVNG — XOVOPOOAETUEVNG % 25
Buvng

XpwuaTiopog BuvoyAeUkoug EBC(Lov.) 13.0 (5.4) 17.0 (6.9)
2UVOAIKN TTPWTEIVN % 11.5
Al0AUTA TTPWTEIVN % 2B 4.9
ApIBPOG ToU KOAuTTOY % 37.0 49.0
1§wdeg cp 1.6
AlooTaTikr 10X0g WK 150

EuBputrtétnTa % 80.0

YaAwdng poper) (0AdkAnpol otrépol) % 25
Ainénon Kavovika
>akxdapwon AeTITA 15

BeAyikn €€eidikeupévn Buvn TUTTOU Movayou Light®. Atroénpaivetar péxpi kai Toug 100-105°C.

MAouaia xpuoa@id Buvn. MNpoadidel pia EAaPPUWS OKOUPOTEPN ATTOXPWON aToV {UBO, TTPOG £va OPOPPO
XPUOOQPEVIO-TTOPTOKAAI xpwua. Aivel Eva XapakTnpeIoTIKO 1I0XUPO dpwua aTTopou BUvng oTnV UTTUpaA, XWwpeig
apVNTIKN ETTIPPON YIa TNV 0TaBepdTNTA TOU a@pPoU Kal XwpPig 0 CUB0G va yivetal Mo Bapuc. ETriong utropei va
XPNOIUOTTOINBEI O€ PIKPEG TTOOOTNTEG 0€ OUVOUACUO e TNV Chateau lMidogv 2RS yia Tnv Tapaywyn
QAVOIXTOXPWHNG UTTUPAG PE BEATIWPEVN YEUOTIKN aioBnon Buvng Kal TTAOUCIOTEPO XpwHa. Evioxuel Tnv yeuon
CUBWV PE XapaKTHPA.

AVOIXTOXPWHEG ale, KEXPIUTTAPEVIESG, KAPETIEG, DUVATEG Kal OKOUPEG UTTUPEG, bocks. Méxpl kal To 60% atré 1o
Xapuavi Buvng.

H Buvn Ba mTpéTTel va puAdooeTal o kKabBapoug, dpooepous (KATw Twv 22 Babuwv KeAaiou), Enpoug (ue
OXETIKN uypaaia Alyotepn ammo 35%), xwpig TNV TTapouaia eVIOPwWY, TTOVTIKWY, TTOUAIWY, i} GAAWV {wwv,
aTTOBNKEUTIKOUG XWPOUG. AV 01 TTApaTTavW oUVBRKES TNPoUVTal, 0AG CUCTAVOUUE VA XPNOIMOTIOINCETE TNV
oTroladATTOTE BUVN OAGKANPWY OTTOPWY O€ XPOVO AlyOTEPO aTTO 24 PAVEG OTTO TNV NUEPOMNVIa TTapaywyng
TNG Kal OAEG TIG AAEOPEVEG BUVEG KATA TN SIGPKEIR 3 UNVWV aTTo TNV NUEPoUnvia TTapaywyng. Av n Buvn dev
QUAdooeTal OTIG KATAAANAEG OUVONAKEG UTTOPEI va XAOEl 0 PPECKAdA, YEUON KAl GPWHA.

>€ OTTOIOVONTTOTE TUTTO CUCKEUAOIAG: XUUA, 0€ OAKOUG TWV 25 KIAWV, 0dKoug TWV 50 KIAWV, 0AKOUG HeYyAAOU
peyéBoug (Big Bags) 400-1250 KIAWV. Z& TUNIYUEVEG PE TTAQCTIKO QIAM TTOAETEG TWvV 1000 KIAWV (Yia 0AKOUG



TwV 25 KIAWV) Kal pExpl kai 1250 kIAwv (yia Big Bags). OAol o1 TUTTOI cUoKeuaoiag PTropoulv va ToTTo0eTnBouv
o€ €IKOOApPIa A COPavTAPIA KOVTEIVEP ECAYWYIG.

cErT1ERE 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.

Mo 6Aeg Tig Buveg pag uttdpyel 100% diagdveia oTnv TTPoEAEUON Kal TNV SladiKaoia TTapaywyng Toug atré To Xwpde! e To KPIBdp!
pEXP! TNV £TOINN BUVN TTou TTapadideTal oTnv (uboTrolia oag, Je TNV auaTnpr epappoyn Tou diatdyuatog UE 178-2002 tAg
EupwTraikAg ‘Evwong oxeTika pe TNV avixveuoiudtnta THG TTPOEAEUONG TOU TEAIKOU TTPOIOVTOG.

OAeg o1 BUveg pag TTapdyovTal pe TRV TTapadoaiakr) diadikagia rapaywyng Buvng TTou dIapKei OTTWAOATTOTE TTAVW OTTO 9 NUEPEG —
1I0XUPOTATN €yyUNON VI ETTAPKEIG XNMIKEG PETABOAEG OTOV GTTOPO Kal TNV TTapaywyr premium BUvng Kopu@aiag ToidTnToG.

Kapia atré 116 BUveg pag dev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKG TPOTTOTTOINUEVO OPYAVIOUO, OTTWG AUTOi opifovTal aTTd TNV
eupwTraiki odnyia UE 1829/2003.

AuTo6 onpaivel 611 6Aeg o1 BUveg pag gival eyyunuéva eAeUBepeg amrd MeveTika Tpotrotroinuévoug Opyaviopoug (GMO free). OAeg pag
ol Buveg TTapdyovTal JE TNV auaTnEOTATn TAPNON TWV dIEBvwg avayvwpiouévwy HACCP mpodiaypagwv (AvaAuon Kivduvwy ota
>nueia Kpioipou EAEyyou), oTnv ekdoxn Toug Trou gival arjpepa o 10U kail Tou ISO 22000 cuoTrpaTog dIaxEipIoNG Yo GOQaAr
TPOPIUA.

OAeg o1 Buveg pag TAnpouv Toug EupwTraikoug Kal d1Bveig KavoviouoUug TTou a®opouV OTn PEYIOTN ETTITPETTOUEVN CUYKEVTPWON
UTTOAEINPATWY aTTé QICavIOKTOVA, JUKNTOKTOVA, EVIOUOKTOVA KAl GTO PEYICTO ETTITPETTOPEVO iXVOG OTTO HUKOTOGIVEG Kal VITPOLAMIVEG.

'OAeg pag ol BUveg PETAPEPOVTAI OTTO PHETAPOPIKEG ETAIPEIEG PE TTIOTOTTOINON GMP.

Mrropeite va BeiTe Kal va TUTTWOETE T ATTOTEAEOUOTA TWV avaAloewv TG BUvng TToU 0dg TTapadideTal atreudeiag aTrd Tov SIKTUOKO
pag To1T0 www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) 'pageia: Rue de Mons (Bel) 94, 7970 Beloeil, BéAyio
Epyootdaio 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; Eyypaen etaipeiag Tournai 79754; VAT: BE.455013439
CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB




