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[MOIOTIKA XAPAKTHPIZTIKA

CHATEAU ZITAPIOY MPQIMHZ AMTO=HPANZHZ BIOAOTIKH-ZE NI®AAES (CHIT WHEAT
NATURE MALT FLAKES®)

‘ET0G €000¢iag 2023
Yypaoia % 10.0
EkxuAhiopatiki ammdédoon (o€ gnpr Baon) % 77.0
XpwuaTiopog BuvoyAeukoug EBC(Lov.) 5(2.4) 9(3.9)
2UVOAIKR TTPWTEIVN % 12.0

To TTpoIdV auTd TTPOKUTITEI ATTO TNV JETATPOTIN O€ VUPABES, BUvNG CITapioU TTOU TTPOEKUYE ATTO TNV ATTIA
atoénpavaon dIaBPEYHEVWY OTTOPWY TWV OTToIWV Ta EUPRpuUa POAIG eixav uTTei 0To 0TAdI0 TAG EKBAAOTNONG.
2710 0TAdIO TAG TTPWIUNG BAGOTNONG Ta €UPBpua ToU OTTOPOU aTTOKAAOUVTAI OTA AyYAIKA chit.

O1 vupadeg Buvng Chateau airapiou chit, dilatnpoUv TTOAAG OTTO Ta XOPOKTNPIOTIKA TOU QVETTEEEPYOTTOU
oITapioU. XpnolPoTrolouvTal yia va BEATIWOOUV TNV aTaBePOTNTA TOU a@PoU Kal va £EI00PPOTIIOOUV BUVEG UE
uwnAn diaAutoTnTa. O1 vueadesg uTmopolv va TTpooTeBolv atreubeiag oTov TTOATO.

MNa otroi0dn1oTE €id0G PTTUPAG. Méxpl Kal 25% atrd TO Xapuavl.

H Buvn Ba mrpétrel va uAdooeTal o€ KaBapoug, dpooepouq (KATw Twy 22 BaBuwyv KeAaiou), Enpoug (pe
OXETIKN uypaacia Alyotepn atmo 35%), Xwpig TNV TTapoucia eVIOPWY, TTOVTIKWY, TTOUAIWY, i} GAAwWV {wwv,
QATTOONKEUTIKOUG XWPEOUG. AV Ol TTOPATIAVW CUVONKES TNPOUVTAI, GG CUCTAVOULE VO XPNOIUOTTOINCETE TNV
oTTo1adATTOTE BUVN OAOKANPWY OTTOPWY 0€ XPOvo AlyOTEPO aTTO 12 PrVEG OTTO TNV NUEPOUNVIa TTOPAYWYNG
TNG Kal OAEG TIG aAeopéveg BUveg Katd Tn SIGPKEIA 3 unvwyV aTTé TNV NUEPOUNVia TTapaywyng. Av n Buvn dev
QUAGoOETal OTIG KOTAAANAEG OUVONKEG UTTOPEI va Xdoel o€ @peokada, yeuaon Kal dpwpa.

TWV 25 KIAWV

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.

MNa 6Aeg Tig Buveg pag uttapyel 100% dlagdaveia oTnv TTPoéAeuan Kail TNV dladikaacia TTapaywyng Toug atré 1o Xwpdl Ye To KpIBdapl
péXpP! TNV £TOINN BUVN TTou TTapadideTal oTnv (uboTTolia oag, Je TNV auaTnpr epappoyn Tou diatayuatog UE 178-2002 1Ag
Eupwtraikig Evwong OxeTIKA Pe TNV aviXVEUCSINOTNTA TG TTPoEAEUaNG ToU TEAIKOU TTPOIOVTOG.

OAgg o1 Buveg pag TTapdyovTal pe Tnv TTapadoaiakr) diadikagia rapaywyng Buvng TTou diapkKei OTTWAOATTOTE TTAVW OTTO 9 NUEPEG —
10XUPOTATN £YYyUNON VIO ETTAPKEIG XNMIKEG HETABOAEG OTOV OTTOPO KAl TNV TTApaywyr] premium BUvng KOPUPaiag TToIOTNTAG.

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

AuTtoé onpaivel 611 6Aeg o1 BUveg pag gival eyyunuéva eAeUBepeg amd Mevetika Tpotrotroinuévoug Opyaviopolg (GMO free). OAeg pag



ol BUveg TTapdyovTal JE TNV auaTnEOTATN TAPNON TWV dIEBvwg avayvwpliouévwy HACCP mpodiaypagwv (AvaAuon Kivduvwy ota
>nueia Kpioipou EAéyxou), aTnv ekdoxr TOug TTou €ival aruepa a€ 10xU Kail Tou ISO 22000 cuaTruaTog dIaXEipIoNnS yia acPaAn
TPOPIUA.

'OAeg o1 Buveg pag TAnpouv Toug EupwTraikoug Kal d1Bveig KavoviouoUug TTou a®opouV OTn PEYIOTN ETTITPETTOPEVN CUYKEVTPWON
UTTOAEIMPATWY aTtrd ICaVIOKTOVA, JUKNTOKTOVA, EVTOUOKTOVA KOl OTO PEYIOTO ETTITPETTOUEVO iXVOG ATTO JUKOTOEIVES Kal VITPOLAUIVEG.

OAeg pag ol BUveg HETAPEPOVTAI OTTO PHETAPOPIKEG ETAIPEIEG PE TTIOTOTTOINON GMP.

Mrtropeite va O€iTe KAl VA TUTTWOETE TA ATTOTEAECHATA TWV avaAUcEwY TAG BUvNG TToU 0d¢ TTapadideTal ammeubeiag aTTd Tov SIKTUAKO
pag 1010 www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) Mpageia: 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




