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[MOIOTIKA XAPAKTHPIZTIKA
CHATEAU STAPENIA KAPAMEAAZ ZANGOH BIOAOTIKH* (CARA WHEAT RUBY NATURE)

‘ET0G €000¢iag 2023
Yypaoia % 8
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 78
XpWwHaTIONOG BuvoyAeUKoug EBC(Lov.) 40.0(15.5) 60.0(23.1)

Certified organic malt. Light brown caramelized wheat malt. Is produced in a roaster from green wheat malt.
High caramelization level.

Malt Chateau Cara Wheat Ruby Nature imparts a sweet candy taste with mild notes of almond and biscuit.
Adds creaminess and body to finished beer. Malt Chateau Cara Wheat Ruby Nature is well suited for color
adjustment and flavor enrichment. Is used to improve foam and foam retention. This malt has no enzymatic
activity.

Organic wheat beers, white, Red Ale, Belgian Witbier, light beers, beers with low or no alcohol.
Recommended max. proportion: up to 30% of the mix

Malt should be stored in a clean, cool (< 22 °C) and dry (< 35 RH %) area. 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.

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.

CERTIONES 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.

Ma 6Aeg Tig Buveg pag uttapyel 100% diapaveia oTnv TTPoEAeuan Kai TNV dIadIKacia TTapaywyng ToUg atré 1o Xwpdg! PE To KPIBApI
pEXPI TNV £TOIMN BUVN TTou TTapadideTal oTnv CuboTTolia aag, Ye TNV auaTnpr epappoyn Tou diatayuatog UE 178-2002 tAg
EupwTraikig ‘Evwaong OxeTIKA PE TNV aviXVeuaIudTnTa THG TTPOEAEUONG TOU TEAIKOU TTPOIOVTOG.

‘OAegg o1 BUveG pag TTapdyovTal Pe TV TTapadoaiakr) diadikagia Trapaywyns BUvng TTou diapkKei OTTWAOATTOTE TTAVW OTTO 9 NUEPES —
10XUPOTATN £YyUNON VIO ETTAPKEIG XNUIKEG HETABOAEG OTOV OTTIOPO KAl TNV TTapaywyr) premium BUvng KOPUPaIiag TToIOTNTAG.

Kapia amré 1ig BUveg pag Oev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKA TPOTTOTTOINUEVO OPYAVIOHO, OTTWG auToi opifovTal aTrd TNV
eupwTraiki odnyia UE 1829/2003.

Auté anpaivel 0TI 6Aeg o1 BUveg pag eival eyyunuéva eAelBepeg attd MeveTika Tpotrotroinuévoug Opyaviopoug (GMO free). OAeg pag
ol BUveg TTapdAyovTal JE TNV auoTNEOTATN TAPNON TWV d1EBVWwg avayvwplopévwy HACCP tpodiaypagwy (AvaAluon Kivduvwy oTa
>nueia Kpigipou EAEéyxou), atnv ekdoxr Toug Trou gival arjpepa o€ 10U kal Tou ISO 22000 ouoTrpaTog dlaxEipiong Yo ao@aAr)
TPOGIUA.

OAeg o1 Buveg pag TANpouv Toug EupwTraikoUg kai 81EBVEIG Kavoviououg TTou apopolv aTn PEYICTN ETTITPETTOUEVN GUYKEVTPWON



UTTOAEIUPATWY aTTrd CICaVIOKTOVA, JUKNTOKTOVA, EVTOUOKTOVA KAl OTO PEYIOTO ETTITPETTOUEVO iXVOG ATTO JUKOTOEIVEG Kal VITPOLAMIVEG.
‘OAeg pag o1 Buveg peTagEPOVTal ATTO HETAPOPIKES ETAIPEIEG PE TTIoTOTToINGN GMP.

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

La Malterie du Chateau SA (Castle Malting) Mpageia: Rue de Mons (Bel) 94, 7970 Beloeil, BéAyio
Epyootdoio mapaywyrig 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




