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[MOIOTIKA XAPAKTHPIZTIKA

CHATEAU CAFE BIOAOTIKH
‘ET0G €000¢iag 2023

Yypaoia % 4.5
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 75.5
XpwuaTiopog BuvoyAeukoug EBC(Lov.) 420 (158.1) 520 (195.6)

BeAyikr BUvn Ka@é. ZXNUATIOPOG yeuong péEXP! kai Toug 200°C.

O1 Buveg Chateau kagé TPoadidouv £va eUKOAOBIAKPITO APpWHA TWYV KOKKWY ToU KagE aTov (o,
TIPOGOETOUV WIa aioBnon KagE OTIG JaUPEG UTTUPEG KAl OTIG TTIOPTEP. 2€ OTTOIAdNTTOTE OKOUPOXPwWHN ale
TIPOCOETOUV Jia aTTaAr} aicBnon oTo GTOPa Kal KAvouv Tn yeuon o oUveeTn. EvioxUouv Tov XpWHATIONO
TWV {UBWV.

MNa paupoug CUBoUG, TTOPTEP, OKWTOECIKEG ale, oKoupOXPWHOUG CUB0UG 0TO BEAYIKO OTUA, O€ WIKPR TTOOOTATA
oTIG brown ale yia atmaAr TTapouacia @peokownuévou kagé. Méxpl kal To 10% atrd 10 Xappdavi fuvng.

H Buvn Ba 1TpéTTel va puAdooeTal o KaBapoug, dpooepous (KATw Twv 22 Babuwv KeAaiou), Enpolg (ue
OXETIKN uypaaia Alyotepn atmo 35%), xwpig TNV TTapouaia eVIOPWY, TTOVTIKWY, TTOUAIWY, i GAAWV {wwv,
aTTOBNKEUTIKOUG XWPOUG. AV 01 TTapaTTavw oUVBRKeS TnPoUVTal, OGS CUCTAVOUUE VA XPNOIKOTIOINCETE TNV
otroladATToTE BUVN OAGKANPWY OTTOPWY O€ XPOVO AlyOTEPO aTTO 24 PAVEG OTTO TNV NUEPOMNVIa TTapaywyng
TNG Kal OAEG TIG AAEOPEVES BUVEG KATA TN SIGPKEIR 3 UNVWV aTTo TNV NUEPoUnvia TTapaywyng. Av n Buvn dev
QUAdooeTal OTIG KATAAANAEG OUVONAKEG UTTOPE va XAoEl O PPECKAdA, YEUON KAl GPWHA.

>€ OTTOIOVONTTOTE TUTTO CUCKEUOOIAG: XUUA, 0€ OAKOUG TWV 25 KIAWV, 0dKoug TWV 50 KIAWV, 0AKOUG PHEYyAAOU
pey€Boug (Big Bags) 400-1250 KIAWv. € TUNIYUEVEG PE TTAAOTIKO QIAY TTAAETEG TwV 1000 KIAWV (Y10 OAKOUG
TwV 25 KIAWV) Kal pExpr kai 1250 kIAwv (yia Big Bags). OAol o1 TUTTOI cUoKEuaoiag PTropolv va ToTrTofeTnBouv
O€ €IKOOAPIO ] COPaAVTAPIO KOVTEIVEP ECAYWYNG.

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 utrdpyel 100% diagdveia aTnv TTPoEAEUON Kal TNV S1adiKagia TTapaywyng Toug atté To Xwpde! e To KPIBdp!
péxp! TNV £TOINN BUVN TTou TTapadideTal oTnv CuboTTolia oag, Je TNV auaTnpr epappoyn Tou diatdyuatog UE 178-2002 1Ag
Eupwtraikig ‘Evwong oxeTIKA Pe TNV avixveuoludtnTa THG TTPOEAEUONG TOU TEAIKOU TTPOIOVTOG.

OAeg o1 Buveg pag TTapdyovTal P TNV TTapadoaiakr) diadikagia rapaywyng Buvng TTou diapkei OTTWAOATTOTE TTAVW OTTO 9 NUEPEG —
10XUPOTATN £YyUNON VIO ETTAPKEIG XNUIKEG HETABOAEG OTOV OTTOPO KaI TNV TTapaywyr] premium BUvng KOPUPaIiag TToIOTNTAG.

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 amd Mevetikd Tpotrotroinuévoug OpyaviopoUg (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




