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[MOIOTIKA XAPAKTHPIZTIKA

CHATEAU CARA TERRA®
‘ET0G €000¢iag 2023

Yypagoia % 6.0
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 74.0
XpWwHaTIONOG BuvoyAeUKoug EBC(Lov.) 170 (64.3) 220 (83.1)

Belgian caramel malt with intense character. Germination at high temperature, followed by roasting in a
drum.

This malt gives the beer a copper-brown hue. It brings intense flavors of caramel, toffee and bread, as well as
notes of nuts. It contributes to a fuller body.

Suitable for beer styles such as Bohemian Lagers, Porter, Stout, but also Bock, Dark Lager, and others. Up
to 15% of the mash bill.

Malt should be stored in a clean, cool (< 22 °C) and dry (< 35 RH %) area. If these conditions are observed,
we recommend to use 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 (25 kg, 50 kg); Big Bags (400 - 1,400 kg). All types of packaging —
in 20’ or 40’ containers for export.

MNa 6Aeg Tig Puveg pag uttapyel 100% diagaveia oTnv TTPoEAEUan Kail TNV d1adIKacia TTapaywyrg TOUg atré 1o Xwpdag! PE To KPIBApI
péEXP! TNV £€T0IuN BUvN TTou TTapadideTal oTnv {ubBoTTolia oag, YE TNV auaTner epapuoyn Tou diatayuatog UE 178-2002 1rg
Eupwtraikig ‘Evwaong OxeTIKA PE TNV aviXVeEUoIuOTNTA THG TTPOEAEUONG TOU TEAIKOU TTPOIOVTOG.

OAgg o1 BUveg pag TTapdyovTal Pe TV TTapadoaiakr) diadikagia rapaywyns BUvng TTou diapkei OTTWAOATTOTE TTAVW OTTO 9 NUEPES —
10XUPOTATN £YyUNON VIO ETTAPKEIG XNUIKEG HETABOAEG OTOV OTTOPO KAl TNV TTapaywyr] premium BUvng KOPUPaiag TToIOTNTAG.

Kapia atré 1ig BUveg pag dev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKA TPOTTOTTOINUEVO OPYAVIOUO, OTTWG AUTOI opifovTal aTrd TNV
eupwTtraik odnyia UE 1829/2003.

AuTo onpaivel 6T 6Aeg o1 BUveG pag gival eyyunuéva eAeUBepeg amrd MeveTikd Tpotrotroinuévoug OpyaviopoUg (GMO free). OAeg pag
ol BUveg TTapdyovTal ue TNV auaTnEATATN TAPNON TWV dIEBVWG avayvwpliopévwy HACCP mmpodiaypagwy (AvaAuon Kivouvwy oTta
>nueia Kpioipou EAEyxou), aTnv ekdoxn Toug Trou gival arjpepa ae 10U kal Tou ISO 22000 cuoTrpaTog dlaxEipIong Yo ao@aAr
TPOQPIUA.

OAeg o1 Buveg pag TANpouv Toug EupwTraikoUg kai S1EBVEIG Kavoviououg TTou apopolV aTn PEYICTN ETTITPETTOUEVN GUYKEVTPWON
UTTOAEINPATWY aTTd CICAVIOKTOVA, JUKNTOKTOVA, EVTOUOKTOVA KAl OTO UEYIOTO ETTITPETTOPEVO iXVOG OTTO JUKOTOEIVEG Kal VITPOJAUIVEG.

‘OAeg pag ol BUveG PETAPEPOVTAI OTTO PETAPOPIKES ETAIPEIEG PE TTIOTOTTOINON GMP.

MTropeite va OeiTe KAl va TUTTWOETE T ATTOTEAEOUOTA TWV avaAlgewy TG BUvng TTou odg TTapadideTal atreubeiag atrd Tov SIKTUOKO
pag 1610 www.castlemalting.com
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