| Botpian Watts that Weake Your Beer So Spccial

[MOIOTIKA XAPAKTHPIZTIKA

CHATEAU WHEAT SMOKED
‘ET0G €000¢iag 2023

Yypagoia % 5.5
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 80.0

XpWwHaTIONOG BuvoyAeUKoug EBC(Lov.) 4.0 (2.0) 12.0 (5.1)
2UVOAIKN TTPWTEIVN % 10.0 13.0
IEwdeg cp 1.9
AlaoTatikr 10XUG WK 360"
EuBputrtétnTa % 70

YaAwdng poper (0AdGkAnpol oTrépol) % 2.0
2akyxdapwaon AeTTTd 15
Paivoleg ppm 10 15*

Chateau Smoked Wheat Malt is produced by a traditional technique where malted wheat is smoked over
beechwood to develop intense smoked notes while preserving its malt characteristics, as pale color and
enzymatic activity.

Chateau Smoked Wheat Malt gives a strong smoked aroma and flavor to the beer, brings the particular
wheat taste and mouthfeel, and enhances head formation and retention due to its high proteins levels.

Smoked Ales and Lagers, Scottish Ale, and the Polish Gratzer Beer. Up to 15% of the grain bill.

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

la 6Aeg Tig Buveg pag uttapyel 100% dlagdaveia oTnv TTPoéAeuan Kail TNV dladikaacia TTapaywyng Toug atré 1o Xwpd! Ye To KpIBAapI
pEXP! TNV £TOIN BUVN TTou TTapadideTal oTnv (uboTTolia oag, Je TNV auaTnpr epappoyn Tou diatayuatog UE 178-2002 tAg
EupwTaikig Evwaong OXETIKA PE TNV QVIXVEUCINOTNTA THG TIPOEAEUONG TOU TEAIKOU TTPOIGVTOG.

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

Kapia atré 1ig BUveS pag Oev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKA TPOTTOTTOINUEVO OPYaVIOUO, OTTWG auToi opifovTal atrd TNV
eupwTraiki odnyia UE 1829/2003.

AuTo onpaivel 611 6Aeg o1 BUveg pag givar eyyunuéva eAeUBepeg amd Mevertika Tpotrotroinuévoug Opyaviopoug (GMO free). OAeg pag
ol BUveg TTapdyovTal Je TNV auaTnEOTaTn TAPNON TWv diEBvwg avayvwpiopyévwy HACCP mpodiaypagwv (AvaAluon Kivduvwy ota



>nueia Kpioipou EAEyxou), aTnv ekdoxn Toug TTou gival arjpepa ae 10U kal Tou ISO 22000 cuoTrpaTog dIaxEipIonG Yo ao@aAr
TPOPIHA.

‘OAeg o1 Buveg pag TAnpouv Toug EupwTraikoug Kai d1eBveig KavoviouoUg TTou a®opouV OTn PEYIOTN ETTITPETTOUEVN CUYKEVTPWON
UTTOAEIPATWY aTTo CICAVIOKTOVA, HUKNTOKTOVA, EVTOUOKTOVA KAl OTO PEYIOTO ETTITPETTOUEVO iXVOG ATTO HUKOTOEIVEG Kl VITPOLAMIVEG.

OAeg pag o1 BUveg HeTAPEPOVTOI ATTO HETAPOPIKES ETAIPEIEG PE TTIoTOTTOINON GMP.

MTropeite va O€iTe KAl VO TUTTWOETE T ATTOTEAEOUOTA TWV avaAloewy TrG BUvng TToU odg TTapadideTal atreubeiag aTrd Tov SIKTUOKO
Mag 1610 www.castlemalting.com
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