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[MOIOTIKA XAPAKTHPIZTIKA

CHATEAU OAT FLAKES NATURE
‘ET0G €000¢iag 2023

Yypagoia % 13.0
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 69.5*
XpwuaTiopog BuvoyAeukoug EBC(Lov.) 4.0
ZUVOAIKR TTpWTEIVN % 13.5*

Chéteau Oat Flakes Nature are a pre-gelatinized brewing adjunct produced from selected naked oat kernels
submitted to the flaking process where the whole kernel is steamed and passed through heated rollers to
open the starch structure within the kernel endosperm. Also, Chateau Oat Flakes Nature have a moderate
level of lipids and high levels of glucans and proteins that have to be considered in the brewing process.

Chateau Oat Flakes give a creamy and silky mouthfeel and enhance the body and head retention of the beer
due to their high glucan and protein levels.

English Porter, Stout, New England IPA, and Belgium Wit beers. Up to 10% of the grain bill. The special case
for Oatmeal Stout where it can be added up to 25% of the grain bill.

Chéateau Oat Flakes Nature must be stored in a clean, cool (<18C) and dry (<70%) area. If these conditions
are observed, we recommend using all products within 6 months from the date of manufacture.

Bags (25kg); Big Bags (400-1 250kg) All types of packaging — in 20’ or 40’ containers for export.

cErT1ERE 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% dlagaveia oTnv TPoéAeuan Kail TNV diadikaacia TTapaywyng Toug atré 1o Xwpd! Ye To KpIBAapI
pEXP! TNV £ToINN BUvN TTou TTapadideTal oTnv (uboTTolia oag, Je TNV auaTnpr epappoyn Tou diatayuatog UE 178-2002 tAg
EupwTaikig Evwong OXETIKA PE TNV QVIXVEUCINOTNTA THG TTPOEAEUCNG TOU TEAIKOU TTPOIOVTOG.

OAeg o1 BUveg pag TTapdyovTal e TRV TTapadoaiakr) diadikagia mapaywyng 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 Yag Oev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKA TPOTTOTTOINUEVO OPYaVIGUO, OTTWG auToi opifovTal atrd Thv
eupwTraiki odnyia UE 1829/2003.

AuTo onpaivel 611 6Aeg o1 BUveg pag givar eyyunuéva eAeUBepeg ammd Mevertika Tpotrotroinuévoug Opyaviopoug (GMO free). OAeg pag
ol BUveg TTapdayovTal JE TNV auaTnEOTaTn TAPNON TWv diEBvwg avayvwpiopuévwy HACCP mpodiaypagwv (AvaAluon Kivdouvwy ota
nueia Kpioipou EAEyyou), aTnv ekdoxn Toug TTou gival arjpepa o 10U kail Tou ISO 22000 cuoTruaTog dIaxEiPIoNG VIO GOQaAT)
TPOPINA.

'OAeg o1 BUveg pag TANpoUV Toug EupwTraikoUg kai 81EBVEIG Kavoviououg TTou apopolV aTn PEYIOTN ETTITPETTOUEVN CUYKEVTPWON
UTTOAEINPATWY aTTé {ICavIoKTOVA, JUKNTOKTOVA, EVIOUOKTOVA KAl GTO PEYICTO ETTITPETTOPEVO iXVOG OTTO HUKOTOGIVEG Kal VITPOLAMIVEG.



‘OAeg pag o1 BUveg peTagEPOVTal ATTO HETAPOPIKES ETAIPEIEG PE TTIoTOTToinON GMP.

Mrtropeite va O€iTe Kal VO TUTTWOETE T OTTOTEAECHATA TWV avaAUCEwWY TAG BUvNg TTOU 0dg TTapadideTal atmeubeiag aTTd Tov SIKTUAKO
pag To1m0 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




