Malting ©
CNEUNPUNKALINA

LUATO KO®E HATIOP
lNoa ypoxaa 2023

MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 78,5
LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 420 (158.1) 520 (195.6)

Benbruncknin «koerHbiny conog. Packpeitue Bkyca npu Temnepatype go 200°C.

Chéateau Café npuagaeTt nuBy Msirkui BKyC ¢ KOpeMHO-OpexoBbIMU HOTamMu 1 Boree «CnoXxHbl» ByKeT - Bcem
TEMHbIM 3M15M. YCUNMBaeT LBETHOCTb NUBA.

CrayTbl, NOpTEPbI, B MANeHbKNX KONMYECTBAaX A4AET HOTKM CBEXEMNOAKapEeHHOro koe B KOPUYHEBBIX SMSIX.
o 5% cmecw.

Conopg JomkeH XpaHUTbLCA B YNCTOM, npoxnagHom (< 22 °C) n cyxoM (< 35% BnaxHocTn) nomeLueHuu. Mpu
AaHHbIX YCINOBUSAX PEKOMeEHAYETCSA UCMOoNb30BaTb MOMOThIN COMNoA B TedeHne 3 MecsiLeB, LeNIbHO3EPHOBOWN —
B TeyeHune 24 mecsueB rnocrne AaTbl ero U3roTOBMEHUS.

HaBanom; HaBanom B KOHTENHepe; B MeLukax no 25 n 50 kr; B 6onblumnx mewwkax no (400 — 1250 kr); conoa B
ntobon ynakoske akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEpPAX.

CERTIER: CepTI/ICbVIKaLI,VIOHHbIVI ueHTp: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Bptoccenb,
"""""""" Benbrvm www.certisys.eu. OPFAHUYECKWI conop, KOTOpbI Mbl MOCTaBMsieM, NPON3BOANTCS
komnaHuen Castle Malting (Malterie du Chateau). KomnaHusa ynonHomo4yeHa Hagnexawmum obpasom, 4To
noaTeepxxaaetca ceptudpmnkatom CERTISYS. CERTIFIED BY BE BIO 01.

KomnaHusa Castle Malting rapaHTUpyeT CTONPOLIEHTHYO NPOCMEXMBaeMOCTb CBOEro coflofa — OT SYMEHHOro Nons A0 A4OCTaBKu B
NyHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHTy (EC) Ne 178/2002 EBponeiickoro MNapnameHTa n CoBeTa.

Haw conop nponsBoguTcs TpaaULMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA AnNUTCs oT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTaHue BCex 3epeH 1 NpeMuanbHOe Ka4ecTBO NPOAYKLMN.

KomnaHus Castle Malting rapaHTpyeT NnomnHoe OTCyTCTBUE rEHETUYECKN MOAUMDULIMPOBAHHOIO Cbipbsi B MPOM3BOACTBE COrNacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conop npov3BoaMTCst B CTPOrOM COOTBETCTBUM C AericTyrowmmmn Hopmamm HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHexMeHTa 6e3onacHoCcTM nuweBbix NpogykTos ISO 22000.

OcTaTtoyHoe coaepxaHune NecTMumMaoB, repouLUaoB, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLEM COJoZe He MpeBbILIaeT AoMyCTUMbIe
€BpOMNeNcKMM 1 MUPOBbLIM 3aKOHOAATENBLCTBOM HOPMBbI.

[ocTaBka Hallero conoaa ocyLlecTBnsieTcs Tonsko GMP-cepTUdULMpoBaHHLIMU NepeBO3YMKamu.

Pe3yJ'IbTaTbI aHanu3oB noctasneHHoro Bam conoga OOCTYNHbI AndA NpoCMOTpa U nevyaTn Ha Hallem cavnte www.castlemalting.com.

La Malterie du Chateau SA (Castle Maltina) 3aBoa: Po ne MoHc, 94, 7970 Benéi, Benbrus
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