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; Beotyian Hatty that Weke Your Beer So Special

CMNEUNDIKALIA

WATO KPUCTAII®
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 78.0

KonboposgicTb nabopatopHoro cycna EBC(Lov.) 140 (53.1) 160 (60.6)
KncnotHictb (pH) 6.0

ApomaTtHuin Genbrincbknin conog, ogepXkyBaHun pospobneHnm Castle Malting® meTogom cneuianbHoi
kapamenisauii. Ocobnmeui npoLec NpopoLlyBaHHs. KapamenisyeTbcs B Aekinbka eTanis gns OTPUMaHHSA
YHiKarnbHOro apomMary i CMakoBMX SIKOCTEN.

Llen kapamenbHWi cONoA Hafae NyBY YHIKarbHWUA CMak i apoMar. Y MOPIBHAHHI 3 iHLLIMMUW KONbOPOBUMMN
conogamun, Chateau Crystal® Bonogie 6inbLUoI0 AiaCTaTUYHOK aKTUBHICTHO | MEHLL BUP@XXEHUM «CMaXKEHUM»
CMakoM i Hagae nuBy OiNbLU M'AKY FipKOTY.

ApomaTHe i kKonbopoBe NMBO. laeanbHMn Ans BUPOOHULTBA NMBA, LLIO BUMarae sickpaBo BUPaXKEHOro
CONOAOBOro cMaky, 6enbriicbkux enis i Himeubkoro 6oka. [1o 20% cymilui.

Conopg noBuHeH 3bepiratnuca B Yuctomy, npoxoniogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
OOCTYMHOMY ANS FPU3YHIB i LWKIAHMKIB NPUMILLEHHI. 3a AaHUX YMOB PEKOMEHOYETLCSA BUKOPMUCTOBYBATH
MErEeHN Conoa NPOTAroM 3 MicAUiB i LiNTbHO3EPHOBMIA CONOL - NPOTAroM 24 MicsiLiB nicns gaTty Moro
BUroToBneHHs. Mpu 36epiraHHi B HEHANEXHNX YMOBaxX COMoA MoxXe 3incyBaTtucsa abo BTpaTUTU CBOI CMaKOBI i
apoMaTuyHi BNacTUBOCTI.

Hacunowm, B miwkax no 25 kr, 50 kr, B Bir-6erax no 400-1400 kr. NiggoHn 3 noasinHoto oomoTkoro Big 1000 kr
(miwkun no 25 kr) go 1250 (bir-6ern). EkcnopT conoay — y BaHTaxiBkax, BaroHax, 20-mn ta 40-cpyToBux
KOHTEeHepax.

Komnanis Castle Malting® rapaHTye noBHy NpOCTEXYBaHICTb CONoAy Bif, A4YMIHHOIO MONs 4O 3aMOBIEHHS, L0 AOCTaBlIEHe Ha Bally
NMBOBApHIO, BianoBigHo Ao 6a3osoro PermameHty (EC) No. 178/2002 €sponencbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTbca TpaguLinHUM METOAOM CONOAXKEHHS, sikuiA TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMIpHE MPOPOLLYyBaHHS
YCiX 3epeH i npeMianbHy AKiCTb NPOAYKLIT.

KomnaHis Castle Malting® rapaHTye NoBHY BiACYTHICTb FeHETUYHO MOAMMIKOBAHOI CUPOBUHM Yy BUPOBHMLTBI BiANOBIAHO A0
PernamenTy NR. 1829/2003 €Bponewcbkoro NaprnameHTy Ta i Pagu — Takum YMHOM, XXOOEH 3 COPTIB HALLOrO COMOAY HE MICTUTb
r'MO;

Haw conopa BnpobnseTbes y cyBopin BianoBigHocTi3 Aitoummmn Hopmamm HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeOXMeHTy 6e3neku xapyoBux npoaykTis ISO 22000.

3anuLwKoBMIn BMICT necTuumnais, repbiunais, MikOTOKCUHIB i HITPO3aMiHIB Y HaLLOMY COMOA| He NepeBuLLYE HOPMM, AOMNYCTUMI
€BPOMNenCbKMM Ta CBITOBUM 3aKOHOA,ABCTBOM.

[ocTtaBka Hallero conoga ocylecTsnseTcs Tonbko GMP-cepTuduumpoBaHHbIMY NEPEBO3YNKaMM



PesynbTaT aHanisis BigBaHTaxxeHoro Bam conofyaocTynHi Ana nepernsgy Ta ApyKy Ha Hawomy canti www.castlemalting.com
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