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LUATO KAPA ronf OPrAHIYHUN®
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 8.0
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 78.0

KonboposgicTb nabopatopHoro cycna EBC(Lov.) 110 (41.8) 130 (49.3)
KncnotHictb (pH) 6.0

Camuin TeMHMIA BenbrincbKkniA KapamenbHuin conog. Bucoka TemnepaTtypa NnpopoLLlyBaHHS, PO3KPUTTSA CMaKy
npu TemnepaTtypi go 220 ° C, iHTEHCUBHUI apomar.

Chéateau Cara Gold® Hagae nnuBy HacuYeHWUn kKapameribHUIA NPUCMak i apomaT i TEMHO-OYpPLUTUHOBUI KORIp.
Migcunioe 6apxaTnCTicTb NUBA i NABULLYE CTIMKICTb NOro NiHW.

TemHe i kopmyHeBe nuBo. [1o 20% cymiLi.

Conop noBuHeH 36epiratncs B YucTomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
AOCTYMHOMY ONSA rPU3YHIB i LWKIAHMKIB NPUMILLLEHHI. 3a AaHUX YMOB peKOMEeHAYETbCA BUKOPUCTOBYBATU
MEereHN Conoa NPOTAroM 3 MiCALIB i LiSIbHO3EPHOBMI CONOL - NPOTAroM 24 MicsUiB nicns gaTu Moro
BUrOTOBMEHHS. [1pun 36epiraHHi B HEHaNEXHUX yMOBaX CONoL MoXe 3incyBaTucsa abo BTpaTUTU CBOI CMAKOBI |
apomMaTW4Hi BfiacTUBOCTI.

Hacunowm, B milkax no 25 kr, 50 kr, B bir-6erax no 400-1400 «r. MNiagoHn 3 noggiiHoto oomoTkoto Big, 1000 kr
(miwkm no 25 kr) go 1250 (Bir-6ern). EkcnopT conoay — y BaHTaxiBkax, BaroHax, 20-t1 Ta 40-dyToBux
KOHTENHepax.

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.

KomnaHis Castle Malting® rapaHTye noBHy NpOCTEXyBaHICTb COMoAy Bif, S4MIHHOIO Nons A0 3aMOBJIEHHS, WO AOCTaBEHe Ha BaLly
NMBOBapHI0, BignosigHo 1o 6a3osoro PernameHty (EC) No. 178/2002 €poneiicbkoro MNapnameHTy Ta i Pagu;

Haw conopa BnpobnsieTbcst TpaguLinium MeToaoM CONMOOXKEHHS!, Akui TpuBae Big, 9 AHiB. Lle 3abesneyye piBHOMipHE NpopoLLyBaHHSA
YCiX 3epeH i npeMianbHy SKiCTb NPOAYKLIil.

KomnaHisi Castle Malting® rapaHTye NoBHY BiACYTHICTb reHeTUYHO MOAMIKOBAHOT CUPOBUHM Y BUPOBHULITBI BiAMNOBIAHO A0
PernameHTy NR. 1829/2003 €Bponeiicbkoro MNapnameHTy Ta i Pagu — Takum YMHOM, XXOOEH 3 COPTIB HALLOrO COMIOAY HE MICTUTb
'MO;

Haw conopa BnpobnsieTbcs y cyBopin BignoBigHocTi3 Aitoumm Hopmamy HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeKMeHTY 6e3neku xap4oBux npoaykTis 1ISO 22000.



3anuLuKoBMI BMICT nectuumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB y HaLLOMY COMNoAi He NepeBULLYE HOPMM, JOMYCTUMI
€BPOMENCLKMM Ta CBITOBMM 3aKOHOOABCTBOM.

[ocTtaBka Hallero conoga ocylecTtsnseTcsa Tonsko GMP-cepTuduupoBaHHbIMY NEPeBO3YNKaMM

PesynbTaTty aHanisis BiaBaHTaxeHoro Bam conogyaocTtynHi Ana nepernsagy Ta ApyKy Ha Hawomy canti www.castlemalting.com
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