Betyian Malls that Hake Your Beer So Special

CMNEUNDIKALIA

LUATO BEHA OPIAHIYHNA
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 80.0

PisHnus macoBux yacTok e_KCTpaKTiB B CyXiil pe4oBUMHI conoay % 15 25
TOHKOro Ta rpyb6oro nomenis

KonboposicTb nabopatopHoro cycna EBC(Lov.) 4.0 (2.1) 7.0 (3.2)
Macoga 4acTka 6GiflkoBUX peYOBUH B CyXill pe4oBMHI conoay o 115
(3aranbHwii 6inok) ° '
Po34nHHMI Binok % 3.5 4.6
IHoekc Konbbaxa % 37.0 46.0
B askictb nabopaTtopHoro cycna cp 1.6
KucnotHictb (pH) 5.6 6.0
[iactatnyHi BNacTnBoCTI WK 250

®piabinbHicTb % 80.0

MacoBa 4YacTka CKNnoBuOHUX 3epeH % 2.5
dinbTpadis B MeXax HopMu
OuyKptoBaHHS XBUINUHA 15

3nerka npocylweHun npu Temnepatypi 4o 85 - 90 ° C; MeHLwa TpMBanicTb CYLUIHHA, HX Y IHLIMX TUNIB conoay.

Hapae nuBy Tpoxu BinbLu iIHTEHCMBHWUIA apoMaTt conoay i 3epHa, Hixk conog Pilsen, a Takox nerki HOT
kapameni. Conog Chateau Vienna o6cyweHo npu 6inbL BUCOKi Temnepatypi, Hixx Chateau Pilsen, Tomy
Chateau Vienna Hagae nuBy binbLu «b6aratuii» 3010TUCTUIA KOSIP, MILHICTb | HACUYEHICTb cMaky. Bonogaie
AOCTaTHBbOK EH3UMHOI cunoto, Wob Aobpe NOEAHYBATUCA 3 BENMNKOIO KiMbKICTIO crevljianbHUX COmnogais.

Bci coptv nuBa, BigeHcbkni narep. lMigcuntoe konip Ta apomat nerkoro nuea. 1o 100% cymilwi.

Conop noBuHeH 36epiratncs B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
AOCTYNHOMY A5 FPU3YHIB i LWKIAHMKIB NPUMILLIEHHI. 3a AaHWX YMOB pEKOMEHOYETbCS BUKOPUCTOBYBATU
MerneHUn conoa NPOTAroM 3 MicALiB i LiSIbHO3EepHOBUI CONOL - NPOTAroM 24 MicsuiB nicns gaTtu Moro
BUroToBneHHs. Mpu 36epiraHHi B HEHaNEXHUX YMOBaxX COSlo4 MOXe 3incyBaTtucs abo BTpaTUTU CBOI CMaKOBI i
apomaTW4Hi BflacTUBOCTI.

Hacunowm, B miwikax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. [NigaoHn 3 noagiiHoto obmoTkoro Big 1000 Kr
(miwkm no 25 kr) go 1250 (Bir-6ern). EkcnopT conoay — y BaHTaxiBkax, BaroHax, 20-tu Ta 40-dyToBuMX



KOHTENHepax.

CERTINE 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 3aMOBIIEHHS, WO AOCTaBEHe Ha BaLly
NMBOBapHI0, BignosigHo Ao 6a3osoro PernameHty (EC) No. 178/2002 €sponeicbkoro MNapnameHTy Ta i Pagu;

Haw conopa BnpobnseTbcs TpaguuinHum MeToaoM CONMOLXKEHHS, Akui TpyBae Big, 9 AHiB. Lle 3abesneyye piBHOMipHE NpoOpoLLyBaHHSA
YCiX 3epeH i mpemianbHy SKiCTb MPOaYKLIii.

KomnaHisi Castle Malting® rapaHTye NoBHY BiACYTHICTb reHEeTUYHO MOAMIKOBAHOT CUPOBUHM Y BUPOOHULITBI BiAMNOBIAHO A0
PernameHTy NR. 1829/2003 €Bponeiicbkoro MNapnameHTy Ta i Pagu — Takum YHOM, XXOOEH 3 COPTIB HALLOrO COMoAY HE MICTUTb
MO;

Haw conopa BnpobnsieTbcs y cyBopin BignoBigHocTi3 Aitoumm Hopmamy HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHemKMeHTY 6e3neku xapyoBux npogykTis ISO 22000.

3anuLiKoBMin BMICT nectTuumais, repbiunais, MiKOTOKCUHIB | HITPO3aMiHIB Y HALLOMY COMOZAi He NepeBULLYE HOPMU, JOMYCTUMI
€BPOMNENCbKMM Ta CBITOBUM 3aKOHOAABCTBOM.

[JocTaBka Hallero conoa ocyLlecTBnsieTcs Tonbko GMP-cepTUdULMpOBaHHLIMU NepeBo34nKamm

PesynbTaTn aHanisis BigBaHTaxeHoro Bam conogyaocTynHi Ansa nepernsay Ta ApyKy Ha HawoMmy canTti www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) Nonosnuin ogic: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris
LleHTp Baadi 3amoBneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benbrisi; Agpeca 3aBoay: Rue de Mons (Bel) 94, 7970 Beloeil, Benbrisi
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; PeksiauTu: Tournai 79754; Kog MAB: BE.455013439
CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB




