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CMNEUNDIKALIA

LLUATO BIT KO®E (WHEAT CAFE®)
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 5.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 77

KonboposgicTb nabopatopHoro cycna EBC(Lov.) 350 (131,8) 450 (169,3)
KncnotHictb (pH) 6.0

Belgian Wheat Café malt. Roasted at up to 210°C.

Chateau Wheat Café imparts to the beer a rich character of roasted wheat. This malt will add coffee notes to
your beer, but with a lower bitterness compared to its barley counterpart Chateau Café. The beer will have
brown to dark hues and a delightful smooth mouthfeel.

Dark beers, Bockbier, Altbier, Stout, Porter, or Brown ales. Up to 20% of the mix.

Malt should be stored in a clean, cool (<22°C) and dry (<35RH%) area. If these conditions are observed, we
recommend using all whole kernel products within 24 months from the date of manufacture and all milled
products within 3 months.

Bulk; Bulk in Liner Bag in Container; Bags (25kg, 50kg); Big Bags (400 - 1,400kg). All types of packaging — in
20’ or 40’ containers for export.

Komnanis Castle Malting® rapaHTye noBHy NpOCTEXYBaHICTb CONoAy Bif, A4YMIHHOIO MOMsi 4O 3aMOBIIEHHS, L0 AOCTaBlIEHE Ha Bally
NMBOBAapHI0, BignoBigHo Ao 6a3osoro PermameHTy (EC) No. 178/2002 €Bponencbkoro MNapnameHTy Ta i Pagu;

Haw conoa BupobnsieTbcst TpaauuiniumM MeToA0M CONMOKEHHS!, Sk TpuBae Big, 9 AHiB. Lle 3abesneyye piBHOMipHE NpopoLLyBaHHS
YCiX 3epeH i npeMianbHy AKiCTb NPOAYKLII.

KomnaHis Castle Malting® rapaHTye noBHY BiACYTHICTb reHEeTUYHO MOAMMIKOBAHOI CUPOBUHM Yy BUPOBHMLTBI BiANOBIAHO A0
PernameHTy NR. 1829/2003 €Bponeincbkoro MNMapnameHTy Ta i Pagn — Takum YMHOM, XXOLEH 3 COPTIB HALLOrO COMoAy He MICTUTb
r'MO;

Haw conopa BnpobnsieTscs y cyBopin BignosigHocTi3 Aitoummn Hopmamyu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeKMeHTY 6e3nekun xapyoBux npoayktis 1ISO 22000.

3anuLKoBMI BMICT necTuumnais, repbiumnais, MikOTOKCUHIB i HITPO3aMiHIB Y HaLLOMY COSOAI He NepeBuULLYE HOPMM, AOMNYCTUMI
€BPOMNEeNCbKMM Ta CBITOBNM 3aKOHOA4,ABCTBOM.

[locTaBka Hallero conofa ocyLlecTenseTcs Tonbko GMP-cepTMdULMpoBaHHbIMM NEPEBO3YMKaMM

PesynbTaTty aHanisiB BigBaHTaxeHoro Bam conogyaocTynHi Ans nepernsgy Ta ApyKy Ha Hawomy canti www.castlemalting.com
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