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Malting
CNEUNDIKALLIA

LLIATO LLOKONAL NAUT®
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 76
KonboposgicTb nabopatopHoro cycna EBC(Lov.) 550 (206.8) 650 (244.3)

A pale version of our famous Chateau Chocolat. Roasted at up to 220°C.

Chateau Chocolat light is the perfect middle ground between Chateau Café and Chateau Chocolat.
Increasing the coloration, this malt will bring nutty and strong coffee notes to your beer while being less bitter
than Chateau Chocolat. This malt will provide brown to dark hues and a delightful smooth mouth feel.

Brown and black beers, such as brown ales, porters, and stouts. Up to 7% 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.

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

Haw conopa BnpobnsieTbcs TpaguLiniHumM MeToa0M CONMOLXKEHHS!, Akui TpmBae Big, 9 AHiB. Lle 3abesneyye piBHOMipHE NpopoLLyBaHHSA
YCiX 3epeH i npeMianbHy SKiCTb NPOAYKLIil.

KomnaHisi Castle Malting® rapaHTye NoBHY BiACYTHICTb reHeTUYHO MOAMIKOBAHOI CUPOBUHM Y BUPOBHULITBI BiAMNOBIAHO A0
PernameHty NR. 1829/2003 €Bponewcbkoro MNapnameHTy Ta i Pagn — TakuMm YMHOM, XO4EH 3 COPTiB HALLOro COnoAy He MiCTUTb
r'MO;

Haw conop BMpo6nsieTeCca y cyBopivi BignosigHocTi3 Aitoummu Hopmamm HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeKMeHTY 6e3neku xapyoBux npoaykTis 1ISO 22000.

3anuLiKoBMI BMICT nectmumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB y HALLOMY COMOAi He NepPeBULLYE HOPMU, JOMYCTUMI
€BPOMENCHLKMM Ta CBITOBMM 3aKOHO4ABCTBOM.

[locTaBka Hallero conoja ocyLlecTBnsieTcs Tonsko GMP-cepTUdULMpOBaHHLIMU NepeBo34nKamm

PesynbTaTty aHanisis BigBaHTaxeHoro Bam conogyaocTynHi Ana nepernagy Ta ApyKy Ha Hawwomy canti www.castlemalting.com
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