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Malting ©
CIrNELUNDIKALLIA

LUATO KAPA KPUCTA OPIAHIYHNIA
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 6.0
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 74.0
KonboposgicTb nabopatopHoro cycna EBC(Lov.) 140 (53.0) 160 (60.6)

OpraHiyHni TeMHUIN Benbrincbknin kKapamenbHUi conog. MNMpopoLuyBaHHA NPy BUCOKIN TemnepaTypi, NOTiM -
obxaptoBaHHs y 6apabaHHOMyY pocTepi.

LWATO Kapa Kpuctan opraHiyHuin Hagae nmBy rnmMbokoro BiATiHKY: Big TEMHO-OYpLUTMHOBOIO 4O MigHOrO.
[oaae Hacu4eHoro npMcMaky Kapameni, conogy ta neynsa. 3Ha4yHo NiACUMIOE TiNO NMBa, cnpusie
hOpMyBaHHIO CTINKOI NiHHOT LUAMKMK.

MioxognTb ana KopnyHesoro ento, TemHoro narepa, bypwtnHoro nuea, bok Ta iHwwnx ctunie. o 15%
CyMiLui.

Conop noBuHeH 3b6epiratncsa B Yyuctomy npoxonogHomy (<22°C) i cyxomy (<35% BonorocTi) npumileHHi. 3a
OaHUX YMOB peKOMeHOY€ETLCA BUKOPUCTOBYBATU MESIEHUI CoNnog NPoTAromMm 3 MicsuiB i LinbHO3epHOBUN
conoa — npotarom 18-24 micauiB nicnst 4aTy MOro BUrOTOBIIEHHS

Hacunom; Hacmnom y KoHTeNHepi; B Milkax no 25 kr i 50 kr; y Benukux miwwkax (400-1250 kr); conog y
Oyab-aKin ynakoBLi ekcnopTyeTbes Y 20-Tn abo 40-pyToOBUX KOHTENHEPAX.

CERTIENES 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.

Komnanis Castle Malting® rapaHTye noBHY NpOCTEXYBaHICTb CoNnoay Big A4MiHHOIO NoNns A0 3aMOBSEHHS, O AOCTaBNEeHe Ha BaLly
NMBOBapHIO, BignoeigHo 1o 6a3osoro PernameHty (EC) No. 178/2002 €sponeiicbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTbCa TpaauLinHUM METOA0M COMNOAXKEHHS, Skui Tpusae Big 9 AHIB. Lie 3abe3neyye piBHOMIpHE MPOpPOLLyBaHHS
YCiX 3epeH i NpeMianbHy SKiCTb NPOAYKLil.

Komnanisa Castle Malting® rapaHTye NoBHY BiACYTHICTb reHETUYHO MOANMIKOBAHOI CUPOBUHMW Y BUPOOHULITBI BiAMOBIAHO A0
PernameHTty NR. 1829/2003 €Bponewcbkoro MNapnameHTy Ta i Pagn — TakMMm YMHOM, XOAEH 3 COPTiB HALLOrO CONOAY HE MiCTUTb
MO;

Haw conopa BupobnsieTbcsi y cyBopin BianoBigHocTi3 Aitoumm Hopmamu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeaxXMeHTy 6e3neku xapyoBux npoaykTis ISO 22000.

3anuLuKoBMI BMICT Nnectmumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB y HaLLOMY COMNofAi He NepeBULLYE HOPMU, JOMYCTUMI
€BPONENCHKMM Ta CBITOBMM 3aKOHOL4ABCTBOM.

[ocTtaeka Hawero conona ocvilectenseTcs Tonbko GMP-cenTudunumMboBaHHbIMIU NEDEBO3YNKAMU



PesynbTaTtn aHanisis BigBaHTaxeHoro Bam conogyaocTynHi Ans nepernsay Ta ApyKy Ha HawoMmy canTti www.castlemalting.com

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




