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CMNEUNDIKALIA

CHATEAU MARIS OTTER MALT
Pik Bpoxato 2022

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 81.5

KonboposgicTb nabopatopHoro cycna EBC(Lov.) 3.5(1.9) 4.5 (2.2)
Soluble nitrogen ratio % 40 45
Total nitrogen (dry malt) % 1.60
MacoBa 4acTka BiNKOBMX PEYOBUWH B CYXill PEYOBUHI conoay % 10
(BaranbHun 6inok)

[iactatnyHi BnacTnBocTi WK 140

Chateau Maris Otter is produced from the British variety, Maris Otter. This variety quickly became popular
among English brewers in the mid-1960s, giving shape and character to many English beer styles.
Nowadays, it's commonly used as a base malt to produce beers all around the world.

Chateau Maris Otter imparts a rich and robust malt character to the beer with a beautiful and light golden
color. Used as a base malt, Chateau Maris Otter will help to produce a beer with great clarity and high
drinkability with low foam formation, due to its low level of proteins, traditional in English beer styles.

Ales, English Ales, English Bitter, and Cask Ales. Up to 100% of the grain bill.

Malt should be stored in a clean, cool (<22°C), dry (<35RH%), and pest-free environment. 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. Improperly stored malts can lose freshness and flavor.

Komnanis Castle Malting® rapaHTye noBHy NpOCTEXYBaHICTb CONoAy Bif, A4YMIHHOIO MONs 4O 3aMOBIIEHHS, L0 AOCTaBlIEHe Ha Bally
NMBOBAapHIO, BignoBigHo Ao 6a3osoro PermameHty (EC) No. 178/2002 €sponencbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTbCa TpaguLinHUM METOAOM CONOAXKEHHS, sikuiA TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMIpHE MPOPOLLYyBaHHS
YCiX 3epeH i npeMianbHy AKiCTb NPOAYKLIT.

KomnaHis Castle Malting® rapaHTye NoBHY BiACYTHICTb reHETUYHO MOAMMIKOBAHOT CUPOBUHMW Y BUPOOHULITBI BiANOBIAHO A0
PernamenTy NR. 1829/2003 €Bponewcbkoro NaprnameHTy Ta i Pagu — Takum YsHOM, XXOOEH 3 COPTIB HALLOro COMIOAY HE MICTUTb
r'MO;

Haw conopa BupobnsieTbcsi y cyBopii BianoBigHocTi3 gitoumm Hopmammu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeOXMeHTy 6e3neku xapyoBux npoaykTis ISO 22000.

3anuLKoBMIN BMICT NnecTuumnais, repbiumnais, MikOTOKCUHIB i HITPO3aMiHIB Y HaLLOMY COMOAI He NepeBuULLYE HOPMU, AOMYCTUMI
€BPOMEeNCbLKUM Ta CBITOBMM 3aKOHOAABCTBOM.

[ocTtaBka Hallero conoga ocylectnseTcs Tonbko GMP-cepTuduumnpoBaHHbIMY NEPEBO3YNKaMMN

PesynbTaTtn aHanisiB BigBaHTaxxeHoro Bam conoayaocTynHi Ansa nepernsay Ta ApyKy Ha HawoMmy canTi www.castlemalting.com

La Malterie du Chateau SA (Castle Malting)
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