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Castle
Malting ©

MNOIOTIKA XAPAKTHPIZTIKA
CHATEAU ABBAEIOY® (ABBEY®)

‘ET0G €000¢iag 2023
Yypaoia % 4.5
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 78.0
XpwuaTiopog BuvoyAeukoug EBC(Lov.) 41.0 (15.9) 49.0 (18.9)
Oogutnta pH 6.0

BeAyikA ka@é Buvn ToU mapdyetal e €101kr diadikaoia BAGoTNONG Kal atmoérpavong héExP! kal Toug 110°C.

H Chateau ABBaciou® cival pia o «wnuévn» TapalAayn avoixtéxpwung Buvng. Npoadidel 1Ioxupr yeuon
atré Ynuévo Ywi, Enpoug KapTroug Kal @pouTa. ‘Exel éva mKpd dpwua TTou oTadlakd YiveTal Mo atraAd Kal
WPIMO KOBWG TTOAIWVEI, XWPEIG va XAVEl TNV €VTaoTr] Tou. ATTOppo@d eUKOAO apwHATIKEG ouaieg. H Chateau
ABBaciou® cuvABwg XpNoIKOTTOIEITAl O€ MIKPH avaAoyia aTo Xapuavi TAG BUvng, yia TV TTapaywyn

211G UTTUpPEG TUTTOU Pale ale, Toug Aeyopevoug CUBoug affaciou, Ka@é TTOPTEP Kal EEEIBIKEUPEVEG UTTUPEG, OE
éva eupU PAcPa aTTd BPETAVIKEG UTTUPEG. Méxpl Kal To 25% aTrd TO Xapuavi Buvng.

H Buvn Ba mpétrel va uAdooeTal o€ KaBapoug, dpoaepous (KATw Twy 22 BabBuwyv KeAaiou), Enpoug (pe
OXETIKN uypaacia Alyotepn atmo 35%), xwpig TNV TTapoucia eVIOPwY, TTOVTIKWY, TTOUAIWY, i} GAAwV {wwv,
QTTOBNKEUTIKOUG XWPOUG. AV 01 TTapaTTavW oUVvOrKeg TnpouvTal, 04 CUCTAVOUUE VO XPNOIMOTIOINCETE TNV
oTroladnTToTE BUVN OAOKANPWY OTTOPWY 0€ XPOvo AlyOTEPO aTTO 24 UrveG aTTO TNV NUEPOUNVIa TTOPAYWYNG
TNG Kal OAEG TIG aAeopéveg BUveg Katd Tn SIApKeIa 3 uNvwyv aTTé TNV nUEPoUnvia Tapaywyng. Av n Buvn dev
QUAdooeTal OTIG KATAAANAEG OUVOAKEG PUTTOPET va XAOEl 0 PPECKADA, YEUON KAl GPWHA.

>€ OTTOIOVOATTOTE TUTTO OUOKEUOTIOG: XUNA, 0€ 0AKOUG TwV 25 KIAWV, 0dkoug Twv 50 KIAWV, 0GKoUg pyeydAou
peyéBoug (Big Bags) 400-1250 KIAWV. Z& TUNIYPEVEG PE TTAAOTIKO QIAM TTOAETEG TWv 1000 KIAWV (Yia 0AKOUG
TWV 25 KIAWV) Kal pExp!l kal 1250 kIAwv (yia Big Bags). OAoi o1 TUTTOI CUCKEUATiag ITTopouV va ToTTo8eTnBouv
€ €IKOOApIa 1) CapavTAPIa KOVTEIVEP EEAYWYNAG.

Ma 6Aeg Tig Buveg pag uttapyel 100% dlagdaveia oTnv TTPoéAeuan Kail TNV dladikaacia TTapaywyng Toug atré 1o Xwpd! Ye To KpIBapI
pEXP! TNV £TOINN BUVN TTou TTapadideTal oTnv (uboTrolia oag, Je TNV auaTnpr epappoyn Tou diatayuatog UE 178-2002 tAg
EupwTaikig Evwong OXETIKA PE TNV QVIXVEUCINOTNTA THG TTPOEAEUCNG TOU TEAIKOU TTPOIOVTOG.

OAeg o1 BUveg pag TTapdyovTal pe TRV TTapadoaiakr) diadikagia rapaywyng Buvng TTou dIapKei OTTWAOATTOTE TTAVW OTTO 9 NUEPES —
1I0XUPOTATN €yyUNON VI ETTAPKEIG XNMIKEG PETABOAEG OTOV GTTOPO Kal TNV TTapaywyr) premium BUvng Kopu@aiag ToidTnToG.

Kapia atré 1ig BUveS pag Oev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKA TPOTTOTTOINUEVO OPYaVIOUO, OTTWG auToi opifovTal atrd TNV
eupwTraiki odnyia UE 1829/2003.

AuTto6 onpaivel 611 6Aeg o1 BUveg pag eivar eyyunuéva eAeUBepeg ammod Mevetika Tpotrotroinuévoug Opyaviopoug (GMO free). OAeg pag
ol BUveg TTapdyovTal Je TNV auaTnEOTaTn TAPNON TWv diEBvwg avayvwpiopyévwy HACCP mpodiaypagwv (AvaAluon Kivduvwy ota
nueia Kpioipou EAEyyou), atnv ekdoxn Toug Trou gival arjpepa o 10U kail Tou ISO 22000 cuoTruaTog dIaxEipIoNG YIa AOQaAr)
TPOPIHA.

'OAeg o1 BUveg pag TANpoUv Toug EupwTraikoUg kai 81EBVEIG Kavoviououg TTou apopolv aTn PEYIOTN ETTITPETTOUEVN CUYKEVTPWON
UTTOAEINPATWY aTTé QICavIOKTOVA, JUKNTOKTOVA, EVIOUOKTOVA KAl GTO PEYIOTO ETTITPETTOPEVO iXVOG OTTO HUKOTOGIVEG Kal VITPOLAMIVEG.



‘OAeg pag o1 BUveg peTagEPOVTal ATTO HETAPOPIKES ETAIPEIEG PE TTIoTOTToinON GMP.

Mrtropeite va O€iTe Kal VO TUTTWOETE T OTTOTEAECHATA TWV avaAUCEwWY TAG BUvNg TTOU 0dg TTapadideTal atmeubeiag aTTd Tov SIKTUAKO
pag To1m0 www.castlemalting.com
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