CMNEUNDIKALIA

LWATO EBBI®
Pik Bpoxato 2022

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 78.0

KonboposgicTb nabopatopHoro cycna EBC(Lov.) 41.0 (15.9) 49.0 (18.9)
KncnotHictb (pH) 6.0

KopuuHeBui 6enbrincbknin conog. CneuianbHui NpoLec NpopoLLYyBaHHS, NPOCYLLUEHUI Npy TemnepaTtypi 4o
110 ° C.

Chéateau Abbey® - pi3HoBMA CBITNOOKPALLEHOro conoay 3 GinbLu TpyBanow obcyLko. Hagae nMBy cunbHMi
cMak cBixocneveHoro xniba, ropixis i ppykTis. Lien 6ypLUTMHOBUIA CONOA Mae TPOXM FipKyBaTUn NpUCMaKk,
AKMIA 3 YacoMm cTae BinbLl M'aKMM. FAK NpaBMIio, BUKOPUCTOBYETLCA B Manux Ao3ax y BUPOOHWLTBI NnBa, Lo
BMMArae iHTEHCMBHOI KONbOPOBOCTi.

CsiTni eni, kKOpUYHEBI NOPTEPM | cneujianbHe NMBO, Pi3HIi COPTU aHrmincbkoro nuea. o 25% cymilui.

Conop noBuHeH 36epiratncs B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
OOCTYMHOMY ANS FPU3YHIB i LUKIAHMKIB NPUMILLEHHI. 3a AaHUX YMOB PEKOMEHOYETLCA BUKOPMUCTOBYBATH
MErEeHN COoNoA NPOTAroM 3 MiCALIB i LiNIbHO3EPHOBMIA COMNOL - NPOTAroM 24 MicsaLiB nicns gaTtu Moro
BUroToBneHHs. Mpu 36epiraHHi B HEHaNEXHNX YMOBaxX COMoA Moxe 3incyBaTtucsa abo BTpaTtuTU CBOI CMaKOBI i
apomMaTuyHi BNacTUBOCTI.

Hacunowm, B miwwkax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. MigaoHu 3 noagiiHoto oomoTkoro Big 1000 Kr
(miwkn no 25 kr) go 1250 (Bir-6ern). EkcnopT conogy — y BaHTaxiBkax, BaroHax, 20-11 t1a 40-gyToBMX
KOHTENHepax.

Komnanis Castle Malting® rapaHTye noBHy NpOCTEXYBaHICTb CONoAy Bif, A4YMIHHOIO MONs 4O 3aMOBIIEHHS, L0 AOCTaBleHe Ha Bally
NMBOBapHIO, BignoeigHo Ao 6asosoro PernameHty (EC) No. 178/2002 €sponeiicbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTeCa TpaguLinHUM METOAOM CONOAXKEHHS, sikuiA TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMIpHE NPOPOLLyBaHHS
YCiX 3epeH i npeMiarnbHy AKiCTb NPOAYKLIT.

Komnanis Castle Malting® rapaHTye NoBHy BiACYTHICTb reHETUYHO MOAMNMIKOBAHOI CUPOBUHMW Y BUPOOHULITBI BiAMNOBIAHO A0
PernamenTy NR. 1829/2003 €Bponewcbkoro NaprnameHTy Ta i Pagn — Takum YsHOM, XXOOEH 3 COPTIB HALLOro CONIOAY HE MiCTUTb
MO;

Haw conopa BnpobnsieTbest y cyBopil BianoBigHocTi3 gitoumm Hopmammu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeaxXMeHTy 6e3neku xapyoBux npoaykTis ISO 22000.

3anuLKoBMIN BMICT NnecTuumnais, repbiumnais, MikOTOKCUHIB i HITPO3aMiHIB Y HaLLOMY COMOAI He NepeBULLYE HOPMU, AOMNYCTUMI
€BPOMENCbLKMM Ta CBITOBUM 3aKOHOAABCTBOM.

[ocTtaBka Hallero conoga ocylecTsnseTtcs Tonbko GMP-cepTuduumpoBaHHbIMY NEPEBO3YNKAMN

PesynbTaTtn aHanisiB BigBaHTaxxeHoro Bam conogyaocTynHi Ansa nepernsay Ta ApyKy Ha HawoMy canTi www.castlemalting.com



La Malterie du Chateau SA (Castle Malting)
onosHWI odbic: Rue de Mons (Bel) 94, 7970 Beloeil, benbrisi; LieHTp Buaadi 3amosneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benebrisa; Agpeca 3aBoay: Rue de
Mons (Bel) 94, 7970 Beloeil, benbris; Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com
PeksianTu: Tournai 79754; Kog MAB: BE.455013439; Agence ING Les Trois Canaux, Rue De Tournai 130, 7972 - Quevaucamps, benbris; IBAN: BE11 3700 9054
5648; BIC. BBRUBEBB




