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CMEUNDPUKALINA

WATO KPUCTAIN®
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 78.0

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 140 (53.1) 160 (60.6)
KncnotHocTb (pH) 6.0

ApomaTHbI 6eNbrMNCKNin conog ¢ yHUKanbHbIMU apoMaTUY4EeCKUMMN N BKYCOBbIMWU kKadecTBaMn. Ocobbii
npouecc Npon3BoAcTBa, paspabotaHHbii Castle Malting®.

OTOT conopa kapamenbHO-MeOHOro LiBeTa NPUAAEeT HAChILLEHHbIV CONOAOBLIA BKYC M apoMaT SHTapHOMY 1
TeMHOMy narepHomMy nuBy. [1o cpaBHeHUto ¢ Apyrumm coptamu ugeTHoro conoga, Chateau Crystal®
obnagaet 6onbLUen AMacTaTUYECKON aKTUBHOCTBIO M MEHEE BbIPAXEHHBIM «KapeHbiM» BKYCOM U npuaaeT
nuBy 6ornee MSArkyto ropeyb.

ApomaTHOe M LIBETHOE NMUBO. ViaeaneH ansi NnpomM3BOACTBa NUBA, TPEOYHOLLETO SSPKO BbIpaXKEHHOMO
CONOAOBOro BKyca, 6enbruickmx anen n Hemeukoro 6oka. flo 20% cmecn.

Conopg JomKkeH XpaHUTbLCA B YUCTOM, NpoxnagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTn) nomeLleHuu. Mpu
AaHHbIX YCINOBUSAX PEKOMEHAYETCS NCMONb30BaTb MOSOThIN COMOA B TeYeHMe 3 MeCsILEB, LeNIbHO3EPHOBOWN —
B TeyeHue 24 mecsaueB nocrne Aatbl ero U3roToBrneHus.

HaBanom; HaBanom B KOHTENHepe; B MeLukax no 25 n 50 kr; B 6onblumnx mewwkax no (400 — 1250 kr); conoa B
ntobon ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEpPAX.

KomnaHusa Castle Malting rapaHTupyeT CTONPOLIEHTHYIO MPOCNEXMBAEMOCTb CBOEro CornoAaa — OT S4MEHHOrO NONs 40 AOCTaBku B
NYHKT Ha3Ha4eHus - cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 EBponeiickoro NapnameHTta n CoBeTa.

Haw conog nponssoanTcs TpaauUMOHHBIM METOLOM CONOXKEHUS, KOTOPbIN ANUTCS OT 9 AHel. ATo 0becneynBaeT paBHOMEpPHOe
npopacTaHne BCex 3epeH 1 NpeMuarnbHOe KauyecTBO NPOoAYKLMN.

Komnanusa Castle Malting rapaHTpyeT NnonHoe OTCyTCTBME rEeHEeTUYECKN MOANMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH U3 COPTOB Hallero coroga He cogepxut MMO.

Haw conoa nponsBoanTcs B CTPOroM COOTBETCTBUM C AercTyoLmMu Hopmam HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHemxMeHTa 6e3onacHoOCTM nuLeBbIx NpoaykTos ISO 22000.

OcTaTtoyHoe coaepxaHune NecTuuMaoB, repouLMLoB, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLEM COJlofe He MNpeBbILaeT AoMyCTUMble
€BpOMnenckMM 1 MUPOBbLIM 3aKOHOAATENLCTBOM HOPMBbI.

[ocTaBka Hawero conofa ocyulectensaeTtcst Tonsko GMP-cepTuduumnpoBaHHbLIMU NEPEBO3YMKAMMU.

Pe3yJ'IbTaTbI aHanu3oB noctaeneHHoro Bam conoaa OOCTYNHbI ANndA NpoCcMOTpa U nevyaTn Ha Hallem cavite www.castlemalting.com.
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