Castle
Malting
CNeudnnemnKALINA

COJIO WWATO OYT (oBcsHbIN)
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 7.0
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 80.0

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 5.0 (2.4)
MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe % 14.0

conopga (O6wmn 6enok)

OcaxapvBaHue MuHyTbI 60

Chateau Oat npon3BoguTCs M3 OYMLLIEHHOTO OT LLENYXM OBca. DTOT BUA conoaa obrnaaaeTt oYeHb HU3KOM
[MacTaTUYECKOM aKTUBHOCTBIO M YMEPEHHOWN 3KCTPAKTUBHOCTBIO.

Chéateau Oat npugaeT «LwenkoBUCTOCTbY NUBY. [1pekpacHbIn BbIGOP ANA nonyvYeHns 6onee HacbILWEHHOro 1
apoMaTHOro TEMHOrO NMMBa CO CTOWMKOW NeHown. Micnonb3yeTca ang ycuneHuns byketa nuea, npuaasas emy
BKYC CBEXEro neyeHbsl, YHUKanbHy TEKCTYPY U KPEMOBbIV BKYC.

TemHoe Nu1BO, NOPTEpPbI, CTayThbl, KPEMKME aHTMMIACKME 3Nnu, 3MMHKUe copTa nuea. o 15% cmecwu.

Conop [omMKeH XpaHUTbCA B YMCTOM, NpoxnagHoMm (< 22 °C), cyxoM (< 35% BnaxHOCTN) U He AOCTYNHOM
ANS rpbi3yHOB U Bpeautenen nomelueHun. [Npu AaHHbIX YCNOBUSIX pEKOMeHOYeTCSa MCNoNb30BaTh MOMOThIN
conoA B TeveHne 3 MecsiLeB U LIeNbHO3ePHOBOW COonoA — B TeveHue 24 mecsues nocne gaTbl ero
n3rotosneHus. Npu xpaHeHUn B HeHanexalumx yCroBmsaxX Conog MOXeT UCNOPTUTLCS NGO NoTepsATb CBOU
BKYCOBbI€ 1 apoMaTnyeckne KayecTsa.

B mewkax no 25 un 50 kr; B 6ur-6arax (400 — 1250 kr); conopg B nobon ynakoske akcnoptupyetcst B 20-Tn unm
40-ka (pyTOBbIX KOHTENHEPAX.

KomnaHusa Castle Malting rapaHTUpyeT CTONPOLIEHTHYO NPOCMEXMBaeMOCTb CBOEro coflofa — OT SYMEHHOro Nons A0 AOCTaBKW B
NYHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHTy (EC) Ne 178/2002 EBponeiickoro NapnameHTta n CoBeTa.

Haw conop nponssoauTcs TpaauLMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA AnNUTCs oT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTaHue Bcex 3epeH ¥ NpeMuanbHOe Ka4ecTBO NPOAYKLMN.

KomnaHus Castle Malting rapaHTpyeT nonHoe oTCyTCTBUE rEHETUYECKU MOANMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COrNacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH 13 COPTOB Hallero cornoga He cogepxut MMO.

Haw conop npov3BoaMTCst B CTPOrOM COOTBETCTBUM C AercTByrowmmmn Hopmamm HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHexxMeHTa 6e3onacHoCcTM nuLeBbix npoaykTos ISO 22000.

OctaTtoyHoe coaepxaHune NecTuumaoB, repouLUaoB, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLEM COJofe He MpeBbILaeT AoMyCTUMble
€BpOnenckMM 1 MUPOBbLIM 3aKOHOAATENLCTBOM HOPMBbI.

[JocTaBka Hallero conoaa ocyLlecTBnsieTcs Tonbko GMP-cepTUdULMpoBaHHLIMU NepeBo3YnKamu.

Pe3yJ'IbTaTbI aHanu3oB noctasneHHoro Bam conoga OOCTYNHbl AndA NpOCMOTpa U nevyaTn Ha Hallem cante www.castlemalting.com.
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