CMNEUNDIKALIA

LWATO BIT BJI3K
Pik Bpoxato 2022

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 77.0
KonboposgicTb nabopatopHoro cycna EBC(Lov.) 1100 (413.1) 1400 (525.6)

Chéateau Wheat Black 1100 - 1400 EBC. The darkest malted wheat. Chateau Wheat Black will contribute the
same deep colour characteristics to the beer as our traditional barley Chateau Black malt.

Chateau Wheat Black is a very special roasted wheat malt that will add complex flavours to your beers, the
most pronounced note being coffee with intense roasted characters. Thanks to our unique roasting
technology, this malt will not bring any astringency to the beer. Please note you will not obtain any taste
typical of non-roasted wheat malts.

Dunkelweizen, Altbier, Black IPAs, Schwarzbiers, and specialty ales. Up to 20% of the mix.

Malt should be stored in a clean, cool (< 22 °C), dry (< 35 RH %) 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.

Bulk; Bulk in Liner Bag in Container; Bags (25kg, 50kg); Big Bags (400 - 1 250kg). All types of packaging — in
20’ or 40’ containers for export.

KomnaHis Castle Malting® rapaHTye noBHY NPOCTEXYBaHICTb COnoAy Bif A4MiHHOIO MO A0 3aMOBSEHHS, L0 OCTaBMNEHe Ha BaLly
NMBOBapHIO, BignoeigHo Ao 6asosoro PernameHty (EC) No. 178/2002 €sponeiicbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTeca TpaguLinHUM METOA0M CONOAXKEHHS, sikui TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMIpHE NPOpPOLLyBaHHS
YCiX 3epeH i npemianbHy sKiCTb NPOAYKLT.

Komnanis Castle Malting® rapaHTye NoBHY BiACYTHICTb reHETUYHO MOANMIKOBAHOI CUPOBUHMW Y BUPOOHULITBI BiAMOBIAHO A0
PernamenTy NR. 1829/2003 €Bponewcbkoro NaprnameHTy Ta i Pagn — Takum YHOM, XXOOEH 3 COPTIB HALLOro COMIOAY HE MICTUTb
MO;

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

3anuLuKoBMI BMICT Nnectuumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB y HaLLOMY COMnoAi He NepeBULLYE HOPMU, JOMYCTUMI
€BPOMNENCHKMM Ta CBITOBMM 3aKOHO4ABCTBOM.

[ocTaBka Hawero conofa ocyulectensercs Tonbko GMP-cepTuduunpoBaHHbLIMU NePEeBO3YMKaMU

PesynbTaTy aHanisis BigBaHTaxeHoro Bam conogyaocTynHi Ana nepernagy Ta ApyKy Ha Hawwomy canti www.castlemalting.com
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