gféf{#ﬁ Hatty that TWake %«f&? 5;@&? S cs;.éidfb/

TIEU CHUAN KY THUAT CUA MALT
CHATEAU EMMER MALT

Crop year 2022
Do 4am % 55
Do trich ly (hat kho) % 81
D6 mau nwéc hém EBC(Lov.) 2.5 5.0
Protein (malt kho) % 10 20

Emmer is an ancient hulled wheat, also called Triticum dicoccum. It was one of the first domesticated grains,
and it was commonly grown in antiquity. Recently, its popularity has increased due to the renewed interest in
healthier foods and drinks, as Emmer is relatively lower in gluten and richer in minerals compared to modern
wheat.

Chateau Emmer malt is dehusked cereal. It gives a light body, a refreshing character, and aromatic notes of
honey to the beer. Its high level of proteins gives the typical turbidity of a wheat beer and enhance head
retention.

German-style “Emmerbier”, ancient-styles as Gallic or Egyptian beers, or as an option to wheat as an
adjunct. Up to 40% of the grain bill.

Malt should be stored in a clean, cool (<22°C), dry (<35RH%), 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.
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Bulk; Bulk in Liner Bag in Container; Bags (25kg, 50kg); Big Bags (400-1 250kg) All types of packaging
20’ or 40’ containers for export

Chuing t6i d&m bao tAt ca cac san pham malt bia cta chung t6i co truy nguyen nguon gbc 100%, tir canh déng lta mach t&i san xuét
malt bia va giao hang, theo Quy dinh (EC) n°178/2002 v& truy nguyén nguon gbc lvong thwc thywe pham.

Phuwong phap lam malt bia truyén théng véi thoi gian la 9 ngay duwogc ap dung trong san xuét tit ca cac loai malt clia chiing toi. Diéu
nay dadm bao sw chuyén héa clia hat mach dé& cé chat lwong tuyét hao cho cac loai malt Premiums.

Cac san pham malt ctia chung t6i tuan thi chat ché luat phap vé st dung thurc pham bién ddi gen, theo d6 viéc san xuét malt tir a
mach bién ddi gen bj cAm trong pham vi Céng ddng chau Au (Chi thi 1829/2003).

Quy trinh s&n xuét malt cGia chung toi cung dat tiéu chudn HACCP (Hé théng phan tich mdi nguy va kiém soat diém téi han) dang lwu
hanh va hé théng chat lwong theo tiéu chuan 1SO 22000.

All our malts conform to EU and International regulations regarding the maximum allowable residues of pesticides, herbicides,
fungicides, insecticides, as well as traces of mycotoxins and nitrosamines.

All our malts are transported only by GMP-certified transporters.

Khach hang cé thé in cac bang két qua phan tich malt ctia chung t6i ttr muc Dich vu (Phan tich Malt).
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