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Benbriicbke nueHM4YHe

nmuBO

WinbHicTb: 11 - 12 ° PL

BmicT ankoronto: 5 - 5.5 %

Konip: 10 - 12 EBC

FpkoTa: 25 - 30 IBU

XapakTepucTtuka

MweHnyHe abo bine 6enbrincbke NMBO
TPaANLINHO BBAXAETbCS NiTHIM HaMNOEM.
BXXnBa€eTbCa B AKOCTi anepuTuBy i3
OONbKOK anenbcuHa abo IMMoHa.

is
Castle Malting®

W malts /.

Beer recipe

IHFPEAIEHTN / TN

| SN

Chateau Pilsen 2RS 18-20 kr/rn
Chateau Wheat Blanc 5 kr/rn
/aap@y xvub ]
Magnum 80 r/rn
Styrian Golding 80 r/rn
W APDKAXI
Safbrew WB-06 50-80 r/rn
i cneuti
MoMepaHLeBa Kipka 10 r/rn
HaciHHSA KMUHY 2r/rn
KopiaHap 1r/rn
TeMnepaTypa 3aTupaHHSA
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Etan 1: 3atupaHHsa

-3aTteptn conoa B 80 niTpax Boau (45°C)

Harpitn 3atop Ao temnepatypu 62°C, HacTotoBaT 60 XBUAUH
Harpitn 3aTtop ao Temnepatypu 70°C, HacTotoBaTth 20 XBUAUH
Harpitu 3aTop Ao TemnepaTtypu 78°C, HacTooBaTh 2 XBUINHN

ETtan 2: Kun' aTiHHA

-TpuBanictb: 1 rognHa 30 XBUAUH
-O6csr cycna 3MeHWyeTbes Ha 8 - 10%
Yepes 15 xBWInH foaaTty xMinb Magnum

Yepes 85 xBunnH goaaTth xMminb Styrian Golding, cneuii Ta uykop 3a
HeobXiaAHOCTI

Etan 3: ®epmeHTauin

MouaTtn npun 20°C, nNiaBUWNTK TeMnepaTypy A0 22°C, NOCTYyNoBO 3HU3UTU
BMICT giauetuna npoTaromMm 24 roavH A0 BUAASIEHHS 3anULWKIB APiKAXIB.

ETan 4: Jlarepusauia MiHiMyM 2 TUXHi 3a TemnepaTtypun 7°C

This recipe is provided by Castle Malting ® A successful result cannot be guaranteed. Some modifications may be required to meet the specific
characteristics of ingredients and the specific technological conditions of brewery.

For futher information and service please contact: info@castlemalting.com

Headquarter: Chemin du Couloury 1, 4800 Lambermont, Belgium
Malting Plant: Rue de Mons 94, 7970 Beloeil, Belgium
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