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LUATO CMNELUN Bl OPTAHIYHUI
Pik Bpoxato 2022

MacoBa 4acTka Bonoru % 6.0
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 77.0
KonboposgicTb nabopatopHoro cycna EBC(Lov.) 260 (98.1) 320 (120.6)

Benbrincebknin cnewianbHWA KapaMeni3oBaHU conog NoaBitHOr0O 06CMaXKEHHS.

BukopuncTOBYETLCA ANS OTPMMAHHSA HACUYEHOTO NMBA TEMHO-KOPUYHEBOMO KOMbOPY 3 YHiKanbHUM NPUCMaKkom
pona3uHOK, Kapameni, ropixis i cnue. Moxe 3amiHntu conog Chateau Chocolat i Chateau Black, akiuo ripkota
HebaxaHa.

MoHacTtupcbke nuBo, nueo Tuny Dubbel i Doppelbock, noptep, kopuyHesi eni. 1o 10% cymiui.

Conop noBuHeH 36epiratncs B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
OOCTYMHOMY ANS FPU3YHIB i LWKIAHMKIB NPUMILLEHHI. 3a AaHUX YMOB PEKOMEHOYETLCA BUKOPMUCTOBYBATH
MESEHN CONoA NPOTAroM 3 MiCALIB i LiNTbHO3EPHOBMIA CONOL - NPOTAroM 24 MicsLiB nicns gaTu Moro
BUroToBneHHs. Mpu 36epiraHHi B HEHaNEXHNX YMOBaxX COMoA Moxe 3incyBaTtncsa abo BTpaTtuTu CBOI CMaKOBI i
apomaTuyHi BNacTUBOCTI.

Hacunowm, B miwkax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. MigaoHu 3 noagiiHoto oomoTkoro Big 1000 Kr
(miwkn no 25 kr) go 1250 (Bir-6ern). EkcnopT conogy — y BaHTaxiBkax, BaroHax, 20-11 t1a 40-gyToBuMX
KOHTenHepax.

CERrT1EEE Certification body: CERTISYS Av.de I'Escrime, 85 Schermlaan, B-1150 Brussels, Belgium,
"""""""" www.certisys.eu. The ORGANIC malt which we have supplied to you is produced by Castle
Malting (Malterie du Chateau), duly authorized, as confirmed by the CERTISYS certificate at your disposal.
CERTIFIED BY BE BIO 01.

KomnaHis Castle Malting® rapaHTye noBHY NPOCTEXYBaHICTb ConoAy Big A4MiHHOIO Mo A0 3aMOBSIEHHS, L0 JOCTaBMEHe Ha BaLly
NMBOBapHIO, BignoeigHo Ao 6asosoro PernameHty (EC) No. 178/2002 €sponeiicbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTbCa TpaguLinHUM METOA0M CONOAXKEHHS, sikui TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMIpHE MPOPOLLyBaHHS
YCiX 3epeH i npemMianbHy sKiCTb NPOAYKLi.

Komnanis Castle Malting® rapaHTye NoBHy BiACYTHICTb reHETUYHO MOAMNMIKOBAHOI CUPOBUHMW Y BUPOOHULITBI BiANOBIAHO A0
PernamenTy NR. 1829/2003 €Bponewcbkoro NaprnameHTy Ta i Pagn — Takum YsHOM, XXOO€EH 3 COPTIB HALLOrO COMIOAY HE MICTUTb
'MO;

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

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



[ocTaBka Hallero conofa OCyLeCcTBSEeTCS TONbKO GMP-CepTVI(bVILI,VIpOBaHHbIMVI nepeBo3vynKkamMmun

PesynbTaTy aHanisiB BinBaHTaxeHoro Bam conogyaocTtynHi Ana nepernagy Ta ApyKy Ha Hawomy canti www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) MonosHuit ocbic: Rue de Mons (Bel) 94, 7970 Beloeil, Benbrist
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