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Malting
CNEUNDIKALLIA

LLATO BIT MIOHIK NANT
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 5.0
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 83.0

KonboposgicTb nabopatopHoro cycna EBC(Lov.) 14.0 (5.8) 18.0 (7.3)
MacoBa 4acTka 6inKkoBnx peHoBUH B CyXiii pe4OBWHI CONoay % 14.0

(3aranbHun 6inok)

B askictb nabopaTopHoro cycrna cp 1.85

Oco6nuBumIn 6eNbrinCbKU MNIEHUYHUA CONOLA MIOHXEHCBHKOrO TUMy.

He oyxe TemMHui, ane 6inbl apoMaTHUIA, HX CTAHAAPTHUI NWEHUYHUI conoA. By oTpumaeTe Ginblu nerke i
irpucTe NMBO 3 TUMOBMM apoOMaTOM €Efto.

TeMHe nweHn4He N1MBo, NMBO weizenbock, cTayT i, B Manux Jo3ax, AN NOCUMEHHS MiLHOCTI i CTINKOCTI MiHW
y TeMHux ensix. [1o 30% cymiui.

Conop noBuHeH 3bepiratncs B YucTomy, npoxonogHomy (<22 ° C), cyxomy (<35% BornorocTi) i He
AOCTYMHOMY ONSA rPU3YHIB i WWKIAHWKIB NPUMILLLEHHI. 3a AaHWX YMOB PEKOMEHAYETbCA BUKOPUCTOBYBATU
MEneHu comnoa NpoTsarom 3 MicsauiB i LiNbHO3EPHOBMUI COMo - NPOTAroM 24 MicauiB nicnga gaTy Noro
BUroToBneHHs. Mpu 36epiraHHi B HEHaNEXHUX YMOBaxX COSo4 MOXe 3incyBaTtucs abo BTpaTUTU CBOI CMaKOBI i
apomaTW4Hi BfiacTUBOCTI.

Hacunowm, B miwwkax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. [MigaoHn 3 noagiiHoto obmoTkoro Big 1000 Kr
(miwkm no 25 kr) go 1250 (Bir-6ern). EkcnopT conoay — y BaHTaxiBkax, BaroHax, 20-tu Ta 40-dyToBuX
KOHTEeNHepax.

KomnaHis Castle Malting® rapaHTye noBHy NpoCTeXyBaHiCTb COMoAy Bif S4MIHHOIO Nons A0 3aMOBJIEHHS, WO AOCTaBEHe Ha BaLly
n“BOBapHIo, BiagnosigHo Ao 6a3osoro PernameHTy (EC) No. 178/2002 E€sponeiicbkoro MNapnameHTy Ta i Pagy;

Haw conopa BnpobnseTbcs Tpaguuinium MeToaoM CONMOOXKEHHS!, Akui TpyBae Big, 9 AHiB. Lle 3abesneyye piBHOMipHE NpopoLLyBaHHSA
YCiX 3epeH i npeMianbHy SKiCTb NPOAYKLIii.

KomnaHis Castle Malting® rapaHTye NoBHY BiACYTHICTb reHEeTUYHO MOAMIKOBAHOT CUPOBUHM Y BUPOBHULITBI BiAMNOBIAHO A0
PernameHTy NR. 1829/2003 €Bponeicbkoro MNapnameHTy Ta i Pagu — TakuMm YHOM, XXOOEH 3 COPTIB HALLOrO COMIoAY HE MICTUTb
'MO;

Haw conopa BnpobnsieTbcst y cyBopin BignoBigHocTi3 Aitoumm Hopmamy HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeKMeHTY 6e3neku xap4oBux npoaykTis 1ISO 22000.

3anuwkoBuiA BMICT necTuumais, repbiuunaiB, MiKOTOKCUHIB i HITPO3aMIHIB y HALLOMY COMOAiI HE NepeBULLYE HOPMU, JOMYCTUMI
€BPOMNENCHLKMM Ta CBITOBMM 3aKOHOL4,ABCTBOM.

[ocTaBka Hallero conofa ocyLlecTBnsieTcs Tonbko GMP-cepTUdULMpOBaHHLIMU NepeBo3vnKamm



PesynbtaTtn aHanisis BigBaHTaxeHoro Bam conogyaocTynHi Ana nepernsay ta ApyKy Ha HawoMmy canTti www.castlemalting.com
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