| Botpian Watts that Weake Your Beer So Spccial

CMNEUNDIKALIA

LUATO OAT ®JIEMKC HATIOP (nnacTisui)
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 13.0
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 69.5*
KonboposgicTb nabopatopHoro cycna EBC(Lov.) 4.0

MacoBa 4yacTka BGinkoBUX pe4oBUH B CyXii pe4OBUHI Conoay

(BaranbHwii 6inok) % 13.5*

Chateau Oat Flakes Nature are a pre-gelatinized brewing adjunct produced from selected naked oat kernels
submitted to the flaking process where the whole kernel is steamed and passed through heated rollers to
open the starch structure within the kernel endosperm. Also, Chateau Oat Flakes Nature have a moderate
level of lipids and high levels of glucans and proteins that have to be considered in the brewing process.

Chateau Oat Flakes give a creamy and silky mouthfeel and enhance the body and head retention of the beer
due to their high glucan and protein levels.

English Porter, Stout, New England IPA, and Belgium Wit beers. Up to 10% of the grain bill. The special case
for Oatmeal Stout where it can be added up to 25% of the grain bill.

Chéateau Oat Flakes Nature must be stored in a clean, cool (<18C) and dry (<70%) area. If these conditions
are observed, we recommend using all products within 6 months from the date of manufacture.

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

CERTINE 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 NpPOCTEXyBaHICTb COMNOAY Bif A4MIHHOIO Nons A0 3aMOBIEHHS, WO AOCTaBMeHe Ha Bally
NMBOBapHI0, BignosigHo Ao 6a3osoro PernameHty (EC) No. 178/2002 €sponeiicbkoro MNapnameHTy Ta i Pagu;

Haw conopa BnpobnseTbcs Tpaguuinium MeToaoM CONMOLXKEHHS, Akui TpyBae Big, 9 AHiB. Lle 3abesneyye piBHOMipHE NPopoLLyBaHHA
YCiX 3€peH i mpemianbHy SKiCTb MPOaYKLiii.

KomnaHisi Castle Malting® rapaHTye NoBHY BiACYTHICTb reHeTUYHO MOAMNMIKOBAHOT CUPOBUHM Y BUPOBHULITBI BiAMNOBIAHO A0
PernameHTy NR. 1829/2003 €Bponeiicbkoro MNapnameHTy Ta i Pagu — Takum YMHOM, XXOOEH 3 COPTIB HALLOrO COMIoAY HE MICTUTb
'MO;

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

3anuLuKoBMiA BMICT nectuumais, repbiunais, MiKOTOKCUHIB i HITPO3aMiHIB y HaLLOMY comnofi He NepeBULLY€E HOPMU, JOMYCTUMI



€BPOMEVICbKNM Ta CBITOBUM 3aKOHOAABCTBOM.
[ocTtaBka Hawlero conoga ocyliecTsnseTcsa Tonbko GMP-cepTudunupoBaHHbIMY NEPEBO3YNKaMN

PesynbTaTty aHanisis BigBaHTaxeHoro Bam conogyaocTtynHi Ana nepernagy Ta ApyKy Ha Hawwomy canti www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) MonosHuit ocbic: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris
LleHTp Buaavi 3amoBneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benbris; Aapeca 3aBoay: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; PeksianTu: Tournai 79754; Kog M[B: BE.455013439
CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB




