CMNEUNDIKALIA

LLIATO BICKW NANT OPIAHIYHWIA
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 80.0

PisHnus macoBux yacTok e_KCTpaKTiB B CyXiil pe4oBUMHI conoay % 20
TOHKOro Ta rpyb6oro nomenis

KonboposicTb nabopatopHoro cycna EBC(Lov.) 2.5 4.0
Macoga 4acTka 6GiflkoBUX peYOBUH B CyXill pe4oBMHI conoay o 1.7
(3aranbHwii 6inok) ° '
Po34nHHMI Binok % 3.5 4.4
IHoekc Konbbaxa % 35.0 45.0
®piabinbHicTb % 80.0

MacoBa 4YacTka CKNnoBugHUX 3epeH % 2.5
OuykproBaHHS XBUMNWHA 15
Homogeneity % 90

Predicted spirit yield (PSY) I/t 400

BwmicT dpeHoniB ppm 15 25

Conopg Chateau Whisky Light po3pobnenuin cneuiansHo ans BupobHuuTea Bicki. OKypeHWi LWOoTAaHACHKAM
TOpdhoM Mif Yac NPOCyLLyBaHHS, 3aBASKM YOMY Mae BinbLl TpyBanun TepmiH 36epiraHHs.

Hapae Bicki M'AkuMi, «QUMHUI» apoMar. ifeanbHUN iHrpeaieHT ANs CTBOPEHHS YHIKanNbHOro BiCKi.

Bci coptu Bickn. [Jo 100% cymiLwi.

Conop noBuHeH 36epiratncsa B YucTomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
AOCTYMHOMY ONSA rPU3YHIB i LWKIAHMKIB NPUMILLLEHHI. 3a AaHMX YMOB peKOMEeHAYETbCA BUKOPUCTOBYBATU
MerneHN Conoa NPOTAroM 3 MiCALIB i LiSIbHO3EPHOBMI CONOL - NPOTAroM 24 MicsAUiB nicns gaTu Noro
BUrOTOBMEHHS. [1pun 36epiraHHi B HEHaNEXHUX YMOBaX CONoL MoXe 3incyBaTtucsa abo BTpaTUTU CBOI CMAKOBI |
apomMaTW4Hi BriacTUBOCTI.

Hacunowm, B miwikax no 25 kr, 50 kr, B bir-6erax no 400-1400 «r. MNiagoHn 3 noggiiHoto oomoTkoto Big, 1000 kr
(miwkm no 25 kr) go 1250 (Bir-6ern). EkcnopT conoay — y BaHTaxiBkax, BaroHax, 20-t1 Ta 40-dyToBuX
KOHTENHepax.

Certification bodv: CERTISYS Av.de I'Escrime. 85 Schermlaan. B-1150 Brussels. Belaium.



CERT 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.

MPUMITKIA
KomnaHis Castle Malting® rapaHTye NoBHY NPOCTEXYBaHICTb CONoAy Bif A4MIHHOIO Mo A0 3aMOBJIEHHS, L0 AOCTaBMEHe Ha BaLly
NMBOBAPHIO, BiAMoBiaHO Ao 6a3ooro PermamenTy (E€C) No. 178/2002 €sponencbkoro MNapnameHTy Ta i Pagy;

Haw conopa Bnpobnsetbcs Tpaguuinium MeToaoM CONMOMXKEHHS, Akui Tpueae Bif, 9 AHiB. Lle 3abesneyye piBHOMipHE NPOpOLLYyBaHHSA
YCiX 3epeH i npeMianbHy AKiCTb MPOAYKLIii.

Komnanis Castle Malting® rapaHTye NoBHY BiACYTHICTb reHETUYHO MOAMNMIKOBAHOI CUPOBUHMW Y BUPOOHULITBI BiAMNOBIAHO A0
PernameHTty NR. 1829/2003 €Bponewcbkoro MNapnameHTy Ta i Pagn — TakMM YMHOM, XOLEH 3 COPTIiB HALLOrO CONMOAY He MiCTUTb
MO;

Haw conop BupobnsaeTbes y cyBopin BignosigHocTi3 gitounmn Hopmamu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeMKMeHTy 6e3neku xap4oBux npogykTis ISO 22000.

3anuLuKoBMi BMICT nectuumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB y HALLOMY COMnofAi He NepeBULLYE HOPMU, JOMYCTUMI
€BPOMENCLKMM Ta CBITOBMM 3aKOHOOABCTBOM.

[ocTaBka Hallero conofa OCyLecTBISeTCs TONbKO GMP-CepTVIq.WIU,VIpOBaHHbIMVI nepeBo3vynkamun

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

La Malterie du Chateau SA (Castle Malting)
onosHWI odic: Rue de Mons (Bel) 94, 7970 Beloeil, benbrisi; LieHTp Bugadi 3amosneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benebrisi; Agpeca 3aBogy: Rue de
Mons (Bel) 94, 7970 Beloeil, benbris; Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com
PeksianTu: Tournai 79754; Kog MAB: BE.455013439; Agence ING Les Trois Canaux, Rue De Tournai 130, 7972 - Quevaucamps, benebrisi; IBAN: BE11 3700 9054
5648; BIC. BBRUBEBB




