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Malting ©
MOIOTIKA XAPAKTHPIZTIKA

CHATEAU MARIS OTTER MALT
‘ET0G €000¢iag 2023

Yypaoia % 4.0
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 81.0

XpwuaTiopog BuvoyAeukoug EBC(Lov.) 5.0(2.4) 7.0 (3.2)
ZUVOAIKR TTpWTEIVN % 10
ApIBPOG ToU KOAPTTOY % 38 45
BrTa yAukdavia mg/I 150
AlaoTatikr 10XUG WK 215

EuBputrtétnTa % 85

Chéateau Maris Otter is produced from the British variety, Maris Otter. This variety quickly became popular
among English brewers in the mid-1960s, giving shape and character to many English beer styles.
Nowadays, it's commonly used as a base malt to produce beers all around the world.

Chéateau Maris Otter imparts a rich and robust malt character to the beer with a beautiful and light golden
color. Used as a base malt, Chateau Maris Otter will help to produce a beer with great clarity and high
drinkability with low foam formation, due to its low level of proteins, traditional in English beer styles.

Ales, English Ales, English Bitter, and Cask Ales. Up to 100% of the grain bill.

Malt should be stored in a clean, cool (<22°C), dry (<35RH%), and pest-free environment. If these conditions
are observed, we recommend using all whole kernel products within 24 months from the date of manufacture
and all milled products within 3 months. Improperly stored malts can lose freshness and flavor.

Mo 6Aeg Tig Buveg pag utrdpyel 100% diagdveia aTnv TTPoEAEUON Kal TNV S1adIKagia TTapaywyng Toug atré T0 Xwpd@! e To KPIBdp!
péxpP! TNV £ToINN BUVN TTou TTapadideTal oTnv (uboTTolia oag, Je TNV auaTnpr epappoyn Tou diatdyuatog UE 178-2002 1Ag
Eupwtraikig ‘Evwong oxeTIKA PE TNV avixVeuoiudtnTa THG TTPOEAEUONG TOU TEAIKOU TTPOIOVTOG.

OAeg o1 Buveg pag TTapdyovTal pe Tnv TTapadoaiakr) diadikagia rapaywyng Buvng TTou diapkei OTTWAOATTOTE TTAVW OTTO 9 NUEPEG —
10XUPOTATN £YYyUNON VIO ETTAPKEIG XNMIKEG HETABOAEG OTOV OTTOPO KAl TNV TTApaywyr] premium BUvng KOPUPaiag TToIOTNTAG.

Kapia atré 11¢ BUveg pag dev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKG TPOTTOTTOINUEVO OPYAVIOUO, OTTWG AUTOI opiovTal aTTd TNV
eupwTtraikf odnyia UE 1829/2003.

AuTo6 onpaivel 611 6Aeg ol BUveg pag gival eyyunuéva eAeUBepeg amrd Mevetikd Tpotrotroinuévoug OpyaviopoUg (GMO free). OAeg pag
ol BUveg TTapdyovTal ue TNV auaTnEATATN TAPNoN TWV diIEBVWwg avayvwpliopévwy HACCP Trpodiaypagwy (AvaAucon Kivouvwy oTta
>nueia Kpioipou EAEyxou), aTnv ekdoxn Toug TTou gival arjpepa o 10U kal Tou ISO 22000 cuoTrpaTog dIaxEipIoNG Yo aoQaA
TPOPINA.

‘OAeg o1 Buveg pag TAnpouv Toug EupwTraikoug Kai d1eBveig KavoviouoUg TTou a®opouV OTn PEYIOTN ETTITPETTOUEVN GUYKEVTPWON
UTTOAEINPATWY OTTO CICOVIOKTOVA, MUKNTOKTOVA, EVTIOUOKTOVA KOl OTO MEYIOTO ETTITPETTOPEVO iXVOG OTTO HUKOTOEIVEG Kal VITPOZAUIVEG.

‘OAeg pag ol BUveg PHETAPEPOVTAI OTTO PETAPOPIKEG ETAIPEIEG PE TTIOTOTTOINON GMP.

Mrropeite va OeiTe KAl VO TUTTWOETE T ATTOTEAEOUOTA TWV avaAloewy TrG BUvng TToU 0dg TTapadideTal atreubeiag aTrd Tov SIKTUOKO
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