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Beer recipe
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WERERHFZIREF 50% / 11.3 kg
HEEXERRELZH 30% / 6.8 kg
WRIAITAEREEZS 14% / 3.2 kg
WRKRESF 3% / 0.7 kg
WBRIEII R N Z5F 3% /0.7 kg

L NN ER_____|

Magnum (12.0% aa) 22.51BU / 70 g
2.5 IBU / 60 g

Perle (8.0% aa)
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info@castlemalting. com
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La Malterie du Ch teau SA (Castle Malting) Malting Plant: Rue de Mons (Bel) 94, 7970 Beloeil, Belgium
Distribution Center: Rue de |'Orbette 1, 7011 Ghlin (Mons), Belgium; Headquarters: Rue de Mons (Bel) 94, 7970 Beloeil, Belgium

Tel. :

193-1242112-48 IBAN :

BE11 1931 2421 1248 BIC :

+32 87 662095; infol@castlemalting. com; www. castlemalting. com; Registered Tournai 79754; VAT: BE0455013439
CBC Banque SA — Avenue Albert ler 60 — 5000 Namur Account :
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