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CopepxxaHune
aJzikorons
6.5%

LiBeTHOCTb
9 EBC

Fopeub 30
IBU

OnucaHue

Ero o6bi4HO Ha3biBaoT "depMepcKknm
anem". C330H - 3TO OCBeXatoLwmnm
CBET/bIA 3/1b C BbICOKOM
kapboHuzaumen, dpyKTOBbINA, NPSAHbBIA U
yacTo go3peBaowmin B 6yTbiikax.
NcTopuyeckn depmepbl B BanioHuu,
(paHKkorosopsen yactm benbruu,
Bapuan ero 3MMOM 1 XpaHunu ans
ynoTtpebneHnsa B neTHne Mecsiubl BO
BpemMs paboT B none.

YnorpebneHue
Bbokan: nueBHoM 60kan TosbNaH
TemnepaTypa: 6-8°C

COBET NUBOBAPAM
Benbrmmcknin c330H - OT/IMYHOE MUBO,
KOTOpPOE NMO3BOJSINT BaM OTKPbITb
noTeHuUuan APOXOKEN.

DKCrnepeMeHTUpymnTe, 4Tobbl
packpbITb Ans cebs pasnunyHble
apoMaTbl, KOTOpble CMOCO6HbI
NMPON3BOAUTbL APOXXKM

Castle Malting S.A.,
94 rue de Mons,
7970 Beloeil, Belgium
Tel: +32 (0) 87 66 20 95
info@castlemalting.com
www.castlemalting.com

[aHHbIn peuenT paspaboTtaH komnaHuen Castle

Malting®. Ob6paTuTe BHUMaHME, YTO 3TOT peuenTt
ABNSIETCA OPUEHTUPOBOYHBLIM AN NpUAaHUS
ocoboro xapakrtepa Bawemy nuBy. B npouecce
BapKu MOryT notpeboBaTbCsi HEKOTOPbIE
U3MEeHEeHWUs, Bbl3BaHHble TEXHUYECKNMU
yCcnoBusMn nmMBoBapHU, Ka4eCTBOM BOAbI U ApP.

3a 6onee noapobHoOM MHbOpMaLMen Npocnm
obpallaTbCs Mo 31EKTPOHHOMY aApecy:
info@castlemalting.com

PeuenT nuBa

PeuenTt Ha 100a (1 rn)
| SN

Chateau Pilsen 2RS 80% / 16.6 kg

Chéteau Cara Clair® 10% / 2.1 kg

Chateau Wheat Blanc® 10% / 2.1 kg

gap ey xmen, |

Magnum (12.0% aa) 211BU/60g
Aramis (7.0% aa) 3IBU/70g
Mosaic (12.0% aa) 45IBU/60g
Perle (8.0% aa) 1.5IBU/30g
W APOXOKN

SafAle BE-134 70 g

TeMnepartypa 3aTupaHus
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Bpema B MUHYTaxX
STAN 1: 3atupaHue

3aTtepeTb npu 63°C, HacTamBaTb 45 MUH.

Harpetb o 72°C no 1°C/MuH. HactaneaTb 20 MuH. npu 72°C, npoBecTtu
MoaHyto nNpoby.

Harpetb o 78°C no 1°C/MuH. HactamBaTtb 2 MuH. npu 78°C.

OTaennTb Cycno OT NUBHOM APO6MHbI U MPOMbITL BOAOKM A8 NMBOBAapeHUS
npun 78°C.

STAN 2: KunauyeHue

Bpemsi: 75 MUH.

Cnycta 15 MuHyT pobaBuTb xMenb Magnum.

Cnycts 80 MmuHyT gob6aBuTb xMenb Aramis, Mosaic u Perle.
Ncnonb3yrite BUpNya, 4Tobbl yAanuTb 0CafokK.

VlcnapeHvle (Ol 100L HIM 13.5°P I 85%

3TAN 3 : dPepMeHTaLus U co3peBaHune

OxnaauTtb cycno Ao 22°C v BHECTU Apoxku. depMeHTUpoBaTtb npu 22°C
B TeYeHne 2 AHel, 3aTeM NOBbICUTb TeMnepaTypy Ao 24°C.

Mocne 3aBepweHnsa depmeHTauum (no goctmxeHunto KM n yctpaHeHuo
HEMNPUATHOrO 3arnaxa - OKoJsiI0 7 AHEN), CHU3UTb TemnepaTypy Ao 8°C u
OCTaBUTb Ha 1 AeHb. YAanuTb Apoxkn. CHM3UTb TemnepaTypy 40 2°C u

88%

ocTaBuTb Ha 10 aHen.

Stan 4: XonogHoe co3peBaHue n 6yTtunanpoBaHue BbiaepxaTb NMBO
npu -1°C B TeuyeHue 5 gHeN, yaanuTb OCTaTOYHbIE APOXOKN U
kap6oHmnsnposaTb 40 2.8 06. CO2. [1MBO rOTOBO K PO3/INBY U
ynotpebnenuto. Hacnaxaantecb! *[Ansa gobpaxunsaHusa B 6yTbinke,
nobaBuTb B MMBO NMMBOBApPEHHbIN caxap n apoxxu SafAle F-2




MneoBapeHue - 310 aKcrnepuMeHT! OTnpasbTe
HaM CBOW peuenT, U Mbl 6yaem paabl
onybnvkoBaTb ero Ha HaweMm Beb-canTe.

La Malterie du Chateau SA (Castle Malting) 3aBoa: Pio e MoHc, 94, 7970 Benéii, Benbrus
LleHTp oTrpy3ku 3aka3oB: yi. ae n'Opbett, 1, 7011, FnaH (MoHc), Benbrusi; MnasHbIn oduc: Po ae MoHc, 94, 7970 benéii, Benbrus
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; 3apeructpupsaHo B ropoae TypHe 79754; VAT: BE0455013439
BaHk: CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB



