BeAyIkn KeXpIUNApevia
hMnupa (Belgian Amber
Beer)

ApXiko6 €131k6 Bapog: 14 - 16 ° PL

AAKOOA: 6 - 7%

Xpwpa: 10 - 15 EBC

MikpornTa: 18 - 22 IBU

MNepiypaen

E€aiTiag Tou ouvduaopoU TAG BUVNG
Chéateau Movayxou AdiT pe Tnv Chéateau
ABBaciou, autn n €EeIdIKeUPEVN UNUpaA
ouvdudadel pia anhoxepn (eoTaacia nou
gival xapakTnpioTIKn ToU oivou HE Wia
acuvaywviotn gpeokada nou
XapakTtnpilel Tov UBo.

>uvTayn (uBou

YAIKA ANA EKATO AITPA

| SN

Chéateau Mikoev (Pilsen) 2RS 15 kiIAa / hl
Chéateau Movaxou AaiT® (Munich Light) 7.5 kIAG / hl
Chéateau ABBaeiou® r Chateau Kapapehag Poupnivi® 2.5 KIAG /

(Chateau Abbey or Chateau Cara Ruby)

ga ey Avkokoz

Saaz 75 yp / hl
Hallertauer Mittelfruh 25 yp / hi
WY MATIA

Safbrew S - 33 50- 80 yp / hl

Oeppokpacia noAronoinong
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MpwTo oTadio: MoATtonoinon

- MoATonoinon oToug 65°C kal E&ekoUpaaon yia 60 AenTd
- ZekoUpaon oToug 72°C vyia 15 AenTa

- Zekoupaaon oToug 78°C yia 2 AenTa

All
your beer needs

Castle Maffhg®

. malts ¥

AgUTepo oTadio: Bpaocipo

Aiapkeia: 1 wpa kai 30 Aentd

O oykoc ToU {uBoyAeUkoucg peiwveTal kata 8 - 10%

- 'YoTepa ano 15 AenTa npooBECTE TNV WION NOCOTNTA and ToUG AUKIOKOUG
- MeTd and 85 AenTd npocBEaTe To UNOAOINO aAnd TOUG AUKIOKOUG Kal
Caxapn, av auTo eival anapaitnTo.

*Mnayapika (oTnv d1akpITIKR 0ag euxépela: Kopiavdpog 1 yp. ava 100
AiTpa kar minépi Foulveag n yAukopiZa, evapiou Kal Jiod ypappdpio
avTioToixa)

**Zaxapn (Mn unoxpewTikn): Aconpn {axapn Tunou candi (MICO KIAO OTa
100 Aitpa)

TpiTto oTadio: ZupJwon

ZekivnoTe oToug 20°C,au&noTe Tn Beppokpaaia oToug 22 Babuouc.
A@noTe To Npoldv va EEKoupaoTei yia 24 WPeG JETA To TEAOG TG LUPWONG
Kdl Npiv TNV anopakpuvon TG Hayidg, yia va JEIwBEi n NePIEKTIKOTNTA O
dlakeTUAIO.

AuUTnH n ouvTayn npoo®epeTal ano tTnv Castle
Malting®. Aev pnopoUpe va gyyunboUue To
EMITUXEG ANOTEAEOKA TNG EQAPHOYNG TNG. 'Towg
va XpelacToUV KAMoIEC TPOMonoInoeIG nou 6a
£XOUV OXEQN HE TIG TUXOV I1D1QITEPOTNTEG TWV
UAIKQV noU Ba xpnaiponoinBouv Kal Tig
OUYKEKPIMEVEG OUVONKEG, OO0V apopa oe
eEonAiouo-TexvoAoyia, Tou uBonoigiou nou Ba
TNV EQAPUOCTEI.

ra neplooOTEPEG OIEUKPIVNOEIG Kal BonBeia
aneguBuvBeite og pag: info@castlemalting.com

TéTapTo oTadio: Qpipavon EAaxioTog xpodvog ol 2 eBdopadeg otoug 4°C




La Malterie du Chateau SA (Castle Malting) M'papeia: Rue de Mons (Bel) 94, 7970 Beloeil, BEAyio
EpyooTaoio napaywyng Buvng: Rue de Mons (Bel) 94, 7970 Beloeil, BéAyio; Distribution Center: Rue de I'Orbette 1, 7011 Ghlin (Mons), BéAyio
TnA.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; Eyypan etaipsiag Tournai 79754; VAT: BE.455013439
CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB



