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Benbrumckoe nweHun4yHoe
AvBo PeuenTt nuBa

WUHIPEOAUEHTDLI / TN (1 rektonntp = 100 nutpoB)

| N

Chéateau Pilsen 2RS 18-20 kr/ rn

Chateau Wheat Blanc 5kr/rn

gapey xmenb |

Magnum 80r/rn
Styrian Golding 80r/rn
wWw APOXOKM
SafAle WB-06 50r/rn
LS CMELMK
MomepaHueBas kopka (Kopka ropbkoro anenbcuHa) 100r/rn
TMUH 30r/rmn
HauanbHas nnoTHocTb: 11 - 12°Plato
KopunaHap 20r/rn
CopeprxaHue ankoronsa: 5 - 5,5%
TeMnepaTtypa 3aTupaHus
LBeTt: 10 - 12 EBC
U 80
MNopeunb: 25 - 30 IBU s
75
XapakTtepucruka e
MweHnYHoe nnu 6enoe 6enbruickoe A0S
NMMBO TPpaAULUMNOHHO CHYUTAETCA JIETHUM E
HaMUTKOM. YnoTpebnsaeTcs B KayecTBe = 851 ‘\.\
anepuTtmBa C Ll,OJ'IbKOVI anenbCnHa unnn E &0
/IMMOHa. 50 510152025303540 4550556065 707580859095 105 115 125
BpeMa B MMHYTaX lema

All Otan 1: 3aTtupaHue
3aTepeTb conoa B 80 nnTpax soabl (45°C)
is HarpeTb 3aTop 40 TeMnepaTypbl 62°C, HacTanBaTb 60 MUHYT

Castle Maffhg® - HarpeTb 3aTop 40 TemMnepaTypbl 70°C, HacTanBaTb 20 MUHYT

malts
~ _ / S HarpeTb 3aTop Ao Temnepatypbl 78°C, HacTanBaTbh 2 MUHYThI

Stan 2: ®PunbTpaums
[MpoMbITb 3aTOp BOAOW, HarpeTon no 75-78°C

3tan 3: KunayeHue
MpogonmkutenbHocTb: 1 yac 30 MUHYT
O6beM cycna ymeHbliaeTcs Ha 8 - 10%

[aHHbIn peuenT paspaboTtaH komnaHuen Castle

MaIting®. ObpaTuTe BHUMaHME, YTO 3TOT peuenT
SABNSIETCA OPUEHTUPOBOYHBLIM A8 NpUAaHUS

Yepes 15 MuHYT gobaBntb Magnum;
Yepes 85 muHyT aobasuTtb Styrian Golding, cneuuun n caxap, npu

ocoboro xapaktepa Bawemy nuBy. B npouecce
BapKu MOryT notpeboBaTbCsi HEKOTOPbIE
N3MEHEHWS, BbI3BaHHblE TEXHUYECKUMUN

YCNOBUSIMU NMUBOBapHW, KaueCTBOM BOAbl U AP.

3a 6onee noapobHOM MHDOPMaLMeEN NPOCUM
obpallaTbCs Mo 31EKTPOHHOMY aApecy:
info@castlemalting.com

MuBoBapeHue - 370 akcnepumeHT! OTnpaBbTe
HaM CBOW peuenT, u Mbl 6yaem paapl
onyb6nnKkoBaTb €ro Ha Halem Beb-canTe.

HeobXxoaAnMOCTHU.

dtan 4: ®epMeHTayuuna

HauaTb npu 20°C, nosbICUTL TeMnepaTypy 40 22°C, NocTeneHHO CHU3UTb
cogepXxaHue guauetuna B TeyeHue 24 4acoB A0 yAaneHus OCTaTKOB
OPOXOKEN.

3rtan 5: Jlarepusauma MUHUMYM 2 Heaenu npu Temnepatype 7°C

La Malterie du Chateau SA (Castle Malting)

3aBoa: Pro ne MoHc, 94, 7970 benéi, benbrus; LleHTp OoTrpy3ku 3aka3oB: yi. ge n'Opbett, 1, 7011, MaH (MoHc), Benbrusi; MasHbIn oduc: Pio ae MoHc,
94, 7970 benéi, benbrusi; Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; 3apervuctpupsaHo B ropoae TypHe 79754; VAT:
BE0455013439; Bank: Agence ING Les Trois Canaux, Rue De Tournai 130, 7972 - Quevaucamps, Benbrus;
Cyét : 370-0905456-48; IBAN : BE11 3700 9054 5648; BIC : BBRUBEBB



