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Malting ©
MOIOTIKA XAPAKTHPIZTIKA

CHATEAU CAFE LIGHT
‘ET0G €000¢iag 2023

Yypaoia % 4.5
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 77.0
XpwuaTiopog BuvoyAeukoug EBC(Lov.) 220 (83.1) 280 (105.6)

BeAyikr BUvn Ka@é. ZXNUATIOPOG yeuong péEXP! kai Toug 200°C.

O1 Buveg Chateau kagé TPoadidouv £va eUKOAOBIAKPITO APpWHA TWYV KOKKWY ToU KagE aTov (o,
TIPOGOETOUV WIa aioBnon KagE OTIG JaUPEG UTTUPEG KAl OTIG TTIOPTEP. 2€ OTTOIAdNTTOTE OKOUPOXPwWHN ale
TIPOCOETOUV Jia aTTaAr} aicBnon oTo GTOPa Kal KAvouv Tn yeuon o oUveeTn. EvioxUouv Tov XpWHATIONO
TWV {UBWV.

MNa paupoug CUBoUG, TTOPTEP, OKWTOECIKEG ale, oKoupOXPWHOUG CUB0UG 0TO BEAYIKO OTUA, O€ WIKPR TTOOOTATA
oTIG brown ale yia atmaAr TTapouacia @peokownuévou kagé. Méxpl kal To 10% atrd 10 Xappdavi fuvng.

H Buvn Ba 1TpéTTel va puAdooeTal o KaBapoug, dpooepous (KATw Twv 22 Babuwv KeAaiou), Enpolg (ue
OXETIKN uypaaia Alyotepn atmo 35%), xwpig TNV TTapouaia eVIOPWY, TTOVTIKWY, TTOUAIWY, i GAAWV {wwv,
aTTOBNKEUTIKOUG XWPOUG. AV 01 TTapaTTavw oUVBRKeS TnPoUVTal, OGS CUCTAVOUUE VA XPNOIKOTIOINCETE TNV
otroladATToTE BUVN OAGKANPWY OTTOPWY O€ XPOVO AlyOTEPO aTTO 24 PAVEG OTTO TNV NUEPOMNVIa TTapaywyng
TNG Kal OAEG TIG AAEOPEVES BUVEG KATA TN SIGPKEIR 3 UNVWV aTTo TNV NUEPoUnvia TTapaywyng. Av n Buvn dev
QUAdooeTal OTIG KATAAANAEG OUVONAKEG UTTOPE va XAoEl O PPECKAdA, YEUON KAl GPWHA.

>€ OTTOIOVONTTOTE TUTTO CUCKEUOOIAG: XUUA, 0€ OAKOUG TWV 25 KIAWV, 0dKoug TWV 50 KIAWV, 0AKOUG PHEYyAAOU
pey€Boug (Big Bags) 400-1250 KIAWv. € TUNIYUEVEG PE TTAAOTIKO QIAY TTAAETEG TwV 1000 KIAWV (Y10 OAKOUG
TwV 25 KIAWV) Kal pExpr kai 1250 kIAwv (yia Big Bags). OAol o1 TUTTOI cUoKEuaoiag PTropolv va ToTrTofeTnBouv
O€ €IKOOAPIO ] COPaAVTAPIO KOVTEIVEP ECAYWYNG.

MNa 6Aeg Tig Puveg pag uttapyel 100% diapaveia oTnv TTPoEAeUan Kail TNV d1adIKacia TTapaywyrg ToUug atré 1o Xwpdag! Pe To KPIBAapI
Méxp! TNV £TOIUN BUVN TTou TTapadideTal oTnv (uboTrolia oag, Je TNV auaTnpr Epappoyn Tou diatdyuatog UE 178-2002 1Ag
EupwtraikAg ‘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 £YYUNON VIO ETTAPKEIG XNUIKEG HETABOAEG OTOV OTTOPO KAl TNV TTapaywyr] premium BUvng KOPUPaiag TToIOTNTAG.

Kapia atré 1ig BUveg pag dev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKA TPOTTOTTOINUEVO OPYAVIONO, OTTWG AUTOI opifovTal aTrd TNV
eupwTtraik odnyia UE 1829/2003.

AuTo6 onpaivel 611 6Aeg ol BUveg pag gival eyyunuéva eAeUBepeg atrd Mevetikd Tpotrotroinuévoug Opyaviopolg (GMO free). OAeg pag
ol BUveg TTapdayovTal JE TNV auaTnEOTaTn TAPNON TWV dIEBVwg avayvwpliouévwy HACCP tpodiaypagwv (AvaAluon Kivduvwy ata
>nueia Kpioipou EAEyxou), aTnv ekdoxn Toug Trou gival arjpepa o 10U kal Tou ISO 22000 ouoTrpaTog dIaxEipIong Yo ao@aAr
TPOPIHA.

'OAeg o1 Buveg pag TANpouv Toug EupwTraikoUg kai S1EBVEIG Kavoviououg TTou apopolv aTn PEYICTN ETTITPETTOPEVN GUYKEVTPWON
UTTOAEINPATWY aTTo CICAVIOKTOVA, JUKNTOKTOVA, EVTOUOKTOVA KAl OTO UEYIOTO ETTITPETTOPEVO iXVOG OTTO JUKOTOEIVEG Kal VITPOJAUIVEG.

‘OAeg pag ol BUvVeG PETAPEPOVTAI OTTO PETAPOPIKES ETAIPEIEG PE TTIOTOTTOINON GMP.



Mrropeite va BeiTe Kal va TUTTWOETE T ATTOTEAEOUOTA TWV avaAloewv TG BUvNng TToU 0dg TTapadideTal atreubeiag atrd Tov SIKTUOKO
Jag 1610 www.castlemalting.com
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