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[MOIOTIKA XAPAKTHPIZTIKA

CHATEAU CHOCOLAT LIGHT® (XOKOAATAY)
‘ET0G €000¢iag 2023

Yypaoia % 4.5
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 76
XpwuaTiopog BuvoyAeukoug EBC(Lov.) 550 (206.8) 650 (244.3)

A pale version of our famous Chateau Chocolat. Roasted at up to 220°C.

Chateau Chocolat light is the perfect middle ground between Chateau Café and Chateau Chocolat.
Increasing the coloration, this malt will bring nutty and strong coffee notes to your beer while being less bitter
than Chéateau Chocolat. This malt will provide brown to dark hues and a delightful smooth mouth feel.

Brown and black beers, such as brown ales, porters, and stouts. Up to 7% of the mix.

Malt should be stored in a clean, cool (<22°C) and dry (<35RH%) area. If these conditions are observed, we
recommend using all whole kernel products within 24 months from the date of manufacture and all milled
products within 3 months.

Bulk; Bulk in Liner Bag in Container; Bags (25kg, 50kg); Big Bags (400 - 1,400kg). All types of packaging — in
20’ or 40’ containers for export.

Mo 6Aeg Tig Buveg pag uttdpyel 100% diagdveia aTnv TTPoEAeuan Kal TNV S1adIKaaia TTapaywyng Toug atré To0 Xwpd@! he To KPIBdp!
péxp! TNV £ToIun BUVN TTou TTapadideTal otnv (uboTTolia oag, Je TNV auaTnpr epappoyn Tou diatdyuatog UE 178-2002 1Ag
EupwTraikig ‘Evwong OxeTIKA PE TNV aviXVeuoIudTnTa THG TTPOEAEUONG TOU TEAIKOU TTPOIOVTOG.

OAeg o1 BUveg pag TTapdyovTal P TV TTapadoaiakr) diadikagia rapaywyng Buvng TTou diapkei OTTWAOATTOTE TTAVW OTTO 9 NUEPEG —
10XUPOTATN £YYyUNON VIO ETTAPKEIG XNMIKEG PETABOAEG OTOV OTTOPO KAl TNV TTapaywyr] premium BUvng KOPUPaIiag TToIOTNTAG.

Kapia atré 11g BUveG pag dev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKG TPOTTOTTOINUEVO OPYAVIOUO, OTTWG QUTOI opiovTal aTTd TNV
eupwTtraikf odnyia UE 1829/2003.

AuTo onpaivel 611 6Aeg ol BUveg pag gival eyyunuéva eAeUBepeg amd Mevetikd Tpotrotroinuévoug Opyaviopolg (GMO free). OAeg pag
ol BUveg TTapdyovTal ue TNV aucaTnEATATN TAPNoN TWV diIEBVWG avayvwpliopévwy HACCP Trpodiaypagwy (AvaAucon Kivouvwy oTta
>nueia Kpioipou EAEyxou), aTnv ekdoxn Toug Trou gival arjpepa ae 10U kal Tou ISO 22000 cuoTrpaTog dIaxEipIong Yia ao@aAr
TPOPIUA.

‘OAeg o1 Buveg pag TAnpouv Toug EupwTraikoug Kai d1eBveig KavoviouoUug TTou a®opouV OTn PEYIOTN ETTITPETTOUEV GUYKEVTPWON
UTTOAEINPATWY OTTO CICOVIOKTOVA, MUKNTOKTOVA, EVIOUOKTOVA KOl OTO MEYIOTO ETTITPETTOPEVO iXVOG OTTO MUKOTOEIVEG Kal VITPOJAUIVEG.

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

Mrropeite va OeiTe Kal VO TUTTWOETE T ATTOTEAEOUOTA TWV avaAlgewy TG BUvng TToU 0dg TTapadideTal atreubeiag atrd Tov SIKTUOKO
pag 1610 www.castlemalting.com
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