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CERTIONE Certification body: CERTISYS Av.de I'Escrime, 85 Schermlaan, B—1150 Brussels, Belgium,
www.certisys.eu. The ORGANIC malt which we have supplied to you is produced by

Castle Malting (Malterie du Chateau), duly authorized, as confirmed by the CERTISYS
certificate at your disposal. CERTIFIED BY BE BIO 01.
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La Malterie du Chateau SA (Castle Malting)
= Ab: Rue de Mons (Bel) 94, 7970 Beloeil, 2|0l Distribution Center: Rue de I'Orbette 1, 7011 Ghlin (Mons), &[0l 2€ Z&: Rue de Mons (Bel) 94,
7970 Beloeil, &J10fl &3} + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com AIZ Xt S5 1S Tournai 79754; VAT: BE.455013439;
Agence ING Les Trois Canaux, Rue De Tournai 130, 7972 — Quevaucamps, 2] 0l IBAN: BE11 3700 9054 5648; BIC. BBRUBEBB




