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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 tr)]it;[erlthan Chateau 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 (<385RH%) 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.

Q2 20 2E SEE= 22l sHUA A M Z2E SEUE 20 Y & UE 2 EC/178/2002 K& 213 =& #&0
Metd 100% =8 Jis &LICH R RE SE= 92t MEXHQ0 NE=2 SolA MA0| &) 522 =2 HE It 2 &3
S22 F&lol] YASLICH R SE= S8 CAEL2[1829/20030 THE GMO Free MES 83 &LILH £8t R2| 2ZE SE=
=2HM Aol J|=0fl & st HACCP(Hazard Analyses of Critical Control Points) 1t ISO 22000 Food Safety Management System
o=z 22| T USLICH 22l9 2 MB0l et 24 2= www.castlemaling.com 0l Al 144D} JbsSHLICH

La Malterie du Chateau SA (Castle Malting)
= Ak Rue de Mons (Bel) 94, 7970 Beloeil, 2|0l Distribution Center: Rue de I'Orbette 1, 7011 Ghlin (Mons), 2J[0l 2€ =&: Rue de Mons (Bel) 94,
7970 Beloeil, &2I10l &&: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com AFZ Xt S 1S Tournai 79754; VAT: BE.455013439;
Agence ING Les Trois Canaux, Rue De Tournai 130, 7972 — Quevaucamps, 2 I 0l IBAN: BE11 3700 9054 5648; BIC. BBRUBEBB




