- :
T
BT = g
S———

Castle

Betyian Malls that Hake Your Beer So Special

CMEUNDPUKALINA

LUATO CMOYKT (konyeHbin)
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 6.0
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 77.0
LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 4(2.1) 12 (5.0)

MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe

conoga (O6wwuin 6enok) % B
BsaiskocTb nabopaTopHOro cycrna cp 1.6
[unacTtaTnyeckne CBoOMCTBA WK 250

®prabunbHOCTb % 80.0

MaccoBasi gons CTeknoBuaHbIX 3epeH % 2.0
OcaxapviBaHne MuHyTBI 15.0
CogaepxaHue deHonos ppm 1.6 4.0

CneuuanbHbIA KOMYEHbIA CONOA C BbICOKOWM 3H3UMHOM aKTUBHOCTBIO. an/IMeHFIeTCFI B NMpon3BoacTBe CaMbIX
p83H006pa3HbIX COpPTOB NMBa N BUCKW.

Bnarogapsi konyeHuto Hag orHem 13 GyKOBbIX MONEHbEB, 3TOT CONOA NpUobpeTaeT MHTEHCUBHBIN KOMYEHbI
XapakTep v nepegaeT ero NUBY Uy BUCKW, TaKke NpuaasBas emy CnafkoBaTble HOTb.

KonyeHoe nuBo, cneumansHoe nuBo, Rauchbier, konyeHble ann Angacku, WwoTnaHackme ann, Buckn. o 15%
CMECH.

Conop [omKeH XpaHUTbCH B YUCTOM, NpoxnagHoMm (< 22 °C), cyxoM (< 35% BnaxHOCTN) U He AOCTYNHOM
AnNS rPbI3yHOB 1 BpeauTenen nomelleHun. MNMpun gaHHbIX yCroBUSX peKoMeHAYEeTCs MCNoMNb30BaTb MOMOThIN
conop B TedyeHne 3 MecsiLeB U LeNbHO3EPHOBON COMNOA — B TeYEHUe 24 MecsLeB nocne Aatbl ero
n3rotoBneHus. Mpun xpaHeHnn B HEHaANEXaLMX YCOBUSIX CONOA MOXET UCMOPTUTLCSA NMBO NoTepsiTe CBOU
BKYCOBbI€ 1 apoMaTUyecKkmne Ka4ecTsa.

B mewkax no 25 n 50 «kr; B 6bur-6arax (400 — 1250 «kr); conoa B ntobon ynakoBke akcnopTupyetcsa B 20-Tv unum
40-ka pyTOBbIX KOHTENHEPAX.

KomnaHusa Castle Malting rapaHTupyeT CTONPOLIEHTHYIO MPOCNEXNMBAEMOCTb CBOEro CornoAaa — OT S4MEHHOrO MONs 40 AOCTaBKu B
NYHKT Ha3Ha4eHus - cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoBeTa.

Haw conog npoussoanTcs TpaanLUMOHHBIM METOAOM CONTOXKEHUS, KOTOPbIN ANUTCS OT 9 AHen. ATo obecrneynBaeT paBHOMEPHOE
npopacTaHne BCex 3epeH 1 NpeMmarnbHOe KauyecTBO NPOoAyKLUK.

Komnanus Castle Malting rapaHTupyeT nonHoe oTCcyTCTBME FreHEeTUYECKM MOANMDULMPOBAHHOIO Chipbs B MPOU3BOACTBE COrMacHo



Pernamenty (EC) Ne 1829/2003 — Takum 06pasom, H1M OAMH U3 COPTOB HaLlero conoga He cogepxut FMO.

Haw conop npousBoguTcs B CTPOroM COOTBETCTBUM ¢ AercTByrowmmn Hopmamu HACCP (Hazard Analyses of Critical Control Points)
N cucTeMoln MeHemkMeHTa 6e3onacHocTu nuLeBbIX NpoaykToB ISO 22000.

OcrtaTto4yHoe cogepXxaHue nectmungos, Fep6I/ILI,VI,CI,OB, MWKOTOKCVHOB N HUTPO3aMWUHOB B HallemM conoje He npesbillaeT oonycTtuMblie
€BPONENCKUM U MUPOBLIM 3aKOHOAATENBCTBOM HOPMbI.

[ocTtaBka Hawero conoga ocylectangeTcsa Tonbko GMP-cepTudunupoBaHHbIMM NEPEBO3YNKAMU.

PesynbTaThl aHann3oB noctaBneHHOro Bam conoga AOCTynHbLI ANS NpocMoTpa U nevyaTn Ha Hawem canTte www.castlemalting.com.

La Malterie du Chateau SA (Castle Malting)
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