Malting ©
TIEU CHUAN KY THUAT CUA MALT

CHATEAU MUNICH HZ*U CO®

Crop year 2023
Do &m % 4.5
Do trich ly (hat kho) % 80.0
D6 mau nwdc hem EBC(Lov.) 21.0(84)  28.0(11.1)
Protein (malt kho) % 11.5

Malt Bi d&c biét loai Miinich. SAy tach nwéc & nhiét d6 100 - 105°C.
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La loai malt vang rudém, cho ra mét mau bia vang cam dep. Cho mét sé loai bia mét mui hwong mach nha va
hat r6 nét hon ma khong lam anh hwéng téi do on dinh cua bot va d6 dam dac cua bia. Dung lwgng nho
hoac trén cung v&i malt Chateau Pilsen 2RP, malt nay dwoc st dung trong sén xuat cac loai bia cé do trong,
gitr dwoc mui vi mach nha ma van cé mau dam hon.

Dung cho c&c loai bia Pale Ale, mau hd phach, nau, mau dam, Bock. C6 thé dung t&i 60% khi tron.

Malt bia phai dwgc bao quan trong kho thoang sach, mat (< 22 °C) va kho (< 35 HR %). Dé c6 chat Iwo’ng
malt tét, ching tdi khuyén nghl han st dung tat ca cac san ph&m malt nghién la 3 thang, cac san pham malt
nguyen hat | tlr 24 thang ké tir ngay san xuét. Cac loai malt khédng dwoc bao quan phu hop c6 thé mét do
twoi va mui vi.

Chung t6i thwe hién giao malt dang khong dong gai, theo bao 25kg, 50kg, dang bao I&n Big Bags tir 400,dén
1 250 kg. Theo palette c6 dong bao phim tir 1000kg (gom cac bao nhé 25kg) den 1250 kg (Big Bags). Tat ca
déu dwoc van chuyén bang container kich c¢& 20’ hodc 40’ st dung trong xuat khau.

CERTIENES 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.

Chting t6i d@m bao tat ca cac san pham malt bia cla chdng t6i co truy nguyen nguon gdc 100%, tir canh ddng lta mach t&i san xuét
malt bia va giao hang, theo Quy dinh (EC) n°178/2002 vé truy nguyén nguén gbc long thwc thiwe pham.

Phwong phap lam malt bia truyén théng véi thoi gian 1a 9 ngay dwoc ap dung trong san xuét tat ca céc loai malt ctia ching téi. Diéu
nay dadm bao sw chuyén héa clia hat mach dé cé chat lwong tuyét hao cho cac loai malt Premiums.

Cac san pham malt ciia chdng t6i tuén tha chat ché luat phap vé str dung thyc pham bién ddi gen, theo d6 viéc san xuat malt tir lta
mach bién ddi gen bi c&m trong pham vi Céng ddng chau Au (Chi thi 1829/2003).

Quy trinh san xuét malt ctia ching toi cung dat tiéu chuan HACCP (Hé théng phan tich mdi nguy va kiém soat diém t&i han) dang lwu
hanh va hé théng chéat lwong theo tiéu chudn ISO 22000.

All our malts conform to EU and International regulations regarding the maximum allowable residues of pesticides, herbicides,
fungicides, insecticides, as well as traces of mycotoxins and nitrosamines.



All our malts are transported only by GMP-certified transporters.

Khach hang cé thé in cac bang két qua phan tich malt ctia chiing téi tr muc Dich vu (Phan tich Malt).

La Malterie du Chateau SA (Castle Malting) Malting Plant: Rue de Mons (Bel) 94, 7970 Beloeil, Belgium
Distribution Center: Rue de I'Orbette 1, 7011 Ghlin (Mons), Belgium; Headquarters: Rue de Mons (Bel) 94, 7970 Beloeil, Belgium
Tel.: +32 87 662095; info@castlemalting.com; www.castlemalting.com; Registered Tournai 79754; VAT: BE0455013439
CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB




