CMNEUNDIKALIA

LLUATO MIOHIK OPFAHIYHAN®
Pik Bpoxato 2021

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 80.0
KonboposicTb nabopaTopHoOro cycna EBC(Lov.) 21.0 (8.4) 28.0 (11.1)

MacoBa 4yacTka BGinkoBUX pe4oBUH B CyXii pe4OBUHI Conoay

(3aranbHui 6inok) % 1.7

Benbrinceknin cnewiansHui conog tuny Munich. Migcywennii npu Temnepatypi go 100-105 ° C.

Conopg Hacn4yeHoro 30M0TOro KOnbopy. 3nerka nigB1LYye KONMbOPOBICTb NMBA, Hag4a4M NoMy
30510TUCTO-NOMapaHYeBuUiA BiATIHOK. BinbLIOCTI COPTiB NMBa HaAae ACKPaBO BMPaXKeHU apoMarT 3epHa i
conoay, He BNNMBauM Npu LbOMY Ha CTilKICTb MiHM ab0 Ha MiLHICTb. Y HEBENMKMUX KINIbKOCTAX B NOEAHAHHI 3
conogom Chéateau Pilsen 2RS conog Chateau Munich BukopnctoByeTbCsi y BAPOOHULITBI CBITAMX COPTIB NMBa
OIS OTPUMaHHS BinbLL TOHKOrO ByKeTy i BinbLl HAacMYeHOoro Konbopy. MNMigcnnioe cMak NMBa «3 XxapakTepoM».

Csitni eni abo, 6ypwTnHOBE, KOPUYHEBE, MiLHE | TeMHe nNBo, NuBo TNy Bock. o 60% cymiLui.

Conopg noBuHeH 3bepiratnuca B Yuctomy, npoxoniogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
OOCTYMHOMY ANS FPU3YHIB i LWKIAHMKIB NPUMILLEHHI. 3a AaHUX YMOB PEKOMEHOYETLCSA BUKOPMUCTOBYBATH
MErEeHN Conoa NPOTAroM 3 MicAUiB i LiNTbHO3EPHOBMIA CONOL - NPOTAroM 24 MicsiLiB nicns gaTty Moro
BUroToBneHHs. Mpu 36epiraHHi B HEHANEXHNX YMOBaxX COMoA MoxXe 3incyBaTtucsa abo BTpaTUTU CBOI CMaKOBI i
apoMaTuyHi BNacTUBOCTI.

Hacunowm, B miwkax no 25 kr, 50 kr, B Bir-6erax no 400-1400 kr. NiggoHn 3 noasinHoto oomoTkoro Big 1000 kr
(miwkun no 25 kr) go 1250 (bir-6ern). EkcnopT conoay — y BaHTaxiBkax, BaroHax, 20-mn ta 40-cpyToBux
KOHTEeHepax.

CERTIERE 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.

Komnanisa Castle Malting® rapaHTye noBHy NpOCTEXYBaHICTb CONoAy Bif, A4YMIHHOIO MONs 4O 3aMOBIIEHHS, L0 AOCTaBMeHe Ha Bally
NMBOBapHIO, BignoeigHo Ao 6asosoro PernameHty (EC) No. 178/2002 €sponeiicbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTbCa TpaguLinHUM METOAOM CONOAXKEHHS, sikuiA TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMIpHE NPOPOLLYyBaHHS
YCiX 3epeH i npeMianbHy AKiCTb NPOAYKLT.

Komnanis Castle Malting® rapaHTye NoBHY BiACYTHICTb reHETUYHO MOANMIKOBAHOI CUPOBUHMW Y BUPOOHULITBI BiAMNOBIAHO A0
PernamenTy NR. 1829/2003 €Bponeicbkoro MNaprnameHTy Ta i Pagn — Takum YsHOM, XXOOEH 3 COPTIB HALLOrO COMOAY HE MICTUTb
'MO;



Haw conop BMpobnseTbcs y cyBopil BianosigHocTi3 aitounmn Hopmamu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHemKMeHTy 6e3neku xapyoBux npogykTis ISO 22000.

3anuLuKoBMI BMICT NnecTuumais, repbiunais, MiKOTOKCUHIB | HITPO3aMiHIB Yy HALLOMY COMOAi He NepeBULLYE HOPMU, JOMYCTUMI
€BPONENICLKUM Ta CBITOBMM 3aKOHOA4ABCTBOM.

[ocTtaBka Hallero conofga ocyLiecTansieTcsl Tonbko GMP-cepTuduumpoBaHHbIMY NEPEBO3YNKAMN

PesynbTaTtn aHanisis BigBaHTaxeHoro Bam conogyaocTynHi Ana nepernsay ta ApyKy Ha HawoMmy canTti www.castlemalting.com

La Malterie du Chateau SA (Castle Malting)
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