Castle
Malting

CMNEUNDIKALIA

LWIATO OYT BITAHLL
Pik Bpoxato 2022

MacoBa 4acTka Bonoru % 14
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 80

KonboposicTb nabopaTopHoOro cycna EBC(Lov.) 4(2.1) 7(3.2)
MacoBa 4acTka 6inKkoBnx peHoBUH B CyXiii pe4OBWHI CONoay % 14

(3aranbHun 6inok)

This NON-malted cereal is to be used carefully as an adjunct that may provide many benefits.

Raw oat will give to the beer a fuller body and a creamy silky mouthfeel, thanks to their high content of
beta-glucans. Raw oat provides a lot of non-fermentable sugars in the wort resulting in high final gravity, and
therefore in sweeter, smoother flavors in the beer. Raw oat is usually mashed separately before its addition
to the main mash. However, it could also be used directly in combination with Chateau Pilsen 6-row to
compensate for the viscosity the oats will impart and to bring more proteins contributing to head retention.

Any type of beer in which the combination of features mentioned above is desired. Hoppy session beers are
an example. Up to 30% of the mix.

Malt should be stored in a clean, cool (<22°C) and dry (<35RH%) 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.

KomnaHis Castle Malting® rapaHTye noBHY NPOCTEXYBaHICTb conoAy Big A4MiHHOIO Nons A0 3aMOBSEHHS, L0 JOCTaBMEHe Ha BaLly
NMBOBapHIO, BignoeigHo Ao 6a3osoro PernameHty (EC) No. 178/2002 €sponeiicbkoro MNapnameHTy Ta i Pagu;

Haw conop BMpobnsieTeCa TpaguLinHUM METOA0M CONOAKEHHS, skui TpuBae Big 9 AHIB. Lie 3a6e3neyye piBHOMipHE MPOPOLLyBaHHS
YCiX 3epeH i NpeMianbHy SKiCTb NPOAYKLIiT.

Komnanis Castle Malting® rapaHTye NoBHY BiACYTHICTb reHETUYHO MOANMIKOBAHOI CUPOBUHM Y BUPOOHULITBI BiANOBIAHO A0
PernamenTy NR. 1829/2003 €Bponeicbkoro NaprnameHTy Ta i Pagn — Takum YsHOM, XXOOEH 3 COPTIB HALLOro COMIOAY He MICTUTb
'MO;

Haw conopa BnpobnsieTbcsi y cyBopil BianoBigHocTi3 Aitoumm Hopmammu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeaXMeHTy 6e3neku xapyoBux npoaykTis ISO 22000.

3anuLuKoBMi BMICT nectmumais, repbiunaiB, MiKOTOKCUHIB i HITPO3aMiHIB y HALLOMY COMoAi He NepeBULLYE HOPMU, JOMYCTUMI
€BPOMNENCHKMM Ta CBITOBVMM 3aKOHOL4ABCTBOM.

[ocTaBka Hawero conofa ocyulectensercs Tonbko GMP-cepTnduunpoBaHHbLIMU NePEeBO3YMKaMU

PesynbTaTy aHanisis BinBaHTaxeHoro Bam conogyaocTtynHi Ana nepernagy Ta ApyKy Ha Hawwomy canti www.castlemalting.com

La Malterie du Chateau SA (Castle Maltina)
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