rPEUHPYC

KATAJIOT NPOAYKUUU




SKCNOPTHLLE
noctaskun.

#  Kykypysa

2 FPEMHPYC. TOPIOBO-TIPOURBOACTBEHHAS KOMMAHWS

L= ==

¢ananm|
Hopserusa IJ.IBeLl.Hﬂ

Mongasugs’ ! .,\.‘\J' - 'eknprusns
Apmeuuﬁe . ! --'@’Ta.nx(HKHCTaH

P A Gangxar
= ' 3‘ﬁ’p feabid TupmanCTaH
@"”) p—— ‘_‘ l\ ‘? - - “‘\'
O o
Amxup Erunet ) L s

Caynosckas Apasus

TPEMHPYC. TOPFOBO-TIPOU2BOACTBEHHAS KOMMAHWS

3



O KOMIAHUWU

ToproBo-Npou3BoCTBEHHAA KOMNaHuA peitHpyc padoTaeT ¢ 1997 rofa v 3apekoMeHoBana ceos Kak
HaJieXHb!# NOCTABLUMK MMINOPTHOMO W POCCUICKOrO Chipbs 118 MMBOBapeHHo oTpacnu Poccuu, CHI
EBporkl.

Komnaxud pacronaraet cCoOBCTBEHHbIMWN NOrMCTUHECKUMU TepMUHANAMW ONS NpuemMa, XpaHeHud 1
hacoBKW UMMNOPTHOIO ChipbA, 8 Takxke BnafeeT 44 000 rekTapamu NoceBHbIX 3emenb W CONOAOBEHHbIM
3aBOOM B Kypckoii o6nacTu MOLLHOCTbLIO 125 ThIC/TOHH B rof.

ConopoBHs «KypckuiA conofl» umeeT 06XKaPOUHbIA Liex MOLLIHOCTEH 6000 TOHH B rof U BeinyckaeT
17 copToB 6a30BbIX 1 CreumarbHbIX CONOOB LUBETHOCTLIO OT 20 Ao 1400 EBC. C MoMeHTa OTKpbITUSA
CONOJOBHU OCyLLecTB/eHb! MOCTABKK conoja B 18 cTpaH Ha 4 KOHTUHeHTax.

KayecTBo npogyKuuu NOATBEPXAEHO MeXOyHAPOAHLIMY 3HaKamy Kadectea npogykumm 1ISO, EAC,
LGC, VLB Berlin. [MocTaBka cbIpbs OCYLECTBASETCA PEYHbIM, MOPCKUM, XETNe3HOL0POXHbIM, aBTOMO-
6USbHBIM TPAHCMOPTOM, C COBCTBEHHbIX 3/1eBATOPHLIX KOMIMIEKCOB eMKOCTEIO [0 100 000 TOHH, peyHbIX
MOPTOB U COBCTBEHHLIX CKNaOoe B 9 ropogax Poccun ot Mockeel 4o BnaguesocTtoka.

KnueHtaMu KoMNaHuu ABNKIOTCS KpynHeLune nuBoBapeHHsie npounssoacrea Poccuun u CHI.

Opyrumu HanpaeneHusmMu 6rUaHeca KoMNaHuu ABNFIOTCA CeNbLCKOoe XO39MCTBO U 38pHOBOW TPeUauHI
Takux KynsTyp, Kak S4MeHb, KyKypy3aa, NOACONHEUHUK, NLLeHULA, COA U HYT. KoMnaHua umeeT
COBCTBEHHBIN CEMEHHOW 3aBOA, KOTOPbIN MPOU3BOAUT CEMEHA UMMOPTHBIX Y POCCUACKUX CENeKLMIA.
OcyLecTBNeHb! SKCNIOPTHLIE MOCTaBKY B 6onee Yem 15 cTpaH mupa.

Conopnossi

COAEP)XXAHMUE

O Hac

Ycnoeus paboTtel ¢ koMNaHuen «IpernHpyc»

MaTepuanbHo-TexHuuyeckasa 6asa

Hawwn napTHepbl

Conop «Kypckum conop»
Conop «Sophus Fuglsang»

Conopa «Viking Malt»

Conop «Castle Malting»

AMepukaHCKk1 XMenb
XmMenb HVG. l'epmaHung

XMene MM Invest. Uexua

Apoxokn AEB-Group. Weeuuns
Apoxokn Fermentis. ®paHumg
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HAINPABJIEHUSA

«[ peviHpyc» — TOpProBo-rpon3BoLCTBEHHAS KOMMaHW S,
OCHOBHbLIMW HArpasJsie HUSIMU KOTOPOU SIBIISIKOTCS.

imnopT n anctpmbyums cblpbsa
0158 MTMBOBApeHHOoM oTpacnu

[Mpon3BoaCTBO CO6CTBEHHOro conoaa
nog 6peHnom «Kypckuia conoa»

TexHonoru4yeckni CepBuUC U KOHCynsTaLuu,
3KCMNepuMeHTanbHblE Bapkm 1 oTpaboTka
HOBbIX peLenTyp KpadToBOro nuea
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«FPEUHPYC>» — JIUQAEP
B UHAYCTPUU UHIPEAUEHTOB
ANg NTMBOBAPEHUS

[ o )
oneIT AOCTYMNHOCTDL
22 rofa Ha pblHKe, nnaep PassuTasi cuctema cknaaos
no uMmnopty conoga ¢ 2000 r. B Poccuitickon ®epepayumum

(8 cknapos)
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KAYECTBO

Bcs conogoseHHas npoaykums
cepTuuLMpoBaHa B COOTBETCTBUN
C MexXayHapoaHbIM1 cTaHaapTamu

ISO 22000:2005,
MMOCT P CO 22000-2007

CEPBUC

NHoneuayansHbIn nogxom,
rapaHTUMpPOBaHHOCTL MOCTAaBOK,
BbICO4allLLIEe Ka4ECTBO CbIPbA U YCNyr
MO PbIHOYHLIM LIEHaM B KOPOTKUE CPOKU
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yCJjiosud PABOTDI

C KOMNAHUEWU «TPEUHPYC>

Yacel paboTsbl

KnueHTckuii cepBuc 1 nepcoHarn, obpabaTbiBaroLy i
3akaabl, ocTyNHbI ¢ 9 Ao 17 4acoB ¢ noHeJeNbHUKa
no AATHWLY, 3a UCKIIOYeHWEM roCcYAapCTBEeHHbIX
BbIXO[HbLIX OHEN W NPa3OHUKOB.

10 MPEMHPYC. TOPIMOBO-TIPOW3BOACTBEHHAR KOMMAHWS
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UeHbt

Llenb! paHsl Ha yenoeusax FCA Cknap. Beck conop go-
CTyreH B BUE Lenoro HegpobneHoro aepHa. CKuaki
BO3MO>Hbl NPW €WHOBPEMEHHOM 3akase onpege-
NeHHbIX 06beMoB. MuHUManbHbIM 3aKas Bbl MOXETE
OCYLLECTBUTHL Ha caiTe www.malt.ru. Mpu eguHospe-
MEHHOM 3akaze 60Mnblnx 06LEeMOB NPeLyCMOTPEHbI
ckupkn. CoenaiTe 3anpoc HaluMM MeHeXepam no
aNeKTpoHHOW novTe info@grainrus.com gna nony-
YEHWS aKTyalbHbIX LEH.

Mpwn thopmupoBaHnn 3anpoca HeoGX0AMMO YKa3aTh
KOHTaKTHble daHHble (DWO unu HazBaHue npeg-
NPUSTAA, MOLWHOCTL, a[PEC, KOHTAKTHLIA TENECOH,
ajipec 3NeKTPOHHOM MO4ThI).

Ycnosusa onnartsl

Toeap otnyckaeTtcs no 100% npeponnare.
OTrpyska ToBapa NpovcXoAunT Ha Cneayr LA pato-
Y14 AeHb Moche MocTYNNeHWA AeHeXHbIX CpedcTs
Ha pacy4eTHbIN CHET HaLLE KOMMaHWK.

[Ins paccmoTpeHns BO3MOXHOCTW MpefocTaBneHns
OTCPOHKM NnaTexa HeobXo04MMO OTTNPaB1Tb 3arnpoc
Ha aNeKTPOHHYI0 NMo4Ty info@ grainrus.com, BKMO-
HaoLLWIA NaKeT OOKYMEHTOB: YCTaB, CBUAETENbCTBO
0 roCyOapCTBEHHOW perMcTpaunn 1 NocTaHoBKe Ha
YHET, MPUKa3 0 HasHa4eHu QupeKTopa 1 . By xran-
Tepa, byxrantepckmia 6anaHc G OTMETKOW Hanorosoi
3a NpoLedwnii rog u KeapTalbl TEKYLIEro roga,
pacwmppoeky cHeta 01, nHopmaunio o Kpeow-
TOPCKOW U OeOWUTOPCKOA 3a[0/MKEHHOCTH, OTHET O
npubbINsx K yobITKax, cnpaeky o6 ynnarte HOC. 3a-
MPOChI, COQEePXKaLLME HEMOMHbLIA NakeT OOKYMEHTOB,
K PACCMOTPEHWIO MPUHATEI HE OyayT.

PelueHre 0 npegocTaBneHnn KpeguTHOA IMHAA NpW-
HUMaeT ucknw4uTensHo MNpogaeey. Bece Blanmo-
JEVCTBNA MEX[Y CTOPOHAMM PEryNpyIOTCS 3aKoHa-
My Poccuickoin @enepauunin. [na HOBbIX KNMEHTOB
CPOK paccMOTPEeHUs 3aABKU Ha KPEOUTHYIO NUHUI0
cocTasnaeT 3—7 pabodux OHei nocne nonyyeHns
3anpoca ot lNMokynatens u npefocTaBneHns Bcex
YKa3aHHbIX JOKYMEHTOB. Bce npefibiayLyme 3aka-
3bl A0MKHEI 6bITH ONAAYeHkl 40 Hadana obpaboTkn
HOBbLIX 32KA30B.

BapuaHTs! onnatei: KpequTHas KapTa, DaHKOBCK i
nepesog.

Lh

JocTaska

NHavBuayanbHbe YCNoBuA JOCTaBKK COrnacyoTcs
OTAENLHO C KaXAbIM KNeHToM. Mpy pasmeLleHnm
3akasa HeoBXOOMMO COrMAacoBaTh C MEHEeIKepoM
Hallen KOMMaHuW Xenaemylo AaTy oTrpy3ku unu
MocTaBku, BPEMS NOCTABKW, CKINaf OTrpyaku, afpec
LOCTaBKM, KOHTAKTHOE NLLO.

TPEMHPYC. TOPFOBO-MPOU3BOACTBEHHAS KOMITAHIAS 11
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Npuemka conopga
Npu OTrpyske ¢ HaWwux
CKJ1afi0B B MeuwKax

o noanucaHwsi TPAHCMOPTHOW HaKNagHoW npu
nony4yeHun ToBapa co cknaga popasua cocras
3aKasa U ynakoBKa ToBapa [OMXHbl ObITs NpoBe-
peHbl. MNokynarens 0683aH NPOBREPUT LIBNOCTHOCTb
YNakoBKW U He NPUHUMATL K NOTpy3Ke pBaHbie 1
NoOBpex/IeHHbIE MELLIKW, NaKeTbl, KAHUCTDbI.
Bonutens-skcrnegutop nokynatensd unu TK nocne
nofnucaHua TPaHCNOPTHOW HakIaAHOW Ha cknage
OTrPy3KU HeceT MoNHYK OTBETCTBEHHOCTL 3a CO-
XpaHHOCTb rpyaa.

B cny4ae o6HapyxeHua HedoCTaTKOB TOBapa cre-
[YUTE WHCTPYKLMU:

— OTMeTbTe (bakTUYeckoe KOoNMUMYyecTBO TOBapa
(meLukoB 1 nakeToB) B TTH, NpUHATOrO K NepeBo3ke
[0 rofnucaHus JOKYMeHTOR Ha CKafe;

— NpU BO3MOXHOCTU caenante hoTo NoepexaeH-
HbIX MELLIKOB WUJI1 MakeToR.;

— NO2BOHUTE Mo TenedpoHy +7 495 789 89 43
u coobute o Npobneme;

— [oBefuTe MHIhopMaLuio 0 Tpebyemoi npoLedype
npuemMky 0o paboTHUKOR cKnapa.

12 MPEMHPYC. TOPIMOBO-TIPOW3BOACTBEHHAR KOMMAHWS

NMpuemka conopga
Nnpu OTrpyske ¢ Hawux
CKJ1aff0B HACbLMNbIO

YT100bI ObITE YBEPEHHbLIM B Ka4eCcTBe nony4aemoro
TOBapa, CnefyuTe UHCTRYKLUWK:

— cnpaLunBaiTe y BoguTensa Ka4ecTBeHHoe y10CcTo-
BepeHue W NeKnapaumio COOTBeTCTBMA Ha MocTas-
ngemMyio NapTuio conoaa;

— OCMOTPUTE COCTOSIHME NMpULLENa Nepef BbIrPy3Kou;

— HacTaupanTe Ha MedfIeHHOW 1M paBHOMEPHOM Ne-
peckINKe conofa B cUnoc;

— TPaHCMOPTHbIE JOKYMEHTbI He [0MKHbI BbITb NOf-
nUcaHsl, Noka conof He ByAeT NOMHOCTLK CCbinaH
W ero Ka4ecTBO He ByeT NPOBepPeHO;

— 0693aTefsHO OTMETLTE BCe HapyLUeHUs 10 Toro,
Kak JOKYMEHT O Mnony4yeHun Torapa 6yaeT nognucad
nonyyarenem. BoaHukatwoLwue npobnembl fOMXKHbI
6bITb OTMEYEHL! B TPAHCMOPTHON HAKNAOHOW;

— MpW HanU4uW BOMPOCOB NO MPUEMKE U BbIrpy3Ke
ToBapa, 3BoHWTe No TenedoHy +7 495 789 89 43.
BopuTtens OonkeH XAaTe MONHOM BbIFPY3KK Ha CIY-
Yyam, ecnu y Bac ecTb K HEMY BONPOCH!.

XpaHeHue conoga

Mpogasel OenaeT BCe BOSMOXHOE, 4TOOGLI B CO-
nofle He 6bINI0 3apakeHHOCTH W MPOOYKTOB XK3-
HelesATeNbHOCT BpeauTenen. Kak Tonbko conop
OTIPYEH CO CKNaza, Mbl HE MOXEM KOHT pOSIMPOBATb
CUTYaLMo BO3MOXHOW 3apaKeHHOCTH.

Hawwn pekomeHgaumm no xpaHeHuo conoaa:

— WHCMEKTMPOBATL 30HY XpaHeHWsi ToBapa 4epes
OMpefeneHHble PerynsapHble UHTEepBanbl. 3TO UMEET
0COGEHHOe 3Ha4yeHne Npu TeMNepaTypax xpaHeHns
Bbile 18°C;

— XpPaHWUTb conod B 4YKMCTOM, NpoxnagHom, BEHTW-
nmpyemom Cyxom rnomeLleH, He Ha norny u eaann
OT CTEH (3a UCKMHYEHWMEM CTEH CUITOCOB);

— MNPUMEHSITb NEPUOANHECKYIO (DYMUraLMIO (Mpw He-
006XOAMMOCTH XPaHeHus B OOMbLUMX KONMYECTBaXx);

— UCMONL30BaTk CONOJ, B TeHeHue 3 MecsLes
nocne nony4eHna, Ana AOCTUXEHUS HaUNyYLLINX
pesynsTaToB.

(¢)

Cneuundukaumm conopa
n xMens

Crieyuthikannm i onncaHme ToBapa AOCTYMHL! Ha
canTe www.malt.ru.

AHAnUa conojia U XMens MOXeT ObiTh M0 3anpocy
OTMpAaBfIeH Ha BaLlly 3MeKTPOHHYIO MOYTY UNU hake
NpY HEOBXOAUMOCT!.

Ecnu 4To-TO U3 BhILLIENEPEYUCNEHHOIO BaM He
MOHATHO UMW Y Bac BOZHUKNU BOMPOCKI, Npockba
HanucaTk Ham MUCLMO WKW CBA3ATECA C HALLIUMK
MEeHepKepamu.

TPEMHPYC. TOPFOBO-TIPOU2BOACTBEHHAS KOMMAHWS 13
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KYPCKWIA COJ1I0[
1 25 OOOTOHH 6 500 TOHH
O6bem npom3BoacTBa CBETNONO conona MoLLHOCTb HOBOIO Liexa 06>kapky conopa
40 000 TOHH 1 5 T/u.
O6bem aneBaTtopa ans xpaHeHus [MponaBoanTENBHOCTE COOCTBEHHOIO
A4YMEHNA U conopa CEMEeHHOro 3asoaa

E)XXeAHEeBHbI KOHTPOJIb NOCTYNAOWEero sUMeHs
W NPOU3BOAUMOrO CONOAA B CepTUPUUUPOBAHHOW
naéopartopuu CONOAOBHH.

International
Organization for
Standardization

11 L %7 G




HAWW NAPTHEPbI

V4
i##

Joh. Barth & Sohn
hops are our world

0 Senson

Pilsner Caramel (20-350) Black
Pale Ale Melanoid Buckwheat A 2
5 Vienna Caramel double roast Wheat § mm- anes!!d:';:;mmp
KYPCKUn coJsioa Munich type (1-8)  Chocolate
Pilsner Munich type 1-3 Cookie
Pale Ale Cara Pale Crystal
b VIKI NG MALT Vienna Cara Plus Wheat npom*m " HHFPEHHEHTbl
Red Ale Caramel
Dark Ale Chocolate
Pilsner Cara Ruby Melano ek .
Pale Ale Abbey Special B 'AEBE (@/ Fermentls
Vienna ACidB ROE!.SI@d AEROVENENT THACUGH BOTECHIOLOGY LESAFFRE FOR BEVERAGES
Munich Arome Rye
Cara Blond Bisquit Wheat
Cara Clair Cafe light Whisky
Pilsner
| Bio S?ia e
chemicals
18 FPEMHPYC. TOPMOBO-MPOUEBOACTBEHHAS KOMMAHUS!
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K YPCKUU COJ10]

0] nponssoguvrene:

ConoaoBeHHOe NPOM3BOACTBO, PACMONOXEHHOE B I. Kypck, Boifyckatlee oT 125 000 ThICHY TOHH
coroaa exerofHo.

B 2016 rogy conofoeHs Obina ocHalleHa ABymMa obxapoyHbIMu BGapadaHamu YellcKoro npon3eo-
CTBA, YTO MO3BONIUNO BhIMYCKATL LUMPOKYH NUHEWKY crneuualibHeIX CONoA0B, LBeTHOCTEI oT 20

no 1400 EBC egnHuu,.

C MOMeHTa OTKPLITUA COMOMOOBHM OCYLLECTBNEHbLI NOCTABKK coMofa B 18 cTpaH Ha 4 KOHTUHeHTaxX.
KayecTBO NpoayKUMn NOATBEPXAEeHO MeXOyHapoaHeIMK 3HaKaMu kavecTea npoaykuuu 1ISO, EAC,

LGC, VLB Berlin.

ConofioBHg BeIMyCKAeT 17 pazfnuuHsix BUJ08 CONofa: QUMEHHbLIE, MIUEHWYHBLIW, TPEYULLIHLIN.

<YPCKUU CoJiop
VIENNA MaLT

’M?ﬂbqur 12 MONTHS
_- ,mm*ﬁu““:-"m

Sl‘muusﬂuatzuauws
STORAGE I DRY COOL PLACE

Nmﬂﬂmnﬁmﬁuw
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Wm m‘:ﬂ:‘m
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PILSNER MALT

CBeTNbiM conog % e

M3roToBnex U3 0TEOPHOIO ABYXPAOHOrO MUBOBAPEHHOIO
Aumens. [pymeHsaeTcs Kak 6a30BbIi COMOA MPpu Bapke
60MbLUMHCTBA COPTOR CBET/IOro NuBa. 3amayneaHue n
npopacTaHue NpoucxoadT B Haubonee KOMGOPTHbIX ANs
fYMEHs YCNoBMAX AN JOCTWKEHUA BbICOKOIO KavyecTea
1 OOHOPOJHOCTU XapakTepuCTUK conopaa. Temneparypa
BO3[yxa Mpu cyLLKe BapbupyeTcs B npefenax 80-85°C.
Bkyc cBeTnoro conofa MoxHO onucarh Kak crerka
crlaflkoBaTbif, C OPeXOBbIM MPUBKYCOM.

OkcTpakTuBHOCTL: MiH. 81 %
Lger: 3,6-4,5 EBC
Genok: 9,8-11,5%

NAPAMETPbI PILSNER MALT

22 FPEMHPYC. TOPMOBO-TIPOU3BOACTBEHHAR KOMMAHWS

PILSNER MALT

6 . CBETNLIV conoa

Jlerkun AmepukaHCcKumn narep
310 nerkoe, oceexatoLlee NMBO C HU3KUM coflepXkaHnem ankorons. MimeeT o4eHb cnabbiii CoNoAoBbI,
XMeneBoW W OpoXOKeBOW XapakTepb!. Hepeko fo6aBneHne K 3ackinv HECONOXXEHHON KyKypYy3bl.

OkeTpakTueHoCcTk: 12%

Copnepxanue ankorons: 4,2% o6.
LiseTHocTe: 6 EBC

Copepxaxune eguHny ropeydu B nuee: 12 IBU

CopepxaHue conopa B 3acbinu:
Pilsner - 95%
Kykypy3Haa kpyrnka - 5%

TemnepaTtypHble nayabl:
50°C - 10muH,

63°C - 30MuH,

72°C - 20MuH,

78°C - 1MuH

KMcnonbaoBaHune xvens: kunasedne 90muH
OmunH - Sterling 12 IBU

Opoxoku: Fermo lager
Temnepatypa 6poxeHus: 12-14

OcHoBHOe GpoxeHue: 5-7 OHei
LLInyHTOBaHWE npou3BognTs Npun 5,0% oCcTaToO4HOIo 3KCTpaKkTa
Ho6paxwusaHue: 20 - 25 gHel

Bpems coapeBaHus: 25-28 geHb

e —

TPEMHPYC. TOPFOBO-MPOU3BOACTBEHHAS KOMMAHUS 23



PALE ALE MALT

CBe

NMAPAMETPbI PALE ALE MALT

24

bl CON0A

Boree HacbIWEeHHbIR 1 NONHbLIA Bkyc, 1Yem y Pilsner. MNooxogur
ONA M3TOTOBNEHWA KaK NIarepHoro nuea, Tak u and. Yecunueaer
30/10TUCTLIA OTTEHOK W NPUOAET NMUBY NPUATHYHO

apomaruky.

Conop Pale Ale narotosrneH u3 oTO0PHOINO OBYXPSAAHOIO
APOBOTO f4MeHS. Bricokoe kKa4ecTso 06paboTku conoga
criocoBecTByeT 06M1erH4eHnto 3atmpanms. ConofoBbIi BKYC
XOPOLLID COYETAETCH CO CNafKoBaTbIMU U OPEXOBbLIMI HOTKA-
M. LIBeTHOCTb conopa Pale Ale He CNMLLKOM CUfbHas, YTO
OenaeT ero uaeasbHO NOAXOASLLNM Q1A TOHKON KOppekuun
KITacCUH4ECKOro nuea Tuna lager.

SKCTPaKTUBHOCTL: MUH. 82 %
LiBer: 4-6.5 EBC
Genok: 9,8-11,5 %

BnaxHocTb, % max. 5,0
OKCTPaKTUBHOCTb, % min. 82,0
LigeT, EBC 4-86,5
Benok, % 9.8-11,5
OcaxapvBaHue max. 15
BsiskocT, EBC max. 1,55
Huactatuyeckan cuna, ‘WK min. 280
CopHoCTb, % max. 0,3

[PEMHPYC. TOPIOBO-TIPOUZBOACTBEHHAY KOMMAHWNG

PALE ALE MAL
= S5 CBETNBIA COMNoa

lWoTnaHackoe Kpenkoe 70

3TOT CTUNL eLle Ha3bIBaT erﬂKHﬁ CKOTH 3J1b — NpeBoCcXo4HOe NUBO, KOTOpOe oTnu4aeTca rMmaBHLIM
oﬁpaaom cofiepxaHvem aJikorons. Takoe NMBO HAMHOTO Hulle U nMmeeT ropasfgo 6onee cﬁanchupoeaHHyro
CONOAOBYH CNafoCTb MO CPABHEHUIO C aHITNIMACKUMK Neln anamMu. LIBeT BapsupyeTcs OT AIHTapHOro o
f‘ﬂyt')OKOFO MeHOoro. ApOMaT COJIOOOBLIA, C XNeBHbLIMK U nogxapeHHbIMW CONOAOBLIMUA HOTKaAMMK,
Kapamenes 1 HEKOTOPOW CNafocThio.

3KCTpakTUBHOCTL: 9,6%

Copepxanue ankorons: 4,7% 006. !
LeeTHocTs: 26 EBC

CopepxaHue eguHuy ropeyu B imee: 15 1BU

CopepxaHue conofa B sachInu:
Pale Ale — 72%

Munich — 4%

Caramel 100 - 12%

Caramel 250 — 4%

Caramel 50 — 5%

LLaTo kodhe — 3%

TemnepaTypHbie naysabt:

66°C — 60MuKH,
72°C — 20MuH,
78°C — 1muH

WMcnonbaoBanne xmena: kunsayeHve 60MuH
Omunn —Perle 151BU

Dpoxoku: US-05

Temnepatypa GpoxeHus: 18

OcHosHoe 6poxeHue: 4-5 gHen
LLInyHTOBaHME Npou3soauTh Npun 5,0% OCTaTOMHOMO AKCTPaKTa
HoGpaxueanue: 14 - 20 gHein

Bpewms cospeeanua: 21 geHb

TPEMHPYC. TOPFOBO-NMPOU3BOACTBEHHAS KOMIMAHIS 25



BEHCKHUW

CEETNbI Conog - e

WcnonbayeTcs 418 yBeNUYEHUS LBETHOCTU U apomara
CBeT/bIX COPTOB MUBa. YBeNMY1BaeT NoJSHOBKYyCue n
npuaaer rMuey 30/10TUCTLIN OTTEHOK. XapaKkTepHblii
HEXHbII BKYC C apOMaTOM UPUCKK U Kapamesu.

Conof, BeHCKUIA o6xapuaeTcs Npu 4yTb 601bLUelH TeMne-
paTtype, Yem COMoJ, CBeT/bliA. Beuay atoro nosyyaercs
6oree 30MOTUCTLIN OTTEHOK 1 yBenu4yuBaeTcs NosHoTa
BKyca NnuBa.

BKyC — TOHKMIA, C HOTKamMu Kapamernv U UPUCKU.

Conofj BEHCKMIA XOPOLLIO MOAXOAWT A1 CBETNOro Nuea.
Knaccu4eckoe npumeHeHne — ycunexue LUseta u apoma-
Ta CBETNOro nuea. Takxe Ha 6a3e BEHCKOro conofja
cyllecTByeT OTAe/bHbIA COpPT NUBa — BEHCKMUiA lager,
KOTOPpbIA CIaBUTCS CBOUM INy60KMM 30M10TUCTLIM LIBETOM
1 COJIOJOBbLIM BKYCOM.

SKcTpakTBHOCTL: MiH. 80 %

Lset: 6-8 EBC

NAPAMETPbI BEHCKWUNA
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BEHCKUH

e' e ceeTnun conog

3onoToil 6enbruickuii anb
CBeTIbIV CROXHbLIA UTPUCTLIN KPEMNKWIA 31k B 6eNLMMIACKOM CTUNe, C BLICOKOW aTTeHauuel 1 ckopee
OPYKTOBLIMU U XMEMEBLIMM, YeM (DEHONMBHLIMU HOTaMU.

OKCTPaKTUBHOCTL: 16%

Copep>xanue ankorons: 6,0%

LiseTHocTh: 8-12 EBC

Copepxxanue eguHul, ropeym B nuee: 25-35 1IBU

Copiep>kaHue conofa B sackinu:
Pale Ale - 90%
Vienna — 10%

TemnepaTypHbie Nayabl:
66°C — 60mMuH,

72°C — 10muH,

78°C — 1mMnH

Wcnone3osaHve xmend: kunayedmwe 60 MuH
Omun — Perle 151BU

30muH — Goldings 8 IBU

58muH — Goldings 2 1BU

Oposokn: Fermentis S-04
Temnepatypa 6poxenus: 18-22

OcHoBHoe GpoxeHue: 4-5aHewn
LLInyHTOBarne npovssoanTe Npu 6,0% F—
OCTaTO4HOTO IKCTPaKTa: BB
no6paxueanwue: 30 - 35 gren -

Bpewms coapeanus; 40 aHei
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MIOHXEHCKWWA TUN 2
CreunanoHblia conom - e

WaroToBneH 13 OByXPROHOM SHMEHS MAMKMM NOACYLLIMBAHUEM
3epeH. Mpupaet By cnabhb Il apomart xneba 1 yny-LaeT
NEHOCTONKOCTL MTOBOM MBa. PexoveHayeTcs 1A Bapku TeMHbIX
COPTOB MVBa 1 NPUOAET XapakTepHblid CONoHoBbIA MOMHLIA BKYC.
SKCTpakTMBHOCTL: MiH. 80 %

Lipet: 19-25 EBC

NMAPAMETPbI MIOHXEHCKWUWN TUM 2

28 FPEMHPYC. TOPMOBO-TIPOU3BOACTBEHHAR KOMMAHWS

MIOHXEHCKWUW TUN 2
e <5 cneumansHel conop

Mawnckuin Bok

[M1BO UMEET NPUATHLIA BoraTkin COMOAOBEIA MPOMWUIIL, C BLICOKMM COepxaHuem ankorons. B otnudve
OT [pyrux COpTORB BOKa, 3TOT CTUML JyyLle BapuTk 6e3 kapameribHeIX CONOJ0B, Tak Kak OH fobasnger
BKYC, He MoOXOAALUMIA ONF [AHHOMO CTUMS. AKLEHT Ha CONOLOBYIO CNafocTs.

SkcTpakTuBHOCTE: 17,0%

CopepxaHue ankorons: 7,1% o6.

LiseTHocTe: 14 EBC

CopepxaHnue equHny, ropeyn B nuee: 27 1BU

CopfepkaHue conofa B 3ackinm:
Pilsner - 67%
Munich - 23%

TemnepaTtypHbie naysbi:
50°C — 10mMuH,

63°C — 30MuH,

72°C — 20MWH,

78°C — 1MuH

McnonbsoBaHne xmens; kunadeqve 90muH
OmuH — Hercules 15 IBU

30munH — Perle 101BU

88 muH — Mandarina Bavaria 2 IBU

Hpoxoku: Fermo lager Berlin
OcHoBHoe Gpoxenue: 5-7 gHen

LLinyHTOBaHWe npouseoauTe Npw 6,0% oCcTaTo4YHOro IKCTpakTa
no6paxwusanve: 45 - 55 fHen
Temnepatypa Gpoxenns: 12-14

Bpems cospesanus: 60 feHb
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KAPAMEJIbHbIN 20 EBC

Cambliii cBETALIN KapaMerbHbIi CoNnop U3 NMHENKK
KapamerbHbIX CONoAoB, NPUAAET NUBY HACLILLEHHbIR
OpexoBbii U xNebHLIN apomar.

NAPAMETPbI KAPAMETbHbIN 20 EBC
BnaxHocTs, % max. 6,0
OKCTPaKTUBHOCTD, % min. 75,0
Liset, EBC 15,0-25,0
CopHocTb, % max. 0,3

KAPAMEJIbHbIX 20 EBC

®pYKTOBLIN NaMOUK

OTO CNOXHEIN, (hPYKTOBLIN, NPUATHO KMCILIA, chaNaHcpoBaHHbIA CBETLIV NIWEeHNYHLIW 3k C
KMCIIOTHOCTEIO, (PePMEHTUPOBaHHLIN BEMNLMUCKUMU MUKpOBuoTamKn. 3TO Nambuk ¢ PpyKkTamu, a He
npocTo PpyKTOBOE NMBO. BpoXeHne OT HECKOMLKUX MECALIEB 10 HECKOMLKNX flET.

IrcTpakTnaHocTe: 10,0%

Copepxanne ankorons: 5,0% ob.
LipetHocte: 14 EBC

CopepaHue egnHny ropeyun B nvee; 10 1BU

CopepxxaHue conoga B 3achInu:
Pilsner - 45%

Wheat— 55%

KapawmeneHeiit 20 EBC

TemnepaTtypHble nayabi:

66°C — 60MuH,
72°C — 20MuH,
78°C — 1muH

Vcnone3oBaHwe xmens; kunayseHrne 60MuH
0 muH — Tradition 10 IBU
Opoxoxku: xuokme apoxokun Wyeast 5278 Belgian Lambic Blend

TemnepaTypa 6poxenns: 20

Nocne OCHOBHOIO GpoXeHus - 2 KI PYKTOB (BULLIHA, YepeLuHs,
A0GM0KKW, YepHas CMOpPOAWHA, Nepcuk 1 T.4.) Ha 10 N monogoro
nuBa v OCyLLEeCTBNTL AobpaxunBaHwe oT 3 0o 6 mecaues.
OcHoBHoe GpoxeHne: 5-7 fHen

LLinyHTOBaHWe npon3BoauTts Npu 4,0% 0CcTaro4HOro aKkcTpakTa
[obBpaxneaHnue: 90 - 120 aHen

Bpema cozpesanund: 90-120 OeHb




KAPAMEJIbHbIN 50 EBC

BnaxHocTtb, %

OKCTPaKTUBHOCTb, %
Liset, EBC

CopHocTb, %

KapameneHsiiA conof, NpuaaeT NaRy MArkuin kapamenbHbIn

apomar U 30JI0TUCThIU LBET

max. 6,0
min. 75,0
40,0 - 60,0

max. 0,3

BaHunbHbIX NopTep

KAPAMEJIbHbIN 50 EBC

O}JMI’HI lafibHOE TeMHOe NWEQ CO CNafjKko-C/IMBO4YHLIM BKYCOM, BbipaKeHHBEIMW TOHaMW 'SHCF(BMTD., BaHWIN

M LHoKonamna, Banwmne HyBCTBYyeTCH OTHETINIMBO, HO COBCEM HEe BhiNMpaeT.

SKkeTpakTnaHocTk: 16,0%

Copepxanve ankorons: 6,5% ob.
LieetHocTe: 69 EBC

Copepxanue egununy ropeyu B nvee; 31 1BU

CopepxaHue conofa B 3ackIny:
Pale Ale — 72%

Caramel 50 — 10%

Munich - 8%

Black - 4%

Chocolate — 6%

TemnepaTypHbie Nay3abi;
66'C — 60MuUH,

72°C — 20MUH,

78'C — 1MuH

Vlcnone3oBanwe xmend: kunadeHne 60muH
OmunH — Perle 31 IBU

5 MWH — CTPYHOK BaHumn

Hpoxoxm: US-05

TemnepaTypa 6poxerHwns: 18 - 20

OcHoBHOe BpoxeHne: 5-7 fHen

LnyHTOBaHne npon3BoanTe Npu 5,0% 0CTATOYHOIO 3KCTpakTa

[Hobpaxwneanwne: 40 - 45 gHen

Bpemda cozpeBaHnd: 45 eHb




KAPAMEJ1bHbIN 100 EBC p— o KAPAMEJIbHbIA 100 EBC
creunansHeli conomn —833- . . i crielmanbHblil conog

MpuaaeT HackILLEHHLINA BKYC U apOMAT SHTApHOMY NUBY AmepuKaHcKun Amoep Anb

W TeMHOMY narepy. 3T0 NUEO C LIMPOKUM CMIEKTPOM XMeNeBbIX BKYCOB U apoMaTtoB. IMeeT 3aMeTHbIN kapamensHbIi BKYC
1 HEMHOTO BOMbLLIE OCTATOUHOM CONOMAORBOM CNALOCTH, HEM Y aMepUKaHCKOro Nein ang. JocTurasTcs
6anaHc ropequ, sa CHeT 4ero CopT OUeHb NMUTKUIA.

SkcTpakTuBHoCTL: 12,8%

Copepxanune ankorons: 5,1% o6.

LiseTHocTs: 25 EBC

Copepxanne eguHny ropeyn B nuse: 35 1BU

Copep:kaHue conoja B 3acbinu:
Pale Ale — 73%
Caramel 50 — 10%

Munich - 8%
s Caramel 250 - 5%
NAPAMETPbI KAPAMENbHbIN 100 EBC i r
BnaxHocTb, % max. 6,0 TemnepatypHble nayabi:
: 66°C — 60MMH,
OKCTPaKTUBHOCTb, % min. 75,0 72C — SOnmt
Liger, EBC 90,0 - 110,0 A

———— HMcnonbaoBaHne xmens: kunasedmne 60muH
CQHHOCFE, % max. 0,3 OmMuH — 15 IBU
50 mun — Centenial 15 1BU
60 muH — Centenial 3 IBU
60 muH - SAAZ 2 I1BU

Opoxoxkun: US-05

TemnepaTypa 6poxeHus: 18 — 20 -
OcHoBHOe OpoxeHue: 3-4 OHen ,:
LLinyHTOBAaHWE NPOU3BOAMTL Mph 5,0% OCTATO4YHOIO 3KCTpakTa —-—— .
Jo6paxusanue: 20 - 25 aHen —

‘

o
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Bpems co3pesanus: 30 geHb
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KAPAMEJIbHbIX 150 EBC

“MeunanaHbii

MpuaaeT nuey 6oree HACLILLEHHbIA LIBET U OpeXoBblil
apomar.,

NAPAMETPbI KAPAMEJIbHbIN 150 EBC

BnaxHocTb, % max. 6,0

JKCTPAKTUBHOCTb, % min. 75,0

Lisetr, EBC 140,0 - 160,0

CopHoCTb, % max. 0,3
36 FPEMHPYC. TOPTOBO-TIPOURBOACTEEHHAST KOMMAHWE

n KAPAMEJIbHbIA 150 EB

Double IPA

OTNUYUTENLHOW OCOBEHHOCTLIO ABOMHOrO IPA ABNsAeTC BhipaXeHHaa XMeneeas ropeds. Yacto e
COMYTCTBYET CUMbHbLIA COMOOOBLIA BKYC, YTO O3HAYaET BONbLLYI0 JOMI0 pacrnonarakiero K BpoxeHuno
caxapa, NpUBOAALLYIO K 60MNbLUeH NAOTHOCTA K NOBLILLIEHHOMY COEPXaHWI0 ankorons (kak Nnpaeuno,
oT 8% 00 10%)

IKCTpaKTUBHOCTL: 18%

CopepxaHue ankorons: 6,8%

LgeTHocTk: 16-30 EBC

CopepxxaHue efuHuy, ropeym B nuee: 60-100 IBU

CopepxxaHue conopa B 3achInu:
Pale Ale —72%

Bisquit — 15%

Caramel 150 — 8%

Chateau Oak - 7%

TeMnepaTtypHsie nayabt:

66°C — 60MMH,
72°C — 20MUH,
78°C — 1MUH

VicnonezoBaHue xmena: kunaueHuwe 70mMuH
OmmH — Chinook 50 IBU

88muH — Chinook 15 IBU

Dry hopping — Eldorado2 IBU

Opoxcxm: US-05
Temnepatypa 6poxenus: 18-22

OcHoBHoe 6poxeHune: 4-6 oHen
LLInyHTOBaHWe NpousBoguTe Npn 6,0% ocTaro4HOro skeTpakTa
HoBpaxueanue: 20 - 25 gHent

Bpemsa cozpesanus: 30-40 neHs
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KAPAMEJ1IbHbIW 200 EBC KAPAMEJIbHbIA 200 EBC

Kpenkun ctayr
[ny6okoe, cnoXHoe, TEMHOE MMBO C MOSIHBIM W HacbILeHHbIM BKycom. OH meeT 6orarbii
TemHeIi KapamekHbIn COMOM, U3 NIUHEUKM KapamerbHbIX TEMHO-COJTOAOBLIN apoMaT, KOTOPbI MOXET BapbipoBaTLCH OT CYXOro Luokonafa [0 crerka XKeHoro
COMNOAOB, NPUAAET HACKILLEHHbIN LBET, KapamenbHeIi BKYC. conofa. B ctayTe no4Tu Beerga ectb HYETKMN PPYKTOBRIA NMPoduib, BKNKYAA CNOXHbIE TEMHbIE
(DPYKThI, TAKWE KaK CMMBbI, U3IOM WK YePHOCIMB. Kak 1 MHOTWe Apyrie GprTaHcKre copTa nuea,
WMTMEPCKMI CTayT UMEET XapaKkTepHbI kapaMernbHeIN MK XNe6HBIN BKYC.

IKCTpaKTUBHOCTL: 16%

Copepxanune ankorons: 5,8%

LieeTHocTb: 60-80 EBC

Copepxanve eguHuy ropeym B nuee: 50-90 IBU

CopepxaHnwe conofa B 3acbinu:
Pale Ale — 55%

Munich — 20%

Caramel 200 -15%

Roasted Barley — 5%

MAPAMETPbI KAPAMETbHbI 200 EBC Black - 5%
BnaxHoctb, % max. 6,0 TemnepaTypHbie Nay3b;
66°C — 60mMKH,
OKCTPaKTUBHOCTL, % min. 75,0 72°C — 20MuH,
78°C — 1MuH
Liget, EBC 190,0-210,0

Mcnone3oBaHne xmenq: KunaveHue 60MuH
CopHocTb, % max. 0,3 OmuH — Centenial 30IBU

30muH — Centenial 15 1BU

58munH — Pekko 5I1BU

Opoxokn: US-05

Temnepartypa 6poxeHus: 18-22

OcHOBHOE 6poXxeHue: 4-5 NHel

LLInyHTORBaHMe NpoU3BOAUTE NpKU 6,5% OCTAaTOYHOI0 3KCTpaKTa
nobpaxkuBaHue: 30 - 40 oHel

Bpems cospeBaHus: 45-60 feHb



KAPAMEJIbHbIW 250 EBC CARAMEL 250 EBC

«YepHoe» No CTapnHHOMY peuenTty
CoBpeMEHHOE YEPHOE NBO NMPOWU3BOAMTCS MO TEXHONOMMM HU30BOIO GPOXEHUS, TO BCTh OTHOCUTCH K
i narepam. TemHbI1 UBET HaNWTKa AOCTUIraeTca MCroMb30BaHMem TEMHOMO A4MEHHOIO conopa, nosly4aemMoro
TeMHbIf KapamerbHblil COMof, NpuAaeT HACLILEHHbIA LIBET, MyTEM MNoKapKu NPOPOLLEHHOIO S4YMEHHOro 3epHa. VIcnons30BaHne Takoro conoaa npuaaeT nuey Cyxom
Gonee kapamensHsI BKYC, Hem y kapamenbHoro 200 EBC. «)XapeHbli» MNPMBKYC, KOTOPbIN, OJHAKO, 00bIYHO MEHEe OLLYTUM, YeM B H4epHbIX ansAx (ctayT). Otnu4aercs
OT cTayTa TaKKe MEeHEe HaChILLUEHHbIM LIBETOM M MEHee OLLYTUMO XMENBHON ropeYsto, koTopasa ans
TPaOWLMOHHOIO YEPHOro NMBA XapakKTepu3yeTcs Kak «yMepeHHasn».

OKcTpakTMBHOCTL: 13,5%

Copepxatue ankorona: 5,0%

LseTHocTb: 60-80 EBC

Cofiepxanwe eanHul, rope-u B nuee: 25-40 IBU

CopepxaHue conoja B 3achinu:
Munich — 26%

Rye —20%

Caramel 250 - 12%

Caramel 300 — 12%

NAPAMETPbI KAPAMENbHbIN 250 EBC Caramel 50 — 25%
Black — 5%
BnaxHocTtb, % max. 6,0
TemnepaTypHble naysasl:
OKCTPaKTUBHOCTb, % min. 70,0 70°C — 20MUH,
72°C — 40MUH,
Liger, EBC 230,0 - 270,0 78°C — 1MUH
CopHoCTb, % max. 0,3 Mcnonb30BaHne XMens: KurnsHeHne 90MuH

OmuH — Sterling 15 IBU
30muH — Sterling 40 IBU
88muH — Sterling 5 IBU

Opoxokn: Fermo lager Berlin
Temnepatypa 6poxerna; 9-12

OcHoBHoe 6poxeHue: 5-7 OHen
LLInyHTOBaHKe npon3soauThb npun 6,0%
OCTaTO4HOrO 3KCTpaKTa:
Jobpaxusanue: 20 - 25 oHel

Bpemsa cozpeeanus: 30 geHs



KAPAMEJIbHbIW 300 EBC KAPAMEJIbHbIW 300 EBC

Cambil TeMHbIA KapaMernbHbIW CONO, U2 IMHEIAKN

KapaMmeribHbIX COMNoJe., NpuaaeT rnyooKuiA 1 TemMHbIR 35b

HaChLILLEHHBIN LBET, a Takxe APKUIA KapamesbHbIN TeMHbIA, CNOXHBIA, 04eHb KPEMKMIA BENLMMIACKUIA 37k CO BKYCHOW CMECHHD COSIOAOBOM CNapocTy,

apomMaT C OpexoBbIMU HOTKaMM. TEeMHbIX (DPYKTOB W NPsHbIX HOT. CNOXHbIA, 6oratbli, MArKWIA U onacHblit. Jlerko Nneetcs n «obeT rno
Horam».

OkcTpakTnBHoCTb: 15%

Copep:xaHue ankorons: 5,5%

LieeTHocTs: 28-40 EBC

Copep:kaHue eguHmy, ropeyn B nuee; 15-25 1BU

CopepxaHue conoga B 3achInu:
Pale Ale — 60%

Munich — 25%

Milano —10%

Caramel 300 — 5%

NAPAMETPbI KAPAMEJIbHbIN 300 EBC

BnaxHocTts, % max. 6,0 ,
TemnepaTypHbie nayabi:
OKCTPAKTUBHOCT, & in. 66°C — 60mun,
P 7o min. 70 72'C — 20MuH,
Liset, EBC 280,0 - 320,0 78°C — 1MuH
COpHOCTb o max. 0.3 VicnonebsoBaHwe xmena: kunayeHwe 90mMuH
] L )

OmuH — Hercules 12 IBU
30muH — Perle 5 IBU
88muH — Tradition 2 IBU

Opoxoku: Fermo Ale .
Temnepatypa 6poxeHus: 18-22 ;
OcHoBHoe BpoxeHue: 5-6 oHer el
UinyHToBaHue npou3BoguTs npu 6,0% oCcTaTto4HOro 3KkCcTpakta

HobpaxusaHue: 30 - 35 OHen (-_“.

Bpewmsa cozpesanus: 30 — 40 gHen - — =



CneupanbHbiii KapamenbHbIid conod ABOMHOM 06XapKu.
KMcnonbayeTeca AnA nonyYeHua HacbILLEeHHOro NMBa TEMHO-
KOPWMYHEBOrD LBETa C YHUKalbHbIM MPMBKYCOM M3KOMa,
Kapamenn, OpexoB U CruB.

NAPAMETPbBI IBOWHOW OBXXAPKU

BnaxHocTb, % max. 6,0
OKCTPaKTUBHOCTb, % min. 75
LiseT, EBC 250,0 - 350,0
CopHocTb, % max. 0,5
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ABOWUHOUN OBXXAPKHU

s
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CeBeporepmMmaHcKu AnbTéup

OyeHb yncToe NMUBO ¢ MAMKUM COnoaoBbIM KapaKTepOM, c ﬁOﬂ)KapeHHbIMH HOTKamMK U OTTEHKaMW
6GuckBUTa U KapaM@ﬂL‘l. 3TOT CcTUML NMUBa He MMEET 0Cobo XMeneBoro E.KyCE{ Win apomara, HO I'IpL-1 ATOM
UCNonbL3yTea 6naropofHsie copTa HEMELKONO XMens.

SKcTpakTuBHoCTL: 12,3%

Copepxanwne ankorons: 4,7% o6, .
LiseTHocTe: 31 EBC

CopepxxaHnue egunuy, ropeun B nmee: 32 1BU

CopeprkaHune conofa B 3acoinm:

Pilsner - 82%

Munich — 8%

Caramel 150- 2%

Bisquit— 4%

Chocolate— 2%

KapawmenbHbiii [1BoiHon o6xapkn — 2%

TemnepaTypHbie nayabk:

66°C — 60MMH,
72°C — 20MWH,
78°C — 1MUH

KVicnons3oBanne xmens: kungyerne S0muH
OmuH — Hercules 32 IBU

Opoxoxku: US-05

Temnepatypa 6poxeHus: 18

OcHoBHoe GpoxeHue: 3-5 fHen
LLinyHTOBaHue npousBoauTe Npu 5,0% 0CTaro4HOro 3KCTpakTa
pno6paxusanue: 20 - 25 fiHeli

Bpem#a co3peBaHud: 28 feHb
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WOKONA[HbIA 900 EBC

A

MpyaaeT NvBy WOKONaQHbIM TOH W MMyBoKNi KOPUYHEBLIN
UBeT, & TakXe Nerkuin NpUBKYC NoJXKapeHHsIX OPexoB.

MAPAMETPbI LUOKOSNALHBLIN 900 EBC

BnaxHocTts, % max. 5,0
OKCTPAKTUBHOCTb, % min. 70
Liget, EBC 800,0 - 1000,0
CopHoCTb, % max. 0,3
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- WOKOJIAAHLINA 900 EB
' o cneuwanbdbli conon

MHaniickuia nein anb

Pa3sHoBULOHOCTL Meitsl 3M4 ¢ NepBoro rMioTka NoSHOCTLIO NepeBopaynBaeT NpejcTaBneHve o NuBe pgaxe

y JOCTaTOYHO OMbITHLIX NMMBOMAHOB. Ero apomart u BKyC 0BbIMHO HAChILLEH TOHaMU XBOW, LUTpyca,
nepcuka, aHaHaca, Tponuyecknx MpyKToB U Le[pkl, a ropeYyb HACTOMLKO CUSILHA, YTO e camsie CyxXue
nuncel cegepa NepmaHuu OCTaKTCH JANeKo no3agu. M BCE 5To JOCTUraeTCH YETLIPEMSA KIacCUYeCKUMM
WHIpeOueHTamu: Opoxoxkami, BOJONW, CONOAOM W CaMbiM BEKHEIM 3MemMeHToM IPA — xmenem.

2keTpakTuBHOCTL: 16%

Copepskanue ankorons: 5,5%

LiseTHocTs: 12-30 EBC

CopepxaHnue eauHny, ropeyn B nuee: 40-60 1IBU

Cofiep>kaHue conofa B 3acsinm:
Pale Ale —82%

WokonagHsin —1%
KapamenbHein 100 — 10%
KapamenbHein 250 — 7%

TemnepaTypHbie nays3bl:
50°C — 10muH,

63°C — 30muH,

72°C — 20MuH,

78°C — 1muH

Mcnone3oBaHne xmens: kunaderne 0muH
OmuH — Columbus 20 IBU

30muH — Columbus 20 IBU

88mumH — Pekko (cyxoe oxmenenue) 2 1BU

Hpoxoku: Fermo Ale

TemnepaTtypa 6poxenus: 18-22

OcHosHoe 6poxenne: 4-5 gHen

LUnyHTOBaHWE NPoM3BOOWTL Mpn 5,5% OCTATOYHOINO 3KCTpakTa
Ho6paxnsanue: 20 - 25 aHen

Bpemsa cospesanus: 25-30 AeHb
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YIKEHbIW 1400 EBC

McnonbayeTcs s TEMHbIX COPTOB NvBa, NPUAaeT rmyGoKun
HaCbILLEHHbIN TEMHbIA LBET MNMBY, & TaKXe NPYUBHOCUT B apomal
HOTKW KOME, NoQKAPEHHbIX OPEXOB.

bl 1400 EBC
BnaxHocTb, % max. 5,0
OKCTPaKTUBHOCTb, % min. 70
Ligetr, EBC 1300,0 - 1500,0
CopHoCTb, % max. 0,5

MOKEHbLIX 1400 EBC

OscaHbin STOUT

MDPKeT BLITL KAk MHTEHCWUBHO cnagKkum, Tak 1 accrTaTo4yHo CyKMM. CO}'IOJ],OBO-XI\-’IEHGEEOU! BanaHc 3aBUCKT OT
I'IpOL‘ISBO,D,IATeﬂﬂ. ,D,OﬁaBJ'IeHIAe OBCHAHKK MEeHaeT Tei{crypy HanuTka, OsnaeT ee LUENIKOBUCTON UMK
MACNAHWUCTON, B 3aBMCUMOCTU OT NPpoLUEHTHOND coepXaHiia oBca. Kak 1 Bce cTayThl, OBCHHBLIN cTayTt
OﬁJ'IELEI,E{ET BbIpaXeHHbIM XapeHbiM aKLEeHTOM C HETKHMM CONoLoBLIM BKYCOM, B apomarte HYyBCTBYIOTCH TOHa
K()(bﬂ. 3EpPH4, Lpp\lhl(}b“ OpexoB. XMENE MOMET MNMPOABNATECA HIOaHCaMK 3emii 1 UBETOB, HO 3TWU HOTKK
BCTpe‘-Iﬂ}OTCﬂ pe,qﬁo_

SkeTpakTWBHOCTL: 15%

CopepxaHue ankorons: 5,5%

LeeTHocTh: 44-80 EBC

Copeprkatve eguHul ropeyn e nuee; 25-40 IBU

CopeprkaHue conopa B sackInu:
Pale Ale —68%

Chocolate — 7%

Black — 3%

Caramel 150 — 5%

Caramel 50 — 7%

OecsHble xnones — 10%

TemneparypHsie nay3bl:

63°C — 30MuH,
72°C — 20MuH,
78°C — 1MUH

Mcnons3oeaHune xmens: Kunadedywe 90mMuH
OmuH — Magnum 20 IBU

30MuH — Muttensdpio 20 IBU

88mnH — MutTensdpio 4 1BU

Opoxoxku: S-04
Temneparypa Gpoxexus: 18-22

OcHoeHoe 6poxeHue: 4-5 oHei
LLnyHToRBaHue npouasoduTte npu 6,0% ocTaro4yHoOro sKeTpakTa

Ho6paxusaHne: 20 - 25 aHen

Bpems cospeeanwun: 25-35 geHb




u
MEJNTAHOUWAWNHOBbLIN MEJIAHOUAUHOBbLIN
Pycckun Umnepckun Stout
Conopf ¢ cuibHON apoMaTUKON, yNy4LuaeT cTabuineHOCTE Y [ny6okoe, cnoxHoe, TEMHOE NUBO € NOMHLIM U HAacbILLIEHHLIM BKYcoM. OH MMeeT Gorarhiil TEMHO-
nonHoTy Bkyca. Mcnoneayetes A8 NpuaaHns HachILLeHHO- CONCOOBLIA ApOMAT, KOTOPLIA MOXET BapbMPOBATLCH OT CyXOTo LIOKONaAa Ao CNerka ¥KeHoro conopa.

B crayTe no4Tm Bcerja ects HETKMA PPYKTOBLIM NPodnib, BKMIO4As CNOXHLIE TEMHbIE (DPYKTLI, Takue
KaK CIvBbl, N3H0M MW 4EPHOCIUB. Kak 1 MHOTME Apyrie GpMTaHCK1e CopTa NiBa, UMNEPCKMIA cTayT
NMeeT XxapakTepHbli KapamensHelid nIKn XNedHbin BKYC.

ro uBeTa C XxapakTepHbIM KpacHoBaTbiM OTTEHKOM,
MenaHovauMHOBLIA coNof — COMoJ apoMaTU4ecKri, peKo-
MEHAYeTcs ANA TEMHBIX COPTOB NUBa 418 KOppeKUuuK useTa
1 apomaTuki. LIBeTHOCTE — C XapaKkTepHbIM KpacHoBaTbiM DKCTPAKTUBHOCTS: 25%
OTTeHKOM. BKyc — ¢ HOTKamMu NaToku v opexos. AMUNONK- CopepkaHue ankorons: 10%
TH4eCcKad akKTMBHOCTE — HHN3KaA. LeeTHoCTk: 60-80 EBC

Copeprranne egrHuny ropesdv B nuee: 50-90 IBU

CofepxaHue conofa B 3ackinu:
Pale Ale — 80%

Munich - 20%

Caramel 300 —10%

Milane —5%

Black — 5%

TemnepaTypHbIe naysbl:

= 50°C — 10mMumH,
BnaxHocTts, % 5,0 66°C — 60MMH,
72°C — 30MuH,
OKCTPAKTUBHOCTb, % 70 78°C — 1Mu
Liget, EBC 70,0 - 90,0 Mcnons3oBaHmne xmens: Kuna4edne 120MuH
OmnH — Centenial 35 IBU
COpHOCTb, % 05 30muH — Centenial 15 IBU

120mMuH — Mosaic 5 IBU

Opoxokn: US-05
Temneparypa 6poxeHus: 18-22

OcHoeHoe 6poxetnue: 7-14 gHen
WnyHToBaHKe npouaeoguTs npu 10,0 - 9 ,09% ocTaTo4qHOro aKcTpakTa
Hobpaxueanue: 70 - 160 gHen

Bpema coapeeanma; 90-180 geHb



rPEYULWIHLIA CONOA

: FPEYUWHbLIU CONoA
MpeunLLHbIi conof ABNAETCS MePCneKTUBHLIM ChIPLEM AMNA SKCMepUMEH-

TOB W TBOp4YecTBa. PazHbiMK apTopamu 661110 NOKA3aHO, YTO OH MOXET
Acnonb30BaTLCH B NPO2BOACTBE NUBa C NOHWKEHHLIM CofepPXaHUEM

rRioTeHa. peynLlHbIY 3Nb .
Ero 6enkn xapakTepuayioTca 6051ee BLICOKOW 6UONOMMHYECKON LEHHOCTBIO:

B HEM BbICOKOE COfiepxaHue BUTaMUHOB rpynmbl B, MOHOB Kanus, mapras- OKcTpakTUBHOCTL: 13%

ua, xeneaa, uMHKa, Mefn. Tak »e oH eqUHCTBEHHLIW Cpeun Beex ocTallb- Copepxanue ankorons: 5,2%

HbIX BUJOB COMNCAOB, cofepxalymii 6uodnasoHous pyTuH, ahdexkTuBHOS LipeTHocTs: 10 - 15 EBC

[encTBre KOTOPOro fokasaHo B NPOUIaKTUKe 1 NeYeHUM MHOTUX Copepxxanve eguHuy rope-n B nuee: 2-40 |IBU

3abofieBaHni,

Conepmaﬁwe conofa B 3ackIinu:

["peqmLIHBIN CONOJA MMEET BCe Ka4ecTBa [ANA TOro, YTo6b! KOHKYPUPOBaTh C MOMyNAPHLIM Ha CEerogHALLHNA Pale Ale — 60%
[EHb COpro B 6e3rMiTeHOBOM MMBOBAPEHUH. Buckwheat — 30%
OTheneBHOro M3yyeHns TpeGyroT QUHAMWKA USMEHEHWA PYTHHA MPY NMPUrOTOBNEHNM MPEYMLLHOMO CoMoja n Munchen (14-24 EBC) 2—- 10%
nuBa v haxkTopbl, BNMAKLME Ha 3TOT npouecc. Tak, coobwaet Y. bamdopT, YTo cofepkaHie pyTrHa B
X0fje COoNofopaLleHnn CyLeCTBEHHO MoBebiwaeTca, OboralieHue nvea ¢ NOHWXEHHBIM COgepXaHnem TemnepaTtypHble nayabi:
rATEHA PYTHUHOM, MO HALLEMY MHEHWIO, MOXET MOBbLICUTb MULLEBYIO U NOTPEOUTENbCKYH LIEHHOCTL 3TOM0 66°C — 60MuH,
HanwuTKa. 72°C — 20MuH,

78°C — 1MuH

NMAPAMETPbI FPEYMLUHBLIN conoa Vicnonb3oBaHue XMens: kunsyeHue 60MuH

o 0 muH — Nugget (5 IBU)
BnaxHocTs, % max. 7,4 30muH — Perle (3 IBU)

60MmuH — Sterling (2 IBU)

OKCTPaKTUBHOCTL % min. 56,0
Opoxokn: Fermo Ale
LigeT, EBC 5,0 Temrieparypa GpoxeHus: 18-22°C
Benok, % 127 OCHOBHOE GpoxeHue: 3-4 OHsA
LLInyHTOBaHWe Npon3BoauTk npu 6,0%
OcaxapviBaHne - OCTATOYHOIO 3KCTpaKTa:
nobpaxueanune: 20 - 25 gHer
BaskocTte, EBC max. 6,5
Hwactatnyeckas cuna, ‘WK 33 Bpemd cospeBaHus: 25 aHen
mroTeH, Mr/kr 21
CopHocTb, % max. 0,5
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NWEHWYHbIA conof -
cneuwansHbln conog Q2 i

MweHWYHBIW CoNoa U3roToBMNEH U3 OTEOPHOM APOBOI NLUe-
HWUbI. MicnonbayeTca kak 6a3oBbli coNog Ond NieHWYHbIX
copTOB NuBa. Takxe A06aBNAETCA B 3aTOP NpY NPON3BOACTBE
LOpYyrux COPTOB NMBa BEpXOBOIro BpOXKeHus 44 npuaaHns
XapaKTepHoro Bkyca v apomata. [MiueHuyHbIn conopg, uHoraa
NCNONb3YETCA ANA NPUIOTOBJIEHWA MWBa HU3OBbIM BPOXKEHUEM
4na oboralleHns BKyca 1 NoBbIlWeHWA NeHOCTONKOCTH.

NMAPAMETPbI NILEHWYHbIN conoa

BnaxHocTs, % max. 6,0
OKCTPaKTUBHOCTb, % min. 81,0
Lset, EBC 6,6

Bernok, % max. 12,5
OcaxapueaHvie max. 25
BsiakocTs, EBC max. 2,00
[Ouactatuyeckas cuna, "WK min. 200
CopHocTe, % max. 0,3
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7~ NWEHWYHLIW conoj
- -:%_ CneyranbHol conog

MweHUYHOE NUBO C KOPUaAHAPOM U Lieapoy anenbcuHa (BnaHu)
CambIM pacnpocTpaHéHHbIM BenbrMICKMM HanuTKoM ABnaeTes nNueo «bnaxi ge bptoccenb». 910 Nérkni,
HEMHOTO OTAAIOLLMIA KUCTIMHKOM U MPeKpPacHO OCBEXAIOLLIMA HarUTOK.

OkcTpakTuBHOCTL: 12%

CopepxxaHwve ankorons: 4,2%

LpeTHoCTb: 4-16

CopepxaHve egnHuy rope4n B nnee: 8-15 1IBU

Copgep>aHue conoa B 3achInu:
Pilsner - 40%

Wheat — 50%

Heconoxexasa nwennua — 10%
Kopuangp: 0,5 r Ha 1n nuea

Llegpa anenscuna: 0,7 r Ha 1 n nuea

TemnepaTypHble Nayabi:

45°C — 15 MuH,
50°C — 10 muH,
63°C — 30 MuH,
72°C — 20 MuH,
78°C — 1mumH

Mcnonb3oBaHue xmensa: kunaderne 90 MuHyT
0 muH — SAAZ (12 IBU)

Lpoxoku: Fermentis WB — 06 S J

TemnepaTypa 6poxeHns: 18-22 T —?

OcHoBHoe 6poxeHve: 3-4 OHA S8

LLinyHTOBaHWe NpouasoauTb npu 5,0% _ -

OCTATO4HOIO 3KCTPaKTa: e i

nobpaxueaHue: 14 - 21 gHenr - e

Bpems cospeBaHus: 14-21 eHb = e f__!'ﬁ
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SOPHUS FUGLSANG

EXPORT-MALTFABRIK A/S

O npoussopgurene:

CemeiHsIil eBporneinckuil buaHec, BKIKYaLWen 2 He3aBUCUMBbIE CONTOLAOBHK, NMPOU3BOASLLNX
BLICOKOKIMACCHLIW CBETILIN CONOf 13 JaTCKOro A4YMeHs.

O)]MH n3 CTapEMU.JMX CEMENHBLIX MABOBaPEHHLIX NPOU3BOLOCTE B ,[laHLrWI, I'IpOMBBOﬂFlIJ_l'MI:‘I Takxe
HanuTKK.

HSNER MALT
Ny iCHEP
~ 10CT 2929492
“POK pormocTas |19
M“hﬂu}: ligyy Ml‘ ik
:I hiit g JQB{.]-‘THW -\A"
?llgm‘]u 'liItL ;;;\pga, OC@E?M il’fﬁg*ﬁ’m\

Cy rm«IOCETBr
HE gojie B ?55%




¥ CBETJIbIN CONOJ SOPHUS FUGLSANG

PILSNER MALT

WarotoBneH ns 0arckoro ApoBoro AByxpanHoro fa4YmMeHs.
HDI»‘IIVIEHH(:‘ TCH KaK 0a30Bbi conog npw Bapke 00NBLUWMHCTBA
COpPTOB CBETINOro Nuea. 3aMaynBaHue 1 npopactaHue npo-
WCXOAAT B HAMBoNee KOMMOPTHLIX ANS AYMEHS YCIOBUAX
LIS MOMyYeHUs KaYecTBa U OQHOPOAHOCTH CoNnoaa.




O npounssopgurene:

M®uHckas komnanua Viking Malt aenseTcs ofHOM 13 BeyLuX NPOU3BOAUTENEN COMNoia B Mupe.

McTopua komnaHua HacHuUTeIRaeT 130 neT u NocTaekyM conofa ocyLlecTBNg0T B 65 cTpaH mupa.
KomnaHua umeeTt 6 coBCTBEeHHbIX CONOQoBeH B @uHnaHauu, LLseuun, Jaduu, Nonsiue u JuTee.

Mpepnaraet 65 paznuuHsbIx BUOB conofa A9 Bapku MUBa 1 NMpou3BofuTenaM BUCKN.
Viking malt — Ne¢1 muposoin nugep no NPoU3BOACTRY 06XKapeHHOro conofa, o6bemMm KoToporo
cocTaendeT go 40 TeICHAY TOHH B rof.

()VIKING O VIKING MALT

Mait mak=”
Cop gk
W O
Bohp; H%EF qum.
PILSNER MALT

Wiy op ATMOC‘f'
Mg ‘“‘f THIX [JOMEN
0°C % orHOCH




PALE AL

CBETAbL CO

-4

W3roToBNeH 13 IpOBOro ABYXpALHOIO sumMeHs. MpumeHs-
eTcq Kak 6a20BkIA COMOA NpU Bapke 60NbLLUIMHCTBA COPTOB
CBeTNoro nuea. 3aMa4nBaHne W npopactaHue rnpoucxofsaT
B Haubornee KoMPOPTHbLIX ANa A4YMeHS YCNOBUSAX ANg Nony-
YeHua KayecTBa U OJHOPOAHOCTY conofa.

Gernok: 9,5-11,5

SKCTPaKTUBHOCTL.: MHUH. 82 %

Liger: 3-5 EBC

= - .rgo

Bonee HacbilerHbIA 1 NOMHbIA BKyC, Yem y Pilsner. Moga-
XOAWT ONA W3rOTOBNEHMA Kak NarepHoro nvea, Tak 1 ans.
YcunueaeT 30M10TUCTbIA OTTEHOK W NPUAAET NUBY NPUATHYO
apomMaTHKy.

Conop Pale Ale narotoBneH na oTOOpPHOIO OBYXpA4HOIO
ApoBOro s4MeHd. Bbicokoe kadecTBo 06paboTku conoga
crnoco6cTByeT obnerdeHnio 3artupanng. ConogoBbii BKYC
XOPOLLIO COYeTaeTCH CO CradkoBaThIMK M OPEXOBLIMW HOTKa-
mu. LiBeTHocTb conopa Pale Ale He cnulikom cunbHas, YTo
[OEenNaeT ero naeasbHO NOOXOOALLMM /19 TOHKOW KOppeKLn
KNaccu4ecKoro nNnea tuna lager.

Benok: 95-11,5

SKCTPaKTUBHOCTB: MuH. 80,5 %

Liger: 4-6 EBC
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O VIKING MALT
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VIENNA MALT

CBeTnbly Conoeg

Pale Ale n Vienna 4aLue Bcero
UCnonb3yrOTCA 4Ns NpuaaHus niey
30/10TUCTOrO UM AHTAPHOro

OTTeHKa, MArKkoro Bkyca

M Yny4LLUeHHON MEHOCTOUKOCTH

WcnonebayeTcs ANa yBenuyeHa LIBETHOCTU U apoMaTa CBeT-
NbIX COPTOB NWBa. YBENUMYUBAET NONHOBKYCHE W NpuaaeT
NUBY 30NTOTHCTLIA OTTEHOK. XapaKTepHbIf HEXHbIA BKYC C
apoMaTom UPUCKK 1 Kapamenu.

Conop Vienna ob>xxapusaeTca rnpu 4yTb 6onbLueil Temnepa-
Type, 4em conog Pilsner. Beugy aToro nonyvaetca 6onee
30M0TUCTLIN OTTEHOK 1 YBENNHMBAETCH NOMHOTA BKYCa NWBaL.
BKyc — TOHKMIA, C HOTKaMK Kapamenu 1 MPUCKK.

Conopg Vienna xopolwlo nogxoAuT ONns CBETNOro Nnvea.
Knaccu4eckoe npumMeHeHne — ycuneHue UugeTa u apomara
ceeTnoro nuea. Takke Ha 6ase conoga Vienna cywecteyeT
oTHOenbHLIA copT nuBa — Vienna lager, KOTopbIA cnaeB1TcA
CBOWMM TyB0KMM 30M0TUCTBIM LLBETOM W CONOAOBLIM BKYCOM.
SKCTPaKTMBHOCTL: MUH. 79 %

Liet: 6-8 EBC




¥ CMNEUWANbHLIK conopa

CARA PALE

CARAMEL 250

Conop Cara Pale na3rotoBneH U3 «3efeHoro» conoaa Ha
OCHOBE CYLLKW ropsymMm Bo3ayxom B 6apabdaHe. Hecmorps
Ha HU3KYIO LLIBETHOCTb, IBIAETCA HACTOALLMM KapameslbHbIM
conofioM U NpuaaeT xapakTepHyH LIBETHOCTbL W apomMar.
Bkyc — cnagkuii, ¢ KapamenbHbIMA HOTKaAMMU.

Conop, Cara Pale vcnonb3yeTca Ang NpouM3BOACTBA HACHI-
LeHHOro nuea € YNCTelM M HAChILLEHHLIM BKYCOM. Bnaro-
napsl CBORil HU3KOW LIBETHOCTW OH TakXe NoaxoouT ans
CBET/bIX COPTOB MNUBA.

TeMHbIA kKapamerbHbIiA conod. MI3roToBNeH Mo yHUKansHowm
TEXHOMOMMIK Ha OCHOBE CYLLKU ropsaYiM BO3ayxoM. PekomeH-
[yeTca AN TeMHbIX COpTOR Nuea. O6nagaeT xapakTepHbIM
KapamernbHbIM BKyCOM W apomaTtom. Conop Carmel 250
XOPOLLO NOAXOAMT ANA 3UMHUX COPTORB NUEA, Ale’s 1 Apyrnx
apomaTHbIX COpTOB, rae npeobnagaeTt TEMHLIA LIBET.

O VIKING MALT
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$ CMEUUAJIbHLIW COJIOA

CARAMEL 50

crieunanbHbll conon

CARAMEL 100

crieMansHslM Conon

—%%.:

OGxapeHHblii «3efieHblit» OTOOPHBIN cosiof. CTabunuaupyet
apomart u1 BKyC, a Takke yBennynsaeT NeHoCTonkocTe. [na
3TOro coriofla xapakTepHa BbiCOkasa CTeNeHb Kapamenza-
unn. MNpopykTel, 06pasyoLWMECS B Npouecce 06xura ABis-
I0TCH aHTnokcufanTamu. O6nagaeT 6oMnee HacbILEHHEIM
OpexoBbIM ¥ XNebHbIM apomartom, yem Cara Pale.

Cornoppl Crystal xopoLuo NoaxofsT [Aris 3MMHUX COPTOB N1BA,
Ale’s 1 Taknx apoMaTu4ecKnx COpPTOB, Kak TeMHble Lager
1 Stout. B HeGO/BLLOM KOTMYECTBE MOXET ObITb MCMOJb30-
BaH ONA perynvpoBKK UBeTa u BKyca.

&

O6>kapeHHblii «3eNeHblii» OTOOPHbIN conog. Ctabunusupyer
apomarT 1 BKyC, a Takxe yBe/minsaeT NeHocTonkocTe, [Ana
aTOro Conofa xapakTepHa Bbicokan cTeneHb kapamenwaa-
un. MpoaykThl, o6pasytowmecs B npouecce obxura ssns-
loTcs aHTuokeupaHTamu., O6nagaeT Gonee HachILEHHbIM
OpexoBbiM 1 xf1ebHbIM apomatom, yem Cara Pale.

Conogbi Crystal xopoLuo noaxoAdT ANS 3UMHINX COPTOB NWBa,
Ale’'s 1 Takux apomaTu4eckuMx COPTOB, Kak TemHbie Lager
1 Stout. B HeGONbLUIOM KONUYECTBE MOXET GbiTh MCMONL30-
BaH [AnA PerynupoBKW LiBeTa 1 BKyca.
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CARAMEL 150

neuwanbHbii

C

ARA

MEL

onoa

200

A COJTOL
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O6xapeHHbIN «3efleHbln» 0TBOPHBIN conog,. Ctabunnsupyer
apomart U BKyC, a Takxe yBeslu4nBaeT NeHOCTOMKOCTb. [1ns
3TOr0 COrofa XxapakTepHa BbiCOKas CTeneHb kapamenusa-
umu. MpoayKTbl, o6pasyioLlmecs B npouecce o6xura aens-
loTca aHTHuokcuaaHtamu. Oénagaer 6onee HacbILLE@HHbIM
OpexoBbIM U XNebHbIM apomaTomM, yem Cara Pale.

Conopbi Crystal xopoLUo NogxoasaT Anf 3UMHUX COPTOB MNuBa,
Ale’s 1 Takux apoMaTUHecKux COPTOB, Kak TeMHble Lager
1 Stout. B HeBorbLUIOM KONMYeCTBe MOXKET 6bITb UCMNONb30-
BaH [N perynMpoBKu LiBeTa u BKyca.

&

O6:KapeHHbIn «3eneHsii» 0T6opHbIN conod. CtabunuaupyeT
apomar v BKyC, a Takxke YBeNM4MBaET NEHOCTONKOCTL. Ona
aTOr0 CONoMa xapakTepHa BbICOKaa CTeMNeHb Kapamenuaa-
uuu. NpoaykTel, 06pasyroLMECH B Npouecce oxura sena-
1TCA aHTnokcupaHTami. O6nagaeT 6onee HacbILWEHHbIM
OpexoBkIM 1 xNebHbIM apomaTtom, 4em Cara Pale.

Conopbl Crystal xopoLuo nogxoasT Ana 3nMHWX COPTOR NMuBa,
Ale’s 1 TakMx apoMaTUHECKMX COPTOB, Kak TeMHble Lager
n Stout. B HEGOMbLLOM KONUYECTBE MOXKET BbITb NCMOMNb30-
BaH [M8 pPerynuMpoBKM UBETA U BKyca.
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¥ CrEUWANIbHbLIA conop

CARAMEL 300

Ob6xapeHHbIA «3eneHbli» 0TOOpPHLI conod. CtadunusnpyeT
apomar v BKyC, a Takxe yBe/m4uBaeT NeHoCToNKoCTb. [nA
3TOr0 COJIofA XapakTepHa BbICOKas CTeNeHb kapamesnnaa-
umu. MpoaykTbl, 06pasyoWmMECH B Npouecce 00xXura aBs-
I0TCA aHTMoKcuaaHTam. O6nagaeTt 6ofee HacbIWEeHHBIM
OpexoBbIM 1 XNeOHbIM apomarom, 4em Cara Pale.

Conofpl Crystal xopoLuo NoaxonsaT Ans 3MMHUX COPTOB NnBa,
Ale’s u Takux apoMaTU4YeCKINX COPTOB, KaK TeMHkIe Lager
n Stout. B HeGOMLLLIOM KOMWYECTBE MOXET ObITh MCMONL30-
BaH 14 perynmpoexy uBeTa n BKyC4d.

YennueaeT xapakTepHbii apomar W UBeT TeMHbIX COPTOB
nuea. MNMpugaeT nerknii NPUBKYC NOM)KapeHHbIX OPEXOB.
Conop wwokonafHel W3roToBNEH NyTem 06XXura BbICOKO-
kayecTBeHHoro conofa Pilsner. ®uHaneHasa TemnepaTtypa
06KapKu v BDEMA HECKOJTBKO HUXE, HYEM Y HOKEHOM0 CoNoga.
AmmnnonuTuyeckasn aKTMBHOCTL LWOKONa4HOMo conoga pasHa
HYNM. KoNu4ecTBo BpoXeHns IkCTpakTa — HU3KOe,
LLlokonaaHbiid conemd B OCHOBHOM MCTOSMb3yeTeA ONA BapKu
nuea Tuna Porter n Stout, HO TakXe MOXET MCMONb30BaTLCA
ON5 Apyrux TEMHbIX COpPTOB, Takux kak Dark Ales. LWokonag-
HbIi COMOJ, NPOABIISET B NBE XXapeHbie apomMaThl 1 apoMaTb!
€ HOTKamu TEMHOIO LLoKonaaa v kode. Yxe npun HeGoMbLLIOK
[031pPOBKe HAaOMOAETCHA 3HAUNTENBHOE U3MEHEHNE B LIBE-
Te, BKYyCe v apomare,

O VIKING MALT

A=




COOKIE MALT

creunalibHblial Conom

CMEUUAJIbHLIN CcOoNof

&%

Cookie Malt u3rotoBneH nyTem o6ura BbICOKOKa4eCTBEHHO-
ro conopa Pilsner. Conof npuaaeT MArkuia U NPUSTHLIN BKYC
06XXapeHHbIX 3epHOBbLIX U apoMars! C HOTKamu MorKopHa
1 NeYeHbs.

O6apeHHbIi CoNof B OCHOBHOM UCTIONL3YyeTcs Ana Bap-
KW 9eit U Narepos, HO TaKe MOXeT WCMOSb30BaTLCS ANnd
niobbIx COPTOB NUBA, rAe NpeAnoyYTUTENbHbI 30M0TUCTbINA
OTTEHOK U XapakTepHble apomMaTsl. Ye npu He6osnbLLoN
Aone B 3acCbiNii MOXHO OTMETUTL BIIUSIHUE Ha BKYC.
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O VIKING MALT

MUNICH MALT TYPE Ne1

bHBIA CONOA

creuva

f

ARK ALE

&

ApomaTuyeckuin KapamesbHeli CONOM, peKoMeHAyeMbIn Ang
ycuneHus LUBeTa v apomaTa B nuee. WaeaneH onsg KopuyHe-
BbIX 31161 U TeMHbIX Narepo. Conof npuaaeT 3epHOBOM BKYC
W cnafikuii apomar hpyKTOB U KapeHbIX OPEXOB.

&

MN3roToBneH us AByXpAfHOIo AYMEHA MATKUM MOOCYLLU-
BaHWeMm 3epeH, a He rnopxapusaHuem, kak Cara Plus.
CuyutaeTca TeMHbIM KapamelnbHbIM CONOAOM U Mnpuaaer
HanUTKYy apomaTuyeckunii xapakTtep. PekomeHgyeTtcs Ang
BapKW TEMHbIX COPTOB NMUBAa U NMPUAAET XapakTepHbIA CO-
NOoJOBLIW, NONHLIA BKYC.

O6xapka npu Temneparype ot 110 go 120°C npupaet co-
nofy apomartuyeckue U opexoBble YepTol. Pesynsratom
BbICOKOW TemnepaTypHo obpaboTkn ABMNAETCA CHUMEHMEe
[eaTeNbLHOCT (DePMEHTHON aKTUBHOCTH MO CpaBHeHUIo
¢ conopom Pilsner.

MioHxeHCKuiA conof uaeansHo NoAxXoaUT ONf TEMHbIX COPTOB
nuea Tuna Lager v ce30HHbLIX COPTOB ANA NofHepKUBaHUA
HACLILLEHHOTO COJTOA0BOro BKyca.

TPEMHPYC. TOPFOBO-MPOU3BOACTBEHHAR KOMMAHWS
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¥ CMNEUMAJIbHbLIW CONoA

MUNICH MALT TYPE Ne2

MUNICH MALT TYPE Ne3

MaroTtoeneH na OByXpAAHOro A4MeHA MACKWM MOACYLUM-
BaHwem 3epeH, a He nompkapueaHwem, kak Cara Plus.
CuynTaeTcs TEMHbLIM KapamenbsHeIM CONoA0OM W MNpuaaer
HaNWTKYy apomaru4ecknin xapaktep. PekomeHgyeTtca ana
BAPKW TEMHbIX COPTOB NWBa W NPWOAET XapakTepHbI Co-
NOJOBbIA, NOJMHBIA BKYC.

O6xapka npw Temnepatype or 110 go 120° C npuaaert co-
nopy apomaThyeckue W opexoBbie 4epTol. Pesynsrarom
BbICOKOW TemnepaTypHOW 00padOoTKn ABNAETCH CHMKEHWe
OeATeNlbHOCTH (epMeHTHOW aKTWBHOCTKW MO CPaBHEHWIO
c conopgom Pilsner.

MioHXeHCcKuiA conog naeansHO NOAXoAUT 1A TEMHbIX COPTOR
nuea Tvna lager W Ce30HHbLIX COPTOR ANA NoA4epPKUBaHWA
HaCkILLIEHHOIO COMNOJOBOI0 BKYyCA.

MaroToBneH n3 ABYXPAOHOro A4MeHd MATKKUM MOACYLLUKM-
BaHMeM 3epeH, a He nogxapweBaHwem, kKak Cara Plus.
CuntaeTcs TEMHbIM KapamellbHbIM COogoM W NpuaaeT
HannTKy apomaTu4eckuin xapakTtep. PekomeHgyeTtcs ons
BapKu TEMHbIX COPTOB NUBa W NpUOAET XapakTepHblA co-
NOAOBLIN, MOJIHLIA BKYC.

Ob6xapka npu Temnepatype ot 110 go 120° C npugaer co-
nofy apomaTtu4eckne U OpexoBbie YepTbl. Peaynsratom
BbICOKOW TeMMnepaTypHOn o06paboTKn ABNAETCA CHUXEHWe
LeATENbHOCTU (DEPMEHTHON AKTUMBHOCTU MO CPABHEHUID
¢ conogom Pilsner.

MrHXeHCKUIA conog naearnsHo NOOXoaUT A1 TEMHbLIX COPTOB
nuBa TuNa lager u Ce30HHbLIX COPTOB ANA MOogYEpPKMBaHNA
HACLILLEHHON0 CONOJOBOIo BKYCa

O VIKING MALT

A=

+




¥ CrMEUMANIbHLIV coof O VIKING MALT il L

eumManoHblit coop &

Wcnons3yeTtcs Npu Bapke TEMHbIX COPTOB NuBa A9 pery-
NUPOBaHWA LBETHOCTU. VI3roTOBNEH NOJ)KapuBaHUemM co-
nopa Pilsner. XKkeHbih conof, ucnofisayetca ana Stout os
1 Porter’'oB B 0CHOBHOM A9 MPUOaHUS XapakTepHOro TeM-
Horo ugeta. [pu ucnonsaosBadun 1-2 % B obLuen 3ackinu
JocTUraeTcn 3HauynTeNLHoe yBenuyeHue LBeTHOCTU Ges
U3MEeHEeHUs BKyca.

PEATED MALT B
reunalioHelll conon - _@gg; +

Vicnonba3yetcsa Ans npuaasns cneungryeckoro Kon4eHoro
apomara. NoBbilWaeT NoNIHOBKYCHe 1 yCunneaeT apomar co-
nopa B nuee. lNpu Ucnonb3oBaHuKM B GOMbLLLIOM KONMU4ecTBe
NpuaaeT apomaT BUCKW. KON4YeHbIi CoMnoa U3roTOBNEH MNyTem
06XMra BbICOKOKa4eCTReHHOro conopga Pilsner. Amunonu-
TUYECKand akTUBHOCTE — HW3Kkad. Corogy COOTBETCTBYIOT
MArKKUE 1 NPUATHBIE XapeHble BKYCh! W apoMaTkl C OTTEHKaMU
NonkopHa 1 neYersq. Konyexslii conoj B OCHOBHOM WUCTONb- WHEAT MALT

3yeTcqd Ond Bapki Ale’s u Lager' s, HO Takke MOXEeT UCMolb- cheumansHel conon 3R
30BaThCA A9 N6bIX COPTOR NUBA, e NpeanoYTUTENbHbI
30JI0TUCTbIA OTTEHOK U XapakTepHble apoMatkl. Ve npu
HEebOoINbLLIOW JO3UPOBKE MOXHO OTMETUTHL BNUSHUE HA BKYC.

MNieHU4YHbIR CONod U3roTOBMNEH M3 OTOOPHOM APOBOI Nilue-
HULbL. MCnonb3yeTtces Kak 6a308bIA COMOM AN MEeHNHHbIX
copTOB nuea. Takxe fobGaBngeTcd B 3aTop MNpu Npous-
BOJICTBE [pyrux COPTOB NMUBa BEPXOBOro 6poXeHua Ans
npuaaHus xapakTepHoro Bkyca u apomarta. MieHnYHbIA

RED ALE MAL : COMOJ UHOTIA UCTONb3yeTEs [N MPUTOTOBIIEHNS NUBA HK1-
il b SR A i + 30BbLIM OpOXeHneMm /19 oBorallueHns BKyca v NoBbieHus
. NeHOCTOMKOCTM.

Conop ¢ cunbHON apoMaTUKON, ynydLaeT cTabuibHOCTE K

nonHoTy Bryca, MicnonbayeTces Ang npyaaHns HackILeHHOro

UBeTa ¢ XapakTepHbIM KpacHoBaTkIM OTTeHkom, MenaHou-

[AVHOBBIN COMOJ — CONOJ apoMaT4yeCcKui, peKkoMeHayeTcA

A7 TEMHBIX COPTOE NnBa 4NA KOPpeKuny uBeTa u apomMatu- M3FOTOBHQHMQ cosioga Cara

KW. LIBETHOCTE — C XapakTepHbIM KPACHOBATEIM OTTEHKOM.

BKkyc — ¢ HOTKamu MaToKn ¥ OPexoB. AMMNONNTIHECKas NPoOnN3BOANTCA 1TyTeM CyLUKU

aKTWBHOCTb — HW3Kaf. rops4Y1mM BO3LYXOM
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O npomsBogurene:

ConojfioeeHHbIn 3aBof Castle Malting® 6ein ocHoBaH B 1868 rofy 1 ABNgeTc cTapeiluei ConojoBeH-
HOW KomMnaHuen bensrun. KomnaHus npennaraet tonee 80 6a20BLIX U CNeunansHeIX COPTOR conoaa
— OT CBeTNOro [0 camMbiX TEMHbLIX 06XapeHHbIX coNnooB. MNpoayKuna KOMMaHua skcropTupyeTtcd B 146
cTpaH mupa. Beoyuinin nocTaBLUMK 19 KpadTOBOIo NMBOBapeHUs.




& CBETJIbIN conop

PALE ALE

O6bI4HO UCMONL3YeTCA B Ka4ecTBe 6a30BOro conoga unu
B coyqeTaHuu ¢ conogom Chateau Pilsen 2RS ¢ uensio no-
nNy4yeHuda 6onee UHTEHCUBHOTO CONOLAOBOro NpUMBKyca 1 6o-
nee rny6okoi LBETHOCTU NUBA. B npou3eoacTBe AHTapHOro
U TOPLKOTO MWBA 3TOT CONOJ UCToNb3yeTes BMecTe ¢ 6onee
AKTUBHbIMK JpoxokaMu. DepmMeHTaTUBHas akTUBHOCTL CO-
nopga Chateau Pale Ale nozBongdeT codeTarth ero co cnewum-
aneHbLIMK conojamu, He otnagaoLnmMmm hepMeHTaTUBHbIMA
CBOMCTBaAMN.

IKCTPAKTUBHOCTL. MiAH. 80 %

Liget: 7-10 EBC

PILSEN

Camblii CBETMNbIA BENBMMACKUIA conofl. MNpousBeneH us ny4-
LLIero eBpONencKoro NUBOBapeHHoro sumMend. Jlerko nop-
JaeTcs 3aTMpaHnio Npy Bapke Nnuea MeToaoM MHGY3uKU uiu
Nekokumn. ObnafaeT BblpaXeHHLIM CNafkoBRaTbIM apoMa-
TOM M IOCTATOYHON hepMeHTaTUBHOW AKTURHOCThLH, YTO6LI
CNy>UTb BA30BLIM CONOAOM B 3aTOpe.

IKCTPAKTUBHOCTL: MiH. 81 %

Liger: 2,5-3,5 EBC

benok: 11,5 %

% pel6

ing, ok pas 9€ Mons, mﬂdﬂ":;,?:s 280

h"ﬁ@ *32 87 68 13 81; Fax: +32 yIif v
SStEmatting, com: wwwheaH S
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¥ CMEUWAJNIbHbLIA conop

Chateau Abbey® — pa3HOBUMOHOCTL CBETNIOOKPALLEHHOIO
conofia c 6onee AnuTensHoin 06eyLUKoN. [NpuaaeT Ny cunb-
HbIA BKYC CBexeBbiNeyeHHOro xnieba, opexoB W (OPYKTOB.
3TOT AHTAPHBIN CONOJ obnafaeT YyTb FOPbLKOBaTLIM MPUB-
KYCOM, KOTOPbIA CO BpeMeHeM CTaHOBUTCH Bonee MArkum.
Kak npasuno, MCnonb3yeTca B MarsixX [o3ax B MPOM3BOCTBe
nuBa, TpebyoLlero UHTEHCUBHON LIBETHOCTH.

0

2TOT coNoj Npou3BOOUTCA MyTeM OKUCIEHUA MONOYHOKKC-
NbIMK 6E2KTEPUSAMA 1 UCNONb3YETCH N5 NoHWKeHUs pH 3a-
TOpa 1 B Clly4ae Bo/ibl C BbICOKON KAPGOHATHOW KECTKOCThH).

_:r "/_-b ‘ '

Conop, NpUIAET HACKILEHHbIA BKYC U apoMaT SHTapHOMY
NUBY ¥ TEMHbIM Nnarepam. o cpaBHEHWIO ¢ Apyrmu Tpa-
AULUMOHHBIMIA LUBETHLIMU conofamMun, o6rnagaeT NOBOMLHO
BbICOKOW AMACTATUHECKON aKTUBHOCTLIO U MPUAET MuUBY
MEHee BbIPakeHHYI0 ropeuys.

80 FPEMHPYC. TOPIOBO-MPOURBOACTBEHHAS KOMMAHUS

BISCUI

auManoHbli conog —.gi—:{{_::'f

Chateau Biscuit® npupaet nuBy BKyc Ternsoro xieba, apomar
NeYeHbA U PKO BbIPaXXeHHOS NOCNEBKYCUe «MOAXKAPEHHOIo
xne6a». 3TOT TUM conofa UCNONbIYETCA OIS YCUMEHWNA «XkKa-
peHoro» BKyca v apoMata, TUMUYHbLIX O 3Mei U narepos.
Conop, Chateau Biscuit® He cofep>XuT 3H3UMbI, MOSTOMY
ero UCMNonL2YT B KOMBUMHALMK ¢ CONOAaMU C BLICOKOA AK-
acTaTUiecKol akTUBHOCTLIO.

CAFE LIGHT

feumaneH s conoa —Ad%

Beneruiickuin «kocheiHbln» conof. PackpblTne Bkyca
npw Temnepatype go 200°C. Chateau Cafe Light npugaer
NUBY MAMKUIA BKYC ¢ KO(ernHO-0pexoBbiMK HOTamMn 1 60-
fiee «CNoXHbIA» 6YKeT — BCEM TEeMHbIM anamM. Ycunveaet
LBETHOCTL NWea.

&P

Chateau Cafe npugaeTt nuBy MArkui BKyC ¢ KOheMHO-0pexo-
BbIMW HOTAMK W Bonee «CIoXHbIN» BYKeT — BCEM TEMHbLIM
ansmM. YeunueaeT UBeTHOCTL NUEBA.

TPEMHPYC. TOPFOBO-NMPOU3BOACTBEHHAS KOMIMAHIS
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CARA RUBY
neuransHblii conog g

¥ CcnEuMAnbHbIN conop

Chateau Cara Ruby — kapamerbHbIii Conof ¢ MHTEHCUBHLIM
apomaTom, NpuaaeT NuByY GONEe BbipaXkeHHbIM apomar Ka-
pamMen N MPUCOK 1 AHTAPHO-KPACHbIA LBET.

CARA BLOND .
R iy O

Chateau Cara Blond — kapamenbsHbIA CONod, NpUOaeT nmey
MArKWIA KapamebHblA apoMar 1 30M0TUCTLIA LBeT. bnaro-
[Aaps HaNMM4MK CTEK/TOBUOHBIX 38peH — MCTOYHKKA 00s3a-
TefbHBLIX He(DePMEHTUPYEMBIX KOMMOHEHTOB — YCUIUBaET
B6apxaTUCTOCTL NUBA 1 MOBLILLAET CTOMKOCTL 8ro NeHsbl.

MELAN
crieumaneHeld conon LR

CHEL

Chateau Melano — o4eHb apomMaTHbIit COMOf, C CUMbHLIM Xa-
pakTepHbIM BKYCOM. MpraaeT NBy HacbILLEHHbIA 1 MOMHbIA
LBET U CTOMKUIA apomaT, «06oraliaeT» UBETHOCTb KPaCHbIX
COpTOB NUBa. MNoBbILLAET KPenocTe NUBA. TOT CONOM Takke
HaabiBatoT Turbo Munich.

CARA CLAIR

MeyranbHolin conom - &% "

Chateau Cara Clair npugaert nuBy 60/bLLYIO HACLILLLEHHOCTb
1 OKpYrnocTk, €rnocobeTByeT POPMUPOBAHMIO U CTOUKO-
CTU MeHbl. OTOT comnop co3faeT nerkue BUCKBUTHLIE HOTbI
B apomare nuea.

MUNICH MALT
creunansHeti conom 3% -

Conof, HacsILEHHOro 30510Toro LeeTta. Cnerka nossilLaeT
LIBETHOCTb M1Ba, NpULaBasd emy 30f0TUCTO-OpaHXeBkIA OT-
TEHOK. BONLLUIKMHCTBY COPTOR NWBA NpUAAST APKO BeIpaXeH-
HbIA apoMarT 3epHa U coflofa, He BNUSSA MpU STOM Ha CTOM-
KOCTb MeHbI UW Ha KpenocTe. B HebonbLunX KonuyecTBax
B coyeTaHuu ¢ conopom Chateau Pilsen 2RS conop Chateau
Munich uernoneayeTes B NPOU3BOACTRE CBETMbIX COPTOR M1Ba
[Ans nony-eHnA 6onee TOHKOro ByKeTa 1 6ornee HackILLeHHO-
ro ygeta. YCMnuBaeT BKYC MUBA «C XapakTepoM».
lpumeneHue: CBETLIe 311, AHTAPHOE, KOPUHHEBOE, KPET
Koe u TemHoe rnuBo, nieo Tuna Bock. Jo 60 % cmecH.

CARA GOLD .
- e ‘ )

Chateau Cara Gold Nature® npugaeTt nNuBy HACLILLEHHBIA
KapamernbHbIV NMPUBKYC U apoMaT M TEMHO-AHTaPpHLIN LBET.
YeunusaeT 6apxaTucToCTs OPraHu4ecKoro NuBea u Nnoseilua-
eT CTOMKOCTb €ro MeHbl.
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SPECIA

CMEUUAJIbHLIN CcOoNof

L

ROASTED BARLEY

Chateau Roasted Barley npuaoaeT NuBY BKYC U apomMar crer-
Ka ¥OKeHoro 3epHa u kope. O6nanaetT MHOTMMU XapakTe-
pucTukami conofa Chateau Black. Coaepxut HeBonblLoe
KONWYECTBO Kpaxmara, KOTopbli NogBepraeTcy npoueccy
hepmeHTauMmn npu ATUPAHUK, YTO OKA3bIBaeT BNMAHME
Ha nroTHocTe nNuBa. Chateau Roasted Barley Takke npu-
[aeT NuBy cnagocTk. o cpaBHeHUIO ¢ conofamii Chateau
Chocolat n Chateau Black, xapeHblid 9uveHbs JaeT camyio
CBET/YIO NEHY, HACLILL|EHHbLIM KPACHOBATO-KOPUYHERLIA LIBET
1 O4eHb CUJTbHBIN apomar xapeHoro. MNpugaer cyxocTes Nop-
Tepam 1 cTayTam.

CneunanbHelil kKapamMmensHbii conof ABoiHoW o6xapku. Mc-
Nofb3yeTcs A9 Nony4eHns HAChILWEHHOTO NBa TEMHO-KO-
PUYHEBOrO LUBETA C YHWKAIbHbLIM NMPUBKYCOM U3toMa, Kapa-
Menu, opexoB n cnue. MoxeT 3amennTs conofsel Chateau
Chocolat 1 Chateau Black, ecnn rope4s HexenarebHa.

YNCTREHHAS KOMMAHNS

VIENNA MALT

WHI

S

KY L

IGHT 20 PPM

i

Conop LWato BeHa o6¢cyLlumBaeTcs nNpy 60f1ee BLICOKOW TEM-
nepartype, 4em LLarto MNMunikceH, noatomy LLato BeHa npu-
[aeT nNuBy Oonee «boratblii» 30M0TUCTLINM LUBET, KPENOCTh
W HaCbILLEHHOCTL BKyca. O6nagaeT OocTaTo4HON 3H3UMHOR
CUNOK, 4TOObI XOPOLLIO COHETATLCA C GOMbLLKMM KONTMYECTBOM
creuuansHeIX conomos. MNpugaeT NMBY HEMHOMO 6oONee UH-
TEHCWMBHLIM apomaT conofia u 3epHa, Yem conop Pilsen,
a TakKxe ferkue HoTbl Kapamenn.

Conop Chateau Whisky paspatoTtan crieynansHo gns npo-
n3eopcTea Bucku. OKypeH WwoTnaHackm Topghom BO Bpems
npocyLuku, 6narogaps 4emy obnanaet Gonee ANUTENbHbIM
CPOKOM XpaHeHus.

Conop Chateau Whisky paspatotaH cneypansHo ans npo-
uzBodcTea Bucku. OKypeH LLoTNaHOCKMM TOpdhomM BO BpemA
npocyLuKy, Bnarogaps Yyemy obnagaeT Bonee OANUTENbHbLIM
CPOKOM XpaHeHMs].

TPEMHPYC. TOPFOBO-NMPOI3BOACTREHHAT KOMMAHWS
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¥ CMNEUUAJIbHLIA conop

BUCKWHEAT

RYE

Chateau Buckwheat ucnonssyetcs B NpOUBOACTBE MUBA
6ea rnoteHa. [pugaeT NUBY OCO6EHHLIN, OPEXOBLIA U CO-
NoJoBLIA BKYC U apomar. MoxeT Takxe WUCMofb30BaTLCA
B creynansHblX copTax nueBa angd OOCTUXeHUs HacbIleH
Horo u rnybokoro uUeeta. He o6nafjaeT OuacTaTU4eCKOW
AKTHMBHOCTHHO.

MpugaeT NMBY 30MI0TUCTBIN LBET, & TaKXe YHUKANBHbIA pXKa-
Hon npuskyc. Mpu gobasneHny B TPAAMUMOHHBIE PELEnThbI
cnocobeH 3acTaBuTb 3anrpaTe NO-HOBOMY [are CTaBLune
yXKe NprBbIMHLIMKM copTa nuBa.

MpuaaeT NUBY XapakTepHbLIW MLUEHWYHLIR apomart. B oc-
HOBHOM WCMOfL3YETCo B NPOU3BOACTBE MLIEHUYHOIO NUBa
1 COPTOR C BLICOKUM CogepxaHuem conofa (3-5 %). Copep-
KUT BOMbLLIOE KOMUYECTBO NPOTEnHOB, Bnarofjaps 4emy cea-
pPeHHOE Ha ero OCHOBE MUBO NPUOBPETAeT HACLILLEHHOCTS,
a neHa — CTOMKOCTE.




@ Hops

AMepUKaHCKun
XMeJib U3 peruoHa
fAkuMma

O npoussogurene:

Komnauua 47Hops ocHoBaHa B 2012 rofly u HaxofuTcs B M3BECTHOM XMefNeBOM pernoHe HAxkuma - wrat
BawmHrtoH, CLUA.

KomnaHuda 2aHuMaeTcsa Npofaxei apoMaTuyHoro 1 ansda xmens Ang nMBoBapeHHON oTpachnu.
MocTaeku ocyulecTBNATCA B 38 cTpaH mMupa.




. AMEPUKAHCKWU XMEJIb U3 PETMOHA SKUMA

CoLUMBU

S

EL DORADO

3 I

a0

PYKaHCKW it

fiBnaetcA aMepukaHCKuM aHanorom xmena Zeus.
Columbus — xmenb € BbICOKUM Coflep>KaHuemM anba-Kuc-
NOThI, ABMAETCH OfJHAM U2 OCHOBHbIX aMEePUKAHCKUX XMe-
new B rpynne Tpex «C» — Cascade, Centennial, Columbus.
bnaropaps ceoeit apoMaTtuke 1 CUMLHO BbISIBIIEHHOW ropetn
Columbus cnyxuT OoTANYHON OCHOBOW AN MHOTMX COPTOR
nuea — ot Pale Ale n IPA no Stout’ oB.

Apomar: npsHo-apoMaTHbIA, 3eMIIUCTbIA, TOHKUE HOTKMK
unTpyca.

.
&%

Mpumenerune: AmepukaHckuia anb, MNopTep, CrayT, Hgwi-
ckum Main ane, MweHnyHoe nueo, AHTapHeIV 316, CBETNbIA
(Maiin) anb, KpacHoli anb.

3nb Jopano® 6ein BeipalleH komnanven CLS Farms B 2008
rofly v BbiNyLeH Ha pbiHoK B 2010 rogy. CLS Farms npen-
CTaBWIM pasHble CEMencTBa XMens.

370 XmeSlb ABOWHOIo Ha3Ha4eHWA C CKMKYMTENbHBIM apo-
MaTUHECKM Ka4eCTBOM W BbICOKOI allbda-KucnoTon. 3nb
[opapo® oTobpaaeT pyKTOBbLIE HOTbI, CO BKYCOM TpO-
NUYECKUX (PPYKTOB, a TAKKE MMEET IpyLLeBbIe 1 apOy3Hble
HOTBI.

[PEMHPYC. TOPTOBO-TIPOU3BDACTBEHHAR KOMMAHWS
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FUGGLE

AHCKWIA XMenb

amMepnKs

CENTENNIAL

dHCKWI XMENE

&

MpumeHeHune: AHrMuACKMA 3nb, MopTtep, CTayT, benbrui-
CKUIA 3Mb, Kucnelid ane, SHTapHLIR 316, CBeTneiA (Main)
anb, KpacHsIi ank.

Xmens darrn ABngeTcs apoMaTHbIM XMeneMm C cofiepXaHu-
em 3,5-5,5 % anba-kncnoTel. @arrn HeceT B cebe MHOIo
Macna kapuodunnena, a Takxe macna apHezeHa. 31a
KOMBUHALUA MPUBHOCUT TPaBSIHOW W [IpeBeCcHbIA apomar
B roTOBOE MUBO.

%

MpumeHeHKe: NeHYHoe NMUBO, BCE 3J1M.

LleHTeHuan Obin Bnepebie BoiBegeH B 1974 rogy v cmor
NoXBacTaTbCA coaepxaHmemM anbda-kmcnotsl 9,5 -11,5 %.
Ero nvorga HaseiBaoT Cynep-Kackan (Cascade), 0OHaKo OH
MEHEee BbIPaXKEH LUMTPYCOBLIMI HOTamu. LIeHTeHuan xopoLu
B Pale Ale u IPA, rge HekoTopas ropeys XMeNa 0oMmKHa ObiTs
rapMOHMYHA C M0 apomMaTom. LIBeTO4YHbIA BKYC U apomar
3TOro copra NPoSBNATCA BO MHOTMX KOMMEPHECKUX COPTax
nuBa.

I

IR
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fensetca ameprkaHckum aHanorom xvena Mosaic. HoTku
aHaHaca, MATbl, orypua, nuMmoxa. lnpokaa obnacte npu-
MEHEHWA ONF pas3nu4HbIX COPTOB NUBA.

Apomart: H1CTbIA, MATKWMIA, NMPUATHBLIW, UBETO4YHbIA, UMTRYCO-
Bbii, MATHbLIW, TPABAHOMW.

I’

Sterling AsBNAeTCA aMEPUKAHCKMUM aHanorom 2Karewrkoro xme-
ns (Saaz), Ho ¢ 6ornee BLICOKMM NokazaTenem ansda-Kmcrno-
Thl. ABNAeTCA yHMBepCanbHbLIM XMENEM, XOPOLLO NOLXOLs-
WM ONA NPMOaHNA KaK apoMaTuku, Tak v NErkKon rop4rHKH.
ApomaT: TpaBAHUCTLIM, NPSAHbLIKM, TOHKWE HOTKK UUTpyca.

I

MpuMeHeHue: AMepUKaHCKUA snb, MopTep, UHauickui MNain
3Nk, Kpernkuil 35k, Pxkavoe nveo, Ceetnsiit (Main) snk.
Bappuop cogepXuT CUIbHYI0 MHOMOO6pPa3HYH0 TOPUUHKY.
C copepxanuem anscha-kmucnotsl 14,5-17,0 % Bappuop
npuacT OTNW4YHLIN NPUBKYC ONg nio6oro nuvea, rge Tpe
6yeTcH culbHas ropbkas cOCTaBNALLLAs, 0COBEHHO Yyu-
TbiBAf €ro OTHOCUTENBLHO HU3KOE COLEpXKaHue KOryMyroH
Ha 22,0-26,0 %. Xmens Bappuop v3BecTeH CBOUM MATKMM
apomatom. Bl HangeTe ero B OCHOBHOM B KPEnKWUx SMisX.
XoTs npevmMyLLecTBEHHO UCMONb3YeTCH B aMepUKaHCKOM
KpadToBOM nuBoBapeHun, Bapprop mMoxHo BCTPeTUTE 1
B KOMMEP4ECKUX peuenTax.




0 AMEPUKAHCKWU XMEJIb U3 PETMOHA SKUMA

CASCADE

\MEDVKaHCKL MEMB _;“%_,

[
¥
)

OpunH U3 camblX CTapbiX COPTOB aMEPUKAHCKOTO XMens
Kackap 6bin BeiBefeH B 1956 rofly B pamkax rnporpamMmbl
MuHucTepcTBa censckoro xossicrea CLUA v Bnepebie Bbl-
nyweH B 1972 rogy. CerofiHsl 3T0 Haubonee NOMynapHLIA
amMepuKaHCKUIA apoMaT Xmens.

Apomar: LUTPYCOBbIA C LBETOYHbLIMW TOHAMMU.

CHINOOK

SMEDWKAHTKM XMEernb .
VAN

I

Mpumerexue: CeeTneii narep, AHIMUACKAA anb, AMepuKar-
ckuu anb, Moptep, CrayT, Uugniickuii Main ane, Benbrui-
CKMIA 2Nb, Kpenkuun anb.

Xmenb “YrHyk 6bi1 Nony4YeH CKpeweaHuemM ¢ xmenem MeT-
xam MonguHr u USDA 63102 1 npusen B BOCTOPr KpadhToBbIX
nusoBapos CLLA.

HuHyk cogepxut 12—14 % anbda-KucnoThl, 4TO XOpOoLUO
ONS BHECEHWS B HA4asl0 Wy cepeanHy KnunaveHus. HYuHyk
LOCTaTO4HO MONyNapeH B amMepuKaHcKnx coprax nusa, Ta-
Kux kak Amepukat Main ane u Muguad MNain ane, HO Takke
pacnpocTpaHeH B Ge30HHbIX 39X U TEMHbIX CopTax nuea,
Bkntoqad Moprep, CTtayT, A4meHHoe BuHO (GapnueaiiH). OH
UMEET arpecCMBHbIA apoMaT C HECKOILKO NPsAHbIM OYKETOM.
HekoTopble COCHOBLIE W TpaBAHLIE HOTLI ByOyT Gonee 3a-
METHbI B CBEXXEW NapTuy nuea.
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O npoussogurtene:

Komnauns HVG napTtHep HemMmelkux xmeneeofoe ¢ 1953 roga. KomnaHus 3aHumaeTcs nepepadoTKo
HEMELKOro XMerna B xmernersle rpanynsl HVG, B xmenepoi akeTpakT HVG v npodue XxmenenpoyKTsl.

MomyMo TPaAWLMOHHLIX COPTOB XMess, KOMMNaHWUS BLIBOJUT eXEeroHo HOBLIE COpTa XMefs B UccneaoBa-
TeNLCKOM MHCTUTYTe Xanneparay B r. Xwonne (Mepmaqng).




@ xMenb HVG. repmanus

ARIANA

EBPONEeCKNKY XMenb - _f.?\'%_%-_1

Ariana — obnapaeT NpUATHOW MATKOW apoMaTUKOM CO CMO-
NUCTLIMU HOTKaMW. B 3aBMCUMOCTU OT TUNA NUBA U JO3UPOB-
KU 3TOT XMeJlb MOXeT NpuAaTh NUBY pasHOOBPA3HbLIe HOTKM,
Takue Kak rpeingpyr, YepHas CMOPOAUHAE, KPbIKOBHUK,
LUTPYC UK BaHWIb.

Apomar: yepHas cMopouHa, Nepcuk, rpyLa, Tponuyeckue

PpyKTbI, FPernpyT, UMTPYC, BaHWUTb.

CALLISTA
eBponNecKuil XMenb - -8R

[JaHHBIN COPT MOXET NCMOMNL30BATLCS B PAsNUYHLIX COPTax
nuea. Obnagas MHOTOrpaHHOW apoMaTUKOW, FApMOHWYHO
COYETAET B NMBE MNPUATHBLIC XMENEBbLIE HOTKM C MHTEHCUB-
HbIMW PPYKTamu.

Apomart: abpukoc, mapakys, exeBuka, ManuHa, rpeundpyT,
KPbDKOBHUK.

HERCULE
eBpone WCKWW ¥Menb . _@%D

MCﬂE}ﬂbSyETCR and npuijaHua ropedu nNUBY KU3-3a ero Bbl-
COKOro cofiepxaHusd a.FII:an-KMCI'JOTbl, HO Takxe obnapaer
MNpaHeIMK, UBETOYHLIMKU W1 XBOMHbLIMU HOTamMu C OTTEHKaMMU
COCHbI, HepHOro rnepua 1 ObIHA.
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HALLERTAU BLANC

Ee8PCNENCKMIK XMErb

&

MpumeHeHue: AMepUKaHCKWA aNb, Vnauickuia Main anb,
MweHnyHoe NuBo, Kpenkuii anes, GpykTosoe nueo, Cnewuu-
aneHoe nueo, Bece anu, CeeTnbli (Main) an..

HecMmoTps Ha Knaccu4eckoe HazBaHue, ero npamon npe-
JIOK — 3HaMeHWTbIA amMmepuKaHCK1Min xmens Kackan (nntwoc
oBpasel 3 HeMeLKOro uccreoBaTensCckoro LeHTpa). Bel-
eefleH Hallertau Blanc 6kin crneumnansHo Ond «HOBbIX» MUR-
HbIX CTUINEN, CO3[aBaeMbIX B TOM YUCIE U C UCMONL30BAHNEM
TEXHWUKW CYXOro OXMeneHus, Koraa ansg ycunexdusd apomMara
XMernb 3afaeTcs He TONLKO BO BpeMs KUMAYeHUs cycra, Ho
U BO BpemMs BpoXeHUs.

ApomaTuka xmens onchIBAETCH KakK HAChILLIEHHAS, C TOHAMK
BUHOrpaga, aHaHaca, KpblXKOBHUKA, NemoHrpacca u mapa-
Kyun. MiHorpa ero cpaBHUBAOT Aaxe He ¢ Kackaf, a ¢ Ho-
BO3enaHackum xmenem HenescoH CoBeHeoH (Nelson Sauvin).
CoBCcTBEHHO rOBOPS, HA 3TO HAMeKaeT U Ha3BaHWe — Beflb
HenbcoH COBUHBLOH HECKOJILKO CXOX M0 apomaTuke C BUHO-
rpagom CoBUHLOH BriaH.

Pa3Hoobpa3sue copToB XMers

o3BOIAET NUBOBapam
SKCNEPUMEHTUPOBATE

n nosiy4arb nnuBo ¢ pa3HbIMU

apomaramu 1 BKycamm

TPEMHPYC. TOPFOBO-MPOU3BOACTBEHHAR KOMMAHWS
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@ xMenb HVG. repmanus

HALLERTAU CASCADE

eBpOnemrcKus

HALLERTAU HERSBRUCKER

EBPONeHCKUI XMenb

HALLERTAU MITTELFRUH

eBponencKni xmens

o '
—e

OOuWH U3 camblx CTapbiX COPTOB AMEPUKAHCKOro XMess
Kackag 6611 BoiBefleH B 1956 rofly B pamkax rnporpammb|
MuHucTepcTBa censckoro xossicrea CLUA v Bnepebie Bbl-
nyweH B 1972 rogy. CerofiHsl 3T0 Haubonee NOMynspHLIA
€BpOMNencKni CopT XMens.

Apomar: LUUTPYCOBbIA € LBETOYHbLIMW TOHAMMU.

2R

TpaAULMOHHLIN CUSILHOAPOMATHBIA COPT HEMELIKOTO XMend,
obnafjaeT O4eHbL TOHKUM W NPUSTHBIM XMEMERLIM apOMATOM,
BLICOKUM COfEPXKaHWEM apoMaTUHECKUX COCTaBMALLMX.
OTnuyaeTca xopoluei yCTOWYMBOCTLIO K BonesHam. We-
none3yetca B NUBOBapeHnu 419 NpPUAaHnug Nuey YUCTOro,
TOHKOro, 6naropofHoOro XMeneeoro apomara. PekomeHgo-
BaHO 2aflaBaTk TOHKOAPOMATHLIN XMENL B KOHLE Npouecca
KMNAYEHUA.

—&5

Xanneptay MuTTensgpio — 370 apoMaTHbIA COPT XMeNs.
OH TEeCHO CBfi3aH C narepamu B HEMELIKOM CTUIE 1 ABSEeT-
CH 4acTbio cemMencTBa xmend Xannepray. XMefb ocTasui
CBOW cnef B MMpe NWBOBapPeHWA 1 W3BECTeH CBOWMM cler-
Ka MNpsAHbLIM apomaTom KU xapakTepom. OH UMeeT BbICOKOe
cofilepxaHue macesn MupueHa n KkapuopunneHa, KoTopble
CMocoBCTRYOT apoMaTUYeckoMy NPOuIt B roTOBOM MUBE.
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HUELL MELO

EBPO

MANDARINA BAVARIA

eBp

NeWcKni

M

en

CKHKW XMenk

. w )

MNpumeHeHne: AMepuKaHckuii 3ns, MHgnnckuin Main ane,
MweHwu4Hoe nuso, Bensbrunckuin 3ns, OPyKTOBOE MNUBO,
CneuuansHoe Nueo, SIHTapHbI 3Nk, CeeTNbii (M131iN) 3nk.
3TOT CcopT obnafiaeT xapakTepHeIMi apomaTtamu ObIHW U
KNyBHWKK, kKak u MannapuHa BaBapusa unu Xanneprtay bnan,
ObIN BoIBEOEH W MOcaxeH B OTBET Ha TpebtoBaHue KpadTo-
BOW MUBHOW OTPAcnKN KM ANA ee XenaHus co31aHUs HOBbIX
CMernbiX BKYCOB U apoMaToBR B NMuBe. Xmens Xboann Me-
TNOH BbIN NoNy4eH ckpeLlnBaHueM AMepukaHckoro Kackaga
C MY)KCKUM HEMELIKMM COPTOM XMens.

&%

Mpumenenne: Ceetnuin narep, Munsavep, AMepukaHcKun
ane, Moptep, CtayT, Unanickun MNann ank, MwennyHoe
nueo, Kpenkuia anb, Ceetnbi (Main) anb.

ManpapuHa Basapus umeeT NPUATHLIM (PYKTOBLIN apoMar,
pacKpbIBatoWNA CrlbHBIE HOTEI MaHAAPWHA C HEMHOTO cnag-
KOBaTOM NMOACMNIEeKOoN,

ManpapnHa BaBapna — yHuBepcasibHblil XMeflb, KOTOPbIN
nofovdeT 4NA NPUMEHEHWA B BEPXOBOM M HM30BOM 6po-
xenun nuea (One v INarep). YHukaneHbIn xapakTep xmens
MOXET MPUBECTW K CYLLECTBEHHOMY M3MEHEHWIO apomaTiye-
cKoro npodmns B nuee. Takke XxMenb NokaskiBaeT BbICOKOe
Ka4ecTBO ropeyn 1 Npexae BCero M3MeHeHme BKYCOBOIMo
npocuns aTux sapok. CrneunanbHeble apomaTHblie HoTbl MaH-
Japvta basapua MoryT GbiTk NPMBHECEHBI U3 XMENA B NNBO,
Korga NnpuMeHAeTCcA TeEXHWKA CyXOro OXMeneHns.

TPEMHPYC. TOPFOBO-NMPOU3BOACTBEHHAS KOMIMAHIS
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&) XMEJIb HVG. NepMaHnus

NAGGET

FopbkUil xMens. CopT XMeng ¢ BbICOKAM COfEpXaHueM
ansMa-KucnoTel U TPABAHUCTLIM OTTEHKOM, MoxeT BbITh
WCNoNMbL30BaH AN NpuiaHus ropeyn n BKyca, a Takxke T4-
Yernoro, TpaBAHoro apomara.

Paszpa6oTaHHbiv B Arrnum B 1934 rony Northern Brewer
MoNy4Msl LMPOKYHO NMONYyNAPHOCTb N0 BCeEMY MUpY. FOpbKMiA
Xmelb. icnonsayeTca aNg NpuiaHus Kak ropeym, Tak u Tpa-
BAHMCTOr0, XMeJIeBoro apomara.

XmMmens lNepne cTan 4pesBbiHaMHO MOMYyNApPeEH Cpeln He-
MeLKMX Npou3BoauTenein U NMBOBaPOoR Nocle ero BeINycka
B 1978 ronly. ApoMaTU4ecKuini XMelb, HO B 3aBUCUMOCTHU
OT YPOXAWHOCTU rofla MOXET UMEeTk [OCTATOYHO BbICOKOE
cofepxaHue ans{a-K1UcnoTsl Ang NpUaaHua ropeyu.
ApomaTunyeckue W BKYCOBbIE XapakKTepUCTUKWN: XXUBOW W
CNaJKoOBaThkIA BKYC, C HOTKaMi CBeXeil MATbI 1 CrNeLmi.




@ xMenb HVG. repmanus

POLA

SAAZ

EeBPOMNeNCK

RIS

eBPONenc

M xMenb

4%

MNpumexeHue: Narep, 3Nk, MNain ane, IPA.

Bblcokoe coflepxaHue macna rapaHTUpyeT UHTEHCUBHBINA
apomar ¢ HlioaHcamy SBKanumnTa, MaTb! U LUTPYCOBLIX (OPYyK-
ToB. MNonapvc noaxoauT AN UCMOML30BAHKS B BEPXOBOM W
HU30BOM BpoxeHun NuBa. CrieLmarncHble cBeXue U pyk-
TOBbIe XapaKTepPUCTUKKU MOTYT BbITb UHOUBUOYANLHO CKOP-
peKTUPOBaHbI MO CYLLIECTBYIOLLMIA BKYCOBOW NPOUnL NUBA.
Xwmens Monapue (Polaris) o4eHs BNe4aTnaeT KayecTBOM Fo-
pe4n B NUBE W YCUNEHHbIM apoMaTU4ecKUM npodounem.
Bnarogaps cneunansHoMy pyKTOBOMY apoMaTy OH MOXeET
6bITb BolpaboTaH ON1A CyXOro OXMeneHus.

Saaz — copT xmens, cTaBLKi Knaccukoi. LLnpoko ncnonb-
3yeTcs B NMBOBapeHn. I3BecTeH CBOMM cOarnaHcupoBaH-
HbIM COOTHOLUEHMEM alba- v GeTa-ropbknx KICAoT B CO-
YeTaHun ¢ TPaBAHUCTO-MNPAHBIM 8POMATOM.

MpyuveHm 415 BCEX NMPOLECCoB NMBOBapeHns (ropedyb, apo-
Mar, CyxX0oe OXMeSieHVEe).

MpumeHexwe: Marep, MNein ans, MunckHep, MNMweHu4Hoe
nueo, KénbLu.
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SAPHIR

EBpONEeMCKMK XMenk

TRADITION

EB[

HIEWMCK I

&

Beinywex B 2002 rofly Hay4Ho-mccnegosaresCKum LeH-
Tpom xmensa MepmaHun. Apomartudeckuit xverns. MNpuaoaer
NEerkyr MNpAaHyo ropeds U TOHKKEe MPYKTOBO-LBETOYHbIE
HOTKW C LUMTPYCOBLIM OTTEHKOM.

&

PazpabotaH B UHCcTUTYTE uccnenoeanua xmens 8 1993 rogy,
Kak aHanor apomara Mittelfruh, ¢ nosbilwEHHON YpoXaiHO-
CTbI0 1 YCTOWNYMBOCTLIO K GonesHAM. TpaduunoHHbIA apo-
MaTWU4ECKNA COPT C MArKM, CrafKoBaTbiM BKycom. Jlerkue
LUBETO4YHbIE WU LUMTPYCOBbIE HOTKW. [1aeT 4eTKyto, TpaBAHKU-
CTYH0 ropeyb. XMenb NpuaaeT KacCH4eCKuiA xapakTep Cunb-
HbIX TPaBSHbLIX 1 MPAHBLIX KOMNOHEHTOB C APKO-(PPYKTOBLIM
OTTEHKOM.

TPEMHPYC. TOPFOBO-MPOU3BOACTBEHHAR KOMMAHWS
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m m - In vest, sro.

Clen TOP HOP GROUP

O npoussopgurene:
I'Ipomnonmenb W NOCTABLUWK OPUTMHANBHOIO X¥areukoro TOHKO—EIpOMElTM'—IHDI‘O xmend. C 1993 rona
MOCTABLWK XMeTeEBLIX NPOAYKTORB, apoOMaTU4HEIX W TOPbKUX CO[)TOB XMeng — LWWLLKOBLIN, rpaHynsI

TN 90 1 45, akcTpakT CO2.

BxoauT B cocTas rpynnkl Top Hop Group, HacUMTLIBAKOLWMIA 5 CENLCKOXO3ANCTBEHHBIX KOMMNAHMWA.




&) XMEJIb MM INVEST. Yexus B mm-vest, ...

Clen TOP HOP GROUP

%

HazasaHHeI MO UMeHW ropofa »Karteu, Saaz ABngeTCH OC-
HOBHLIM BriaropofiHeim xmernem Yewuckon Pecnybnvkn — Ha
ero gonwo npuxogutcH 6onee 80 % oT 0bLel Nowanu Bcen
cTpaHbl. ToHkoapomaTuyeckuid. HezameHum Ang nogsIvMHHO
yewckoro nuea tuna Pilsner. ApomaTnyeckue n BKycOoBkle
XapakTepucTUKK: MArK1e, NPUATHO NPaHbIe U TPaBAHUCTLIe
HOTKKU. XMerk Saaz, BuIPalLEHHbIA B APYIUX peruoHax, He
UMeeT TOTO XKe AuanasoHa 1 6anaHca BKyCa, Kak YellCKi
XMensb,

E _:- \ II. . ‘ . .
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O npoussopgurene:

KomnaHua AEB ocHoBaHa B 1963 rofy npeAocTaBnseT MonHbIi aCCOPTUMEHT CyXUX OPOXOKen
0N8 hepMeHTaumn Bcex BUOOR MUBa UK BuHa. AccopTumeHT AEB oxBaTeiBaeT Beck MpoLece
NPOU3BOACTBA NMBA, HAYMHARA OT ChIpbi [0 OKOHYATENBHOW cTabunnaauun roToBoro nuea.

YHT106kI YAYHLWNTE KUHETUKY fij)i(eHMﬂ. KOMIMaHWA NpeldocTaBngeT NUBOBapam NONHbIN HE!()O[) nuTa-

TelNbHLIX BELLECTB. AEB rnpefiCTaBrieHa Ha 5-TWU KOHTUHEHTax, UMeeT 8 MPOUIBOMICTEBEHHLIX NNOLWA[0K,

13 npeficTaBuTensLCTR, 12 naboparopuin UICCNeJoBaHUA U paspaboTok.

lMpon3BofcTBa KOMMAaHUW PacronoXeHsl no Bcemy Mupy, B Tom yucne AEB Nordica B LLBeuuun.

@AEB

smal yeast for P

s, Eoms

Campesition

pils o7 La

et weight

et beets: Do

Nettogewleht

Trocken Lag

A Dry lager yeast stra i
~ lagerand pils type beare ¥ ~°'ected for fermentation of

er Hefestrang spezi X T
s Blaran "0 3P =ziell selektiert fiir die Gérung von

% Lager und Pils B

Mo sy

AN | N,

M TeRaneparry,y

'

£
=
.§
£




. APOXOKU AEB-GROUP. Uiseyus

FERMO-ALE

CLMNL APOMKMY

FERMOLAGER BERLIN

ChLixne ApOHOKK

112

FPEAHPYC

-4

Fermo-Ale — cyxue QpOXOKK BEPXOBOro BPOXEHWS.

3T1oT Wwramm pazpaboraH 4519 NPOU3BOACTEA 314 U1 NPoYKMX
COPTORB NuBa BepxoBoro 6poxenud B LLlothaHgum u Ha ce-
FOAHALIHWIA JeHb NpuMeHaeTcH 60MBLUMHCTBOM YacTHbIX
MWBOBApPEHHLIX 2aBO/I0B EBpoOnLI.

O6napgaet BbICOKOW COpaxXuBaeMoCThio, 0B6pa3yeT HaTy-
pafibHeI apomar ¢ 3(UupHbLIMKU HOTKamMK. Bpems hepmen-
Tayuy 3aBUCUT OT KOMUYECTBa APOXOKe, 0BpaboTKu npu
passefeHun, TemnepaTypsl bepMmeHTaLMM 1 rpagyca an-
korons. O6bMHO 3TO 3aHUMaeT 4-5 fiHen Npu Temnepartype
18°C. N9 BbICOKOANKOrOMbHLIX COPTOR MUBa pPeKkoMeHay-
eTcq npymeHeHue nobaeku Fermocel SB (fo06aska, yckops-
joas hepMeHTauuio).

(m;

Cyxue [podoKU HN20BOTO BpoXeHWs And NpouaBoACTRA MBa
Tuna Lager, Takxke M3BeCTHLI Nof HazeaHuem RH.
Mo2BoNgI0T NOAYYUTE MUBO CO CHANAHCUPOBAHHLIM BKYCOM
M 4MCTBIM apoMaToM. Takxke o6nafaT BLICOKOM (DOKYNS-
LIMOHHOWM CNOCOBHOCTLIO.

.. TOPTOBO-TIPOU3BOACTBEHHAR KOMMAHWS

GAEB

IMPROVEMENT THROUGH BIOTECKMOLDGY

i

i
v

FERMOLAGER W

CLUXME IPCHHM

KOHKYPEHTHbIM penumyLLieCTBOM
Cyxux gpoxoken komnaHnm AEB
ABIIAETCH BbICOKAsS KOHLEHTpaums
KUBBIX [POXXEBbIX KIIETOK

(go 20% 6onbLue,

YEeM Y KOHKYPEeHTOB)

&

FermoLager W — camsle NonynspHele OpOXKu ONnf HU30-
BOTO 6poxeHus (tamm 34/70).

Lpoxcki Ang HU30BOro BPOXEHUS, CNeLuansHo BeIBeJeHs!
ans coptoB nuea Jlarep v Nun3 M2 6aHka HcTUTyTa Baia-
eHwTedaHa B Nepmannn. ObnagarT cpelfHel CTeneHbo
hriokynauuu. MNo3BONKIOT NOMYUYUTE NMUBO C YACTLIM BKYCOM
U apoMaTtoM XMers.

TPEMHPYC. TOPFOBO-MPOU3BOACTBEHHAR KOMMAHWS
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Fermentis

LESAFFRE FOR BEVERAGES

O npoussopgurene:

Mpoun3BoAUTENL CyXUX NMUBHLIX APOXOKEN, NPOAYKTOR AN thepMeHTaumMnK 1 3H3UMOB [N Npou3Boj-
CTBa NUBA, BMHA, CNIUPTHLIX HAMUTKOB W ApPYrMX (hepMEeHTUPOBaHHLIX HANUTKOB.

Mpoaykums komnaHus npegcrasneHa B 60 cTpaHax mupa. Aensetca BuaHec-nogpazaeneHuem Lefaffre
Group, ocHoBaHHOW B 1872 rogy Bo MpaHuuu.
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LESAFFRE FOR BEVERAGES
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‘ APOXOKU FERMENTIS. ®paHumsa

SAFALE S-04

SAFLAGER S-23

CHXAE QRO

SAFBR

EW S-33

Cyxne OpoxOK1M BEPXOBOr0 OPOXEHMS. AHITIMIACKNE 3reBbie
APOXOKW, OTOGpaHHbie 6narogaps YCKOPEHHON KUHETWKE
OpPOXEHUs 1 CrIOCOOHOCTM 06Pa30BbIBaATL MIOTHbIA OCAHOoK
B KOHLE NnpoLecca 6poXeHns, TaKUM 06pa3oM Crioco6CTBY T
0oree Ka4eCcTBeHHOMY OCBETNIEHMIO NiBa. PEKOMEH0BaHbI
[Nsi NPOM3BOACTBA LUMPOKOro acCOPTUMEHTA 31l U cnewu-
ansbHO afanTMpOBaHbl K YCNOBMAM OpoxeHus B LIKT.

. o
R

Cyxmne [pPOXKU HU30BOIO BPOXEHUA. [poXK1M HU30BOrO
BpOXeHUs U3 NMBOBaPEHHOro MHETUTYTa VLB (BepnuH, lep-
maHue). Takxe paca Apoxoken n3secTHa nod Haasaxnem RH.
MossongaiT NoNy4UTL NMBO €O cHaNaHCNPOBaHHBIM BKYCOM
1 YMCThIM apomaTom. Take 061afaloT BLICOKOM riokyns-
LMOHHOW CMOCOBHOCTELIO.

—@-@3
A

Cyxve Opoxoku BepxoBoro GpoxeHus. OBwenpuaHaHHbIn
MHOMOMYHKLUMOHANBHBIW WTAMM, OT/IMHAILWMIACH YCTOM-
YUBOCTLIO B XpPaHEHUU U CTABUMBHOCTLIO pesynsTaTa. 3ToT
LTaMM MO3BONIFET MONYYWUTEL NPEBOCXOfHbLIE apoMaTuye-
CKue npoduin NuBa, a Takke nieaneH Ang npouseofcTea
cneyuarsHLIX COPTOB MuBa (6enNbrMncKuin CopT MILEHWYHOro
nuea, TpannucT n T.4.). OH, B YaCTHOCTU, PEKOMEHAYEM [N
Npou3BOACTEA MUBA ¢ JobpaxuBaHueMm B byTuinke. [pe-
KpacHo ce64 NposaBnaioT NpU NPOM3BO[ICTBE KPEMKOro nusa
¢ cofiepxanuem ankorona 7,5-11,5 % . OénagatoT cpefiHen
(PrIoKyNALMUOHHOM CNOCOBHOCTLHD.
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LESAFFRE FOR BEVERAGES

SAFLAGER S-189

MMM

SAFALE US-05

CUXWMe [POHMIA
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SAFLAGER W34/70

CUXIAe ROt

&%

Cyxue OpoxCoKi ona HU30BOro 6poxeHus. Co3naHb! B LUBEA-
Uapckoi nuBoRapHe Herlimann, UCNonb3yTcA 60MNbLLUUM
KONUYECTBOM MPOUIBOAUTENEM U U3BECTHbI MO HOMEPOM
W 195. 3T gpoxcku, oTobpaHHble 6rnarogaps CBOUM Hel-
TparnkHbIM apoMaTi4ecKuM CBOMCTBAM, peKOMeHyHTCA Ond
NPOU2BOACTRA MUBA TUMA «Narep» C BbICOKOW MIIOTHOCTLIO
(6ok, nBoMHOW BoK U T.4.). O6nNaaaT BbICOKOW (HIOKYNA-
LMOHHOI CNOCOBHOCTLIO.

AmepuKaHCKue aneBbie OPOXOKU, NPOUSBOAALLME XOPOLLIO
cbanaHcupoBaHHbIe CTUNW NWBA, C HU3KUM COAepPXaHueM
AMaLETANA W YUCTbIM NOcNEBKycHemM. DOPMUPYIOT MNOTHYO
neHy W o6napaloT cpefHen CTeneHso noKynaLuu.

Cyxue npoxoKu BepXoBoro 6poxeHna. CreyualibHbIe ODOXKU,
BbIBeeHHbIE Ans NpoM3BOACTEA MueHUYHOro nuea. Obpasy-
10T Nerkue sthupHeie U PeHOmMbHbIE HOTbI, XapaKTepusyoLLne
MLEeHWYHBIA CopT NMBA. [TO2BONSAKOT CBAPUTH NMUBO C XOPOLLIER
NMUTKOCTLE, a TAKXe MMEKT HUSKYIO ONOKYNALUUOHHYIO Cno-
cOBHOCThL B MpoLecce BpoXeHUs.

_%3

Cyxue gpoxoku HU30Boro 6poxeHus. Cambii NONyNAPHLIA
wTaMmM OPOXKeW oT MHCTUTYTa BaneHwrtedan (Fepma-
HUR) — UCMNOorb3yeTcA BO BCEM MUPE B NMBOBAPEHHOR Npo-
MBILLAIEHHOCTH N5 NPOU3BOACTBA NWBA HUIOBOI0 GPOXEHUS.
W 34/70 nozBonfeT NPOM3BOANTE XOPOLLO chanaHCcMpoBaH -
HOE MNBO C YMCTbIM BKYCOM 1 apomaTtom xmend. ObnagatoT
cpefHen cTeneHbio Qokynauxn apoMaTamMu.
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O npousBogurene:

Komnanug «BUOCEN®» (BioSafe Chemicals), poccunitckuil Npou3BoauTens NpoeccuoHanbHoi
XUMUU, OCHOBaHa creuyuanuctamu ¢ boraTbiv NPOM3BOACTBEHHLIM OMLITOM B MPUKNALHOA XUMUN
1 BUOTEXHOMOM MU,



B8] KJIMHWHT. Poccus

ACEINTA CUn

BUOCEN® (XJIOPO®OM)

BUOCEWN® 5,5 KI'

chemicals

KucnotHoe gesvHnumpyrLwee cpeacTBo Ha ocHoee HYK
W Nepexkncu BoOopoda, npegHasHaveHo Ana unpkynauu-
OHHOW 1 Py4HOW Oe3uHeKUuK No0oro TeXHONOrM4YecKkoro
060pynoBaHUA U cUCTemM TPYOONPOBOAOB Ha NPeanpuaTUaAX
Nno NPoOU3BOLCTBY NUBA U HAMNUTKOB.

CpeacTBo NpeaHasHaqeHo Ang KOMOGUHUPOBaHHOW NEHHON
LENOYHOW MOMKK 1 Je3nH(eKLn TEXHONOM MYeCcKoro obopy-
[oBanus, huNsTPOB, MNOCY/bl, Tapbl, AUWWKOB, MHCTPYMEHTOB,
M3rOTOBSIEHHbIX U3 HEPXABELWEN CcTalu, NiacTUHecKnx
MaTepuaros, rnofos 1 CTeH.

CpenOcTeo nNpefHasHa4eHo ONs KOMBUHUPOBAHHOW NEHHOW
LLENOYHOW MONKW N OE3MH(EKUMM TEXHONOrMYeCKoro obopy-
OoBaHus, hunsTPoB, NOCybl, Tapbl, ALWKMKOB, MHCTPYMEHTOB,
M3rOTOBNEHHbIX U3 HEPXKABEIOLWEN CTalnu, NiacTUHECKnX
MaTepuarnos, nonos K CTEH.

CTEEHHAS KOMMAHUS

. NS
Bio Safe

BUOCEN® AUUAA (®OCOOGOM)

BUOCEW® AUMUAA 5,75 KT

BUOCEW® AUMUAA-1 (WC)

CpeCTBO NpefHasHa4eHo Ans yaaneHus CNoXHbIX CoNeBbIX,
XMUPOBbLIX, BEIKOBbLIX OTNOXEHWIA, HArapoB, HaKUMK, OCTATKOB
NPOAYKTA C NOBEPXHOCTEN 3 HEpXKaBeIoLLLeit CTanu, aniomu-
HWUS U B0 CNNABOB, KUCIIOTOCTONKMX MNIACTMACC, KePaMUKU.

Cpe,chBo npefHasHa4yeHo Ona yaaneHusa CnoXHbuiX CoNeBbIX,
KWPOBLIX, 6enkoBLIX OTJ‘IO)KQHMI:‘I‘ HarapoB, Hakunu, OCTaTKoB
npofykrac I_IOBQPXHOCTE‘P? na Hep>|<aaelou_ge|ﬁ cTanu, aniomm-
HWS 1 ero cNNaBoB, KNCNOTOCTOUKKX NMNacTMace, KepamMHuKn.

CpefcTBO NMpefHazHavyeHo AN yganeHus MuHepanbHbIX
OTNOXEHUIA (BOOHOMO U MOYEBOr0o KaMH#, PXaBuuHbI, U3-
BECTKOBOMO HarneTa), a Takke MacnoXUpoBbIX OTMOXEHWI
€ KUCNOTOCTOMKUX MOBEPXHOCTEN.

TPEMHPYC. TOPTOBO-NPOKEBOACTBEHHARA KOMIMAHWUE
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chemicals

BUOCEN® AUUAA-1 (HUTPODOM)

MpeaHazHadeHo ONA yaaneHna CNoXHbIX KOMIMEKCHbIX M-
HepanbHbIX W OPraHU4ecKux OTNOXEHUM, PXaBYMHbI, BOOHO-
ro N MONOYHOIO KaMH$, HaKWUMW, U3BEeCTU, Macern, >XUpPoB,
NPOTEUMHOB, ATMOCPEPHLIX 3arpA3HeHUN C HepPXXaBeoLLen
cTanu, armoMUHUS, KUCNOTOCTOMKUX MOBEPXHOCTEN.
MpumeHaeTca Ang Nepuouyeckoi KUCIOTHOW MOMKKW pas-
NUYHBIX NMOBEPXHOCTEN BPY4HYI0, METOLOM 3amMadnBaHug, ¢
MOMOLLLKO NEeHHbIX CTaHUUK (NeHHad MOoUKa).

BMOCEN® AUUJIA-2 (AUETODOM)

MNeHHoe cpefcTBO Ha ocHoBe HYK OnAa KoM6UWHWPOBAHHOM
MOWKW U [iIe3UHPEKLMK TEXHOMOMMYECKOro oBopyqoBaHs,
nocyfbl, Tapbl, ALWKOB, WHCTPYMEHTOR, M3TOTOBMEHHbIX 13
HepxaBeloLLen cTanu, NNacTUKoB, NnacTMmace u T.4.

BUOCEN® AUMUAA-3 (HUTPAUMUA CIP)

Cpencteo And BHyTpeHHel Mok (CIP-MOMKIKA) NuLeBoro
060pynoBaHNA METOAOM LIMPKYTALWK, MOTPYXEHNS, pacnkl-
neHus. YOoansaeT MUHeparbkHbIe OTNOXEHWUA, B T.Y. COTNU Karllb-
UM9, HAKWMb, BUHHLIW, MMBHOW 11 MOJTOYHbIA KAMEHb, OCTATKK
NPOTEMHOB, XXMPOB, OPOXKEN C MOBEPXHOCTEN N3 HepXa-
BEHLLEN cTarnuM, anoMuHUS, KMCIOTOCTONKUX MaTepuanoe.

. e
Bio Safe
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chemicals

BUOCEND AUNAA-36 KI

&

CpepacTeo ana BHyTpeHHer moikn (CIP-moikin) nuuiesoro
o6opynoBaHMA METOLOM LMPKYAALMW, NOMPYXKEHWA, pacrbl-
nexwus. YOoanaeT MUHepanbHbIE OTNOXEHWA, B T.4. CONMU Kallb-
LKS, HaKWMb, BUHHBIRA, MMBHOW 1 MOSIO4YHbBIN KAMEHb, OCTATKN
NPOTEMHOB, XWPOB, OPOXXXEN C NOBEPXHOCTEN N3 HEPXa-
BEHOLWEW cTalnn, antoMmnHWA, KNCNOTOCTOMKNX Marepunanos.

BMOCEN® AUMAA-4 (dOCOOUUNA CIP) =

oy
CpeqcTeo, KOTOpoe MNpefHasHaq4eHo ANns BHYTPeHHeW Moii-
ki (CIP-moiakn) nuwiesoro o6opyaoBaHua MeTOOOM LUPKY-
NAUAA MW METOOOM MOrpyXeHus. Yoandaer MyuHepansHble
OTJIOKEHMWS, B T.4. CONW KallbLMA, HAKMUIb, BUHHbIA, MMBHOM
1 MOJO4HbIA KAMEHb, OCTATKN NPOTENHOEB, XWPOB, OPOXOKEA
C MOBEPXHOCTEN U3 HEPXXABEHLLEA CTaNMN, alIlOMUHNSA, KUC-
NIOTOCTONKWX MaTepuanos.

BUOCEN® AUMUAA-5 (EMM AIUTUB)

Hobaeka ncrnonbayeTcd B KOMOUHALWX C PACTBOPOM KayCTu-
YeCKOoW cofbl 417 YCUNeHWUA MOIOLLIEr0 OeNCTBMA LUEN0OYHOro
pacTBopa, yaaleHns 3TUKETOK, MeceHu, APOXKEN 1 Kres
NP O4UCTKE 0GOPOTHBIX CTEKIAHHBLIX BYTbINOK B BYTbISIKO-
MOEYHbIX MaluuHax pasfiu4Horo Tuna.

124 [PEMHPYC. TOPIOBO-TIPOUZBOACTBEHHAY KOMMAHWNG
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BUOCEN® MEJIb

BUOCEN® MEJIb-1

CpefgcTeo NpefHazHa4eHo A8 eXefHEBHOro MbITbA U
Ae3nHdeKUUn pyK, 3arpA3HEHHBIX MULLEBLIMA OCTaTKamu
Macnoxuposoro U 6enkoBoro xapakTtepa, yaandeT rpssb,
ycTpaHAeT peskue 2anaxu. PekomeHayeTcs Ucnonb3oBats
B flo3aTopax (AucrneHcepax) »UOKoro mMeina.

s )

BUOCEN®-2 (CUMAKTUB)

{l =

NN

Cpe[cTBO NpejHa3Ha4YeHo [J19 MOKK BCeX BUOOB MOCy-
[bl, CTONOBLIX NPUBOPORB, KYXOHHOro 060pYNOBaHuUs, Tapsbl,
WHBEHTapA, pabouunx NOBEPXHOCTEA CTOSMOB, ANA OYUCTKH
CTEKOJ, XpycTansa, Kepamu4eckoh NiuTKK, Nnactuka, okpa-
LWEeHHbIX U [iepeBAHHBLIX ﬂOBQpXHOCTQﬂ‘ a TaKkxke ang MbeiTba
CUJSTBHO 3arPA3HEHHLIX PYK.

-5

Cpe[cTBO NpenHasHa4yeHo Ong 6e3pastopHoil Moitku (CIP)
nuLieBoro oGopyJoBaHUA METOLOM LMPKYnauuKn. Yoanser
0CO60 CTOMKME OTNIOXEHWUA — YIMEeBObl, feHaTypupoBaH-
HbIA 6eNoK, NMNUALL, Macna, KonoTe, Npurap, UT.4. € Nnbbix
LLIeNO4eCTOMKNX NOBEPXHOCTEN.

FPEMHPYC. TOPFOBO-NPOU3BOACTBEHHAS KOMMAHUS
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BUOCEN®-1 (KBATPOPOM YAC)

BUOCEU®D

CpefcTBO NpefHasHa4yeHo ANfA KOMMNNEKCHOW CaHWTapHOM
MORKW pasnuyHbIX NOBEPXHOCTEN (Hep»KaBewlas cTankb,
Kepamuka, CTeknoamanbs, nnacTMaccsl). YganseT sarpsa
HEeHWd, B T.4. 3acTapensle, MacrnoXXupoBoro, Henkoeoro,
OpraHn4ecKoro NPouCXoXXAeHUs], CaxKy, KOMoTb, Mbib, FPA3L.
YHUUTOXaET BakTepuun, Opodokesble rpubki U npegoTepa
LaeT pocT nneceHu. B 3aBUcKmMocT oT cnocoba npyvmeHe
HUA (NEeHHaA TeXHONOrus, MalUnHHaA MOWKA, Norpy>xeHue,
UCMONbL30BaHUE 060PYO0BaHKS BbICOKOTO gaBNeHu s, pyHHas
MOMKa — BE[PO-LUeTKa) BbiNycKaeTcs B Pasn4HbIX MOON-
(prKaunax B 3aBUCMMOCTH OT cocTaba.

CpepcTBo nNpenHasHadYeHo ana 6espastopHoi moliku (CIP)
NMULLIEROTO 0BOPYIOBAHMA METONOM LMpKynauuu. Yoanger
0coB0 CTOUKUE OTNOXEHWA — YIMeBOdb!, AeHaTypupoBaH-
HbIll BENOK, NUNUALI, Macna, KonoTk, Npurap, M T.0. € N0bIX
LLeNno4eCcTOWKMX MOBEPXHOCTEW.

CpefgcTteo anda yupkynauuoHHon moikn (CIP) nuwesoro
000pyOOBaHUA METOLOM LMPKYIALMW 1 ONA TapOMOEHHbLIX
MalLMH. YOanseT oco60 CTOMKWUE OTIIOXEHWUA — YITeBoOb|,
ﬂeHﬁTprDORF‘:HHHIM benok, nunuaesl, Macha, Konote, Npurap,
nT.0.C NnokIX LLENTOYECTONKUX I'ICIF".QD)(HOCT@P}I
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BUOCEND-5 (BUOUMA)

BEUOCEND-5 (IYEPUKAHT)

chemicals

CpefcTBO npegHa3Ha4eHo 4NA OONMOBpeMEHHON NPOTUBO-
nneceHeBon N aHTUMWKPOOHOW 3aLUunTel, NpoduMakTu4e-
CKOW Ae3uHpeKUMm NpedBapuTenbHO OHULLIEHHBIX, OTMbITbIX
OT 3arpA3HeHnii noBepxHocTei. Vicnonsayetcd ana o6e3aa-
paxueaHwg BOObl B BaHHaX TYHHENLHOIO nactepuaaropa,
OnA obe33apaxuBaHus CTOYHbIX BOM, NOOaBNeHns pocTa
BOJOPOCEN M MUKPOOPraHn3MOB B OO0POTHBLIX OXNnaauTens-
HbIX CMCTEMAX, a TaKXe B KadecTse OuroungHon 0o0aBKK K
no6enoYHLIM cocTaBam [i/15 60pkObI C NNECEeHbH.

CpepcTeo NpefHasHa4eHo AN CMasku MacTUKOBbLIX KOH
BEMEPHLIX NEHT TPAHCMOPTEPOB ANA YNy4LIEeHWUS CKOJb
weHua MN3T-Tapbl n ynakoBku «Tetra Pak:=. MNpumeHseTcn
ANA KOHBEMepHbIX NEHT TPaHCMNOPTEPOB, M3rOTOBIMEHHbIX
13 NioGLIX NONIMMEPHBIX MaTeprarnos, B CMas04HbIX ChCTe-
Max pasnuYHoro Tuna (KanenbHoro, pacnsineHne, BaHHbl
NOrpY>KeHUA 1 T.M.).

Bio S%?e




(\ SeNSon

O npoussogurene:

Senson aBnseTcd 4acTeio Polttimo Group coBmecTHO ¢ komnaduen Viking Malt.

Senson - MOMOAOIA CaxeHel ¢ rMyBokuMi KOpHaMU. Hawa matepuHckas komnanus Polttimo Oy 6bina
OCHOBaHa B 1883 rofly kak npeanpudatue no NaroToBneHuto cnupta. [1o cux nop rpynna KomnaHuia

Polttimo aBngeTcs 4acTHOW CEMEMHOW KOMMaHUe.

KomnaHug npegnaraet LWAPOKUM CNeKTp MHHOBALWMOHHLIX U [JONTOCPOYHLIX PeLleHun Oong nuieeoum
MPOMBILLINEHHOCTU U MHOYCTPWUU NMPOUIBOACTEA HAlNMTKOB.




& COJIOIOBLIE 3KCTPAKTbI

KAYECTBO NPOAYKUUU +

MNponykuma nuHeinkn FINLANDIA npou3BeneHa B COOTBETCTBMU C NpaBunamy 6830nacHoCT MULLEBLIX
npoaykTtoB EC (EU 852/2004), a Takxe cucTeMbl 6230MaCHOCTU MULLEBLIX MPOOYKTOR 1 CUCTEMbI
HACCP.

[MpousBoguTCa UCKIKYUTENBHO U3 FTEHETUHECKU HEMOOUMULIMPOBAHHOIO ChIPLS W TEXHOMOMMYECKUX
[o6aBOK U COOTBETCTBYET TpeboBaHuam EC 1829/2003 n 1830/2008.

L]
[poAyKT U nNpolecc ero NPoU3BoACTBa COOTBETCTBYIOT BCceM npaeunam EC B OTHOLLEHWW NPOOYKTOB
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& COJIOAOBbLIE SKCTPAKTbI & COJIOAOBbIE 3KCTPAKTbI

FINLANDIA BITTER FINLANDIA LAGER
OxmMeneHHbIN KpacHoBaTO-KOPUYHEBLIW COMOJOBLIN IKCTPAKT. OxmeneHHbIA KpacHOBAaTO-KOPUYHEBLIA CONOLOBLIN 9KCTPAKT.
HPDMSBG.J]EI-I N3 NMBOBApeHHOI 0 A4MEHHA. HpOMSBGﬂ,GH U3 NMBOBApPEHHOIO A4YMEHA.
Copra nunsa: CopTa nusa:
Schwarz bier, Dry Stout, Bitter, Amber, Porter, Stout. Indian Pale ale, Lager, Vienna, Pale Ale, Tripel.
FINLANDIA PERINTEINEN FINLANDIA PREMIUM LAGER
OxMeneHHbIN KpacHOBaTO-KOPWHYHEBLIW COMOOBLIN 3KCTPAaKT. OxmeneHHbIA KpacHOBaTO-KOPUYHEBDIV CONOLOBLIN IKCTPAKT.
MponssedeH N3 NMBOBAPEHHOr O RYMEHS. MNpov3eeneH n3 NMBOBapPeHHOT o AHMEHS.
Copra nusa: CopTa nuBa:
Weizen bock, Dubbel, Scottish Heavy 70, American brown, English Belgian Gold ale, Munchen, Lager, Bock, Pale ale, Indian Pale ale.
- brown, Bock.
FINLANDIA TALVIOLUT FINLANDIA TUMMA
OxMeneHHbIA KpacHoBATO-KOPUYHEBKIN COMOOBLIN 3KCTPAaKT. OxmeneHHbIA TEMHO-KOPWUYHEBLIN COMOAOBLIN 3KCTPaKT ANd NPOWU3BOACTBA NUBA.
[MpouzBefeH U3 MMBOBAPEHHOI O AUYMEHS. [MpousBeneH U3 NMBOBAPEHHOTO AYMEHS.
Copra nuea: Coprta nuea:

Doppel bock, Brown ale, Festbeer, Amber Ale, Brown Porter. Oatmeal stout, Sweet stout, Eisbock, Dry Stout, Russian Imperial Stout,

Imperial Stout.




FPEUHPYC

O npounssopgurene:

OAO 3epHoeon Tepmusan Bonra — exoguT B rpynny komnaxnia FperHpyc ¢ 2001 roga. OcHOBaH Ha
6aze OAO KuHellemckad xniebHas 6aza Nel4. PacnonoxeH Ha 6epery p. Bonru B ropoge Kuxveluma
iBaHOBRCKOW o6racTu. imeeT cOBCTBEHHEIN peYHOW Npuyan, X/f nyTu 1 aBTOMOBUNEHLIW Nogke3f.
MolHOCTs TepMUHANA MO NPUEMKE, OTTPY3KE U XpaHEeHUK 2epHOBLIX [0 40 Teicay TOHH. COBpEeMEeHHbIN
NOrMCTUYECKUI LIEHTP B CeBepo-3anafiHoM pernode. NpousroguT c6op 1 yNakoBKY 3epHOBLIX HAB0POoR
LN4 AomMallHero rNuBoBRapeHuns no 3akaay komMrnaHum perHpyc.
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¥  3EPHOBbLIE HABOPDI

3epHOBOI HABOP - 3TO KOMITIEKT Cbipbd, CNeLuansHO NogotpaHHbIi NMBOBAPOM-TEXHOMOMOM 715
Bapku nuea 0o 20 nuTpoB (40 6yTLINOK) B JOMALLHAX YCIOBUAX.

B KOMMNNeKT BXoauT: Chipbe 1 NnowlaroBan MHCTPYKUKA Mo TeXHONOrMu NpUroToeneHnd nuea.

JIEFKUW AMEPUKAHCKWUM JIATEP

MuTKKIA copT €O cNato BbIPAXKEHHLIMK COMOAOBLIMU N XMESIEBLIMU HOTKA-
Mu. MoryT npucyTCcTBOBaTE NErkue LBETOYHLIE 1 TpaBAHbLIE apoMaThl. Bkyc
HEeMTPanbHLIA, CO CNajoBaTkiM COMOJOBLIM NPUBKYCOM. LIBET NpoapaqHbIi
OT CBETNO-COMIOMEHHOI0 10 AHTapHOro. BoamMoXHO 06pasoBaHve NeHsl.
CuuTtaetcq yHueepcansHsiM NuBHeIM cTuiem 8 CLUA, He oBnagaeT apko
BbIPaXeHHbLIMI OCOBEHHOCTAMM. Jlerko cnyTaTs ¢ NL3HEPOM.

UnrpeauenTer: Conop CeeTnbIn, Kpynka KykypyaHas, roKoaa, Xmerib,
LPOXKN.

R R R I I )

Havanshan oglmummnnm é UnernoeT. Rua é Elmﬁ: E 20 NATPOB
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AMEPUKAHCKWUU AMBEP 3J1b
Msarkui, He TEpﬂKHF‘I. Kapamenthlﬁ BKYC C XMeneBsiMK apoMartamMn N TOHa-

MU LUBETOB, NPSHOCTEI1, XBOW, CMOJSTbl, BO3MOXHEI LATPYCOBLIE HOTLI. O6na-
[laeT SHTapHO-KaLUTaHOBLIM LIBeTOM. B Gokane o6pasyeT 06MMLHYH ryCTyH

YHacnefoBarn oT Hero XapakTepucTuKK LBETAE, HO 0BNafaeT WHLIM XMmene-
BO-COMOf0BLIM BanaHCoM.

WNurpegueHTs: Conog, (Menn ans, KapamensHelid, MioHXeHCKWiA), MiokKoaa,
XMenb, OPOXKN.

TR R I N B A S B ']

]
Hasanuhas Cogepimanne eumuy ropess E Mesnaa ; SRS E 20 nNUTPOB
t

35 IBU 25EBC - 12.8%
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CTOMKYHI neHy. [aHHbiii TUM NOABUIICH Ha OCHOBe amepunkaHckoro INein ang.

Markui, He TEPNKWA, KapamenbHbii BKYC :
XMENEBbIMM APOMATAMK W TOHAMA UBETOB, NPAHC N
XBOW. CMO/Tbl, BO3MOXHE! UMTPYCOBbIE HOTEI 067 g
AHTAPHO-KAWTAHOBLIM LBETOM. B GoKane 06
0GUNbHYHD TYCTYH CTORKYH NExy. oy

[1aHHbli TAN NOABUNCA HA OCHOBE AMEPHK2 00" L,
Meitn ans. YHacnenoean OT HErD Xapaktef Ky
UBETA. HO 06napaer MHbIM xuenenn—nonowxm{

fianancom.

WurpegueHTbl 1
Conop (Men anb, KapamenbHbid, MioHxer

FNHKO33, XMENb, APOXKHKH.
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MIOHXE

CBET/Ib

TNl ¢

30J10TOU BENLIMUCKUM 3J1b

3EPHOBbLIE HABOPbDI
HCKOE CBETJIOE

-
MaArkuin cnagko-ropkoBarbld BKYC C TOHKMM UBETOYHbIA apomaTtomM. LiBeT
Npo3pa4Ho-30M0TUCTLIN, B GoKane o6pasyeT yCTON4MBYIO NEHY KPEMOBOT O
OTTEHKA.

3ot TIN noasuca 1894 rofy Kak ansTepHaTUBa NWUIMbL3HEPY, CO BPEMEHEM
cTan ofHUM 13 cambix MOMYNAPHbLIX HEMELKWUX TUINOB, OCOGEHHO BOCTPeto-
BaHbIM Ha tore Mepmanui. HrpeomeHTsi: Conop (CeeTtnblii, MioHxeHcknin),
rMOKO3a, XMEfb, OPOXOKA.

L I T I I S I O R SRR T O R

frer e s e s
Hauanuyas CORepaaime eguing ropesn UseTwocTe nusa . TinoTaeeTs :
.

] .
20 1BU - 10EBC - 12% 20 JIATPOB

....... Pessnsssnsd e ssnnnnonnsannas

I NATEP

MoxeT npucyTcTBOBaTE CNafkoBaThii NPUBKYC, B MOCMIEBKYCUU YYBCTBYIOTCA
xnebHble HOTKK. XMeneBas rop4nHka BbipaxeHada cnabo, 4acTo ConpoBo-
KAaeTcs LBETOYHbIMK ¥ TPaBAHLIMA TOHaMK, LIBET 30N0TMCTO-CONOMEHHEBIN,
npospadHbIiid. STOT copT paspabaTeiBalica kak 6o/lee Ka4yeCTBeHHbIA aHanor
amepukaHckoro narepa. [1o BKyCOBEIM XapakTepuCTMKaM MoXoX Nunb3HeP,
HO MeHee ropbkun 1 xmenesor, MHrpeguenTel: Conof (CeeTneii), rNokoza,
XMeNb, OPOXKKW.

Havauhas GOpepaanna eluNwL Fopesm UseTHacTs nuea TinomeETs

121BU 6 EBC 12%

Kpenkuit anb ¢ 30MoTUCTLIM LiBeToM. Bo BKyce npucyTCTBYET ropumuHKa, SpKo
BblpaXeHHble (PPYKTOBbIE HOTLI ¥ YMEpeHHbIe TOHa XMeris, conoaa, NpsHo-
cTel, useToB. B 6okane o6pa3yeT 0bUnNLHY U CTOMKY NeHy. JaHHbiA Tun
NoABWIICA B KAYECTBE ankTepHaTUBLI MONYNAPHLIX NNb3HepoB nocne lMep-
BOW MHPOBOR BoWHbL. OOuWH U3 rMaBHLIX MPU3HAKOB CTUNSA - UHTEHCUBHbIA
apomaTu4eckui npotpune.

Wurpeguentsi: Conop (Mein anb, BeHckuid), rnokosa, XMenb, OPOXCKN.

Havanskas Gopepasne squuNi rope UneTnocts msa Raomein, 20 NNUTPOB

25 IBU 10 EBC 16%

% 3EPHOBbIE HABOPWI
WHAWAH NM3UN 316

A7
5

XapakTepHbI TEPNKMAA, CYXOM BKYC C XOPOLLEA FOPHUHKOW, C TOHaMK XBOM,
uuTpyca, Nnepcuka, aHaHaca, TPonn4eckux (pyKkToB v Ledpb!.

JaHHbIn TN cBETNIOrO 219 nossunca B AHrnum B XIX Beke u AsngeTcA
camblM BOCTPe60BaHHbLIM MMKAHTHLIM CTUEM B MUpPE.

Nurpegmentol: Conop (Mewn anb, Kapamensii, LLokonagxsiit), ctaButcs
TNHOKO3a, XMENb, JPOXKNM.

o 0 20 MTPOB

R I T I R N R

Hasannsan Cofe paanme ERRRMY NOPESH l{BeTHOCT MWBa

42 IBU - 15EBC

TR IR A A A A R S

NMWEHUYHLIX BJIAHW

"o

Jlerknin u NpeKkpacHoO OCBEeXalLWWiA HanuTok. B apomaTte NpucyTCTBYIOT HOT-
Kn xneda 1 ToHa unTpyca, UBEeTOB, (PPYKTOB. XOpOLUO YyBCTBYETCA CONOL0-
Bas CNafocTb C XMeNeBOW Nop4YMHKONW. LIBeT OT CBeTNIO-CONIOMEeHHOro oo Ha-
CbILLIEHHOIO 30/10T0ro, 06pasyeT QOUNbHYIO TYCTYIO MNEHY.

NurpegueHtbl: Conof (Mwenu4Hbii, CBETNbIA), MLeHNLA HeComnoxXeHas,
Luefjpa anenkCuHa, MoKo3a, XMellb, JPOXCKM, KopruaHp.

L S B I I R R I I I N

Hasanbuan CopepsanMe BRaEMY ropeast HeeTuocTs nuea TiROTHO T

12 IBU ! 8EBC - 12% 20 NIATPOB

ssssanssansassssdasasssnssstossssnanssdosasananssnasnseaas

AOMOJIHUTEJIbHOE OBOPYAOBAHHUE

EmkocTb ons Bapkn 30 n YeTpouncTso gna poanuea  KyxOHHbIE BEChb!

EmxkocTe gns 6poxeHus Nonatka ans TepmomeTp
40-50 n nepemMeLLnBaHna Tapa gna posnuea
Mewok ansa satvpanna YKynopo4Hoe yCTpoWcTBO

TPEMHPYC. TOPrOBO-MPOU3BOACTBEHHAS KOMMAHUS 141



MuHUMAanNbHbLIA 3aKa3 oT MeLlKa: 25 Kr.

ABTO X/0 BAIOH KOHTEWHEP
* HaBanom e Hacbinbo e Hasanowm
* Ha nannerax e Hapanom ¢ Ha nannertax

* Ha nannetax
ﬂﬂﬂ SKCHDpTHbJX KINMUWEeHTOB:

CepTndmkaums, TamoxeHHoe othopmMneHne, NonHoe ConpoBOXAEHNE NOCTaBKM.

2 peyHbIX nopTa Ha p. Bonra: CeispaHb u KuHeliMma. BosMOXHOCTL npuemMa Kopabénen
TUNa «pexka-mMope».



NMPUJTOXKEHUE

BUAMMAs COpaxKnBatoLLas
CNOCOOHOCTL

FERMENTIS
K-97 |

W-34/70

v

BbICOKNU YPOBEHb

S-189
S-23

5-33

S-04
US-05

T-58
WB-06

CpeAHUil YPOBEHb

AEB

Fermolager W |

Fermolager
Berlin

Fermoale

\w HU3KWIA YPOBEHb

rPEUHPYC

YCTONYNBOCTb K CNNPTY

FERMENTIS

K-97

AEB

Fermoale

Fermolager W

Fermolager
Berlin

B - 5nA pa3nnUHbBIX TUMOB 3N1EeN

ceuMeH-
Tauus
FERMENTIS

S-04
S-23
5-189
W-34/70

ceanmeH- MPAHDbI
TauunAa
AEB FERMENTIS

Fermolager

Berlin

Fermolager W

5-04

T-58 |

K-97
WB-06

8 - anA NWweHnYyHoro nNnuBea

Fermoale

S-33
K-97

T1-58

€ HOTbI

AEB

Fermoale

GpyKTOBbBIE HOTDI

FERMENTIS

9

1
.

AEB

Fermoale
Berlin

B - onA pa3nnuHbIX TUMOB 31€1, CTayTOB, MOPTEPOB

@ - ona narepos

Fermolager W I



Taﬁﬂwua B2aMMO3aMeHAeMOCTW KapaMellbHbIX CONOL40B

MPCW3BOONTEND 2040 en EBC 50 e EBC 60-80 en EBC 00 120140 e EBC
Kapamensimii 150
CARM RLIEY ARDME CARAGOLD
CARABELGE CARARED LCARAAMBER CARAMUNCH Type | CARAM UNCH Type |
Cara pale Cara plus 10 Dark Ale Caplis Caraphus 100, Crystall 100
Caramel Hell Caramel Aromatic Caramiel Amber Caramel Munich | Caramel Munich Il
Cara50 Cara 120
Kapasessibia 50 Kapamenshsi 100
Tabnu Lid B3aMMO3aMeHAeMOCTU TeMHbIX CONo4oB
MPOKMIBOAWNTEND 7e ERC Jen 20 |
Matnx 15
Vienna Miare 15
| | | | Barke Munich Makt
Takofbii TemiblR Boresuan |
MurvhnerTyp 1 | |
Munich 1 typ Munich 2 typ
Munich
Ealy MicsxzHermi

Taﬁnvlua B3alMMO3aMeHAeMOCTW TeMHbIX COJ1000B

140-160 en EBC 250 en EBC 280 en EBC 320 an EBC 450 epn EBC
Kapamenssisii 150 Kapamenbeatii 2150

CRYSTAL CARM CAFE LIGHT, CARA SPECIAL B

CARAMUNCH Typell CARABOHEMIAN Special W CARAARCMA
Cara plus 150 Cara plss 200, Crystall 200 QaaRlEED Cara plus 300, Crystall 300 | |
Caramel Munich Il Spedial X

Jywrent |

Kapamenstiss 150 Kapamensiiob 200 KapamensHee 250 Kapamensisii 300 | |

soieioi omaprn

35 e EBC

7 ey ERIC 751

MaoHiax 25

| cama | |

ABBEY

Miciax 35 MELANO Light I BISCUIT MELAMND
Barke Munich Malt Abbey Malt

Munchnes Typ 2 Melaridin Malz

Murich 2 typ Munich 3 typa Resd Alee (el ancidh
Red & Melanaldin Light Melanaidin
Punich Diark | |
MenaHouamHoa R
Arcenatic! |
Amber 50 MO

MiatizeHcrn Munano
1200 en EBC 207 en n EBC 2 EBC D ep EBC

Aomeniba conog 1300

MPOM3BOAWTENb 5 an EBC ef] EBC 1000 e EBC 1050 e EBC 1100 2n EBC
Hmeinih conag SO0
Chocalate Black
CARAFA Typ 1 CARAFA Ty I

CARAFA SPEZIAL Typ |

CARAFA SPEZIAL Typ il

Black

Black Makt cXtra

CARAFA Typ 1|

CARAFATyp Il

Lhocalate

Chocolate

Black

CARARA SPESIAL Typ il CARRES SPEZLAL Typ Il
Black Malt
Elack Black Mait eXtra
Feperen

Mroost 900 MD

Mroast 1400 MO

Paaled Roasted Barley MD

Wakonansma

HomHni
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rPEUHPYC

119021, Mockea,
yn. Pocconumo, 17

www.grainrus.com
www.malt.ru

info@grainrus.com
8-800-600-49-43
7-495-789-89-42
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