CMEUNDPUKALINA

LUATO MIOHKMK
l'og ypoxas 2018

MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 80.0

LiBeTHOCTb NnabopaTopHoro cycna EBC(Lov.) 21.0 (8.4) 28.0 (11.1)
MaccoBasi fons 6enkoBbIX BELLECTB B CyXOM BeLLeCcTBe % 15

conopga (O6wmn 6enok)

Benbrunckun cneumaneHbin conog Tuna Munich. Moacywen npy temnepatype go 100-105°C.

Conopg HacblWweHHoro 3050Toro ueTa. Cnerka noBbIWaeT LBETHOCTb NUBA, NpuaaBasi emy
30/10TUCTO-OPaHXXEBbIN OTTEHOK. BONBLUMHCTBY COPTOB NMBa NPUAAET SPKO BbIPaXXEHHbIM apomMaT 3epHa U
conopa, He BNusisi Npy 3TOM Ha CTOMKOCTb MEHbI UK Ha KPenocTb. B HeOOMbLIMX KONMYECTBaAxX B COMETAHUM
¢ conogom Chateau Pilsen 2RS conog Chateau Munich ncnonb3yeTcsi B Npon3BoACTBE CBETIILIX COPTOB
nuea ans nony4deHus 6onee ToHKoro byketa n 6onee HacbiWEeHHOro LBeTa. YCunmMBaeT BKyC NMBa «C
XapaKTepoMm».

CeeTnble anu, sHTapHoe, KOpUYHEBOE, Kpenkoe n TeMHoe nueo, nNueo Tvna Bock. [lo 60% cmecwu .

Conop [OMKeH XpaHUTbCA B YUCTOM, npoxrniagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTtu) nomerteHum. Mpu
AaHHbIX YCNOBUSAX PeKOMeHAYEeTCHA UCMoNb30BaTb MOMOThIN CONOA B TedeHne 3 MecsLeB, LeNlbHO3epHOBOWN —
B TeYeHune 24 mecsaueB nocne aatbl €ro U3roToBMNEHUS.

HaBanom; HaBanom B KOHTeNHepe; B MeLukax no 25 n 50 kr; B 6onblumnx mewwkax no (400 — 1250 kr); conoa B
no6on ynakoBke akcnopTtupyetcd B 20-T1 unu 40-ka yTOBLIX KOHTENHEPAX.

KomnaHusa Castle Malting rapaHTUpyeT CTONPOLIEHTHYO NPOCMEXMBaEMOCTb CBOErO cofloga — OT SYMEHHOrO Nons A0 AOCTaBKu B
NYHKT Ha3Ha4eHus - cornacHo 6asoBomy Pernamenty (EC) Ne 178/2002 EBponelickoro MNapnameHTta n CoBeTa.

Haw conopg npon3BoanTCAa TpaanUuMOHHbIM MEeTOL0M COJIOXEeHUA, KOTOprI7I anutesa ot 9 aHen. 3To obecneyrBaeT paBHOMepHOEe
npopactaHune Bcex 3epeH U npeMunanbHoe Ka4eCTBo NpoayKUMNn.

Komnanusa Castle Malting rapaHTMpyeT NonHoe OTCyTCTBUE rEHETUYECKN MOANMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
European Directive 2001/18/EC — Takum 06pasom, H1M OAMH U3 COPTOB HaLlero conoga He cogepxut FMO.

Haw conop npousBoguTcs B CTPOroM COOTBETCTBUM ¢ AercTByrowmmn Hopmamu HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHemxMeHTa 6e3onacHoCTM nuLeBbix npoaykTos ISO 22000.

OcTaTtoyHoe codepxaHune NecTuumMaos, repouLML0B, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLEM COJlofe He MNpeBbIlaeT AoMnyCTUMble
€BPONeriCKUM 1 MUPOBbLIM 3aKOHOAATENIbCTBOM HOPMbI.

[ocTtaBka Hallero conoga ocylectsnseTcs Tonsko GMP-cepTuduupoBaHHbIMY NEPEBO3YNKAMN.

PesynbTaThl aHann3oB noctaBneHHoOro Bam conoga AOCTyNHbLI ANS NPOCMOTPa M nevyaTn Ha Hawem canTte www.castlemalting.com.
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