Castle
Malting
CNeudnnemnKALINA

LWATO KAPA KITOP®
l'og ypoxas 2024

BrnaxHocTb % 8,5
OKCTPaKTMBHOCTb Ha abCOMOTHO CyX0e BeLLeCTBO % 78

LIBETHOCTb KOHIFpPeCCHOro cycna EBC(Lov.) 9 (3.94)
O6wwmnin 6enok % 11.5
pH 6.0

Conopg Chéateau Cara Clair nponssoguTcsa no Takomy xe Metogy npopaiimsaHus, 4to n Chateau Pilsen, HO
3aTeM NPOXoAnUT Yepes cneumarnbHbli NpoLecc obcyLLkn B 06xxapovyHom GapabaHe.

Chéteau Cara Clair - aT0 ogHa u3 pasHoBMaHoCTen 6enbrnnckoro kKapameneHoro conoga. MNMpuagaet nuey
BGOnbLUYI HACbILWEHHOCTb 1 OKPYINOCTb, CNOCO6CTBYET (DOPMMPOBAHMIO U CTOMKOCTM NeHbl. Co3aaeT nerkue
OUCKBUTHbIE HOTbLI B apomMaTe nvBa.

[nb3eHcKoe, nerkoe, CBETNOE NMBO, a Takke nNuBo copta Bock. [lo 30% cmecw.

Conop [OMKeH XpaHUTbCA B YMCTOM, NpoxnagHoMm (< 22 °C), cyxoM (< 35% BnaxHOCTN) U He AOCTYNHOM
ANS rpbi3yHOB U BpeauTenen nomelueHnn. [Npy AaHHbIX YCNOBUSIX pEKOMeHOYeTCSa MCNoNb30BaTh MOMOThIN
CoJsioa B TedeHne 3 MecsiLeB 1 LENIbHO3EPHOBOW CONOA — B TeYeHue 24 MecsaueB nocne gatbl ero
n3rotosneHus. [pu XxpaHeHUn B HeHaAnexalumx yCroBmsaxX Cconoa MOXeT UCNOPTUTLCS NGO NoTepsATb CBOU
BKYCOBbI€ 1 apomMaTuyeckne ka4yecTsa.

HaBanom; HaBanom B KOHTerHepe; B MeLwkax no 25 un 50 kr; B 6onbumnx metukax no (400 — 1250 kr); conopg B
nobown ynakoBke akcnoptupyetcs B 20-tn unu 40-ka oyTOBbIX KOHTENHEPAX.

Komnanus Castle Malting rapaHTupyet 100% npocnexvBaeMocTb CBOEFO COMofa — OT Mo A0 AOCTaBKW B MYHKT HAa3HaYeHUs -
cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTa n CoserTa.

Haw conop nponsBognTcs TpaauLMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA AnNuTcs oT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTtaHne BCexX 3epeH 1 NpemmnanbHOe Ka4yecTBO NPOAYKLNN.

KomnaHus Castle Malting rapaHTMpyeT NonHoe OTCyTCTBUE FEHETUYECKN MOAUMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COrNacHo
Pernamenty (EC) Ne 1829/2003 — Takum o6pa3om, HYM O4MH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conoa npon3BoanTcs B CTPOroM COOTBETCTBUM C AercTByoLwmMu Hopmamy HACCP (Hazard Analyses of Critical Control
Points).

OcTaTtoyHoe cofepxaHune NecTUUMaoB, repouLMa0B Y MUKOTOKCHHOB B HalLEM COJSloAe He NMPeBbILIAeT AOMNYCTUMbIE EBPONENCKAM U
MUWPOBbIM 3aKOHOAATENLCTBOM HOPMBbI.

[ocTaBka Hallero conofa ocyLlecTBnsieTcs Tonbko GMP-cepTUdULMpoBaHHLIMU NepeBO3YMKamu.

Pe3yJ'IbTaTbI aHanusoB noctaeneHHoro Bam conoga OOCTYNHbI AndA NpoCMOTpa U nevyaTn Ha Hallem cavnte www.castlemalting.com.
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