Castle
Malting
CNeudnnemnKALINA

COJIO WWATO OYT (oBcsHbIN)
l'og ypoxas 2025

BnaxHocTb % 7.0
OKCTPaKTMBHOCTb Ha abCOMOTHO CyX0e BeLLeCTBO % 78.5

LIBETHOCTb KOHIFpPeCCHOro cycna EBC(Lov.) 5.0 (2.4)
O6wwmnin 6enok % 17.0
OcaxapviBaHune MuHyTbI 60

Chateau Oat npon3BoanTCA N3 OUYULLIEHHOTO OT LUENyXu oBca. ATOT BMA conoaa obnagaet 04eHb HU3KON
AnacTaTUYeCKON akTUBHOCTLIO Y YMEPEHHOIN SKCTPaKTUBHOCTbIO.

Chéateau Oat npngaet «LwenkoBNUCToCTb» NUBY. NpekpacHbIn BbIBGOP Ans nonydeHns 6onee HacbIWeHHOro 1
apoMaTHOro TEMHOro NMMBa CO CTOWKOW NeHow. Micnonb3yeTca ang ycuneHuns byketa nuea, npugasas emy
BKYC CBEXEro neyeHbsi, yHUKanbHY TEKCTYPY U KPEMOBbIV BKYC.

TemHOe N1BO, NOPTEpPbI, CTayThbl, KPEMKUE aHrMMIACKME anu, 3MMHUe copTa nuea. o 15% cmecwu.

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 U LeNbHO3EePHOBOW CONoA — B TedeHue 12 mecsaueB nocne gatbl ero
n3rotosneHus. [pu XxpaHeHUn B HeHaAnexalumx yCroBmsaxX Cconoa MOXeT UCNOPTUTLCS NGO NoTepsATb CBOU
BKYCOBbI€ 1 apomMaTuyeckne ka4yecTsa.

B mewukax no 25 n 50 kr; B 6ur-6arax (400 — 1250 kr); conopg B nobon ynakoske akcnoptupyetcst B 20-Tn unm
40-ka (pyTOBbIX 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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