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Benbruickoe nuBo — KynLTypHoOe Hacrneaue

IOHECKO

OT 30/10TUCTbIX MUIbCEHOB U KOPUYHEBbIX 3Nel
[0 KPenkoro TpanmnucTKoro n1MBea, KOTopoe BapAT
B MOHACTbIpsX, 6enbruiickoe nNUBO LEHAT U
nobAT BO BCcem Mupe. McTopua 3TOro HanuTka
NPOCNeKMBaeTcA 4epes CTONETMA A0 NWBa,
KOTOpoe Bapuau cpeAHeBeKOBble MOHaxu. WU
CErofiHA MNUBHbIE 3HTY3MaCTbl TOBOPAT, YTO C
pasHoobpasnem MUBHOM KynbTypbl Benbrun He
MOMEeT COoMepHMYaTb HM OfHA Apyras cTpaHa B
Mupe.

30 HoAbpAa 2016 r. NnuBHAA KynbTypa benbrun
6bina npu3HaHa FOHECKO YacTbto
HemaTepuanbHOro - Ky/abTypHOro  Hacnegua
yenoBeyecTsa, YTO OPULMANBHO MNOAYEPKHYNO
HeobXoAMMOCTb ee COXpaHeHuA Ansa 6yayuimnx
NMOKONIEHUM.

WcTopus 1 wnpokoe pasHoobpasme BUAOB NMBa
BblAENAOT Benbruio cpean ApYrnx
NMBOBAPEHHbIX TPAAULMI MUpPa.

OcobeHHOCTbI0 6enbrMNCKOM NMUBHOM KyAbTypbl
ABNAETCA COYeTaHUe pa3sHOObpa3nA, MHHOBALMI
n Tpagnuuii. CeroaHsa 6onee 200 6eNbrMNCKNX
NnMBOBApPEH npous3BoaAT 6onee 3000
HaMMeHOBaHMM NMBa, U 3TU NMBOBAPHM CO34aNN
BOKpYr cebs YHUKaNbHYIO KyNbTypy
npou3BoACTBa U NOTpebaeHns nuea.

Benbruinckoe nUMBO WM3BECTHO BO BCEM MuUpe
cBOMM  pasHoobpasuMem  BKycoB —  OT
ypesBblYaHO KUCAOro A0 ropbKoro. Muso BapAT
[lake B CaMbIX Ma/IeHbKUX [epeBylluKax 3ToM

3anagHoOeBPOMNENCKON  CTpaHbl €  0bwwmm
HacesneHnem B 11 M/IH. YenoBek.
«MMeHHO He wWMmelowee cebe  paBHbIX

NUBOBapPeHHOE MaCTepCTBO W HaCbIWEHHOCTb
NMUBHOM Ky/NbTypbl, KOTOpaa ABASAETCA YacTbio
Hallel MnoBCeAHEBHOM  WU3HM U  Bcex
NnpasaHWUKOB, [enaloT Haly MMBOBAPEHHYIO
TPaAULMIO YaCTblo UAEHTUYHOCTU N KYbTYPHOrO
HacneamMs LUENOW CTpaHbl», - T[OBOPUTCS B
3anaBeHUNUKN MUHUCTEPCTBA KyAbTypbl benbruu.

e ——

IE3 L

Bce 6onbwe wn 6onblie cTpaH CcTapaeTcs
pa3HO0b6pa3nTb CBOO MUBHYIO KY/IbTypy, U BCE
OHM YepnawT BAOXHOBEHWE B OeNbrMMCKMX
coptax nmBa. Mbl ropaumcs Tem, 4TO
6eNnbrmnckoe  NMBO  CAYXKUT  3Ta/IOHOM
KayectBa W WCTOYHUMKOM BAOXHOBEHWUA AA
NMBOBapPEHHOM UHAYCTPUN n BCEro,
CBA3aHHOTO C MMBOM, B LLEJIOM MUPE.

Ons YA0B/IETBOPEHUA noTpebHocTel
Npoun3BOAALLMX Takoe OrpomMHoe
pasHoobpasne copToB NMBa MNPeAnpUATUi
b6enbrumnckan conoaoBeHHas KomnaHua Castle
Malting co3gana MO/IHbIN CNeKTp
npemmanbHbix 6a30BbIX U cneumanbHbIX
COpPTOB  CO/MOAA. YHWKanbHble  CBOWCTBA
6enbrminckoro cosiofa TaK e BaxKHbl Ans
KayecTBa  BCeX  M3BECTHEMWMX  COpPTOB
6enbrMncKkoro nuBa, Kak M WX YHWKa/bHble
MeToAbl NPOM3BOACTBA.

Bce peuentbl, npegnaraemble KOMMAHWUEN
Castle Malting®, 6b111M HaBeAHblI U3BECTHbIMM
BO BCEM MUPE MapKamMu HGenbruiickoro nuea,
M CBapeHHOe N0 HMM MNMBO MOAYYUTCA
NPeBOCXOAHbIM, €C/IM B €ero npou3BOACTBE
6yaeT MCnonb30BaH  BbICOKOKAYECTBEHHbIM
conopg KomnaHuu Castle Malting®.

Mbl pa3paboTtanu 3TM peuenTbl, HaAeACb, YTO
OHU nocnaysxat Bam NCTOYHMKOM
BAOXHOBeHMA. KoHeyHo e, Bbl Bcerga
MOXeTe MPUBHECTU B HWUX CBOW, OCOBEHHbIE
netanu.




DecamKy cneyudrbHbLxX coA0008 u3 beaveuu. Boibepume ceoii!

Castle Malting® npegnaraet WKPOKKIA
aCCOPTUMEHT 6a30BbIX 7 .
cneumanbHbIX BUAOB conoaa :
BbICOKOro KauyectBa. Haw conogp,
no3Bo/iAeT co3gasaTb /tobble copTa
nuMBa — OT MWIbCEHA [0 CaMbIX
TEMHbIX  abbaTckmx CopTOB n
opraHM4yecKkoro nuea.

C Ka)kapim AHem Bce 6onble U
6onblle KOMMaHWA BO BCEM MUpE
ybexaatotcs B  6esynpeyHom
KavyecTtse npeanaraembix Hamu
NPOAYKTOB U YCAYT.

Castle Malting® rapaHTupyer:

L 100%-Hyt0 NpoCNexXMBaemocTb C004a — OT AYMEHHOrO MOANA A0 3aKas3a, AOCTAB/IEHHOro Ha Bawy
nMBOBapHIO, cornacHo 6asosomy PernameHTy (EC) Ne 178/2002 Esponetickoro MNapiameHTa 1 CoBeTa;

¥ Nonnoe OTCYTCTBUE FeHEeTUYEeCKN MOANDULMPOBAHHOIO CbipbA B MPOM3BOACTBE COr/acHO [MpeKTuse
2001/18/EC EBponeiickoro napnameHta u Coseta — Takum 06pasom, HM OAMH M3 COPTOB HaLLEro conoaa
He cogepxut TMO;

L TpaANLUMOHHbIA AEBATUAHEBHbIN METOA COJ/I0A0PALLEHUA, KOTOPbIM obecneymBaeT pPaBHOMEpPHOE
npopacTaHMe BCEX 3epPeH U NpemMuaibHOe KayecTBo NpoayKLumnm!

L CTporoe CoOTBETCTBME NMPOU3BOACTBA C AeicTBytowmnmn Hopmamm HACCP (Hazard Analyses of Critical
Control Points) n cuctemoit MeHegKMeHTa 6e30MacHOCTU NULLEBbLIX MpoayKkToB ISO 22000;

B AHanus KauecTBa AYMeHS M FOTOBOTO conoja Hallei coBpemeHHoW nabopatopueid. (PesynbraThbl
aHaNM30B PeryiapHO NOATBEPKAAITCA CAMbIMW KPYMNHbIMUM MMBOBapeHHbIMKU nabopaTtopuamu Esponbl u
[OCTYMHbI 418 MPOCMOTPA 1 NeYaTtu Ha Hallem cante www.castlemalting.com/ru).

Castle Malting® npeanaraert:

i Bonee 100 COPTOB CO/I0A43;

it JocTaBKy conoga B 060K ynakoBKe: Hacbinbto, B Mewkax no 25 kr, 50 Kr, B bur-barax no 400 — 1300
Kr. MoaaoHbl ¢ ABoMiHON 06moTKOM A0 1300 Kr (Mewwku no 25 kr) u ao 1300 Kr (Bur-barn). dkcnopt conoaa
— B rpy30BU1Kax, BaroHax, 20-T1 1 40-pyToBbIX KOHTEMHEpaX;

it BecnnaTHyro TEXHUYECKYIO NoAnepPKKY U KOHCY/IbTalU KU OMNbITHbIX CNeLnanncTos;

K yenyrn Hawmx MUHMNKMBOBapHM M nabopatopuu, rae Bbl MOMKETE MpOTecTMPOBaTb HaW conog M
pa3paboTaTb HOBbIE PeLenTbl NMBA;

Lt OpraHu3aumnto TPEHUHIOB U CEMUHAPOB B benbrnm n aopyrmux ctpaHax;

- K Bo3morHOCTb 3roToBNEHNA M1060r0 CNELManbHOrO CON0AA COrAcHO 3aAaHHbIM Bamu napameTpam;

Lt NHTepHeT-cainT www.castlemalting.com Ha 19 s3bIKax, BKAOYasA pyccKui!
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BecchopHblil Audep 6 NPOU3B00CMBE CHEUUAALHOZ0 COA00A!

ConopgoBeHHblt 3aBog, Castle Malting®
pacnonoxeH B r. benél, benbrua, no
COCe/CTBY C POCKOLLUHbIM 3aMKOM.

Cnnl.o

1 ®
Melting Benbruto, poanHy Castle Malting®, moxxHo

Ha3BaTb paem Ha 3emsie Ans 6O/IbLIMHCTBA
nobutenen nuea. benbruinckoe  NMBO
cnaButcA Bo Bcem mupe. Kakaa gpyras
CTpaHa MOMKeT npeanoxutb 6onee 1220
YHUKaNbHbIX ~ MWBOBAPEHHbIX  METOAMK,
cpean  KOTOPbIX  KPUK,  JlambuKk U
TPaNMMUCTCKOE NNBO?

MuBo B BenbrMm NoNb3YeTca TEM Ke YBarKeHWEM, KaKoe 06bIYHO UCMbITbIBAIOT K XOPOLIEMY BUHY B 60/IbLUIMHCTBE
APYruX CTpaH.

Ana Toro, YTOObI CBapeHHoe 6enbrumckumu nnBOBapamMn NMMBO COOTBETCTBOBA/I0O BCEM CTaHAAPTAaM KayecCTBa,
6enbrumnckme CONNI0A40BHUKKN B TEYEHUNE HECKOJIbKUX CTONETUMN COBepLEeHCTBOBAIN MPOMU3BOACTBO CaMbIX Pa3HbIX
COpPTOB BbICOKOKa4YeCTBEHHOIO Co/104a.

Benbrna - ato conogoBas MeKKa, U3 KOTOPOW cOM04 3KCMopTMpyeTca B 6osiee yem 160 cTpaH. YHMKanbHble
CBOWCTBA C0/1I04a MECTHOro MPOM3BOACTBA M YHWMKa/bHbIN MPOLLECC MUBOBAPEHUA CTaAN BM3UTHOM KapPTOYKOM
MHOTUX U3BECTHbIX 6ENbIMIUCKMX MapPOK N1Ba.

Ona 6enbruimnckoro CO104a XapaKTepHbl BbICOKOE Ka4YeCTBO U 3(I)¢eKTMBHOCTb, KOTOpble BbIrOAHO OT/INYAIOT €ro oT
cosio4a, npounsBoaMMoro B ApPYyrux CTpaHaxX, Mo TakKMM MNapaMeTpamM, KaK BKYC, YUCTOTa Ha BbiIXOAeE, UBET,
npPon3BoAnNTENbHOCTL U T.A. 3T 0COBEHHOCTU CTa/M K/AKOYEBLIMU ana co3gaHumA 6oratoro dCCOPTUMEHTA
6enbrumnckoro nNMea.

OcHoBaHHan B 1868 roay, Castle Malting® asnsetca cTrapeiillelt conoaoBHeN benbrun n ogHOM U3 caMbIX CTapbIX B
Mmupe. KomnaHua cnaButca MHANBUAYAIbHbIM MNOAXOAOM K CBOMM KAMEHTAM, BblpaxKeHHbIM B gesu3e "Kaxgomy
nueoBapy - cBow cosoa". Castle Malting® Tak»ke 3HaMEHUTa CBOMM CTPOrMM NOAXOLOM K CTaHAAPTaM KayecTsa.

Bonee 3000 nMBOBapeHHbIX KOMNaHWK 13 147 cTpaH MUpa BbibBMUpatoT cono, NPousBoAMMBbIA KomnaHuen Castle
Malting®.

Castle Malting® pacnosiaraer nNpeBOCXOAHbIM acCOPTUMEHTOM 6a30BbIX M CMeLMasbHbIX COPTOB Co/0da ANA
W3roTOBNEHMA PA3/IMYHbIX COPTOB MMBA, HAYMHAA C MIb3EHCKOro 1 6en0ro NMBa 40 cneumanbHbIX MOHACTbIPCKUX
copToB (Abbey).

Feorpadumueckoe nonoxkeHue Castle Malting® — 6ansoctb Kk ®paHunn, FronnaHamm, AHraum u FfepmaHumn (permoHy,
r4e BblPalLMBAETCA CaMblli KQUECTBEHHbIM B MMPE MMBOBAPEHHbIN AYMEHD) - MO3BOIAET HaM BblBUPATbL AYULLNIA U
Hanbosiee NOAXOAAWMMN ANA KAXKAOr0 BUAA CON0AA AYMEHD TaK, KaK 3TO Aeann HalLM NpeaKu.

Bonee Toro, 6/130CcTb Halero 3aBoga K AHTBEPMEHY, [1aBHOMY MOPTY MO 3KCMOPTY CON043A B MUPE, CBOAMUT K
MWHUMYMY TPaHCMOPTHble pacxoabl. CoBpemeHHbI aenosoi noaxon Castle Malting® nossonset nocraBasaTb
BbICOKOKAYeCTBEHHbI CO/104, MO CaMbIM NPUBEKATENbHbIM LieHaM.

Castle Malting® - 370 KomaHAa HacToALMX NPodeccMoHanoB, CNOCobHbIX YA0BAETBOPUTL TpeboBaHMA Ntoboro
YPOBHA — OT Ma/ibiX A0 KPYMHbIX NMBOBAPEHHbIX MPeanpUATUA.

OTKPOMTE ANA CEBA BA30BbIE U CNELMA/BbHBIE CONIOAA OT KOMMAHUWU CASTLE MALTING®!




§& Pesortouust 6 npoussoocmee 0bKapennozo cor00a

“. castle -
Malting®

Bnarogapa yHWKanbHOMy, pa3paboTaHHOMY crieuuanncTamm KomnaHum obopyaosaHuio, Castle
Malting® npumeHseT WHHOBAUMOHHbIE TEXHOMOrMM B MPOM3BOACTBE O6XKapeHHoro u
KapamMeNbHOro COM0Aa, YTO B KOPHE MEHSAET NPOLLECChl 06XKapKM M KapamenvM3aLumn 1 no3sonsert
NPOU3BOAMTb LIMPOKMIN aCCOPTUMEHT CreLManbHbIX CON0A0B C UCKAHOUUTENbHBIMU BKYCOBbIMU U
apoMaTUYECKMMMN CBOMCTBAMMU.

YHUKanbHaa TEXHONOrmsA p,msaﬁHa 06)KapKVI Hallero 060pyp,OBava NO3BOJIAET HAM MOJYYUTb
cneaymouine npenmyulecrtsa Hallero KapameaimsmpoBaHHOIoO n 06)Kap8HHOFO conona:

* 60/1ee HaCbIWEHHbIM BKYC M apomaT
e 60n1ee BbICOKMI ypPOBEHDb KapamenmsaLmm
® MeHbLLE ropeym N MeHblUe TEPMKOCTM AaXKe B CAMbIX TEMHbIX CONOAAX.

Kpome Toro, Kaxabiin rog Castle Malting® 3anyckaeT HoBble TUMbl CrieumasnbHbIX CONOAOBbIX
COPTOB, a TaK»Ke paclMpsAeT acCOPTUMEHT OpraHUYECKUX CON0A0B.




s Jlepeast 6 Mupe «3eAeHAs» COAOO0BEHHAS KOMNAHUA:

AT s 3
“. castle - DKoAO2UMeCK UL COA00 0AsL IKOA0ZUMECKO20 husa!
Malting®

CTporo npuaep*unBascb NOANTUKN COXPAHEHUS 340POBOM NMNAHETbI ANA ByayLmMX NOKOMEHUHN,
Mbl PErynspHO NPOBOAMM OLEHKY BAUAHWUA Halel AeATEeNbHOCTM Ha OKPY)KaloLyl cpeay M
npeanpMHUMaem BCce Mepbl A5 a/IbHENLIEro NOoBbIWEHMA 3KOMOrM4Yeckoi 3¢ ¢eKTUBHOCTH
Halwel KomnaHuu. BoT noyemy Ha Hawen conogoBHe BHeApeH 0cobblit NPOM3BOACTBEHHbIN
NpoLecc, MO3BOMAOWMA MUHUMU3MPOBATL IKOJIOTMYECKOE BO3AEWCTBME HA OKPYMKAOLLYHO
cpeay Ha BCex 3Tanax NPou3BOACTBa CON0AA.

Kakve mepbl 6blM NPUHATbI Hallei KOMNaHWEW ANA COXPaHEHUs
OKpYrKatoLlei cpeabl?

¢ [locTaBKa sumeHA 6apXKamu C LLe/Iblo yMeHbLLeHns obbema
nepeBO30K rPy30BMKAMU U1, KaK CeACTBME, MEHbBLUEro BAUAHMA Ha
OKpYy)KatoLyto cpeay

¢ CobCTBEHHAA TeN/I031EKTPOCTaHLUMA, BbipabaTbiBatoLLan
3/1EKTPUYECTBO M Teno AnA 0bCcyLWwKn conoaa

«*CucTema pekynepaumm Tenna npu obcyLke conoaa

«*CucTema pekynepaumm Tenna npun obxkapke conoga

10000 M2 pOTOINEKTPUYECKMX NaHENEeN Ha Kpbille 3aBoaa
+*/cnonb3oBaHne BapnaTopoB CKOPOCTU U BbICOKOMOLLHbIX
MOTOPOB B NPON3BOACTBE

+*3anycKk MeTaHU3MPYIOLLEN SHEPreTUYeCcKon YCTaHOBKN (NPOEeKT)
+*DNIEKTPOHHbIE 3aKasbl, CHETA, aHAAU3bI CON0AA U T. A.
+*/lcnonb3oBaHMe OTX0A0B MPOM3BOACTBA B NPOM3BOACTBE

OpraHWYeCcKnX yaobpeHum

Das Castle Malting ® Kaxdoiii denv - 3mo Denv Femau!
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Conopg Castle Malting®

Xapaktepuctuka: Camblin cBeTabld 6enbrninckunii conoa. MpomnssogmTca M3 ay4llero
€BpOonencKoro NMBoBapeHHoOro aumeHs. MpocyweH npu Temnepatype ao 80 - 85°C.

CsovictBa: Haw conog Chateau Pilsen nerko noagaercs 3aTMpaHuUio Npy Bapke nuea
MeToZoM UHY3UM WM gekokumu. 06/1afaeT  BbIPaXKEHHbIM  C/aAKOBaTbIM
apoMaToM 1 A0CTAaTOYHOWN HEPMEHTATUBHOM aKTUBHOCTbIO, YTOObI CNYKUTb H330BbIM
COJI0Z0M B 3aTOpe.

*2RS — conog 13 ABYXpAAHOro APOBOro AYMEHS.
CneupnduKayma: ctp. 16 JocTyneH TakKe B opraHM4eckoii Bepcum!

XapakTtepucimka: Cnerka npocyweH npu Temnepatype ao 85 - 90°C; meHbluas
NPOAOMKUTENBHOCTb CYLLIKMW, YEM Y APYrUX TUMOB CON0AA.

CsolicTBa: MpuAaaeT NuMBY HEMHOro 60/iee MHTEHCUBHbLIM apomMaTt conoda W 3epHa,
yem conop Pilsen, a Takxe nerkMe HoTbl Kapamenu. Conog Chateau Vienna
obcywmBaetca npu bonee BbicOKOM Temnepatype, Yem Chateau Pilsen, nostomy
Chateau Vienna npuaaer nuey 6onee «6oratblii» 30/10TUCTbIA LIBET, KPEMNOCTb W
HacbIWeHHOCTb BKyca. ObnagaeT AOCTAaTOYHOM 3H3MMHOM CUIOM, YTOObl  XOpOLIO
COYETaTbCA CO CNeLMaNbHbIMU CONOLAMM.

Cneundukaumsa: ctp. 17 [ocTyneH Tak)Ke B opraHuM4ecKoii sepcum!

XapaKktepuctuka: CeeTnbii  6a30Bblii  6enbruiickuiA  conog. MNoacyweH npu
Temnepatype ao 90 - 95°C.

CsorictBa: OB6bI4HO MCMoO/b3yeTca B KayecTBe 6a30BOro conona Wau B COMETAHUU C
conogom Chateau Pilsen 2RS ¢ uenbto nonyyeHua 6osee MHTEHCMBHOIO CO0A0BOMO
npvekyca W 6onee raybokol UBETHOCTM NMBA. B nmpoussoacTBe AHTApPHOTO M
ropbKOro MuMBa 3TOT CONOA UCMOAb3YyeTCA BMECTe C 60/iee aKTUBHbIMU APOXKKaMMU.
depmeHTaTMBHAA akTUBHOCTb conoaa Chateau Pale Ale no3BonstoT coyeTtaTb ero co
cneLmanbHbIMU CON0LAMM, He 0bnagatoWwnmMmm GepMEHTAaTUBHLIMU CBOMCTBAMM.
CneumnduKkauma: ctp. 17 [ocTyneH TaK}Ke B opraHM4ecKon sepcum!

XapaKTepuctuka: benbrMicknin cneumnanbHbiid conog tvna Minich. MoacyweH npu
Temnepatype ao 100-105°C.

CsotictBa: Conoa, HacbILWEHHOIO 30/10TOrO LBeTa. Cnerka noBbIlWAeT LBETHOCTb NUBA,
npuaaBas emy 30/10TUCTO-OPaHKEBbLIA OTTEHOK. BONbLIMHCTBY COPTOB NMBa NpuUaaeT
APKO BblpaXKEHHbI apoOMaT 3epHa W CON0AA, HE BANASA NPU 3TOM Ha CTOMKOCTb MeHbl
WAW HA KpenocTb. B HeGoNbLLMX KOIMYECTBaxX B coveTaHUU ¢ conogom Chateau Pilsen
2RS conoa Chateau Munich ncnonb3yeTtca B Npou3BOACTBE CBET/IbIX COPTOB NMBa
ANA nonyyeHusa 6osiee TOHKOro bykeTa M bosee HacblWEHHOro LBeTa. YcuavBaet
BKYC MNBa «C XapaKTepom».

CneunduKkaymm: ctp. 17, 18 JocTynHbl TaK}Ke B opraHnyeckou sepcuu!
XapaKktepuctuka: benbruinckuii conop Melanoidin (Melano). Ocobas TexHosnorms
npopatmsaHma. Ocobbii meToa, obeyluku npu TemnepaType Ao 130°C, B npotlecce
KOTOPOro Temnepatypa MeANEeHHO MOBbIWAETCA, YTO MPUBOSUT K 0BpasoBaHUIO
MeNaHouAoB.

CeotictBa: O4yeHb apoOMaTHbIN COMOA C CUAbHBIM XapaKTepHbIM BKycom. lMpupaet
NMUBY HACbILLEHHbIA M NOAHbIA LBET U CTOMKMA apomaT, «oborawaer» LBEeTHOCTb
KpacHbIX COPTOB MuBa. MOBbIWAET KPemnocTb MMBa. ITOT CO/OA TaK¥Ke HasblBatoT
«Turbo Munich».

Cneundukaums: ctp. 18 [ocTynHbI TaK}Ke B opraHuyeckoi Bepcum!

Jo
Bce coptanuea | 100%
cmecu
Bce copta nuBa,
BEHCKUI narep.
Ycunusaet o
LLBETHOCTb U 100%

dpoMaT Ierkoro . cmecu
nmea

CBeT/ible 3/,
ropbKue copta
nuea, [o
60NbLINHCTBO 80%
TPAAMLMOHHbIX | CMecu
copToB
aHrAMMcKoro
nuea

CseTnble 3y,

AHTapHOe,
KOpu4HeBoe, Lo
Kpenkoe u 60%

TEMHOE NNBO,  cmecu
nueo Tuna Bock

AHTapHOE 1
TEMHOE MK1BO,
LWOT/IAHACKME
copTa, [o 30%
KpacHble cmecu
WOT/NAHACKME
anu,
MpnaHACKoe
nuBO



Conop Castle Malting®

XapaKktepuctuka: KopuuHeBblt 6enbruiickuii cosod. CneumanbHbiM npouecc

LWaTto 966m®

(Chateau Abbey®)
45 EBC

LWWaTto buckeut®

(Chateau Biscuit®)
50 EBC

LLaTo Kapa Knap®
(Chateau Cara
Clair®)
7—-9EBC

LLaTo Kapa baoHa®
(Chateau Cara

Blond®)
20 EBC

LllaTto Kapa benra

(Chateau Cara Belga)

30-35EBC

LLaTo Kapa Py6u®

(Chateau Cara Ruby®)
50 EBC

npopaLLMBaHUs, NpocyLleH npu Temnepatype Ao 110°C.

CeoiictBa: Chateau Abbey® — pa3sHOBMAHOCTb CBET/IOOKPALIEHHOrO €O/M043 C
6onee AnnMTeNnbHOM 06CYLWKOW. MpUAaET NMUBY CUALHBIN BKYC CBEXKEBLINEYEHHOIO
xneba, opexoB M GPYKTOB. ITOT AHTAPHbIN €004 0613a[aET YyTb FOPbKOBATLIM
NMPUBKYCOM, KOTOPbIA CO BPEMEHEM CTaHOBMUTCA 6onee mArkMm. Kak npasuio,
MCMo/b3yeTcA B Ma/blX 403aX B NPOW3BOACTBE MUBA, TPEOYIOLWEro MHTEHCUBHOM
LBETHOCTH.

CrneunduKkaums: cTp. 18 JocTyneH Tak)Ke B opraHuyeckoin sepcum!

XapaKTepucTnka: YHUKanbHbIM CcneumanbHblii  6enbruinckuii  conod. Cnerka
obcylweH 1 o6xkapeH npu Temnepatype go 160°C.

CsoricTBa: Chateau Biscuit® npuaaet nuBy BKyC Tensioro xaeba, apomat nevyeHba
M APKO Bblpa)KeHHOE MOC/IeBKYCME «MNOAMKAPEHHOro xaeba». ITOT TMM cosioaa
MCMONb3yeTCcA ANA YCUIEHUA «XKapeHoro» BKyca M apomaTta, TUMMYHbIX ANA d1ei
n narepos. Conopg Chateau Biscuit® He cOZep’KWUT 3H3UMbI, MO3TOMY €ro

MUCNONb3YIOT B KOM6MHaLI,MVI Cc conogamun cC BbICOKOM ,D,MaCTaTMLIECKOVI

AKTUBHOCTbIO.

CneunduKkaums: cTp. 18 [ocTyneH TakKe B opraHMYeckoii sepcum!

Xapaktepuctuka: Conoa Chateau Cara Clair nponsBoanTca No TaKOMY e MeToay
npopawueaHua, Yto n Chateau Pilsen, Ho 3aTemM NPOXoOAMUT Yepes cneLuanbHbIn
npouecc obcyLwKn B 06xkapoyHom bapabaHe.

CeoictBa: Chateau Cara Clair - 310 oaHa M3 pasHoBuAHOCTel 6enbruickoro
KapamesibHOro conoga. MNpuaaer nuey 60ablUYI0 HACbILEHHOCTb M OKPYIAOCTb,
cnocobcTByeT GOPMMPOBAHUIO U CTOMKOCTM MeHbl. Co34aeT ferkne BUCKBUTHbLIE
HOTbI B apomarTe nuea.

Cneunduraums: ctp. 19 JocTyneH Tak)Ke B opraHuyeckoun sepcum!

XapaKTepucTuka: Benbrmickuii KapamesbHbli conod. Bbicokasa Temnepatypa
NpopawlmMBaH1A, pPackpbiTMe BKyca mpu TemnepaType 4o 120°C, MHTEHCUBHbIN
apomar.

CeoictBa: Chateau Cara Blond® npuaaer nuBy MArkuMii KapamesibHbli apomaT u
30/10TUCTBIN  LBeT. OTANUYUTENbHOM OCOBEHHOCTbIO KapamesbHbiX COM040B
ABNAETCA HaAMUYME B HUX CTEKNOBUAHbLIX 3EPEH - UCTOYHMKA 06A3aTesbHbIX
HebEepPMEHTUPYEMbIX  KOMMOHEHTOB,  6/1arogapA  KOTOpPbIM  HacToAWwMiA
KapameJibHbI C0/I04, YCUAMBAET 6apXxaTUCTOCTb MMBA M MOBbIWAET CTOMKOCTb ero
neHbl.

CneunduKkaums: ctp. 19 [ocTyneH TakKe B opraHM4ecKoii sepcum!

XapaKkTepucTuKka: benbruincknii  KapamenbHblit  conog. [popalmBaHue npu
BbICOKOM TeMnepaType, 3aTem 063kapKa B 6apabaHHOM pocTepe..

Ceowctea: Wato Kapa benara npuaact nMBy 3010TUCTbIN OTTEHOK U TOHKUE HOTKMU
Kapamenu. YCUAUT KAacCUYecknii apomat benbruinckoro KpadToBoro nvea.
CneunduKraums: ctp. 19

XapaKktepuctuka: BenbrMicknini KapamesbHbli conof. Bbicokas Temnepatypa
npopaLLMBaHNA, packpbiTUe BKyca npu Temnepatype A0 140°C, MHTEHCMBHBbIN
apomar.

CsorictBa: Chateau Cara Ruby® npuaaet nuBy 6onee WMHTEHCUBHbLIA apomat
KapMenu 1 MPUCOK U AHTAPHO-KPACHbIN LBET.
CneuuduKkayms: ctp. 19 JocTyneH Tak)Ke B opraHuM4eckoi Bepcum!

CBeT/ible 321,
KOpWU4YHEBbIe
nopTepsbl 1
cneymancHoe
Nn1BO, pPas3/INYHbIe
copTa
aHIUIACKOTo
nuBea

Bce copta
cneunanbHoro
nuBea, aHrMMCcKue
311, KOPUYHEBbIE
3711 1 nopTepbl

[Mnb3eHcKoe,
Nlerkoe, cBeTio0e
N1BO, a TaKXe
nuBo copTa Bock.

Jlerkune narepsbl u
anm,
cnaboankoronb-
Hoe U
6e3ankorosnbHoe
nueo, 6enoe
(MweHmnyHoe)
nuBo

CneunanbHblie
copTa
6enbrunckoro
nuea: cBeT/ible,
KOPUYHEBbIE U
AHTapHbIE 3K,
aobbenb n
Tpunenb

KopuyHesble 31u,
TemMHoe
dbnamaHackoe
nueo, 60K,
LWOTAAHACKNE

au

[o
30%
cmecu

[o
30%
cmecu

[o
30%
cmecu

[o
30%
cmecu

[o
30%
cmecu

[o
25%
cmecu




Conop Castle Malting®

LLlaTto Kapa Amb6pa

(Chateau Cara Ambra)
60 - 80 EBC

LWaTo Kapa Apoma
(Chateau Cara Aroma)
80 - 100 EBC

LLaTo Kapa Fong®

(Chateau Cara Gold®)
120 EBC

LaTo Kapa Kpucran

(Chateau Cara Crystal)
140 - 160 EBC

LaTo Kapa Teppa

(Chateau Cara Terra)
170- 220 EBC

LWaTo Kapa Kode

(Chateau Cara Café)
350- 450 EBC

LaTto Apom
(Chateau Arome)
100 EBC

XapaKTepucTuKa: AHTapHbIA GenbrMinckuii KapamesbHbld conog. lNpopalyBaHue
npw BbICOKOW TeMnepaType, 3aTem 063KapKa B bapabaHHOM pocTepe.

CeounctBa: Lllato Kapa Ambpa npupact nNuBY KpacHOBATbIM OTTEHOK M MPUBKYC
Kapamenu, MpUCoK u Tennoro xneba. Mpuaact nuBy 6AAbLIYIO OKPYINOCTb. TaKxke
cnocobcTByeT GOPMMPOBAHUIO U CTOMKOCTU NEHHOW LUAMNKK.

CneunduKkaums: ctp. 19

XapaKTepucTuKa: ApomaTHbI BenbrMicKnMin KapamesbHbld conog. MpopalinBaHue
Npwu BbICOKOM TemnepaType, 3aTem 06)KapKa B 6bapabaHHOM pocTepe.

CeouncrtBa: llato Kapa Apom npuaact nuBy OTTEHOK OT TEMHO-AHTAPHOrO /0
MmezHoro. [o6aBUT HacbIWEHHbIM KapamesbHblii U COM0AOBbINM BKYC C HOTKaMM
nevyeHbA. 3HAaYMTENIbHO YCUAUT TENO MWUBA, CNocobcTByeT GOPMUPOBAHUIO CTOMKOM
NMEHHOM LUAMKMU.

CneunduKkaumsa: ctp. 19

Xapaktepuctnka: Cambli TeMHbIM 6enbrMiCcKUin KapamesnbHbld conof. BbicoKas
TemnepaTtypa nNpopaliMBaHWUA, PacKpbiTMe BKyca npu Temnepatype go 150°C,
MHTEHCUBHbIM apomar.

CsotictBa: Chateau Cara Gold® npuaaeT NMBY HacCbILWEHHbIA NPUBKYC Kapamenw,
caxapa-cblpLia M apoMaT U TEMHO-AHTaPHbIM LBET. YcuimBaeT 6apxaTUCToCTb NUBa U
MOBbILWAET CTOMKOCTb €ro MeHbl.

Cneunduraums: ctp. 20 JlocTyneH TaK}Ke B opraHu4eckou sepcum!

Xapaktepuctuka: TEMHbIN 6enbrMincknin KapamesbHblid conog. MpopalumaHue Npm
BbICOKOM TemnepaTtype, 3aTeMm obrkapka B 6apabaHHOM pocTepe.

CeouncrtBa: Llato Kapa Kpwuctan npupact nuBy rayboKWUA OTTEHOK, OT TEMHO-
AHTAPHOIO A0 MeAHoro. [Jo6aBUT HACbIWEHHbIM MPUBKYC Kapamenu, cosioga w
nevyeHbA. 3HAYUTEIbHO YCUAUT TENO MWUBA, CNOCcobCTBYET GOPMUPOBAHUIO CTOMKOM
NeHHOM LWAMKMU.

CneuunduKraymsa: ctp. 20

XapaKTepucTuka: benbruiickMii KapamesibHbl CO/MI0A C  CUbHBIM APOMaTOM.
MpopaliMBaHMe nNpwW BbICOKOM TemnepaType, 3aTem o0b6Kapka B 6apabaHHom
pocTepe.

CsovictBa: Lllato Kapa Teppa npuAact nuBy MeAHO-KOPUYHEBLIM OTTeHOK. [obasuTt
HacblLLEeHHbIA apoMaT Kapamenu, UPUCKM U Tennoro xneba, a TakKe opexosble
HOTKM. MpuaacTt nuey 6A/bLUYIO OKPYrAOCTb.

Cneumndukauma: ctp. 20

XapaKTepucTuka: benbrminckuii KapamesnbHbI conog € KOGEenHbIMUM  HOTKaMMU.
MpopalwuBaHne npu BbICOKOM TemnepaType, 3aTem ob6kapka B 6apabaHHOM
pocTepe.
CeounctBa: LUato Kapa Kode npupact nvBy KOPUYHEBbIM OTTEHOK. Jlobasut
HacCblLLEeHHbIM apomMaT TEeMHOW Kapamesnu, KapeHblX OPEXOoB W CyXOoppyKTOB.
Mpuaact nuey 6GbLLYIO OKPYIAOCTb.

Cneumndukaums: cTp. 20

Bbicokas

Benbrmincknin - apomatHbli

XapaKTepucruka: conoga,.
npopaumBaHmnsa, obcyluKka npu temnepaType ao 115°C.

Temneparypa

CsotictBa: lNpuaaeT HaCbIWEHHbIN BKYC M apoMaT AHTApHOMY MWBY M TEMHbIM
narepam.

Cneuundukauma: ctp. 20 [ocTyneH TaKKe B opraHuyeckoi sepcum!

O1n u narepel:
KpPacHbIi,
AHTAPHbIN UK
KOPUYHEBLIN, a
TakXe ctuato bok
n yHKkenb

Nogxogut ana
BCEX COPTOB 3/1eM
W Narepos.

TemHoe u
KOpW4yHeBOE NNBO

KopuuHeBblIl anb,
TeMHbIN narep,
AHTAPHOE NUBO,

bok u gpyrue
CTUAN.

Boremckuii narep,
MNopTtep, CrayT, a
TaKXe bok,
TemHbIN narep u

ap

AAHTapHOe nuso,
Crayr, bok,
OKTA6pbCKOEe NUBO,
JNarepsbl, TeMHbIN
anb, UpnaHackum
KpacHbIN 3/1b,
AumeHHOe BUHO
(6apnunBaliH) u ap

CneumanbHble,
OYEHb apoMaTHble
copTa nuBa

[lo 20%
cmecu

Jo 15%
cmecu

Lo 20%
cmecu

Jo 15%
cmecH

Jo 15%
cmecH

[o 15%
cmecu

Lo 20%
cmecu



LaTo Kpucrann®
(Chateau Crystal®)
150 EBC

LLaTo Kode NMant®
250 EBC
(Chateau Café Light®)

LWato Cnewn bu®
(Chateau
Special B=lzium®)
300 EBC

WS

LaTo Koge 500 EBC
(Chateau Café)

LWWaTo LWokonapg
(Chateau Chocolat)
1000 EBC

LWaTo bask
(Chateau Black)
1300 EBC

Conop Castle Malting®

XapaKTepucTuka: ApomaTHbii  GeNbrMACKMA  CON0A C  YHWKaNbHbIMMU
apoOMaTUYECKMMM UM BKYCOBbIMWM  KadectBamu. Ocobbiit  mpouecc
Npou3BOACTBa, pa3paboTaHHbii Castle Malting®.

CBoKCTBa: JTOT CO/MOA NPWAAET MWUBY YHWUKa/bHbIA BKYC M apomar. o
CPaBHEHWIO C APYrMMWU LBeTHbIMU conogamu, Chateau Crystal® o6nagaet
6oNblle  AMACTaTUYECKOM  aKTUBHOCTbIO W MEHEEe  BbIPaXKeHHbIM
«¥KapeHbIM» BKYCOM U Mpuaaet nuey 6onee MArKyo ropeyb.

Cneundukauma: ctp. 20  [ocTyneH TaK»Ke B opraHu4yecKkou sepcum!

XapaKTepuctuka: benbruiicknin nerkuin «kodenHbiny conog. MpocyweH npu
Temnepatype go 200°C,

CeouctBa: Chateau Café Light npuaaet nuBy cyxoit n markuii apomart Kode.
JobaBnsaetr okpyrnoctb U 6apxaTMCTOCTb KOPUYHEBBIM M AHTAPHbLIM 3AAM.
OcTaBnsAeT cfafKoe Noc/ieBKycue. ITOT CON0L NPUMEHAETCA A YCUNEeHUA
LLBETHOCTW MMBa.

CneumduKkauma: cp. 21 [ocTyneH TaK}Ke B opraHu4ecKou sepcuu!

XapaKTepucTuKa: benbrminckuii cneuyanbHbii KApamean3MpoBaHHbIA CON0L
OBOMHOW 06XKapKu.

CeoiictBa: Wcnonb3yetrca p[aa MOAYYEHWUA HACbIWEHHOrO MWMBa TEMHO-
KOPUYHEBOrO LIBETA C YHMKa/bHbIM MPUBKYCOM M3tOMa, Kapamenu, Opexos u
cavB. MoxkeT 3ameHnTb conoga Chateau Chocolat n Chateau Black, ecnu
ropeyb HexkenaTtesbHa.

CneuuduKkayma: ctp. 21 JocTyneH TakKe B opraHM4eckoii Bepcum!

Xapaktepuctuka: benbrmicknini  «kodelHbii» conog. CHayana cnerka
obcylweH, 3atem ob6xapeH npu Temnepartype go 220°C.

CeoictBa: Chateau Café npupgaeT nuBy cyxo apomaT C BblpaKeHHbIMMU
KodernHO-0pexoBbIMU HOTaMU, U Bonee «CNOXKHbINY BYKET - BCEM TEMHbIM
anam. C NOMOLLbIO 3TOFO CON0AA MOXKHO A06UTHCA HOTOK Kode B cTayTax U U
noptepax. [Jobasnsetr oKpyrnoctb M 6apxaTUCTOCTb TEMHbIM  3/AM.
YcunneaeT LBETHOCTb NMBa.

CrneunduKkauma: ctp. 21 [locTyneH TaKKe B opraHu4ecKoi sepcum!

Xapaktepuctuka: MogskapeH npu Temnepatype go 230°C. Kak TonbKo
LIOKONAAHbIA  CcOMOA  AOCTUraeT  KesaemMol  LBETHOCTW,  mpouecc
noAXapuBaHMA OCTaHAB/ANBAETCA, N CONOL MOMEHTA/IbHO OXJIaXKAAEeTCA.

CeoucrtBa: Chateau Chocolat ncnonb3yeTtca ana ynyyleHUs LBETHOCTU U
npuaaHua NWUBY NPWMBKYCA MNOAMApPeHHbix opexoB. ObnasaeT MeHbluein
ropeybto U 6onee ceetnbim LBetom, Yem Chateau Black, Tak Kak npouecc
06apkn conopga Chateau Chocolat npoxoaut npu 6onee HW3KoOM
TeEMNepaType 1 ONTCA MeHbLLE, Yem B c/lydae conoga Chateau Black.
CneunduKkauma: ctp. 21 [locTyneH TaKKe B opraHu4ecKoi sepcuu!

Xapakrepuctuka: Cambit TeMHbIN conog. O6:kapeH npu Temnepatype 4o
235°C.

CBolicTBa: YCMAMBAET apoMaT NUBa «C XapaKTepom», npuaasaa emy 6onee
BAMKYLLMIA BKYC, YEM OCTaJIbHble LBETHblE conoga. fotoBoe nuBo obnagaet
NErKNUM «AbIMHbIM» MPUBKYCOM.

CneuuduKkayms: ctp. 21 JocTyneH Tak)Ke B opraHuM4eckoi Bepcum!

ApomaTtHoe U1 uBeTHoe
nueo. geaneH gna
npou3BOACTBA NUBA,
TpebytoLwero ApKo

BbIPaKEHHOTro
CO/I04,0BOTO BKYCa,
6enbrmncKknx anem un
HemeLKoro 6oka

AHTapHbIe
N TEMHble
copTa nuBa

MoHacTbIpcKoe N1Bo,

nuso TMna Dubbel n
Doppelbock, noptepb
KOPWYHEBbIE 311

CrayTbl, nopTepsbl, B
MasIeHbKUX
KONM4yecTBax Aaet
HOTKM

Jo
20%
cmecu

[o
10%
cmecu

II

[o
10%

cBeXenoaapeHHoro  cmecu

Kode B KOPUYHEBBIX
anAx

TemHoe, Kpernkoe,
YyepHoe NMBO TUNa
nopTep, CTayT,
KOPWYHEBBIN 3/1b

o 7%
cmecu

OyeHb TemHoe nneo, @ 3-6%

CTayTbl ¥ NopTepbl

cmecun

.
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LWaTo baak op bnak
(Chateau Black Of
Black)

800 EBC

LWaTo Poycren

bapau
(Chateau Roasted Barley)
1200 EBC

LWaTto But bnaH®
(Chateau Wheat Blanc®)
3,5-5,5EBC

LaTto But MioHuK
Nant® 16 EBC &
LWato Butr MioHuK®
25 EBC
(Chateau Wheat Munich
Light® & Chateau Wheat
Munich®)

LaTto But Kpucran
(Chateau Wheat Crystal)
150 EBC

LLaTto But

LUokonag
(Chateau Wheat

Chocolat)
800-1100 EBC

Conop Castle Malting®

XapaKTepucTmKa: YHUKaNbHbIM 06xKapeHHbIn conoa. TemnepaTypa o6:Kapku —
0o 240°C.

CBoncTBa: ITOT OCOBEHHbIN 06¥KapeHHbl conos obnagaer 6osblwnm
npenmyuwiectsom: Chateau Black Of Black npupaer nuBy npeKpacHo
cbanaHCMPOBaHHbIE M OYEHb MPUATHBIE «XapPeHble» HOTbl - BKYC M apomar,
TUNWYHbIE AN TpaguumoHHoro cosnoga Black, He ycuauBas npu 3Tom
LUBETHOCTb NMMBa. Tenepb Bbl MoXKeTe BapuTb AHTapHOE MUBO C Bonee APKO
BbIPAYKEHHbIM «MOAMKAPEHHbIM» XapaKTEPOM, YTO He Obl10 BO3MOMKHbLIM A0
paspabotkm KomnaHuel Castle Malting® yHMKanbHOW  TexHonOrMK
npoussozacTea conoga Chateau Black Of Black.

CneumnduKaymsa: ctp. 21 JlocTyneH TakXKe B opraHuMyeckoi Bepcum!

XapaKTepuctuka:  HecosioxKeHHbI 06KapeHbi suYmeHb. O6KapeH npwu
Temnepatype go 230 °C. bosnee TemHbld LBET gocturaetca npu 6onee
ONNTENIbHOW 06XKapKe.

CeoictBa: Chateau Roasted Barley npuaaetr nuMBy BKyC M apomat crerka
JKXKEHoro 3epHa M Kode. Mo cpaBHeHUto ¢ conogamu Chateau Chocolat u
Chateau Black, »KapeHblii AUMeHb OAeT camylo CBETAYH MEHY, HACbILEHHbIN
KPaCcHOBATO-KOPWUYHEBBIM LIBET M O4EHb CUJIbHBIW apPOMAT ¥KapeHOro cosoaa.

CneumnduKayma: ctp. 21 [ocTyneH Tak)Ke B opraHuyeckoi Bepcum!
XapaKkTepucTuka: BenbrMimckMin  MWeHWYHbIA  cosoa,. MpocylweH npu

Temnepatype go 80 — 85 °C.

CeoiictBa: MpuaaeT NuBYy XapaKTepHbIM MWeHWYHbIM apomaT. CoaepXut
60/1blI0Ee KOANYECTBO NPOTENHOB, 61arogaps Yemy CBapeHHOe Ha ero ocHose
N1BO NPMOBPETAET HACILEHHOCTb, @ MeHa — CTOMKOCTb.

CneunduKaumsa: ctp. 22 [ocTtyneH TaKXe B opraHuyecKoi sepcum!

Xapaktepuctuka: Ocobbii 6enbrMACKUI MIWEHUYHbIN COI0A MIOHXEHCKOrO
TMna.

CeounctBa: He oyeHb TemMHbI, HO 60nee apOMaTHbIM, Yem CTaHAAPTHbIN
NWeHNYHbIN conoa. Bbl nonyymTe 60/ee AErKoe U UrPUCTOE MUBO C TUMUYHBIM
apomaTom 3.

CneuunduKauma: cTp. 22

XapaKTepuctuka: MNiweHnYHblM conos, 06KapeHHbIn npu TemnepaType 150-
170°C.

CeouctBa: Conog Chateau Wheat Crystal npugaet nvBy HacbllUeHHble HOTbI
06’KapeHHON MLWeHNULbI, KYKYPY3HbIX XJIONbEB, a TaKKe NIerknin apomat Kode.
3TOT conoa npuAacT NuMBy 6osee TEMHbIV LBET M apomMaT CBeXero xsieba u
neyeHbs.

Cneuundukauma: cTp. 22

XapaKTepucTuKa: Benbrumnckmi NIIEeHUYHbIN LLIOKONAAHbIM conoga,
ConoxkeHHaa nweHuua obykapusaetca npu Temnepatype Ao 230°C u, Kak
TONbKO AOCTUrAETCA HYKHasA LLBETHOCTb, OYEHb BbICTPO OX/1aXKAAETCA.

CsorictBa: Conoa Chateau Wheat Chocolat( — 310 TeMHbIM 06XKapeHHbIN
cosog, HO He TaKoW TeMHbIW, Kak conog Black. Mpu nomowwu storo conoga
MOXHO A06UTbCA TEMHO-KOPMYHEBOTO LIBETA M HOTOK Y€PHOro Kode 1 ropbKo-
CNafKkoro wokonaaa B nuee. MuweHnYHaa Bepcua conoga Chocolat o6nagaet
6oee APKO BbipaXKEHHbIM XapaKTEPOM TEMHOTO LUIOKOM3a4a, YEM AYMEHHas.
3TOoT conogd, NPUMEHAETCa ANnA MNoAyYeHUa TEMHOro UuBeta W 6Honee
HacCblLLLEHHOro BKyca .

CneunduKkauma: cTp. 22

OT AHTapHOro A0
oyeHb TemHoro nuBa  [lo 5%

— CTayToOB U cmecu
nopTepos
2-4% B
Kopuy-
HEBbIX
CrayTbl, nopTepsl,
anax
OpPEex0oBO-KOpPUYHEbIe
unm 3-
311 1 apyrue
10% B
TeMHble copTa n1Ba
noprte-
pax u
cTayTax
MweHn4yHoe nuso,
6enble, nerkne copta
C HU3KUM Lo 35%
cofaepkaHnem cmecu
anKkorons,
6e3ankoronbHoe
nMBo

TemHoe niweHu4YHoe
n“Bo, NMBO
weizenbock, craytbi v, = o 30%
B Manblx A03aX, ANA cmecu
YCUNIEHUA KPenocTu u
CTOMKOCTM NEHbI Y
TEMHbIX 31el

Benbrumnckni

BUTOMP, Hefeweizen,
[o 20%

cmecun

Kristallweizen,
Dunkelweizen,
Weizenbock

PasznnyHble copTa
TEMHOro Nnuaa, [o 20%
CTayTbl, NOpTEpPbI U cmecu
KOpPUYHEBbIE 3/11



Conop Castle Malting™

Lato But bask XapakTtepuctunka: Chateau Wheat Black co3aaeT TOT ke MHTEHCUBHbIA TEMHbI

(Chateau Wheat LBET, YTO M TPAAULMOHHbIN aumeHHbIM Chateau Black.

1100-1400 EBC

Black) CsoiictBa: Chateau Wheat Black — 3T0 06)KapeHHbIA MIWEHWYHbIA COMOA.  TemHoe ALIEHUYHOE

Ucnonb3dyetcA ANA NPUAAHUA  «CIOXKHOCTUY» BKYCYy MMBa, CaMOM APKOW nueo, Altbier, [lo 20%
apoMaTMYecKoM W BKYCOBOI HOTOW KoToporo 6yaeT ob6xapeHHbi Kode. YepHoe N1BO TMNa Ry
Bnarofapa Hawemy yHWKasbHOMY 06XKapo4yHOMY 060pYA0BaHUIO STOT CONMOA, CTayT, nopTepbi U

He NPMAACT HUKAKOro BAXYLLEro Bkyca Bawemy nmsy. MpocMm oTMETUTDL, YTO C cneunanbHble 3m
Chateau Wheat Black Bbl He nonyunte TUNMWMYHOrO ANA APYIUX, HEO6KAPEHHbIX

MLWeHWYHbIX COI0A0B BKYCa M apomarTa.

Specifications: cTp. 22

LWaTo Aunactatuk XapakTtepuctuka: Conog, ¢ BbICOKOM SH3MMHOW aKTUBHOCTbHO.
(Chateau Diastatic)

. . [o 30%
2,5-4,0 EBC CsotictBa: [JaeT HeobxoAMMYIO  AMACTAaTMUECKYID  aKTUMBHOCTb  Mpw Bce copTa nusa
MCMNO/Ib30BaHWWN APYrUX, MEHee [AMACTaTUYECKU aKTUBHbIX CONOAOB WU EecH
HECOJ/IOKEHHOro 3epHa; MOBbILIAET SKCTPAKTUBHOCTbL CON0AA.
Cneuundukauyma: cTp. 25
XapaKkTepucTunka: B npouecce npor3BoAcTBa 3TOr0 CON0AA AYMEHD
3aMayuMBaloT 40 AOCTUNKEHUA Bosee BbICOKOM BNAXKHOCTU 3epHa: A0 44 - 46%.
TemnepaTypa npopawmsaHma: 12°C - 16°C, NpoAo/KUTE/bHOCTb: 5 AHEN.
WaTo AUCTUANMH | O6cyuika conopa HaumHaeTcs npu 50° - 60°C, 3aTem TemnepaTypa
(Chateau Distilling) nosbiwaerca ao 70° - 75°C. Ao
2,5 -3,7 EBC Bce copTa BUCKMK 100%
CsoiicTtBa: Conoa Chateau Distilling («gucTunnaumMoHHbIN») npegHa3HayYeH LA

[ONA NPOU3BOACTBA BUCKW U APYTUX KPEMKUX CMUPTHbLIX HAMUTKOB
npemMmanbHoro Kavyectsa. JaeT BbICOKYO 6POAUNbHYIO aKTUBHOCT,
Heobxoanmyto GepMeHTAaTUBHOCTb M YPOBEHb PAaCTBOPUMOrO a3oTa.
Cneuundukayma: ctp. 23 JocTyneH Tak)Ke B opraHMYecKkoi sepcum!

LWaro MNurep, XapaKkTepuctuka: «KonyeHbln conog». OKypeH LWOoTAaHACKMM Topdpom BO
(Chateau Peated) BPEMSA NPOCYLLKM.

CopepkaHue

$EHONMOB: 5 PPM  cgojicTBeHHbIE KNACCUYECKUM HEMELKMM COpTam nuBa. MBO, CBapeHHOoe Ha —MYWBO, CMielmabHble

LLloThaHAcKue anu,
CsoiicTBa: MpuaaeT NMBY XapaKTEPHbIA «AbIMHbBIN» M NPAHbIA apPOMaT U BKYC, = NOPTEpPbl, KONYeHoe [0 10%

cmecum
ocHoBe cosoga Chateau Peated, - Kak slecHOM noap, HO B XOPOLUEM CMbIC/e CORIE
atoro cnosa!! Takoe NMBO 06MAbHO NEHUTCA U 061a43ET BKYCOM, MOXOXKMM Ha
BKYC UFPUCTOrO 3NA.
CneunduKauus: cTp. 23 JlocTyneH Tak»Ke B opraHuyeckoi Bepcum!
LLaTto Bucku Jlait®
15-25 ppm & Xapaktepuctuka: Conog Chateau Whisky paspabotaH cneumanbHo pns
LaTto BucKwu 30-50 ppm NPOM3BOACTBA BWUCKMU. 0KypEH WOTNAaHACKUM TOpd)OM BO BpemMA MNpPOCYLUKH, Lo
(Chateau Whisky Light®  6narogapsa yemy obnagaet 6osnee AANTENbHBIM CPOKOM XpaHeHMA. 100%
& Chateau Whisky) g 4 5 1 Bce copTa BUCKMK
CeouctBa: [Mpupaer BUCKM  MAFKWIM, «AbIMHbIM» apomaT. WaeanbHbin cmecun
y/‘I # | MHrpeameHT AN co34aHMA YHUKAbHOTO BUCKM.
¢V Cneundukaums: cTp. 23 JocTynHbI TaK}Ke B opraHuyeckou sepcum!
Conog, AOMKEH XPAaHWUTLCA B YMCTOM, NpoxaagHom (< 22 °C), cyxom (< 35% BNAXKHOCTW) WU He AOCTYMHOM A/l TPbI3YHOB U
Bpe,u,meneift nomeuteHnun. I'Ipm AdHHbIX YCN0BUAX peKomMeHAYyeTCA UCNOo/1b30BaTb MO/IOTbIN co/sio4 B Te4eHue 3 mecaues un
LenbHO3epHOBOM conoa — B TeuyeHune 18-24 mecsAueB nocne AaTbl €ro U3roToBAeHuA. [pu XpaHeHUW B HEHaA/IerKalumx
YCNoBUAX conog MoXeT UCNoPTUTLCA nmbo NOTEPATb CBOU BKYCOBble M apOMaTUYECKME Ka4ecCTBa.
—
«13»



SKCKNIO3UBHAA NUHUA

XAPAKTEPUCTUKA NPUMEHEHUE %

XapaKTepucTrka: NpeyHeBbli CoNoa ANA NPOM3BOACTBA NMBA 6e3 rioTeHa. MoKeT coaeprKaTb
COJIOXKEHHbIE 3epHa APYrUX 3/1aK0B, COAEPKALLMX [/THOTEH.

LUaTo bakBut

(Chateau - 4
CeoiictBa: Chateau Buckwheat ncnonb3yetca B npoussoactse nvea 6e3 raioTteHa. Mpugaet  Jlo6oli copt .
Buckwheat) i 6 o o o M Do 40%
Yy 0COBEHHbIV, OPEXOBbIM M CONOAOBLIM BKYC M apomaT. MOXeT TaKKe MCNob30BaTbCs B nuea 6e3
4-15EBC cneuunanbHbIX Co 6 He 06 S &
L pTax NMBa ANA AOCTUMKEHUA HACbIWEHHOro U raybokoro LBeta. He obnagaet rAloTeHa
,D,VIaCTaTVI‘-ieCKOVI AKTUBHOCTbIHO.
Cneundukaums: ctp. 24 [ocTyneH Takxe B opraHMuYeckoi sepcum!
i o XapakTepuctuka: Chateau Oat npousBoaMTCA M3 OYMLLEHHOTO OT LIeNyXM OBCa. 3TOT BUA  TeMHOE NUBO,
i) (s conoga o0b6bnagaer o4YeHb HU3KOW  OMACTaTUYECKOW  aKTUBHOCTBIO U YMepeHHOWM nopTepsi,
(Chateau Oat) 3KCTPAKTUBHOCTbIO. cTayTI
2,3 EBC Csotiicta: Chateau Oat npuaaeT nuBy «LWeAKoBUCTOCTbY». MpeKpacHbIi BbIGOP ANA NonyyYeHus ! enKM'e Jo 15%
60nee HaCbIWEHHOTO M aPOMaTHOrO TEMHOrO NUBA CO CTOWKOM neHoW. Mcnonb3yetca ans P cmecu
yCuneHns ByKeTa nuBa, MpWAABas eMy BKYC CBEMEro neueHbs, YHUKabHYIO TeKcTypy u  OPWTaHckue
KPemoBbli1 BKYC. 371, 3SUMHee
CneuunduKauyms: ctp. 24 [ocTyneH TaK}Ke B opraHMyeckou sepcum! n1uBeo
LWaro Cnent XapakTepuctvka: Chateau Spelt — 510 cBeT/Iblii, XOPOWO MOANDUUMPOBAHHDIA CONOA U3 U3 Benpruiickoe
(Chateau Spelt) ocoboro Buaa MWeHWUUbl — cnenbTbl (nNonbbl). TakoW conop obnagaer bosee BbICOKMM cedilice
coAeprkaHMem NPOTENHOB, YeM ApYyrue NWeHNYHbIe CON0Aa. I'ILIJEHW-IHO’E Lo 15%
CeovicTBa: MpuaaeT Nuey CNagKuUii OPexXoBbli BKYC, NMPAHbLIA apoMaT M 3eMJIUCTbIN XapaKTep. 1 cmecu
MpeKpacHbIii BbIGOP A8 6ebIUIICKOro CE30HHOO NIBA 1 NILEHWYHOTO NMBa. QL HENIE1S
Cneumndukaymsa: ctp. 24 JocTyneH TakKe B opraHM4yeckoii sepcum! nMBo
LaTo CmoyKT
(Chat Smoked) XapakTepuctvka: CneumasnbHbli KOMYEHbIN COMOA, C BbICOKOW 3H3MMHOM aKTUBHOCTbIO. KonueHoe nuso,
diealisgke MprmeHAeTca B NPOM3BOACTBE CaMblX Pa3HO0HPa3HbIX COPTOB NMBaA. «Payx6up»,
Copepianme GeHONOB:  CgojicTaa: Bnarogaps KOMUEHMIO HAz OTHEM M3 ByKOBbIX MONEHBEB, 3TOT conog npuobpetaeT  KonueHsie snn  Jo 15%
1,6-4 ppm MHTEHCMBHbIV KOMYEHbI XapaKkTep M nepeAaeT ero nuBy, TakXe Npuaasas emy cnafKkosaTtble ANSICKH, cmecu
', HOTbI. . WITONaHACKME
. Cneuundukaumsa: ctp. 24 JlocTyneH TaKKe B opraHuyeckoi Bepcum! A
2 Xapaktepuctuka: [pou3BoAUTCA NYTEM OKUCAEHUA MOJNIOYHOKUCAbIMKW  BakTepuamu 1
LWato 3iicua, o Jli060W 31b UK
I i NCMONb3yeTca AaA MOHMMKeHWA pH 3aTopa M B c/Ayyae BOAbl C BbICOKOW KapboHaTHOWM
(Chateau Acid) MECTKOCTbIO. narep, o 5%
v a~ . o
CeovictBa: Chateau Acid cnocobcTByeT paboTe r’MapoanTUHECKUX GEPMEHTOB, YBE/MYEHUIO NiweHnYHoe
6ydepHbix CBOWCTB 3aTOpa M MOBBILIEHWIO KOHEYHOW CTeneHu cbpaxxuBaHuA Cycna 3a CHeT  nugo, nerkoe FMEEY
KOppPeKTMpoBaHMA ypoBHA pH. MpuaaeT oKpyriocTb BKYCY NMBa U CTOMKOCTb €ro NeHe. e
CneuunduKkauma: ctp. 25 [ocTyneH Takke B opraHu4yecKkomn sepcum!
o XapakTepucTuka: MoAHOCTbI0O MOAMOULMPOBAHHbIN CONOL U3 OYULLEHHOW OT LUEYXU PXU C
Waro Pan P>KaHble 311 1
5 BbICOKUM COAEPNKAHMEM [B-rIloKaHOB. Xopowo paboTaeT npu WHOY3MOHHOM cnocobe
(Chéteau Rye) 3aTUpaHuA. narepbl, o 30%
o o 2 . 0
4-10EBC CeoicTBa: lpuaaer nvBy 30/10TUCTLIN LBET, @ TaKMKe YHWKa/bHbIA piaHoW npuekyc. Mpu  cneumanbHoe
' g * pobasneHnn B TPaAMLMOHHbIE peuenTbl cnocobeH 3acTaBuTb 3auUrpaTb MO-HOBOMY AAX€ nupo, Ce30HHOE S SCy
.\‘ CTaBLUME yXKe NPUBbIYHbIMM COPTA NUBA. )
/ ) j/\ CneuunduKauyms: ctp. 24 [ocTyneH TakXe B opraHu4YecKkomn sepcum!
WaTo Yut BuT XapakTepucTuKa: MWeHNYHbIA CoN0a KOPOTKOTO paLleHusa «YuT» B X10MNbAX (pacnitoleHHble
cha . 3epHa) - 3TO OBCYyLWEHHbIM NPU HEBLICOKOM TeMMepaType Cono4, U3 MNEeHUUbI, Yel npoLecc
(Chateau Chit Wheat NpopalLMBaHUA MOC/Me 3amMavyMBaHWUA AJIUTCA HAMHOFO MeHblue, Yem B C/ly4ae ObObIYHOrO flo
Malt Flakes) conoaa
NN " 4 Bce coptanuea  25%
3- 7EBC CeoiicTBa: TaKOW COMOA COXPAHAET MHOFME XapaKTEPUCTUKM HECOIOKEHHOW MLIEeHULbl W
’“‘L( \ MCMO/b3YeTCA ANA YBENUYEHUA CTOMKOCTM MeHbl M AR YPaBHOBELUMBAHUA aAKTUBHOCTU CMCCH
1 BbICOKOPACTBOPMMbIX COIOA0B. XI0MNbA MOXHO A06aBAATb NPAMO B 3aTOP.
' CneunduKkauyms: ctp. 25 JlocTyneH TaK»Ke B OpraHM4ecKoi sepcuu!

XapakTepucTnka: AUMEHHbIW COM0A KOPOTKOro palieHus «YuT» B x10MbAxX (pacnatoweHHble

LWaTto Yut bapau 3epHa) - 3TO O6CYLEHHbIM NPU HEBLICOKOM TemnepaType COM04 U3 AYMEHA, Yel npouecc Jo
(Chateau Chit Barley MPOPaLIMBaHMA MOC/E 3aMauWBAHWA [INTCA HAMHOTO MEHbIUE, YeM B Crydae 06bI4HOTO 25%
(]
conogaa.
Malt FIakes) .,p' Bce copTa cmecu
3 7EBc CeovictBa: Conog, KOPOTKOTO PaLLEHWUA COXPAHAET MHOTME XapaKTEPUCTUKU HECOJ/IOMKEHHOTO
> nuBea

’f.}\Q, AYMeHA U UCNO/SIb3yeTCA ANA yBenndeHnAa CTOUKOCTU nNeHbl U ANA YypaBHOBeLWMBAHUA
'ﬂ r"f AKTMBHOCTM BbICOKOPACTBOPUMBIX €010408. [MpuAaeT MMBY HACbIWEHHbIN MPUBKYC CYyXOro
{{ 4 3epHa 1 UCMoNb3YeTCA Yalle BCEro B cTayTax.

(14> A CneuunduKraymsa: ctp. 25 JocTyneH Take B opraHu4YecKkon sepcun!




Peuterilie 8 NOAB3Y NPUPOODL.

Castle Malting® npedaazaem
WUPOKUTL ACCOPMUMENT OP2AHUMECKOZ0 COA00A

:"1:: 7 o Chateau Pilsen Nature® Chateau Black of Black Nature
»

;Sé‘)'a Chateau Vienna® Nature - Chateau Roasted Barley Nature®
k%m Chateau Pale Ale® Nature %

S8 on S ‘o . Chateau Peated Nature

” 33?2*4 Chateau Whisky Light® Nature
% Chateau Whisky® Nature

¢ Chateau Wheat Blanc® Nature

& - A 4
' E -
Chateau Melano Nature
M‘Q Chateau Abbey Nature®
) 1

=+ Chateau Wheat Cara Blond Nature

* Chateau Wheat Cara Ruby Nature

3KCK/TIO3UBHAA IUHUA

Chateau Buckwheat Nature®

Chateau Oat Nature®
Chateau Spelt Nature®

Chateau Smoked Nature®

% Chateau Café Light Nature @E\({ Chateau Acid Nature®

Chateau Café Nature % N Chateau Rye Nature®
S I
Chéteau Biscuit® Nature, e

‘Mfﬁ— Chateau Chit Wheat Nature Malt
Chateau Special Belgium L::,_ by ,’i?,g Flakes® (xn1onbs)
Nature —
N’;_}\Ear Chateau Chit Barley Nature Malt
m Chateau Chocolat Nature® SN Flakes® (xsonbs)
‘ Chateau Black Nature® Cepp S o
OpeanuecKue npooyKmbL i

Mbl moxem npenonoXxuTb Bam un Apyrue cneuuarnbHble CTaHOAPTHbIE U OpraHnv4eckue cosfioga
— MPOCTO coob6LmTe HaMm, Kakue copTa Bam HY)KHbI!



JIpaduyuu u Kauecmeo ¢ 1868 zooa.

Cneuundukauyusa conoga”

‘ LWATO NMUNbCEH
CHATEAU PILSEN 2RS **

NMAPAMETP EONHULIA MU MAKC.
Maccosasa gona snaru % 4,5
MaccoBasa 4,05 SKCTPAKTA B CYXOM % 820
BelecTse
Pa3HMLa MaccoBbIX A0/EN SKCTPAKTOB B
CYXOM BeLLecTBe CoN0A4a TOHKOro u % 1,5 2,5
rpyboro nomosnos
LiBeTHOCTb labopaTopHoro cycna EBC (°L) 3,5(1,9)
LiBeT cycna nocae KunsayeHus EBC (°L) 4,0 (2,1) 6,0 (2,8)
MaccoBas 8019 6enK0oBbIX BELLECTB B

. % 11,2

cyxom BeluecTse conoaa (06wt 6enok)
PacTtBopuMbIN 6e10K % 3,5 4,4
Yucno Konbbaxa % 35,0 45,0
Yuncno XaptoHra 45° % 34,0 43,0
BaskocTb labopaTopHoro cycna cp 1,6
KucnotHocTb (pH) 5,6 6,0
[unactatnyeckue cBomncTea WK 250
®prabunbHocTb % 80,0
MaccoBasa fona CTekN0BUAHbIX 3epeH % 2,5
PDMS 5,0
NDMA ppb 2,5
dunbrpauma B Npeaenax Hopmbl
OcaxapvBaHue MWHYTbI 15
lpo3payvyHocTb cycna Mpo3payHoe
KanmBposaHue - bonee 2,5 mm % 90,0
(npoxopa yepes cuto): L. % 20

* AkTyanbHble crneundukaumMm Hawmx OObIYHBIX W OpraHWYeckMX MPOAYKTOB [AOCTYMHbI A4S
NpPOCMOTPa 1 NeYaTu Ha Hawem cante: www.castlemalting.com

** Conop Chateau Pilsen 2RS n3rotoBneH 13 ny4linx COPTOB 2X-pSAHOTO SPOBOro SYMEHH. OTOT
COmof PeKOMEHOOBaH 3KCrmepTaMu Kak Haunyywuin BblOOp B KayecTBe OCHOBbI Af1S1 KpadTOBbIX
copToB nnea. OH oTnnyaeTca bonee HU3KUM CoAep>KaHMEM SH3UMOB, Gonee BbICOKMM CoAepXaHuem
Kpaxmana v 6ornee TOHKOW LLIENyXON, YTO CNOCOBCTBYET MoNy4eHunto 6onee BbICOKOro aKCTpaKkTa.


http://www.castlemalting.com/

BeAbeutlicKuii coA00 0AL YHUKAALHO20 NUBd

: ﬁ“ LWATO BEHA - CHATEAU VIENNA®

NMAPAMETP EAVNHULA MWH. MAKC.
MaccoBasa gonqa snaru % 4,5
Q/Lauiztc)::: [0NA 9KCTPAKTa B CyXOM % 80,0
PasHuL MaccoBbIX f0NEM SKCTPAKTOB B
CYXOM BeLLecTse €0104a TOHKOro 1 % 185 2,5
rpy6oro nomonos
LiBeTHoCTb 1abopaTtopHoro cycna EBC (°L) 4,0 (2,1) 7,0 (3,2)
MaccoBas fona 6e1KoBbIX BELLECTB B o
cyxom Bewectee conoga (O6wmit 6enok) i .
PactBopumbliit 6enok % 3,5 4,3
Yucno Konbbaxa % 37,0 45,0
Bs3KocTb labopaTopHOro cycna cp 1,65
[unactaTnyeckune CBOMCTBA WK 250
dprabunbHoCTb % 80,0
MaccoBasa [0nA CTEKNOBUAHbIX 3epeH % 2,5
®unbTpauma B Npeaenax Hopmbl
OcaxapuBaHue MUWHYTbI B Npeaenax Hopmbl

LUATO NEW/ 3/1b - CHATEAU PALE ALE®

NMAPAMETP EAVNHULIA MWH. MAKC.
MaccoBasa gona snaru % 4,5
BMea,_:::::: [0NA 9KCTPAKTa B CyXOM % 80,0
PasHuWLa MaccoBbIX J0NEM SKCTPAKTOB B
CYXOM BELLECTBE COJI0Za TOHKOro U rpyboro % 1,0 2,5
NMOMO/I0B
LiseTHoCTb lIabopaTopHoro cycna EBC (°L) 7,0 (3,2) 10,0 (4,3)
MaccoBas fona 6esKoBbIX BELLECTB B CyXOM
BellecTse conoaa (O6wmmn 6enok) i L
PactBopumbliit 6enok % 4,0 4,6
Yucno Konbbaxa % 38,0 45,0
NDMA ppb 2,5
Bs3KocTb labopaTopHOro cycna cp 1,60
dprabunbHOCTb % 80,0
[nactatnyeckme cBoiCTBa WK 250

LLATO MIOHUK NTAWT - CHATEAU MUNICH LIGHT® o

MAPAMETP EAVUHULIA
MaccoBasa gons snaru %
MaccoBas 401a 3KCTPaKTa B CYXOM %
BELLEeCTBE
Pa3HuWLLa MaccoBbIX [0NEW SKCTPAKTOB B
CyXOM BELL,ECTBE CON0AA TOHKOrO U rpyboro %
nomosioB
LiBeTHOCTb 1IabopaTopHoOro cycna EBC (°L)
MaccoBas 0/ 6e/1KOBbIX BELLECTB B CyXOM %
BellecTse conoaa (0O6wmmn 6enok)
PacTtBOpUMbIN 6eNOK %
Yucno Konbbaxa %
Yucno XaprtoHra 45° %
BasKocTb labopaTopHoro cycna cp
[unacraTmyeckme cBoOMCTBa WK
PprabunbHoOCTb %
MaccoBas 40Na CTEKNOBUAHbIX 3epeH %
NDMA ppb
Mpoxog yepes cuto — 6onee 2,5 mm %

ATTEeHyauua %

MMWH. MAKC.
4,5
80,0
2,5
13,0 (5,4) 17,0 (6,9)
11,5
3,5 4,9
37,0 49,0
38,0 46,0
1,65
150
80,0
2,5
3,0
90,0
77,0




Boicouatiuuil cmandapm Kauecmed

Cneuundumkauma conopa

LUATO MIOHUK - CHATEAU MUNICH

NMAPAMETP EOVNHNLA MWH. MAKC.

MaccoBasa gona snaru % 4,5
MaccoBas f,0/19 3KCTPAKTa B CYXOM % 80,0
BeLLecTBe
LiBeTHoCTb labopaTtopHoro cycna EBC (°L) 21,0 (8,4) 28,0 (11,1)
MaccoBas f0/1A 6e1KOBbIX BEeLLeCcTB B

v % 11,5
Cyxom BeLecTse conoaa (Obwmii 6enok)
Mpo3payHoCTb cycna npospayHoe

WATO MENIAHO NNAWUT - CHATEAU MELANO LIGHT

MAPAMETP EANHULA MWH. MAKC.
MaccoBasa gona snaru % 4,5
MaccoBasa 40nA 3KCTPaKTa B CyXOM BellecTse % 78,0
KucnotHocTb (pH) 6,0
LiBeTHoCTb 1IabopaTopHoro cycna EBC (°L) 36,0 (14,1) = 44,0 (17,1)

LLIATO MEJIAHO - CHATEAU MELANO

NMAPAMETP EANHULA MWH. MAKC.
MaccoBasa gona snaru % 4,5
z/zizcc)::: [0N1A SKCTPAKTa B CyXOM % 78,0
KucnotHocTb (pH) 6,0
LiseTHocTb IabopaTopHoro cycna EBC (°L) 75,0 (28,7) | 85,0 (32,4)

LLATO 366U - CHATEAU ABBEY®

MAPAMETP EAVHULA MWH. MAKC.
Maccosasa gonda snaru % 4,5
MaccoBas 40/ 9KCTPaKTa B CYXOM Bellectse % 78,0
LiBeTHoCTb NabopaTopHoro cycaa EBC (°L) 41,0(15,9) 49,0 (18,9)
KucnotHocTs (pH) 6,0
OcaxapuBaHue MUHYTbI B NpeAenax HopMbl

LATO BUCKBMT - CHATEAU BISCUIT®

NMAPAMETP EOVNHULIA MMWH. MAKC.
MaccoBasa gons snaru % 4,5
MaccoBas A0/11 3KCTPaKTa B CyXOM % 77,0
BellecTse
4 55,0
LiBeTHOCTb NabopaTopHOro cycna EBC (°L) 45,0 (17,4)

(21,2)




Cexpem Bawezo nusa

Cneuundumkauusa conoga

LLIATO KAPA KN3P - CHATEAU CARA CLAIR®

MNAPAMETP EOVMHULA MUH. MAKC.
MaccoBasa gona Bnaru % 8,5
MaccoBas f015 3KCTPaKTa B CyXom % 78,0
BelLecTBe
LiBeTHOCTb NabopaTopHOro cycna EBC (°L) 7,0 (3,2) 8(3,6)
MaccoBas fona 6enKoBbIX BELLECTB B
L % 11,5
cyxom BewlecTse conoga (Obwuii 6enok)
OcaxapuBaHue MWHYTbI B Npegenax Hopmbl
LLWATO KAPA BJIOHA - CHATEAU CARA BLOND®
MNAPAMETP EAVHULA MWH.
MaccoBas fonsa snaru %
MaccoBas f01A 3KCTPAKTA B CYXOM % 78,0
BellecTBe
LiBeTHOCTb NabopaTopHOro cycna EBC (°L) 17,0 (6,9) 24,0 (9,6)
OcaxapuBaHue MWHYTbI B Npenenax Hopmbl
KucnotHocTb (pH) 6.0
LLUATO KAPA BEJITA - CHATEAU CARA BELGA
MNAPAMETP EAVHULA MWH. MAKC.
MaccoBasa fona snaru % 8.0
MaccoBas A0/ 9KCTPaKTa B CyXOM BeLLecTee % 76.0
LiseTHoCTb lIabopaTopHoOro cycna EBC (°L) 30 (11.8) 35 (13.7)
LLUATO KAPA PYBU - CHATEAU CARA RUBY®
MAPAMETP EAMHULIA MWH. MAKC.
Maccosada gona saaru % 8,0
MaccoBaf [019 SKCTPaKTa B CyXOM BeLLecTBe % 78,0
LiBeTHoCTb NabopaTopHoro cycna EBC (°L) 45,0 (17,4) | 55,0 (21,2)
OcaxapwuBaHue MWHYTbI B Npeaenax Hopmbl
KucnotHoctb (pH) 6.0
LUATO KAPA AMBPA - CHATEAU CARA AMBRA
NAPAMETP EAVHULA MWH. MAKC.
MaccoBasa gons snaru % 6.5
MaccoBasa [0/1A 9KCTPaKTa B CYXOM BellecTse % 75.0
LiBeTHOCTb labopaTopHOro cycna EBC (°L) 60 (23.1) 80 (30.5)
LLUATO KAPA APOMA - CHATEAU CARA AROMA
NMAPAMETP EANHULIA MWH.
MaccoBas fons Bnaru %
MaccoBasa [0/1A 9KCTPaKTa B CYXOM BellecTse % 75.0

LiBeTHOCTb 1IabopaTopHoOro cycna EBC (°L) 60 (23.1) 80 (30.5)




Cexpem Bawez2o nusa

Cneuundukaumsa conoaa

o LLUATO KAPATONA - CHATEAU CARA GOLD®
LdetynehTakxe

#B opfanimeckoii MAPAMETP EANHULIA MMWH. MAKC.

; X 1 MaccoBasa gona snaru % 8,0
MaccoBas £,0/1A 3KCTPaKTa B CYXOM BELLECTBE % 78,0
LiBeTHOCTb NabopaTtopHoro cycna EBC (°L) 110,0 (41,8) 130,0 (49,3)
OcaxapuBaHue MUHYTbI B npegenax Hopmbl
KucnotHoctb (pH) 6.0

LLIATO KAPA KPUCTA/ - CHATEAU CARA CRYSTAL

MAPAMETP EANHULA MWH. MAKC.
Maccosasa gona snaru % 6.0
MaccoBasa 4015 3KCTPaKTa B CyXOM BeLLecTse % 74.0
LiBeTHOCTb labopaTopHOro cycna EBC (°L) 140 (53.0) 160 (60.6)

LLIATO KAPA TEPPA - CHATEAU CARA TERRA

MNAPAMETP EONHULA MWH. MAKC.
MaccoBasa gons snaru % 6.0
MaccoBasa 8,015 3KCTPaKTa B CyXOM BelLecTse % 74.0
LiBeTHoCTb NabopaTopHoro cycna EBC (°L) 170 (64.3) | 220(83.1)

LUATO KAPA KO®E - CHATEAU CARA CAFE

MAPAMETP EANHULA MWH. MAKC.
Maccosasa gona snaru % 5.0
MaccoBasa [0/1A 9KCTPaKTa B CYXOM BellecTBe % 70.0
. 350 450
LiBeTHOCTb labopaTopHOro cycna EBC (°L) (131.8) (169.3)

LUATO APOM - CHATEAU AROME

NAPAMETP EANHULA MWH. MAKC.
MaccoBaa nona snaru % 4,5
MaccoBas f0/1A 3KCTPaKTa B CYXOM BeLLECTBE % 78,0
LiBeTHOCTb NabopaTtopHoOro cycna EBC (°L) 95,0 (36,2) 105,0(39,9)
KucnotHoctb (pH) 6,0

LLIATO KPUCTA/IN - CHATEAU CRYSTAL®

NAPAMETP EAVNHULA MUH. MAKC.
MaccoBada gona Baaru % 4,5
MaccoBas [0/1A 3KCTPAKTa B CyXOM % 78,0
BelllecTse
KucnotHoctb (pH) 6,0

LiBeTHOCTb labopaTopHoro cycna EBC (°L) 140,0 (53,1) 160,0 (60,6)
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Malting® Cneundukauyusa conoga

LUATO KO®E JIAWT - CHATEAU CAFE LIGHT®

NMAPAMETP EANHUNLA MWH. MAKC.
MaccoBas gona sBnaru % 4,5
MaccoBas A0N15 3KCTPAKTa B CYXOM % 770
BeLLlecTBe
LiBeTHOCTb NabopaTopHoOro cycna EBC (°L) 220,0(83,1) 280,0 (105,6)

LUATO KO®E - CHATEAU CAFE

NAPAMETP EAMHULA MWH. MAKC.
MaccoBas f4ona snaru % 4,5
MaccoBas f015 3KCTPaKTa B CyXOM % 755
BelLecTBe
LiBeTHOCTb 1IabopaTopHOro cycna EBC (°L) 420,0 (158,1) | 520,0(195,6)

LUATO CMELUN BU - CHATEAU SPECIAL  :l:  ®

MAPAMETP EOAVHULA MUH. MAKC.
MaccoBas gona Baaru % 6,0
MaccoBas f017 9KCTPaKTa B CyXOM % 77.0
BellecTBe
LiBeTHoCTb IabopaTopHoOro cycna EBC (°L) 260,0 (98,1) | 320,0(120,6)
LWATO LUOKONAQ, - CHATEAU CHOCOLAT
JocTyneH Tak»ke
NMAPAMETP EONHUNLA MWH. MAKC. B OpraHU4ecKom
MaccoBasa gons snaru % 4,5 Bepcunt
MaccoBas f017 3KCTPaKTa B CYyXOM % 750
BellecTBe
LiseTHoCTb lIabopaTtopHoro cycna EBC (°L) 900.0 (338.1) | 1100.0 (413.1)

LLATO B/13K - CHATEAU BLACK

NMAPAMETP EAMHULIA MWH. MAKC. AocryngH Taifng
B OpraHU4YecKou
MaccoBasa gons snaru % 4,5 Bepcuu
MaccoBas f,0/1A 3KCTPAKTa B CyXOM % 735
BeLlecTse
LiBeTHoCTb labopaTtopHoro cycna EBC (°L) 1150,0 (431,8) | 1400 (525,6)
LLATO B/19K O® B/13K - CHATEAU BLACK OF BLACK
JocTyneH TaKke:
NAPAMETP EAMHMLA MWH. MAKC. 6 ShrariBespd
MaccoBasa gona Bnaru % 4,5 Bepcum
MaccoBas 40/1A 3KCTPAKTa B CYXOM % 72.0
BeLlecTse
LiseTHOCTb IabopaTopHoro cycna EBC (°L) 650,0 (244,3) 950,0 (356,8)

LLATO POYCTE[, BAP/IN - CHATEAU ROASTED BARLEY

NAPAMETP EAVNHULA MWH. MAKC. AocTyngH TaMKe
Maccosas gonsa snaru % 4,5 z opraw::::::
M
aCCoBaA A0/1A 3KCTPaKTa B CyXOomM % 65,0
Bellectee

LiBeTHOCTb 1abopaTopHOro cycna EBC (°L) 1000 (375,6) @ 1400 (525,6)




Dars mex, Kino uyem Hoéble 603MOKHOCMU 6 NUB0BAPEHUL

Cneuundukauyusa conoga

NLWEHWYHBIA CONOA, LLATO BUT BJIAH
CHATEAU WHEAT BLANC®

MAPAMETP EANHULIA MWH. MAKC.
MaccoBasa nond sniaru % 5,5
MaccoBas 00/1A 3KCTPaKTa B CYXOM BELLECTBe % 84,0
LiBeTHOCTb NabopaTopHOro cycna EBC (°L) 5,5 (2,6)
LiBeT cycna nocne KMNAYeHUs EBC (°L) 7,5 (3,4)

MaccoBas 40/ 6e/KOBbIX BELLECTB B CyXOM

BellecTse conoaa (0O6wmin 6enok) 4 L
PacTBopuMbIli Benok % 4,5 5,5
BaskocTb 1abopaTopHoro cycna cp 1,9
KucnotHocTb (pH) 5,8 6,1

NLWEHWYHBIA CONOA, LWATO BUT MIOHUK NTANT®

CHATEAU WHEAT MUNICH LIGHT®

MAPAMETP EAMHULIA MWH. MAKC.
MaccoBasa gons snaru % 5,0
MaccoBasa 00nA SKCTPaKTa B CyXOM BeLLecTBe % 84,0
LiBeTHoCTb IabopaTopHoro cycna EBC (°L) 14,0 (5,8) | 16,0 (6,6)
MaccoBas fons 6e1KoBbIX BELLECTB B CYXOM % 14.0

v (J )

BelllecTse conoaa (06wmin 6enok)
Yucno Konbbaxa % 38,0
BsiskocTb labopaTtopHoro cycna cp 1,85

MWEHWYHbIA CONOA LWATO BUT MIOHUK 25

CHATEAU WHEAT MUNICH 25

NMAPAMETP EAVNHULA MWH. MAKC.
MaccoBasa gona snaru % 5,0
MaccoBasa 0,0nA 3KCTPaKTa B CyXOM BellecTse % 83,0
LiBeTHOCTb IabopaTopHoro cycna EBC (°L) 21,0 (8,4) 28,0 (11,1)

MaccoBasa gona 6enKoBbIX BeLlLecTs B Cyxom

()
BellecTBe conoza (Obwmin 6enok) 4 148
Yucno Konbbaxa % 38,0
BsiskocTb labopaTopHoro cycna cp 1,85

MWEHWYHbIA CONOA LWATO BUT KPUCTAN

CHATEAU WHEAT CRYSTAL

NMAPAMETP EANHULA MWH. MAKC.
MaccoBasa gons snaru % 6,5
MaccoBas [0/14 SKCTPaKTa B CyXOM BellecTse % 82,0
LiBeTHOCTb IabopaTopHoro cycna EBC (°L) 140 (53,1) @ 160 (60,6)
MaccoBas fons 6e1KoBbIX BELLECTB B CYXOM A

o % 13,5

BellecTBe conoza (O6wmin 6enok)
pH 5,5 6,0

MWEHUYHbBIN COJ10[, LLUATO BUT LLOKOJIAA

CHATEAU WHEAT CHOCOLAT

NAPAMETP EAVNHULA MWH. MAKC.
MaccoBasa gona Bnaru % 4.5
MaccoBasa 40/1A SKCTpaKTa B CYXOM BeLLecTse % 77.0
LiBeTHOCTb labopaTopHOro cycna EBC (°L) 800 (300.6) = 1100 (413.1)

CHATEAU WHEAT BLACK

NMAPAMETP EANHULIA MWH. MAKC.
MaccoBasa nons snaru % 4.5
IMaccoBasa 40nA SKCTpaKTa B CyXOM BeLlecTse % 77.0
LiBeTHoCTb NabopaTopHOro cycna EBC (°L) 1100 (413.1) s

(526.6)
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" Cneuundmkaumsa conoaa

MAPAMETP EAVNHULIA MWH. MAKC.
MaccoBasa gons snaru % 4,5
MaccoBasa 40NA SKCTpaKTa B CyXOM BeLlecTse % 81,0

PasHMUa MaccoBbIX [0/1ei IKCTPAKTOB B CYXOM
BELLLECTBE CO/104a TOHKOro M rpy6oro nomosios
LiBeTHOCTb labopaTopHoro cycna EBC (°L) 3.5(1.9)
MaccoBas 4017 6e1KOBbIX BELLECTB B CyXOM

BelllecTee conoaa (0O6wmn 6enok) b4 Y

PactBopuMmbliii 6enok % 3,5 4,4

Yucno Konbbaxa % 35,0 45,0

Yucno XaptoHra 45 % 36,0

BsA3KocTb NabopaTopHOro cycna cp 1,6

CopepikaHue b6eTa-r1oKaHoB mr/n 250

KucnotHoctb (pH) 5,5 6,0

[unacraTnyeckme cBOMCTBa WK 250

®dprabuabHOCTb % 80,0

MaccoBas f0/1A CTEKNOBUAHbIX 3€PEH % 2,5

Mpoxog yepes cuto — bonee 2,5 mm % 90.0

OcaxapuBsaHue MUWHYTbI 15

Mpo3payHocTb cycna Mpo3payHoe

dunbTpauma B Npeaenax Hopmbl

CogzepkaHue dpeHooB ppm 5 10
MAPAMETP EAVNHULIA MWH. MAKC. :

MaccoBasa gons snaru % 4,5

MaccoBasa 80NA SKCTPaKTa B CyXOM BellecTse % 80,0

LiBeTHOCTb NabopaTopHOro cycna EBC (Lov.) 2,5 (1,5) 4,0(2,1)

®prnabuabHOCTb % 80,0

NDMA ppb 2,0

[omoreHHOCTb % 98,0

CnocobHbIl K BPOXKEHMUIO IKCTPAKT % 87,0

Okuaaemoe cogeprkaHue ankorons (PSY) I/t 406,0

DP %10B 63,0

KoaddurumeHT pactBOpMmoOro asota % 35,0 40,0

PacTBOpUMbI a30T (CyxoW conoa) % 0,5 0,6

06wt a3oT (cyxow conopg,) % 1,4 1,65

PacTBOpPUMbIN 3KCTPAKT (0,7 Mm) % 76,0

LLIATO BUCKW NAAT® & LLIATO BUCKMU

CHATEAU WHISKY LIGHT® & CHATEAU WHISKY

EANHULA MWH. MAKC.
MaccoBas gons snaru % 4,5
PacTBOpPUMbIN 3KCTPAKT (0,2 Mmm) % 81,0
PacTBOpPUMbIN 3KCTPAKT (0,7 Mm) % 76,0
PasHuMLLa MacCcoBbIX A0NEN SKCTPAKTOB B CYXOM
BELLLECTBE CO/I04a TOHKOro U rpyboro % 2,0
Nomo/ioB
LiseTHoCTb lIabopaTopHoro cycna EBC (°L) 4.0 (2.1)
Obwwit a3oT (cyxow conoa,) % 1,40 1,65
PacTBOpUMbI a30T (cyxoi conopa,) % 0,5 0,6
KoadduumeHT pactBoprmoro a3ota % 35,0 40,0
Oxxugaemoe cogepkaHume ankorons (PSY) n/t 400
®purabunbHoOCTb % 80,0
[omoreHHoCTb % 98,0
DP °l0B 63,0 @3
CnocobHbIM K 6POXKEHUIO SKCTPAKT % 87,0 -
NDMA ppb 2,0 &— ‘ ’
CogepaHue peHonos LLUATO BUCKM NAWT ppm 15 25 . g

CogzepkaHue deHonos LLATO BUCKU ppm 30 50
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JocTyneH Takxe
B OpPraHM4ecKou
Bepcum!

Coa00 0As1 ocobennozo nusa!

Cneuundumkauma conopa

NMAPAMETP EOVNHUNLA MWH. MAKC.
MaccoBasa gons snaru % 5,0
MaccoBas 4014 3KCTPaKTa B CyXOM % 66,0
BellecTse
LiBeTHOCTb lIabopaTopHoro cycna EBC (°L) 4,0 (2,1) 15,0 (6,2)
Obwwit 6enok (B cyxom conoze) % 11,0

LLATO OYT - CHATEAU OAT

MAPAMETP EANHNLIA MWH. MAKC.
Maccosasa gonsa snaru % 7,0
MaccoBas 4,019 3KCTPaKTa B CyXOM % 80,0
BellecTse
LiseTHOCTb 1IabopaTopHoOro cycna EBC (°L) 5.0(2.4)
O6wuin 6enok (B cyxom conoae) % 14,0

LLIATO CMEANT - CHATEAU SPELT

NAPAMETP EOVNHUNLA MWH. MAKC.
MaccoBas gona snaru % 6,0
MaccoBas 4017 3KCTPaKTa B CyXOM % 79,0
BellecTse
LiseTHoCTb NlabopaTopHoro cycna EBC (°L) 3,0(1,7) 7,0 (3,2)
Ob6wwin 6enok (B cyxom conoze) % 17,0

LLIATO CMOVYKT - CHATEAU SMOKED

NAPAMETP EAVNHULA MWH. MAKC.
MaccoBasa gona snaru % 6,0
MaccoBas f01A 9KCTPaKTa B CyXOM % 77,0
BellecTBe
LiBeTHoCTb labopaTtopHoro cycna EBC (°L) 4,0 (2,1) 12,0 (5,1)
CogzepaHue deHonos ppm 1,6 4,0

LUATO PAM - CHATEAU RYE

NMAPAMETP EOVNHUNLA MUWH. MAKC.
MaccoBasa gona snaru % 6,0
MaccoBas 40/1A 3KCTPaKTa B CyXOM % 83,0
BeLlecTse
LiBeTHOCTb IabopaTopHoro cycna EBC (°L) 3(1.7) 8 (3.6)
Obwwin 6enok (B cyxom conogae) % 11,0
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NMAPAMETP EOVNHNLA MWH. MAKC.
MaccoBada gona Biaru % 7,0
MaccoBas f0/1A 3KCTPAKTa B CyXOM % 80,0
BeLlecTse
LiBeTHOCTb NabopaTopHOro cycna EBC (°L) 2,5 (1,5) 4,0 (2,1)

MaccoBas 4ona 6eNKOBbIX BELLECTB B CYXOM

BewecTee conoga (O6wumin 6enok) K L%
PactBopumbIi 6enok % 38,0 45,0
Yucno XaptoHra 45° % 35,0 45,0
OcaxapuBaHue MUHYTbI 15
Bsi3kocTb labopaTopHOro cycna cp 1,6
®prabunbHoCTb % 78,0

MaccoBas 8onA CTEKNOBUAHbIX 3epeH % 3
[uacTtaTnyeckme CBOMCTBa WK 380

LLUATO 3MCUA - CHATEAU ACID

MAPAMETP EANHULA MV/H. MAKC.
MaccoBada gonda Baaru % 5,0 10,0
MaccoBas 401a IKCTPAKTa B CYXOM % 74,0
BeLlecTse
LiBeTHOCTb labopaTopHOro cycna EBC (°L) 6,0(2,8) ' 16,0 (6,6)
pH 4,5
O6wunin 6enok (B cyxom conoae) % 11,5
KnucnotHocTb MEEN NaCH 40

per10 g

LLIATO YWUT BUT (xnonbs) - CHATEAU CHIT WHEAT MALT FLAKES
MAPAMETP EAVNHULIA MWH. MAKC.

MaccoBas gona snaru % 10,0 ‘
LiBeTHoCTb labopaTtopHoro cycna EBC (°L) 5(2.4) 9 (3.9)
O6wunin 6enok (B cyxom conogae) % 12,0

LLATO YWUT BAPJ/IU (xnonbs) - CHATEAU CHIT BARLEY MALT FLAKES o

NMAPAMETP EONHUNLA MWH. MAKC. =
MaccoBasa gona Bnaru % 11,0 !
LiBeTHoCTb labopaTopHoro cycna EBC (°L) 3,0(1,7) 7,0 (3,2) e

06wmit 6enok (B cyxom cosoae) % 11,5 P s
i1




Hosble cor00a - HOBbBLE BO3MOXKHOCTILL |

KapamenbHbIn U XXapeHbI conoa npeMuyM-Kracca

KomnaHua Castle Malting®, opueHTMpoBaHHaA Ha HempepbiBHbIE MCC/eA0BaHUA U pa3paboTku, Ans
MOMYyYEHUA HaUAYUYLWMX NapaMeTPOB KauyecTBa KOHEYHOro MPoAyKTa C MUHMMa/bHbIM BO34EeNCTBUEM
Ha OKpy)Kalollylo cpedy, 3anycTuia HOBOE YCTPOWCTBO A/ 06XKapku cosoga, pabortatoulee
WCK/IIOYUTENBHO Ha 3/1EeKTPUYECTBE.

bnarogaps HoBoW TexHosormm o6xkapku, Castle Malting® npoussoauT KapamenbHble C0/04a
npemuym-Knacca (13 3e71eHOro Co1043a) U XKapeHble conoaa NPeMUym-Kaacca (M3 CyLeHHOro coao4a).

MpenmyLiectsa HOBOW TEXHOI0TMM 3aK/1HOHAIOTCS B cnegyrouem:

- bonee BbICOKMI YPOBEHb Kapamenunsaumumn aaa npuaaHusa 6osee HacblLLEeHHOro apomarta

- Ewe 6onee ogHopoaHasa 06:kapKa U Kapamenmsaums

- OTcyTCTBME HUTPO3AMMHOB B COI04ax 6aaroaapa OTCYTCTBUIO MPSAMOro KOHTaKTa C OrHEM

- MuHMManbHOE BO3AeiNCTBME Ha OKpyKatoLlyto cpeay. 10000 m? naHenei conHeuHbix 6atapeit, uto
pasHo 1 MBT anekTpoaHeprum

- HenpepbIBHbIN Npouecc NPor3BOACTBa.

Castle Malting® npegnaraert ciegytolme KapamesbHbIE U }KapeHble conoaa NpeMnym-Kaacca:

* Chateau Cara Clair (7 EBC/ 3.2 Lov.); *Chéateau Biscuit (50 EBC / 19.3 Lov.);

* Chateau Cara Blond® (20 EBC/ 8.0 Lov.); * Chateau Café (500 EBC / 188 Lov.);

* Chateau Cara Ruby® (50 EBC / 19.3 Lov.); * Chateau Chocolat (900 EBC / 388 Lov.);
* Chateau Cara Gold® (120 EBC / 45.7 Lov.); * Chateau Black (1300 EBC / 488 Lov.);

* Chateau Special Belgium® (300 EBC / 113.1 Lov.); * Chateau Wheat Chocolat (900 EBC / 388 Lov.);
* Chateau Wheat Black (1300 EBC / 488 Lov.)

Castle Malting® nsrotoBuT Nt06bIE Apyrue 0b63KapeHHbIe U KapaMe/ibHble CO04a COr/1acHO 3a4aHHbIM
Bamu napametpam.




Onmumarvuble Aocucmumueckue peulenus U ynaKkoeKa
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Castle Malting® rapaHTupyeT camblie oNTUMA/IbHbIE pelleHns
no ynakoBKe 1 focTaBKe Bawero 3akasa B /1106y0 TOUKY 3eMHOTO LWiapa.

Conopg, MoxKeT 6bITb fOCTaBAeH Ha ycioBusax ExW, FCA, FOB, CFR, CIF, DAP
WU APYTUX YCNOBUAX COr1IacHO Bawemy 3anpocy.

MpumepHbI 06bEM
YnakoBKa €0/104a NP1 BHYTPUKOHTUHEHTa/IbHbIX NepeBo3Kax 3arpVaKMU
J

B mellKax HaBaaoM B BaroHax Lo 27 000 Kr
Hacbinbio B aBTO3epHOBO3ax Lo 27 000 kr
B meLKax no 25 / 50 Kr HaBa/slomM B Fpy30BMKax [o 22 000 kr
B melwwKax no 25 Kr Ha nogneskalmnx obmeHy esponogaoHax 80x120 cm (825-1 000 Kr [10 24 000 K
€0/104a Ha NOAAOHE) B rPy30BMKax

B mewwkKax no 25 Kr Ha noaaoHax 110x110 cm (ao 1 500 Kr conoaa Ha noanoHe) B [10 20 000 K
rpy30BMKax

B melwKax no 25 Kr Ha akcnopTHbIX nogaoHax 110x110 cm (ao 1 500 Kr conoaa Ha [10 20 000 K
noaAoHe) B rpy30BMKax

B bur-barax no 400 — 1 500 Kr Ha noaaoHax 110x110 cm B rpy30BMKax [o 25 000 kr
B bur-barax no 400 — 1 500 Kr Ha akcnopTHbIX NnoaaoHax 110x110 cm B rpy30BMKax [o 25 000 kr

Ona monoTtoro conoga, MakcMmaabHaaA 3arpy3ka nogaoHa 750 — 800 Kr.

O6bem 3arpysku O6bem 3arpysku
YnakoBKa conoga
20-¢pyToBoro 40-¢pyToBoro
NpPU MOPCKUX U UHTEPKOHTUHEHTA/IbHbIX NepeBO3Kax o o
KOHTEeUHepa KOHTEUHep
B mewwKax no 25 / 50 Kr HaBanoM B rpy30BMKax Jo 22 000 Kr
Hacbinbto B naliHep-63re B KOHTeliHepe Jo 17 000 kr Jo 26 000 Kr
B melwwkKax no 25 Kr HaBa/loM B KOHTeiHepe Jo 17 000 Kr [o 26 000 Kkr
B mewkax no 50 Kr HaBasloM B KOHTelHepe [o 17 000 Kr [o 26 000 Kkr

B meLwwKax no 25 Kr Ha aKcnopTHbIX NoaaoHax 110x110 cm (ao
1 500 Kr conofa Ha NnoAAoHE) B KOHTENHEpE

B bur-barax no 400 — 1 500 Kr Ha 3KCNOPTHbIX NOAA0HAX
110x110 cm B KOHTENHEpPE

Jo 13 000 Kr [o 26 000 Kr

Jo 13 000 Kr [o 26 000 Kr

O6bem 3arpysku rpy3oBmKa UAM KOHTEMHEPA MOXKET MEeHATbCA B 3aBMCMMOCTM OT 3aKa3aHHOro copTa (copTos) conospa u
KOHTeMnHepa.

BO3MOKHbI TaK¥Ke: 3aKa3 “CMeLlaHHbIX NoAA0HOB” (HECKONbKMX COPTOB CO/I04a HAa O4HOM NOAAOHE) U ApYrUe peLleHusa no
yrnaKoBKe cornacHo Balwemy 3anpocy.

LpOoXKun, xmesnb, Cneumn , KpbILLKU UK Caxap MOryT 6bITb L0CTaB/IeEHbl BMeCTe € CO/1I040M, YTO NO3BO/INT Bam nsbexatb
NINWHNUX TPAHCNOPTHbLIX PacXo40B.




Mut pacuupsiemcs 0As eauiezo ycnexa !

“ castle -
Malting®

Cambi¥ yuwInia conopg - Kak MoXXHO bbicTpee!

Castle Malting® rapaHTupyeT camble ONTUMaJIbHbIE PeLIeHUA No YNaKoBKe 1 AocTaBKe Ballero 3akasa, a
HaLU LLeHTP IOFUCTUKN U AUCTPUbYyLUmnmM naowagbio 5000 KB. M. NO3BOIAET HAM FOTOBUTbL M OTNPABAATL
3aKasbl B eLe 6osiee KpaTKMe CPOKM.

HoBas ynakoBo4yHasa NMHWA AaeT BO3MOXKHOCTb MOAFOTOBUTbL M 3arpy3uTb Ha NogaoHbl Ao 600 mellKoB
conoga B 4ac. OrpomHbIM cKnag co crennaxamu BbicoTo 10 meTpoB no3BosAeT xpaHuUTb go 1500
roTOBbIX NOAAOHOB C CAMbIMW NMOMNYAAPHbIMM COPTAMM CON0AA.

TakMm obpasom, Npu NoAyYeHUN 3aKasa Ham Heobxoammo byaeT cobpaTb TOJIbKO CMELLUaHHble NoAA0HbI
C HECKONIbKUMW TUMAMW CON0AQ, YTO 3HAUYMTENIbHO COKpallaeT Bpemsi, HeobxoaMmoe ANnA MoAroTOBKU
3aKasa K OTnpaBKe. Ternepb Mbl MOXeM MNOATOTOBUTb K MOrpy3ke B TeyeHue 24 4acoB nocne
noATBepaeHMAa obbemoB nokynatenem Ao 40 3aka3oB Ha nogaoHax oT 1300 Kr, npu 3TOM OCTaBasChb
BEPHbIMU MPUHLMMY CTOMNPOLEHTHOM NPOCAEKMBAEMOCTU NPOAYKLUN.

Haw AncTpMOYLIMOHHBIM LEHTP PAcno/oXKeH B 1 KM OT aBTOMarncTpaam u B HenocpeacTBeHHon 6a13ocTu
OT OCHOBHbIX Aopor EBponbl. Ero pacnono»keHne rapaHTUpPYeT erknii A0CTYN rpy30BMKaM, @ MapKoBoYHas
naowaab No3BO/IAET Pa3MeCTUTb Ha Hel 40 ABAALLATY MALLVH.

Yepes MHOro- —-— is

UMC/IEHHbIE  WMHBECTU-
UMM KomnaHua Castle
Malting® ocTaetcs
BEPHOWN LLeAN, KOTOpyHo
OHa MocCTaBuaa Mepes
coboi ¢ camoro Havana:
HeyCTaHHO paboTaTb Ha
yOOB/IETBOPEHME  BCEX
notpebHocTelr  CBOUX
KAMEHTOB W  Bcerga
onpaBabIBaThb CBOMA
AEeBu3:

«Conopg, - Kaxxgomy
NUBOBApY, U KaK
MOYHO
6bicTpee!»




"~ Castle
Malting®
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Bce, 4MO HYXKHO OAsL AyHiez0 Nued

Castle Malting® npeanaraet 6onee 100 coptoB xmens

(B WKMLWKax U rpaHyiax) 11060ro NPOUCXoXKAEHUS

&8
4
|
— FpaHynbl TMNa 90
COPTA XMENA, NPEONATAEMbIE CASTLE MALTING®
BE/IMKOBPUTAHUA CLUA TEPMAHUA Bouclier Crystal (USA) ""f.‘“ .
Admiral Ahtanum Ariana Brewers Gold El Dorado (USA) ﬂf_"‘ i
Archer Amarillo Brewers Gold Fuggle First Gold (UK)
Beata Apollo Callista Mistral Fuggles (UK, BE)
Boadicea Azacca Hallertauer Blanc Strisselspalt Goldings (BE)
Bramling Cross Belma Herkules Triskel Hall. Mittelfruh (DE)
Challenger Bravo Hersbrucker (Hallertau) YEXUA Hall. Tradition (DE)
East Kent Goldings Bullion Huell Melon Agnus Hersbrucker (DE)
Endeavour Calypso Magnum Amethyst Horizon (USA) "‘f."‘ 1
First Gold Cascade Mandarina Bavaria Atlas Jarrylo Organic (USA)
Flyer Cashmere i"f:‘;f' Mittlefruh (Hallertau) Harmonie Liberty (USA) ""f""
Fuggles Centennial Northern Brewer Kazbek Magnum (PL, FR)
Godiva ﬂf_"‘ 1 Chinook Opal Premiant Marynka (PL)
Goldings Citra Perle Saaz Motueka (NZ)
Jester Cluster Polaris Sladek Nelson Sauvin (NZz)
Minstrel Columbus (Tomahawk) Saaz Vital Nugget (USA)
Northdown Comet Saphir NOJIbLLUA Opal (DE)
Phoenix Crystal Spalt Select Junga Pacific Gem (NZ)
Pilgrim Delta Taurus Lubelski Palisade (USA)
Pilot Ekuanot (Equinox) Tettnang Marynka Perle (DE)
Pioneer El Dorado Tradition Sybilla } Phoenix (UK)
Progress Galena HOBAA 3ENAHOUA Pulawski L Pilgrim (BE)
Sovereign Glacier Cascade ABCTPANUA Premiant (CZ)
Sussex Lemondrop ﬂf_"‘ 1 Dr. Rudi (Super Alpha) Ella (formerly Stella) Pulawsky (PL)
Target Liberty Green Bullet Galaxy Rakau (NZ)
WGV Millenium Motueka Pride of Ringwood Saaz (CZ)
Mosaic Nelson Sauvin Summer Saphir (DE)
C/IOBEHUA Mount Hood Pacific Gem Topaz ) Simcoe (USA)
Atlas Newport Pacific Jade Vic Secret FEU Sladek (CZ)
Aurora (Super Styrian) Nugget Pacifica BENbrnA Smaragd (DE)
Bobek Palisade Rakau Magnum Sovereign (UK)
Celeia Pekko Riwaka Spalter Select (DE)
OrPAHUYECKUU
Extra Styrian Dana Santiam Southern Cross XME/Ib Sterling (USA)
Magnum Simcoe Sticklebract Aramis (FR) Strisselspalt (FR)
Savinjski Golding Sonnet Super Alfa Athanum (USA) Taiheke (NZ)
Styrian Dragon Sorachi Ace Wai-iti Brewers Gold (DE) Target (UK)
Styrian Eureka Sterling Waimea Bravo (USA) Tradition (DE)
Styrian Cardinal Summit Wakatu (Hallertau Aroma) Cascade (NZ, BE, UK, US)  Triskel (FR)
Styrian Fox Vanguard OPAHLMUA Challenger (BE) Triple Perle (USA) "‘f-« !
Styrian Kolibri Warrior Aramis Chinook (USA) Wakatu (NZ) , _(29)’
Styrian Wolf Willamette Barbe Rouge Citra (USA) WGV (UK) l

Mbl pagpl npegnoxuts Bam n apyrme copta Xxmerssd, NnpocTto COO6LUMTE HaM, Kakne copTa Bam Hy)KHbI!

www.castlemalting.com



http://www.castlemalting.com/

borvule meopuecmsa 6 nusosaperuL!

"BeAveuiiubl UCTIOAb3YIOM boAblLe Mpas U Clieyuil 6 NUB0BAPEHUL,
uem Ko bwt mo nu bviro.

Peyenm 0axxe camozo obbiKHo8eHH020 beab2uilcKO20 Nusa
MOKem, nopot, 6KAOHAmb cneyuu.”

Maikn JrkekcoH, OXOTHUK 3a MMBOM

OTKpoWTe Ana ceba WMPOKUIN acCOPTUMEHT npeasaraembiXx Hamu crneumin, 4Ytobbl [06aBUTHL
Bawemy nusy "Tennotbl", KoTopas AEWCTBUTENbHO Y/AYYLWMT €ero BKycOBble KayecTBa. Cneuuu
CO3/al0T OrPOMHOE MHOMECTBO OTTEHKOB B apomaTte Nuea M NpMAaT emy HenmoBTOPUMbIN BRyc. C
HaWKWMK cneuuamn Bol cmorkeTe cBapuTb 0COBEHHOE, NOUCTUHE YHUKaNbHOE NMUBO.

w ©
\ KopuaHap (B 3epHax) baabsaH (uenbiit)

MonoTblii KopuaHap BagbAH (Kyckamu)

MonoTbiit 6aabaH
NMomepaHueBaa KOpKa (Kyckamu) AHuc
MomepaHueBasa KopKa (1/4) MonoTbli aHuC
MonoTaa nomepaHLeBas KOpKa

Monotasa Kopuua

AnenbcMHOBaA KOpKa (Kyckamu)

AnenbcuHoBanA Kopka (1/4) CemeHa TMUHa

MonoTas anenbCMHOBAA KOPKa Aroabl MOXKXKeBe/IbHUKA
KappaamoH

KopeHb conoakm (Kyckamm) FBo3auKa

MonoTblii KOpeHb CONoAKU LiBeTkn rubuckyca

IKCTPAKT KOPHA CONOAKU

UpnaHpcKkuit mox
(B nactunkax)

DKCTPaKT KOPHA COIOAKM (B
na/sioyKax)
DKCTPAKT KOPHA CONOAKM (B
6puKeTax)

YepHbiii nepey,

LiBeTKM Bepecka

Aesacun

Palickoe cems (rBuHeiickui nepeu,) Nnctba BepbeHbl IMMOHHOM

BaHunb
Umbupb (Kyckamm) KopeHb aaruns
MonoTtblii uUM6upb ACMeHHMK AyLINCTbINA
Pomaluka
LiBeTKM XXacMuHa JINMOHHaA KopkKa

MbI pagbl NpeanoxXntb Bam 1 apyrue BuAbl cCneuuin, NPoCcTo coobLmMTe Ham,
Kakue cneummn Bam HyKHbi!
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®
Malting [na npuaaHna KPenocTu 1 OKPYI/IOro BKyca NuBY,

nonpobyiTte npeanaraembln KomnaHuel Castle Malting®
6enbruiicKkMit KapamenbHbIA caxap

M Apyrue NPoAyKTbl HA OCHOBE HaTypasibHOro caxapa!

BenbrmmckMin  KapamenbHblA caxap LWWPOKO MNPUMEHAETCA B NWUBOBApPEHUM, OCOBeHHO B
npoussoactee 6onee Kpenkmx HGenbrMicknx copToB, Takux Kak Dubbel wn Tripel. benbruiickmi

KapaMeﬂbeIVI CaxXxap UCnoJsb3yeTcAa ANA nosblleHUA coaepXaHnAa aaKorona B nnBe, He BANAA Ha

€ro KOHCUCTEHUUNIO N HE NPpUuaaBad emy N3NLLHEN CNaaocCTu.

KT

benbi KapamesbHbIl caxap
KyCKamu

TeMHbI Kapame/ibHbIN caxap
KyCKamu

CBeT/ibli1 caxap-cobiped,
TemHbIl caxap-cbipel,
KCTpa-TEMHBII caxap-cbipel,
CeT/bI caxapHblii cupon 73%
TeMHbIW caxapHbIii cupon 73%
TemHbIN caxapHbIii cupon 78%
HokeHbin cnpon BS 5000
Caramel P32 (E150c)
Belgogluc HM 70/75%
MNatoka 170
Cwupon gpykTo3bl F85/75%
®pykTO3a KpUCTannmM4eckas
Munakum Trisuc 73%
MHBepTHbIN caxap 70%
Nakro3a

[paHy/IMPOBAHHbIN OpPraHMYECKUit
TPOCTHWKOBBIM cCaxap

ai . OpraHMYecKnin 6enbin
CBEKJ/IOBMYHbIN caxap

= 3K nakuit Molasse Jerrycan

el PadnHMpoBaHHbIM

TPOCTHMKOBBIM caxap
w# . Dextrose Monohydrate S

YNA

MewKu no 25 Kr

MewKu no 25 Kr

MeLwwKkn no 25 Kr
Mewku no 25 kr
Mewwku no 25 kr
KoHTeiHepbl no 25 kr/ 1000 Kr
KoHTeinHepb! no 25 kr/ 1000 Kr
KoHTeliHepbl no 25 Kr/ 1000 Kr
KoHTelHepbl no 25 kr/ 1000 Kr
KoHTeilHepbl no 25 kr/ 1000 Kr
KoHTenHepbl no 25 kr/ 1000 Kr
MeLwwKkn no 25 Kr
KoHTeliHepbl no 14 kr/ 1000 Kr
Mewwku no 25 kr
KoHTeinHepbl no 25 kr/ 1000 Kr
KoHTeinHepb! no 25 kr/ 1000 Kr

Mewku no 25 Kr

MeLwKu no 25 Kr

MewKu no 25 Kr
KoHTeiHepbl no 25 Kr
MeLwKu no 25 Kr

Mewku no 25 Kr




DONOAHUMEAbHDLE YCAyzu nusosapam
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Malting®

Castle Malting® paga npeaoctaBuTb B Bale pacnopsakeHue:

*CoBpEMEHHYD MUHUNUBOBAPHIO — Bbl MOXKeTe pa3pa60TaTb M NPOTECTUPOBATb HOBbIE PELLENTbI MMBA
npun y4aCtnumn Halmnx cneumnanmncrtos

*HoBgeiiwylo naboparopumio — I'IpOBepre KayecTBo Bawero nnea nog PYKOBOACTBOM HaALUUX 3KCNEPTOB

*Castle Brewing Academy — B Halelt akafiemnm NMBOBapeHUs Bbl CMOKeTe y3HATb BCE CeKPEeTbl
NereHpapHoro 6enbruickoro NUBa




Camwiil npocmoii cnocob 3axaszamv Baus A10bumwvLii cor00

Komnanua Castle Malting® paaa npeacrasutb Bam

ol L
.J_u g EAE

YHMKaNbHOE 1 camoe nonHoe npuaoxeHune ansa Apple iOS n Android, cosgaHHoe Hamm
cneunanbHO ANA MHAYCTPUM NUBA U CONOAA U AOCTYNHOE Ha PYCCKOM A3blKe.

Mpy nomowm npunoxeHunsa BrewMalt Bbl moxkeTe nonyyuntb BCo HeObXxoanMyo MHGOPMALMIO O NPON3BOACTBE
nM1Ba M CONI0AQ, a TaKXKe 3aKa3aTb B oTaesie BrewShop ntobble MHFpeaAneHTbl 414 NPOU3BOACTBA NMBA UAU BUCKMU.

Bce cBfi3aHHble C BawMmu 3aKazaMu [OKYMEHTbl — aHa/u3bl COM0AA, CePTUPUKATbI, CYETa, a TaK¥Ke CMUCKU
3aKa3aHHbIX NPOAYKTOB — AOCTYMHbI A4 MPOCMOTPA B oTAeNe «KYCayrm».

Yepes HoBbili otaen BrewWorld Bbl cmokeTe y3HaTb elle 6osblie 0 MUpe NMBa M CONOAQ, NMOAYYMB AOCTYN K
nocseAHUM HOBOCTAM WMHAYCTPUM, LLlEHAaM Ha Cblpbe, KafieHA4apo MUBHbLIX BbICTABOK U ecTMBafel, a TaKxKe K
6ase MMBHbIX PeLEnToB, COBETaM MO MMBOBAPEHWIO, PA3/IMYHBIM KaNbKyasTOpam AAA NPOM3BOACTBA MNUBAQ,
NMUBHOMY CNOBaptO, UCTOPUM MUBHOM UHAYCTPUN U T. 4.

Mbl rapaHTMpyem Bam camble NpUATHbIE BNeYyaTaeHns oT paboTbl C HAMMU.

god Industry News
i Ii Markaet Prices

= Boor Events

‘Iw'i

l. Brewing Tips

Beigean Whaat Bee

-5 Calculate and Convert

m Glossary

o1 Beer and Health
g
1 -

Boer History

J| Product Cart » Strong Belglan Bload Beer

Bolgian-style IPA

Belgian Ambar Bee

Available on the #  Available on the

' Android Market ' App Store
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B Hawen na60paTopV|V| BbINOJTHAKOTCA crneayrouine aHanum3bl:

 AHA/M3  METOA  AHA/WM3 | METOA
conon

MaccoBas 4,01A BAaXHOCTU
conoga

JKCTPAKTUBHOCTb conoaa rpyboro
nomona:
BnaxHbin conopa; Cyxoli conog,

LiBeTHOCTb (BM3yanbHaA)
MaccoBas 4,018 BNaXKHOCTH B
TEMHOM cosiofe

LIBeTHOCTb TEMHOTO CO/104a

Obuee cogepaHne 6enkos
Yucno Konbbaxa
BsskocTb nabopatopHoro cycna

PpurabunbHoCTb

CB060OAHbBIV aMMHOA30T B CO/0AE
(FAN)

3anax 3atopa

Punbrpayma

TecT Kapacbepra (TecT Ha raluHr)

ATTeHyauma

MyTHOCTb

EBC4.2

EBC4.5.2

EBCA4.7.2

EBC5.4

EBC5.6

EBC4.3.1 (KIELDAHL)
EBC4.9.1
EBC4.8

EBCA4.15

EBC 4.10 (HenpepbIBHbIi
NoTOK)

EBC4.5.1
EBC4.5.1

Mebak R 4.21.2 / 2006

EBC8.6

Typbugumetp EBC

IKCTPAKTUBHOCTb CO/I04,a TOHKOFO
nomona:

BnaxHbivi conoa; Cyxoi conop,
Pa3HMLLa MaccoBbIX A0ONEN IKCTPAKTOB B
CYyXOM BELLECTBE CO/I04a TOHKOTO U
rpy6oro nomonos

LiseTHOCTb KZ

3KCTpaKTMBHOCTb — TeMHbIN conog

Kannbposka: 2,8 mm; 2,5 mm; 2,2 mm
BbiceBKU; Nbiaib

CopeprkaHue pactBopumoro benka

KucnotHocts (pH) nabopatopHoro cycna

CoaeprkaHue b6eTa-rnoKaHoB

MaccoBas foNA CTEKNOBUAHBIX 3€peH
[nacTatnyeckas aKTUBHOCTb:
BnakHbIl conoa; Cyxoli conog,

OcaxapuBaHue

Yuncno XaptoHra 45°C
MMWKOTOKCUHbI; ahNATOKCUHDI; ...

FOMOreHHOCTb M MoandUKaLuA
(Calcofluor-method)

0-aMuaasa

EBC4.5.1

EBC4.5.2

Bios 1972 —n°3 p.129

EBC5.5

EBC4.9.1
EBC8.17
EBCS8,13,2

EBC4,15
EBC 4,12
(HenpepbIBHbIN NOTOK)

EBC4.5.1
De Clerck, 2ed., Vol Il

CnekTtpomeTpua
EBC4.14

EBC4.13
(HenpepbIBHbIA NOTOK)

AYMEHbD

Obuiee coaepskaHue benka
MWKOTOKCUHbI; adAaTOKCUHBI; ...

MpopactaHue

MporHo3upoBaHue NPoAYKTUBHOCTH

MUHU-CONOXKEHME

EBC3.3.1/IR
CneKktpomeTpus

Metog Aubry

Maccosasa gonda snarun

KannbposkKa: 2,8 Mm; 2,5 Mm; 2,2 MM
BbiceBKM; nbinb

MmppodunbHOCTL

Bec 1000 3epeH

3anax

Bu3yanbHbI acnekT

EBC4.2

Metoga Aubry
EBC1.4.1

T e e e we
BOOA

DU3NKO-XMMUYECKME NOKa3aTeNN

Obuiee coaepkaHue aNtoMUHUA
AMWHOA30T

PacTBOpeHHble HUTPUTbI

3anax

ISO 11885
IH3MMaTUYECKMIT METOL,
EN 1SO 10304-2

CBO6OAHbIN X10P
ObLee cogepiKaHue Kenesa

KucnotHocTs (pH)
Xumuueckan notpe6HOCTb B KMCI0poae

B3gecu

I1SO 7393
ISO 11885
ISO 10523

CobcTBEHHbIN MEeTOoA,
(cnekTpomeTpus)
CobCTBEHHbIN MEeTOoZ,



benvaulickoe nweHU4YHoe nueo

i
:! g

MnotHocTb: 11 — 12°Plato
Copep:kaHue ankorona: 5 —5,5%
LBer: 10 - 12 EBC

lFopeub: 25 - 30 IBU

Xapakrepuctuka

Fecsenmm

MHIPEOUEHTDLI / TN
“ Cconopg
Chateau Pilsen 2RS 18 kr
Chateau Wheat Blanc® 5 Kr

MweHnyHoe wunu 6Genoe 6enbruiickoe nUBO
TPAAMLMOHHO CUYMTAETCA JNETHUM HaMUTKOM.
YnoTtpebnsetcA B KayectBe amneputMBa C
OONbKOM anesibCUHA UAN IMMOHa.

Castle Malting®.
Cor00, Komopwtii

B00XHOBASET.

Magnum 80r
Styrian Golding 80r
Citra 80r
NPOXKMU
SafAle WB-06 50-80r
CMELMU
MomepaHLeBas KopKka (Kopka
100 r
ropbKOro anenbcuHa)
TMUH 40r
KopunaHap 30r
Temnepatypa 3aTupaHua
80
L= /
= 70
g ~ v
5 60
g
E 50
= 40 T T T T T T T T T T T
0 20 40 60 80 100

Bpem: B muHyTax

dtan 1: 3atupaHue

-3atepeTb cosog B 80 uTpax Boabl (65°C)

-Harpetb 3aTop A0 TemnepaTypbl 62°C, HacTanBatb 40 MUHYT
-HarpeTb 3aTop A0 TemnepaTypbl 70°C, HacTamBatb 20 MUHYT
-HarpeTtb 3aTop A0 TemnepaTypbl 78°C, HacTaMBaTh 2 MUHYTbI

3tan 2: Kunayenue

-MpogomxkutensHocTb: 1 yac 30 MUHYT

-06bem cycna ymeHbluaeTcsa Ha 8 - 10%

-Yepes 15 MnHYT gob6aBuTb Magnum

-Yepes 85 munHyT fo6aBuTh Styrian GoldBsg, cneunn n caxap, npu
HeobxoaMmocTn

3tan 3: PepmeHTauma

HauaTb npu 20°C, nosbicUTb TemnepaTypy Ao 22°C, nocTeneHHo
CHUM3UTb coAepyKaHWe AnaueTnna B TeyeHne 24 4yacos [0
YAaNneHUA OCTAaTKOB APOXKIKEN.

dtan 4: Narepusauma: MMHUMYM 2 Hegenun npy temnepatype 7°C

JaHHelli peyenm pazpaboman komnaHueli Castle Malting®. lMapamempsl 20moeo2o nuea moz2ym omau4amecs
0M YKA3AHHbIX BbIWE, MAK KAK 8 IPOYECce 8apKu Mo2ym nompeboeamsCs HEKOMopbie U3MEHEHUS, 8bI38aHHbIE

Ka4yecmeom ucrnone3yemolx UHZpEaLIE‘HmUS U mexHon02u4eckumu ycao08uamu nueosapHu.

Jpyeue peuenmesi Bel moxeme Halimu Ha Hawem calime www.castlemalting.com. 3a 6onee nodpobHoii -4

uHgopmayueli npocum obpawjamecs no adpecy: info@castlemalting.com

(35 L
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Kpenkoe ceemnoe nueo

MnotHocTb: 16 - 17° Plato
CopepixaHue ankoronsa: 9%
LUger: 8 - 12 EBC

lFopeub: 25 - 30 IBU

XapaKTepnUCcTUKa

Kpenkoe MMBO C MPUATHBIM XapaKTePOM,
M3bICKAHHbIM AapPOMaTOM U MPEBOCXOLHbIM
BKYCOM.

Castle Malting®:

ebibepu Ayuuee!

Fewenm

UHITPEAUEHTDbI / TN
. conop,
Chateau Pilsen 2RS 30 — 32 Kr
Chateau Pale Ale® 1,5 Kr
Saaz 100 r
Hersbrucker 50r

*Konuyectso xmens BygeT 3aBuceTb OT KenlaeMoin ropeymn nvea

OPOXXHUN
SafAle T-58 70r

Temnepartypa 3atupaHua

80

°u70

[a:0] F

g

'?60 T

350

2

540 T T T T T T T T T T T 1

— 0O 10 20 30 40 50 60 70 80 90 100 110
Bpemsa B MUHyTax

dtan 1: 3atupaHue

-3aTepeTb cosog, B 75 nntpax Boapl (58°C)

-HarpeTtb 3aTop A0 TemnepaTypbl 63°C, HacTamBatb 80 MUHYT
-HarpeTtb 3aT0p A0 TemnepaTypbl 68°C, HacTansaTb 15 MUHYT

3tan 2: ®unbTpayuma
MpoMmbITb 3aTOP BOAOMN, HarpeToi Ao 76°C

3tan 3: KunaueHue

-MpogomxkuTenbHocTb: 1 4ac

-Yepes 15 MUHYT nocsie Hayana KuneHus gobasuTb Saaz;
-Yepes 55 mnHyT fobasuTb Hersbrucker;

-Ypoanutb ocagok

d1an 4: OxnaxkgeHue
dtan 5: PepmenTaums npu 25-28 °C

dtan 6: larepusaumsa: BblaepKaTb 2 AHA npu Temnepatype 12°C, 3atem 2
Hegeau npu 0-1°C

JaHHeili peyenm paspabomaH KomnaHueli Castle Malting®. Mapamempsl 20mogo2o nuea moaym
0MAUYAMbCA OM YKA3AHHBIX BblWe, MAK KaK 8 MPoyecce 8apKu mMo2ym nompebosamscs HEeKOmMopble
U3MEHEHUS, 8bI38AHHbIE KAYECMBOM UCIO/b3YemMbIX UH2PeOUEHMO8 U MEeXHOM02UMECKUMU YC08UAMU
nUB0BAPHU.

Jpyaue peyenmesl Bol Moxteme Halimu Ha Hawem calime www.castlemalting.com. 3a 6onee nodpobHoli
uHgopmayueli npocum obpawsamecs no adpecy: info@castlemalting.com
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benvaulickoe AHMapHoe nueo

- A,

MnotHocTb: 14 — 16°Plato
CopeprkaHue ankorona: 6 - 7%
Lert: 10 - 15 EBC

lFopeun: 18 - 22 IBU

XapaKtepuctuka

Bnarogapa CcoOYETaHWIO MIOHXEHCKOro U
AHTapHoro conoga LWato 366u, 310
cneumansHoe nuBo 06/1agaeT TensjoTou
BMHA N CBEXKECTbHO MUBaA.

Castle Malting®
- ceKpem

Bawezo nusa.

Fevsenm

UHIPEAUEHTDbI / TN
conoj
Chateau Pilsen 2RS 15 Kr
Chateau Munich Light® 7,5 Kr
Chateau Abbey® nan Chateau
2,5 Kr

Cara Ruby®

a‘r{ Saaz 75r
Hallertauer Mittelfruh 25T
*KonuyecTtBo xmens 6y,u,eT 3aBUCETb OT Xenaemom ropeyu nuea
[POMXXMU
SafAle S - 33 50-80r

Temnepatypa 3aTupaHua
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Bpemsa B muUHyTax

9tan 1: 3atupaHue

-3aTepeTb conoa npu 65°C, Hactansatb 60 MUHYT

-Harpetb 3aTop A0 Temnepatypbl 72°C, HacTansaTb 15 MUHYT
-Harpetb 3aTop A0 Temnepatypbl 78°C, HacTansaTb 2 MUHYTbI

9tan 2: KunauyeHue

-MpopgonxkutensHoctb: 1 yac 30 MUHYT

-0O6bem cycna ymeHbluaetcsa Ha 8 - 10%

-Yepes 15 MUHYT f,06aBUTb NONOBUHY XMenA, Yepes 85 MUHYT £06aBUTb
OCTATOK XMe/iA U caxap Npu HeobxoAMMOoCTH

*BapmaHT co cneuumamu: KopuaHap (1 r/rn) u paiickoe cemsa (1,5 r/rn)
unv nakpuua (0,5 r/rn)

**BapuaHT ¢ caxapom: benblit KapamenbHbiii caxap (0,5 Kr/rn)

9tan 3: depmeHTauma

Hauatb npu 20°C, nosbicuTb Temnepatypy 40 22°C, nocTeneHHo
oxnaamTb Ao 12°C B TeueHue 24 4acos.

dT1an 4: Jlarepusauuma: MMHUMYM 2 Heaenun npu temnepatype 4°C

JaHHelli peyenm paspabomaH komnaHuel Castle Malting ®. Napamempsi 2omosozo nuea

mozym o A om y

ebllWe, MAaK KaK e [poyecce eapkKu mozym

nompeﬁosambcn HeKkomopeble U3MeHeHUA, 8bl38aHHble Ka4ecmeoMmM UCMnosb3yembix

UHZPEL)UEHmDB U mexHon02u4ecKumMuU yca08UAMU NMNUB0B8ApPHU.

Apyaue peyenmel Bol moxceme Halimu Ha Hawem calime www.castlemalting.com. 3a 37D

6onee nodpobHoli uHgopmayueli npocum obpawamscsa
info@castlemalting.com

adpecy: \


http://www.castlemalting.com/
mailto:info@castlemalting.com

PybuHoeoe benbaulicKkoe nueo

=

ooz

MnotHocTb: 13.5° Plato
CopepXaHue ankoronsa: 6,5%
Liset: 60 EBC

lopeub: 22 - 27 EBU

XapaKtepuctuka

MnoTHoe apomaTHOE MNO/JyTEMHOE MWBO
KpacHoro ugeta c raybokum u 6oratbim
BKYCOM, B KOTOPOM MPUCYTCTBYIOT ezaBa
3aMeTHble HOTKM Kapame/lbHOro Co/oaa.

Castle Malting®

- Baw napmuep 8
npouseodcmee
Kauecmeennozo

JaHHelli peyenm paspabomaH komnaHueli Castle Malting®. lMapamempsl 2omogozo nuea moaym
0MAUYAMbCA OM YKA3GHHBLIX BbIUWE, MAK KaK 8 Mpouecce 8apKu mo2ym nompeboeamscs HeKomopble
U3MeHEHUS, 8bI380HHbIE KAYeCMBOM UCMOb3yemMbiX UH2pedUeHMOo8 U MeXHON02U4EeCKUMU yC08UAMU
Mue08apHU.

Apyaue peyenmel Bei Moxeme Halimu Ha Hawem caliime www.castlemalting.com. 3a 6onee nodpobHoli
uHpopmayueli npocum obpaujamecs no adpecy: info@castlemalting.com

Fecenmm

MHIPEAUEHTDI / TN
.. CONOA

Chateau Pilsen 2RS 11 Kkr
Chateau Melano 4,5 Kr
Chateau Munich 1,8 Kr
Chateau Cara Gold® 1Kr
Saaz 100 r
Hallertauer Mittelfruh 50r
Mandarina Bavaria 50r
OPOXXKHU

SafAle US-05 50-80r
SafAle F-2 (BTopoe 6poxkeHue) 25-5r

Temnepartypa 3aTupaHua
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Bpemsa B mnHyTax

dtan 1: 3atupaHue

3arepeTb conog npu 62°C, Hactansatb 50 MUHYT
Harpetb 3atop go 72°C, HactamBaTb 15 MUHYT
Harpetb 3atop go 78°C, HacTamBaTb 2 MUHYTbI

3tan 2: PunbTpauma
MpoMbITb 3aTOp BOAOM, HarpeTon ao 78°C

3tan 3: KunayeHue

MpogonxutensHocTb: 1 4ac, 30 MUHYT

Temnepatypa: 100°C

O6bem cycna ymeHbluaeTca Ha 6-10 %

Yepes 15 muHYT Ao6aBUTb XMenb (Saaz)

Yepes 80 muHyT AobaBnTb xMenb Mandarina Bavaria n caxap
npv HeobxoAMMOCTH

Cycno pomkHo obnagath naoTHocTbio 13.5°Plato

Ypanutb ocagok

3tan 4: PepmeHTauma
Hauatb npu 20°C, nosbicuTb Temnepatypy Ao 22°C, a 3atem

oxnaxpaatb A0 12°C B TevyeHue 24 yacos

Itan 5: /larepusauuma: MUHUMYM 2 Heaenu npu 4°C

—

v <39 §



http://www.castlemalting.com/
mailto:info@castlemalting.com

benveulickuli India Pale Ale

MnotHocTb: 14 — 16°Plato
CopeprkaHue ankorons: 6 - 7%
Uger: 10 - 15 EBC

lFopeub: 38 IBU

XapaKTepUuCTUKa

MpeKpacHbIn BblIOOP and nobutenel
HaCTOSAILLEro XMe/ibHOro WMHAMMCKOro CBET/IIOro
318 B COYETAaHUMM CO C/OXKHbIM, MUKAHTHO-
dpPYKTOBLIM XapaKTepom 6enbrunckoro
Kpernkoro ans.

Coa00 Chdteau
- 800XHOBeHUE OASL

npeKpacHozo nuead
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o 40>

Fecgenm

MHIPEOUEHTDLI / TN
conoa
Chateau Pilsen 2RS 15 kr
Chateau Munich Light® 7,5 Kr
Chateau Abbey® 2 Kr

Fuggles 250 r
East Kent Goldings 200 r
Willamette 200 r

*KonunyectBo xmens BygeT 3aBuceTb OT Xernaemon ropeyn nusa

APOXKHU
SafAle S - 04 50-80r
SafAle S — 04 (BTopoe bporKeHue) 25-5r

Temnepartypa 3aTupaHus
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Bpema B MUHYTax

9tan 1: 3atupaHue

-3atepetb B 70 nnTpax BoApbl npu 59°C M MocTteneHHO HarpeTb
3aTop 40 63°C

-Bblaeprkatb npu 63°C 60 MUHYT

-Harpetb 3a10p 40 72°C 1 BblAEPKaTh B TedeHne 15 MUHyT
-MoBbicuTb TemnepaTypy 40 78°C 1 BblAep’KaTb 2 MUHYTbI

dtan 2: PunbTpayma
MpombITb 3aTOP BOAOM, HarpeToi go 75°C

9tan 3: KunaueHue

-MpogonxkutenbHoctb: 90 MUHYT

-0bbem cycna ymeHbluaetcs Ha 8 - 10%

-Yepes 5 MUHYT nocne Havana kunaveHua Aobasutb Fuggles,
yepes 80 muHyT - East Kent Goldings, yepe3 85 MUHYT -
Willamette

Jtan 4: depmenTaumsa npu 23°C

drtan 5: /larepusauusa: B TeueHne MUHUMYM 3 Heaesb npu 4°C

AarHbili peyenm paspabomaH komnaHuel Castle Malting®. [apamempsi 20mogo20 nuea mozym omau4amecs
0m yKA3aHHbIX BbiUE, MAK KAK 8 MPOYEcce 8apKU Mo2ym nompebosamscsi HEKOMOpbIe USMeHEHUS, 8bI38aHHbIE

Ka4yecmeom ucrosib3yemsix qupedueHmoe U MexHo102u4ecKumMu ycao8uamu nueosapHu.

Apyaue peyenmol Bl moxeme Halimu Ha Hawem calime www.castlemalting.com. 3a 6osnee nodpobHoli

UHGop i npocum obpawy A no adpecy: info@castlemalting.com



http://www.castlemalting.com/
mailto:info@castlemalting.com

benvaulickoe KopuyHesoe nNueo

MnotHocTb: 17 - 18° Plato
Copep:kaHue ankoronsa: 7 - 8%
LserT: +/-50 EBC

Fopeub: 15 - 20 IBU

Xapakrepuctuka

MUBO «C XapaKTepOM» M HACbIWEHHbIM CAaAKUM
CO/I0A0BbLIM AaPOMATOM W MPUATHLIM BKYCOM.
OcrtaBnset Jsierkoe noc/sieBKycMe ropenoro
Aepesa.

Hacmoswue
nueosapbl

blbuparom

Castle Malting®

L
v (42>
c

Fewenm

MHIPEAUEHTDLI / TN

conopg

Chateau Pilsen 2RS 16 Kr
Chateau Munich Light® 10 kr
Chateau Cara Ruby® 4 Kkr
Chateau Crystal® 1 Kkr
Chateau Chocolat 1 kr
Magnum 50r
Perle 25t

*KonnyecTBo XMens GyAeT 3aBUCETb OT XenaeMol ropeyn nuea

AOPOX XU

SafAle T-58 50-80r
SafAle T-58 (BTopoe 6poskeHne) 2,5-5r
CAXAP

KopuyHeBbI KapamesibHbI caxap 0,5 kr

Temnepatypa 3aTupaHua
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| Bpema B MuHYTax

dtan 1: 3atupaHue

-3aTepeTb conoa npu 62°C, HactauBaTb 55 MUHYT

-HarpeTb 3aT0op A0 TemnepaTypbl 72°C, HacTamBatb 10 MUHYT
-HarpeTb 3aT0p A0 TemnepaTypbl 78°C, HacTaMBaTh 2 MUHYTbI

9tan 2: KunayeHue

-MpogomkutensHocTb: 1 yac 30 MUHYT

-06bem cycna ymeHbluaetca Ha 8 - 10%

-Yepes 15 muHyT fo6aBnTb Magnum, Yyepes 85 MuUHYT fo6aBuTL Perle

n caxap

d1an 3: OxnakgeHue

Jtan 4: PepmenTauma npu 22°C

AanHelii peyenm paspaboman komnaHuel Castle Malting ®. lapamempbl 20mo8o2o nuea moz2ym omau4ameca
OM YKG3GHHbLIX BbIWE, MAK KAK 8 r[pouyecce 8apKu Mmozym nompebo8amscs HeKomopele U3MeHeHUs,
8b138aHHbIE KAYECMBOM UCI0/1b3YeMbIX UH2PEOUEHMOB U MEXHOI02UYECKUMU YC08UAMU MUBOBAPHU.

Jpyeue peyenmsl Bol moxceme Halimu Ha Hawem calime www.castlemalting.com. 3a 6onee nodpobHol
uHgopmayuel npocum obpaujamecs no adpecy: info@castlemalting.com


http://www.castlemalting.com/
mailto:info@castlemalting.com

Benveuiickuili cmaym Fewenm

UHIPEQUEHTDLI / TN

conop

Chéateau Pilsen 2RS 19,2 Kr
Chéateau Cara Gold® 1,5 Kr
Chéateau Chocolat 2,5 Kr
Chéateau Black 2,5 Kr
Chateau Special Belziun® 0,3 Kkr

XMEAL*

Saaz 520r

*Konunyectso xmens 6y,u,eT 3aBUCETb OT Xenaemon ropeyun nuea

APOXKU
MnoTtHoCcTb: 15° Pl SafAle S-33 70T
CopeprkaHue ankorons: 6,5 %
LiseT: 65 EBC

Fopeus: 28 IBU Temnepatypa 3aTMpaHua

80

XapaKkrtepuctuka O /
9TOT MpPeBOCXOAHbIN  benbruminckuin - crayt - . /

06/1a43eT  HaCbIWEHHbIM  MOAMKAPEHHbIM» I § Y 4

BKYCOM C LUOKOMAZHbIMW W  KOdErHbIMK % 60 — T T T T T T T T — 7T
HOTaMM B COYETaHMM CO C/lerka TeprKum o 2 e <) 60 80 100
dPYKTOBBIM MOTMBOM, KOTOPbIA AOCTUraeTca * Bpema B MnHyTax

6narogaps MCMONb30BAHUIO TUMWUYHO
6EebrUIACKUX OPOXKKEN.

3tan 1: 3atupaHue

-3aTepetb conoa B 80 antpax Boabl npu 62°C B TeueHue 1 vaca
10 muHyT (pH 3aTopa 5,4)

-Harpetb 3aTop go Temnepatypbl 72°C, HacTansatb 10 MUHYT
-Harpetb 3atop o 78°C, HacTauBaTb 2 MUHYTbI

Castle Malting®.
Cambvlil Ayuuuil coA00.
Jlonpobyime
u ybedumecw 6 Imom
camu!

371an 2: KunaueHue

-MpogonxutensHocTb: 70 MUHYT

-006aBuTb 420 r xMens Saaz B Haya/ie KUNAYEeHUs

-006aBuTb 100 r xmens Saaz 32 10 MUHYT A0 KOHLLA KMNAYEHUA

dtan 3: OxnaxkaeHue (go 24 °C)

Jtan 4: PepmeHTauma npu 25°C (6 - 7 aHewn)

AakHbilti peyenm paspabomaH komnauel Castle Malting®. Mapamemper 20mosozo nuea mozym
omAUYamMbCA 0M YKA3aHHbIX BbiWe, MAK KaK 8 Mpouecce 8apKu mo2ym nompebosamscs HeKOmopble
U3MeHeHUS, 8bI38aHHbIE KAYECMBOM UCIMO/b3yeMblX UH2pedUeHMOo8 U MexXHOI02U4eCKUMU YCI08UAMU
nueosapHu.

Apyaue peuenmsl Bbl moxeme Halimu Ha Hawem calime www.castlemalting.com. 3a 6onee
nodpobHoli uHgpopmayueli npocum obpawamecs o adpecy: info@castlemalting.com



http://www.castlemalting.com/
mailto:info@castlemalting.com

BenvaulicKoe poxc0ecmeeHCKoe nuso

MnotHocTb: 19 - 20° PI
Ankoronb: 8,5-9 %
LBer: 55 - 65 EBC
lFopeub: 25 - 30 IBU

OMMUCAHUE

Benbrunckoe poKAecTBEHCKOE MMBO C
0b6MNbHOW  NeHOM  KpemoBOro  LBeTa
obnagaeT NpsHbIM, YyTb OCTPbLIM BKYCOM U
NPUATHBIM apOMaTOM.

Hacmoswue
nue06apbL
ébibuparom

Castle Malting®

Fevenmm
UHIPEAUEHTDI / TN

conop,
LWaTo Pilsen 2RS 15 Kr
LWato Munich 5 Kr
LaTo Crystal® 3 Kr
LLaTo Cafe Light® 3 Kkr

Admiral 75T
Brewers Gold VST
Perle 25t
OPOXKHN

SafAle T-58 50-80 r
SafAle T-58 (noBTOpHOE BpOXKEHME) 2,5 -/541

TemnepaTtypa 3aTupaHus
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Bpema, MUHYTbI

TemnepaTtypa, °C
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9ran 1: 3atupaHue

-3anuTb conopa 75 autpamu Boabl (65°C)
-Hacramsatb npu Temnepatype 65°C 90 MUHYT
-Hacrausatb npu Temnepatype 73°C 20 MUHYT
-HacrauBatb npu Temnepatype 79°C 2 MUHYTbI

3T1an 2: dunbTpauma
MpombiTb 3aTop 35 nuTpamu oAbl (78 °C)

9tan 3: KunaueHue

-MpogonxkuTensHocTb: 2,5 Yaca

-Yepes 15 muHyT o6aBnTb xmenb Admiral

Yepes 105 muHyT pob6aButb xmenb Perle
HeobxoaMMoCTU

Ypanutb ocagok

3tan 4: OxnaxkaeHue
dtan 5: PepmeHTauma npu 22°C (7 gHel)

n

caxap

npu

JaHHelli peyenm paspabomaH KomnaHuel Castle Malting®. Napamempsl 2omogozo nuea moaym
oMAUYaMbCA OM YKA3AHHBIX 8biWe, MAK KAK 8 Mpouecce 8apKu mMo2ym nompebosamscs Hekomopble
U3MeHeHUs, 8bI38HHbIE KA4eCMBoM UCMO/b3yeMbiX UH2PeOUeHMos8 U MexHOA02UYECKUMU YCa08UAMU

nueosapHu.

Apyaue peyenmel Boi Moxeme Halimu Ha Hawem calime www.castlemalting.com. 3a 6osee nodpobHol

uHgpopmayueli npocum obpaujamecs rno adpecy: info@castlemalting.com



http://www.castlemalting.com/
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M3 Beaveuu ¢ Arobosvio!

S ._Castle .}'—:
Malting®
KomnaHua Castle Malting® rotoBa nomouyb Bam

B pa3paboTKe HOBbIX PELLENTOB NMBaA.
MpocTo HanuwuTe Ham Ha info@castlemalting.com.

Mpbl Bceraga paabl NPMBETCTBOBATbL Bac Ha Halwen conogoBHe, rae Bol moxeTte
nonpoboBaTtb HacToAllee 6enbrmMmckoe NMBO, CBapeHHOE M3 HaLLero Con0Aa, a TakKe
NPOTEeCTUPOBATb Hall conog, B Bawmx cobcTBEHHbIX peuenTax.

E-mail: info@castlemalting.com, www.castlemalting.com

94 Rue de Mons, 7970 Beloeil, Belgium. Tel. +32 87 66 20 95, Fax +32 87352234 @@
F%
E .
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