Betyian Malls that Hake Your Beer So Special

CMEUNDPUKALINA

WATO ANCTUNINNH
l'og ypoxas 2024

BnaxHocTb % 5.0
OKCTPaKTMBHOCTbL Ha abCOMTHO CyX0e BEeLLEeCTBO % 82.0

LIBETHOCTb KOHIFpPeCCHOro cycna EBC(Lov.) 45 (2.2) 6.5 (3.0)
O6wwmnin 6enok % 11.5
PacTtBopumbin 6enok % 4.70
BsA3KoCTb KOHrpeccHoro cycna cp 1.6
CopepxxaHne 6eTa-rnokaHoB mg/I 180
pH 6.1
[unacTtaTnyeckne cBoncTBa WK 350

PbIxnocTb (My4YHUCTOCTb) % 85.0
CTeknoBmaHoOCTb % 2.0
OcaxapwvBaHue MuHyTbI 15
Oxunpgaemoe cogepxanue ankorons (PSY) I/t 402

B npouecce nponssoacTBa 3TOro conoga sidMeHb 3aMavmBaloT 40 AOCTMKEHUS Gonee BbICOKON, Yem
006bIYHO, BNAXXHOCTN 3epHa - A0 44 - 46%. TemnepaTypa npopalumBaHms BapbupyeT B npegenax 12°C - 16°C
B TeueHue natn gHen. Obeylika conoda HavymHaetea npu 50° - 60°C, 3aTtem TemnepaTypa NoBbILLAETCS A0
70° - 75°C.

Conopg Chéateau Distilling («GucTMnNNsaLMOHHbIV») NpegHa3Ha4veH Ans Npon3BoACTBa BUCKN U APYrMX KPENKMX
CNUPTHBIX HANWUTKOB NPeMnanbHOro kadyecTsa. [laeT BbICOKY0 6poanbHY akTMBHOCTb, COOTBETCTBYIOLLYHO
depmMeHTaTUBHOCTbL M YPOBEHb PACTBOPUMOrO a3oTa.

Bce copTta BuUckmu

Conopg [omKeH XpaHUTbLCA B YNCTOM, NpoxnagHom (< 22 °C), cyxoM (< 35% BRNaxKHOCTWN) U HE JOCTYNHOM
ANs PbI3yHOB U BpeauTenen nomeLueHun. Npu 4aHHbIX YCNOBUSIX PpEKOMEHAYEeTCS MCNOoMNb30BaTh MOMOTLIN
cornop B TeYeHne 3 MecsLeB U LienbHO3EPHOBOW COMNoA — B TeYeHUe 24 mecsiLeB nocne aatbl ero
n3rotoBneHus. Npu xpaHeHnn B HeHagnexalmx yCcroBusaxX COno4 MOXeT UCMOPTUTBLCSA NTIMBO NoTepATb CBOU
BKYCOBbIE 1 apOMaTU4eCcKMe KayecTsa.

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



Komnanusa Castle Malting rapantupyet 100% npocnexvBaemMoCcTb CBOEro conioga — OT Mofsi 40 OCTaBKU B MYHKT HA3HaYeHUs -
cornacHo 6asoBomy Pernamenty (EC) Ne 178/2002 EBponerckoro MapnameHTa n CoeTa.

Haww conog nponsBoanTca TpaguLUMOHHBIM METOOOM CONOXKEHUS, KOTOPLIN ANUTCS OT 9 AHeNn. OT0 obecneunBaeT paBHOMeEpHOe
npopacTtaHne BCeX 3epeH N npemMmarnbHoe Ka4eCTBO npoayKunn.

Komnanusa Castle Malting rapaHTvpyeT NonHoe OTCyTCTBUE rEHETUYECKN MOAUMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
PernameHnty (EC) Ne 1829/2003 — Takum 06pasom, H1 OAMH U3 COPTOB HaLlero conoga He cogepxut FMO.

Haw conop npousBoguTcs B CTPOroM COOTBETCTBUM ¢ AerncTeyrowmmn Hopmamm HACCP (Hazard Analyses of Critical Control
Points).

Ocrtato4yHoe cogepXxaHue nectmungos, rep6I/ILI,VI,CI,OB N MUKOTOKCMHOB B HalleM conoae He npesBbilaeT onycTuMblie €BPONENCKUM 1
MMPOBbLIM 3aKOHOAATEJIbCTBOM HOPMbI.

[ocTaBka Hallero conofa oCyLecTBSeTCs TONbKO GMP-CepTVI(bVIU,VIPOBaHHbIMVI nepeBo3vynKamn.

PesynbTaThl aHann3oB noctaBneHHoro Bam conoga 4OCTynHbI ANsi NPOCMOTPA U MeYaTtu Ha HaweMm canTte www.castlemalting.com.
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