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BnaxHocTb % 4.5
OKCTPaKTMBHOCTbL Ha abCOMTHO CyX0e BEeLLEeCTBO % 80.0

PasHuua B BbIxoge aKCTpaKTa TOHKMI / rpyObii noMon % 1.0 2.5
LIBEeTHOCTb KOHrpeccHoro cycria EBC(Lov.) 7.0 (3.2) 10.0 (4.3)
O0wmn 6enok % 1.5
PacTtBopuMbIl 6enok % 3.5 4.8
Yucno Konbbaxa % 35.0 48.0
BsAi3kocTb KOHrpeccHoro cycna cp 1.6
[unacTtaTnyeckne cBoncTBa WK 250

PbIxnocTb (My4YHUCTOCTb) % 80.0

dunbTpaums B Hopme

CeeTnbin 6a3oBbIv 6enbruncknii conogd. Moacywed npu temnepatype oo 90 - 95°C.

OO6bI4HO ncnonb3yeTcsa B kadyecTse 6a30BOro conoga unm B codetaHum ¢ conogom Chateau Pilsen 2RS ¢
Lenbto nonyyeHnss bonee MHTEHCMBHOIO CONOAOBOrO NPMUBKyca 1M Gonee rnyookon LBETHOCTU NuBa. B
NPOU3BOACTBE SAHTAPHOIO 1 rOPLKOro NMBa 3TOT CONOA UCMONb3yeTcs BMecTe ¢ 6onee akTUBHbIMU
apoxokamn. depmeHTaTUBHasA akTMBHOCTb conoaa Chateau Pale Ale no3BonsoT coyetatb ero co
cneumanbHbIMM conogamu, He obnagatLnmMm epMeHTaTUBHbIMU CBOMCTBAMM.

CeeTnble anu, ropbkue copTta nuBa, 60MNbLUMHCTBO TPAAMLIMOHHBLIX COPTOB aHrnuickoro nuea. 1o 100%
CMecCwm.

Conop [omKeH XpaHUTbLCA B YMCTOM, npoxrniagHoMm (< 22 °C) un cyxoM (< 35% BnaxHocTtu) nomeryeHum. Mpu
AaHHbIX YCNOBUSAX PeKOMeHAYyeTCS UCMOoNb30BaTb MOSOThIN COMNOA B TedeHne 3 MecsLeB, LeNbHO3ePHOBOWN —
B TeyeHne 24 mecsueB Nocne AaTtbl ero U3roToBNEHUS.

HaBanowm; HaBanom B KOHTeNHepe; B MeLukax no 25 n 50 kr; B 6onblumnx mewwkax no (400 — 1250 kr); conoa B
nobon ynakoBke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPAX.

KomnaHusa Castle Malting rapaHtupyeTt 100% npocnexmBaeMocTb CBOEro Conofa — OT MoNs 40 AOCTaBKM B MYHKT Ha3HAYeHUs -
cornacHo 6asoBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTa n CoserTa.

Haw conop nponsBoguTcsa TpaguLMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA ANUTCs OT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTtaHne BCexX 3epeH 1 NpemmnanbHOe Ka4yecTBO NPOAYKLNN.

KomnaHnusa Castle Maltina rapaHTMpveT NonHoe OTCVTCTBUE FEHETUYECKM MOANMDULIMDOBAHHOMO ChiPbS B MDOU3BOACTBE COrfacHoO



PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HYM OOMH 13 COPTOB Hallero conoga He cogepxut MMO.

Haw conoa npon3BoamTcsa B CTPOroM COOTBETCTBUM C AercTByowmMu Hopmam HACCP (Hazard Analyses of Critical Control
Points).

OcTaTo4Hoe copepxaHve NecTuumMaoB, repbuLmMaoB U MUKOTOKCMHOB B HALLEM COJNOZE He NPEeBLILLAET AOMYCTUMbIE EBPONEVCKUM U
MUPOBLIM 3aKOHOAATENLCTBOM HOPMbI.

[locTaBka Hawlero conoga OCyLLecCTBNnAeTCA TONIbKO GMP-cepTnmUMpOBaHHBbIMIN NEPEBO3YNKAMN.

PeSyJ’IbTaTbI aHann3oB NocTaBrieHHoro Bam conoga LOOCTYNHbI And NpoOCMOTpa U ne4vyaTn Ha Hallem cante Www.castlemalting.com.
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