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BnaxHocTb % 4.5
OKCTPaKTMBHOCTbL Ha abCOMTHO CyX0e BEeLLEeCTBO % 80.0

PasHuua B BbIxoge aKCTpaKTa TOHKMI / rpyObii noMon % 25
LIBEeTHOCTb KOHrpeccHoro cycria EBC(Lov.) 13.0 (5.4) 17.0 (6.9)
O0wmn 6enok % 1.5
PacTtBopuMbIl 6enok % 3.5 5.0
Bs1I3KOCTb KOHIPECCHOro cycna cp 1.6
[nactaTtuyeckne cBoncTBa WK 150

PbIxnocTtb (My4YHUCTOCTb) % 80.0
CTeknoBnaHOCTb % 2.5
dunbTpaums B Hopme
OcaxapwvBaHue MuHyTbI 15

Benbrunckuin cneumaneHbi conog tuna Munich. MoacyweH npu Temnepatype go 100-105°C.

Conopg HacblWweHHoro 3050Toro ueTa. Cnerka noBbIWaeT LBETHOCTb NUBA, NpuaaBasi emy
30/10TUCTO-OPaHXXEBbIN OTTEHOK. BOMNBLUMHCTBY COPTOB NMBa NPUAAET SPKO BbIPaXXEHHbIA apomMaT 3epHa U
conopa, He BNusisi NpyY 3TOM Ha CTOMKOCTb MEHbl UK Ha KpPenocTb. B HEOOMbLUMX KONMYECTBaxX B COMETaHUM
¢ conogom Chateau Pilsen 2RS conog Chateau Munich ncnonb3yetcsi B Npon3BoACTBE CBETIILIX COPTOB
nuea Ansa nony4deHusa 6onee ToHkoro byketa n 6onee HacbIWEHHOro LBeTa. YCunmBaeT BKyC NBa «C
XapaKTepom».

CeeTnble anu, sHTapHoe, KOpUYHEBOE, Kpernkoe n TeMHoe nuBo, NuBo Tvuna Bock. [lo 60% cmecu.

Conop AOMKeH XpaHUTbCA B YMCTOM, npoxriagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTtu) nomerteHum. Mpu
AaHHbIX YCNOBUSAX PEeKOMeHAYEeTCHA UCMOoNb30BaTb MOSOThIN CONOA B TedeHne 3 MecsLeB, LeNbHO3epHOBOWN —
B TeyeHue 24 mecsaueB rnocne Aatbl ero U3roToBreHus.

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

Komnanusa Castle Malting rapaHtupyeTt 100% npocnexvBaeMocTb CBOEr0 ConoAa — OT MoNsA A0 AOCTaBKW B MYHKT HAa3HaYeHns -
cornacHo 6asosomy PernameHty (EC) Ne 178/2002 EBponeiickoro MapnameHTa n CoseTa.

Haw conopg nponssoanTcAa TpaanMUMOHHbIM MeTO40M COJIOXEeHUS, KOTOprI?I anutcs ot 9 AHen. ATo obecneyrBaeT paBHOMepHOEe



npopacrtaHne BCcexX 3epeH N npemMmaribHoe Ka4eCTBO npoayKkunn.

Komnanusa Castle Malting rapaHTpyeT NnonHoe OTCyTCTBME rEHETUYECKN MOANMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrNacHo
Pernamenty (EC) Ne 1829/2003 — Takum 06pa3om, H1M OAMH U3 COPTOB HaLlero conofa He cogepxut FMO.

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

OcrtaTto4yHoe cogepXxaHue nectmungos, Fep6VILI,VI,CI,OB N MUKOTOKCMHOB B HalleM conoae He npeBbilaeT onyCcTuMbie €BPONENCKUM 1
MMPOBbLIM 3aKOHOAATEJIbCTBOM HOPMbI.

[ocTtaBka Hawlero conoga ocyliectansgeTcsa Tonsko GMP-cepTuduupoBaHHbIMY NEPEBO3YNKAMU.

PesynbTaThl aHann3oB noctaBneHHOro Bam conoga AOCTynHbLI ANS NpocMoTpa U nevyaTn Ha Hawem canTte www.castlemalting.com.

La Malterie du Chateau SA (Castle Malting) 3aBoa: Pto ae MoHc, 94, 7970 benén, benbrus
LleHTp oTrpy3ku 3aka3os: yn. e n'Op6etT, 1, 7011, MaH (MoHc), Benbrus; MMasHbI oduc: Pro ae MoHc, 94, 7970 Benéi, Benbrus
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; 3apeructpupsaHo B ropoge TypHe 79754; VAT: BE0455013439
Bank: CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB




