%, W
; Beotyian Hatty that Weke Your Beer So Special

CMEUNDPUKALINA

LUATO POYCTE[ BAPII®
lNog ypoxaga 2020

MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 65.0
LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 1000 (375.6) 1400 (525.6)

HeconoxeHHbI 06xapeHbivi sumeHb. ObxapeH npu Temnepatype ao 230 °C. bonee TemHbIn UBET
[ocTuraeTcs npu 6onee onUTENbHOM OOXapkKe.

Chateau Roasted Barley npugaeTt nuBy BKyC 1 apomMar crierka »eokeHoro 3epHa u kocgpe. Obnagaet MHOrMmMm
xapaktepucTtukamm conoga Chateau Black. Cogepxumt HeGonbLLOe KONMMYECTBO Kpaxmarna, KOTOPbIN
noABepraeTcsi npoueccy epmMeHTaunm Npy 3aTMpaHnm, YTo OKa3bliBaET BMMSIHME HA NITOTHOCTbL NUBA.
Chéateau Roasted Barley Takke npugaeT nmBy cnagocTtb. [1o cpaBHeHuto ¢ conogamu Chateau Chocolat n
Chéateau Black, »apeHblIin 94MeHb AaeT caMyto CBETIYIO NEHY, HACbILEHHbI KpAaCHOBATO-KOPUYHEBDLIV LIBET
N OYeHb CUSbHbIV apoMarT xapeHoro. [puaaeTt cyxocTb nopTepam u ctayTam.

CrtayTbl, NOPTEPLI, OPEXOBO-KOPUYHEDLIE 3NN U ApYyrue TeMHble copTa nuBa. 2-4% B KOPUYHEBbLIX 3MsX Ux
3-10% B nopTepax u ctaytax

Conop [omKeH XpaHUTbCH B YUCTOM, npoxrniagHoMm (< 22 °C) un cyxoM (< 35% BnaxHocTtu) nomeryeHum. Mpu
AaHHbIX YCIOBUAX PEKOMEHAYETCS MCNONb30BaTh MOMOTLIN COMOA B TeYeHne 3 MecsiLieB 1 LienbHO3epHOBOW
cornopg — B TedyeHve 24 MecsiLeB nocrne AaTbl ero M3roToBreHUsI.

Haanom; HaBanom B KOHTelrHepe; B MeLwkax no 25 n 50 kr; B 6onbumnx metukax no (400 — 1400 «r); Conoa B
nobon ynakoke akcnoptupyetcs B 20-tn unu 40-ka oyTOBbIX KOHTENHEPaX

KomnaHnus Castle Malting rapaHT/pyeT CTONPOLEHTHYO NPOCNEXMBAEMOCTb CBOETO COMoAa — OT SYMEHHOrO NOMs 40 AOCTaBKM B
NyHKT Ha3Ha4veHus - cornacHo 6a3oBomy PernameHTy (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoBeTa.

Haw conop nponssoguTcs TpaguLMOHHBIM METOAOM COSIOXKEHUS, KOTOPbIA AnNUTcs oT 9 AHen. ATo obecneynBaeT paBHOMEPHOE
npopacTtaHne BCex 3epeH 1 npemmnanbHOe Ka4yecTBO NPOAYKLNN.

KomnaHusa Castle Malting rapaHTupyeT nonHoe oTCyTCTBUE reHETUYECKM MOANMDULIMPOBAHHOIO Chipbsi B MPOM3BOACTBE COrfacHo
European Directive 2001/18/EC — Takum 06pa3om, H1 O4VH U3 COPTOB Hallero conoga He cogepxut TMO.

Haw conoa npom3BoamTcs B CTPOroM COOTBETCTBUM C AercTyoLwmMu Hopmam HACCP (Hazard Analyses of Critical Control Points)
1 CUCTEMOW MeHemxMeHTa 6esonacHocTn nuweBbix npogykTos ISO 22000.

OcTaTo4Hoe cofepxaHue NecTuuuaoB, repbmumuaos, MUKOTOKCMHOB M HUTPO3aMMHOB B HaLLeM Corode He MpeBbIIaeT AonyCTUMbIe
€BPONEeriCKMM 1 MUPOBbLIM 3aKOHOAATENIbCTBOM HOPMbI.

[JocTaBka Hallero conoaa ocyLlecTBnsieTcs Tonbko GMP-cepTudULMpoBaHHLIMU NepeBO3YMKamu.

Pe3yJ'IbTaTbI aHann3oB NocTaBrieHHoro Bam conoga OOCTYNHbI And NpoCMOTpa U nevyaTn Ha Hallem cante www.castlemalting.com.

naBHbI ocpmc: Chemin du Couloury 1, 4800 Lambermont, Belgium
Appec 3aBoaa: Rue de Mons 94, 7970 Beloeil, Belgium
Ten.: + 32 (0) 87 662095; dakc: +32 (0) 87 352234; info@castlemalting.com; www.castlemalting.com
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