CMNEUNDIKALIA

COJio[ WATO OYT
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 7.0
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 80.0

KonboposgicTb nabopatopHoro cycna EBC(Lov.) 5.0 (2.4)
MacoBa 4acTka 6inKkoBnx peHoBUH B CyXiii pe4OBWHI CONoay % 14.0

(3aranbHun 6inok)

OuyKptoBaHHs XBUINUHA 60

BiBcaHui conof BUpOGNSETLCA 3 OYULLIEHOTO Bif NyLWNMHHA BiBca. Libomy Buay conoay Bnactmea gyxe
HWU3bKa AdiacTaTMyHa akTUBHICTb Ta NOMipHA EKCTPaKTUBHICTb.

Chéateau Oat Hagae nnBY «LLIOBKOBUCTOCTI». MNMpekpacHuii Bubip ons oTpymaHHs Ginbll HaCUYeHoro Ta
apoMaTHOro TEMHOrO MMBa i3 CTiIMKOK NiHOK. BUKOPUCTOBYETLCA ANS NOCUNEHHS ByKeTy NuBa, Haga4ym
MOMY CMaKy CBIXOro nevvBa, yHikanbHOI TEKCTYPU Ta KPEMOBOIO CMaky.

TemHe nuBo, NopTepwu, cTayTn, MiluHi BpuTaHceki eni, 3uMHe Nueo. 1o 15% cymiLi.

Conop noBuHeH 36epiratncs B Yuctomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
AOCTYNHOMY A5 FPU3YHIB i LWKIAHMKIB NPUMILLIEHHI. 3a AaHWX YMOB pEKOMEHOYETbCS BUKOPUCTOBYBATU
MerneHUn conoa NPOTAroM 3 MicALiB i LiSIbHO3EepHOBUI CONOL - NPOTAroM 24 MicsuiB nicns gaTtu Moro
BUroToBneHHs. Mpu 36epiraHHi B HEHaNEXHUX YMOBaxX COSo4 MoXe 3incyBaTtucs abo BTpaTUTU CBOI CMaKOBI i
apomaTW4Hi BrlacTUBOCTI.

Hacunowm, B miwikax no 25 kr, 50 kr, B Bir-6erax no 400-1400 «r. [NigaoHn 3 noagiiHoto obmoTkoro Big 1000 Kr
(miwkm no 25 kr) go 1250 (Bir-6ern). EkcnopT conoay — y BaHTaxiBkax, BaroHax, 20-tu Ta 40-dyToBuMX
KOHTENHepax.

KomnaHis Castle Malting® rapaHTye NnoBHy NpOCTeXyBaHiCTb COroay Bif, S4MIHHOIO Nons A0 3aMOBIIEHHS, WO AOCTaBEHE Ha BaLly
NMBOBapHI0, BignosigHo 1o 6a3osoro PernameHty (EC) No. 178/2002 €poneiicbkoro MNapnameHTy Ta i Pagu;

Haw conopa BnpobnsieTbcs TpaguLiniHum MeToAoM CONMOAXKEHHS!, Ak TpmBae Big, 9 AHiB. Lle 3abes3neyye piBHOMipHE NpopoLLyBaHHSA
YCiX 3epeH i npeMianbHy SKiCTb NPOAYKLIii.

KomnaHis Castle Malting® rapaHTy€e NOBHY BiACYTHICTb rEHETUYHO MOAMMIKOBAHOI CUPOBMHUN Y BUPOOHMLITBI BigNOBIAHO 4O
PernameHty NR. 1829/2003 €Bponewcbkoro NapnameHTy Ta i Pagn — TakuMm YMHOM, XO4EH 3 COPTiB HALLOro CONoAyY He MiCTUTb
r'MO;

Haw conop BupobnsieTbcs y cyBopil BianoBigHocTi3 Aitoumm Hopmamy HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeKMeHTY 6e3neku xapdoBux npoaykTis 1ISO 22000.

3anuLiKoBMI BMICT Nectmumais, repbiuunaiB i MikOTOKCHHIB y HaLLIOMY COSOAi HE MepeBNLLYE HOPMU, AOMYCTUMi EBPONEVCHKUM Ta
CBITOBMM 3aKOHOaBCTBOM.

IloctaBka Hallero conoaa ocyliecTnsieTcs Tonbko GMP-cepTuduumpoBaHHbIMY NEPEBO3YNKAMN
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La Malterie du Chateau SA (Castle Malting) Nonoenuit ogic: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris
LlenTp Bupaui 3amoBneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benbris; Agpeca 3asoay: Rue de Mons (Bel) 94, 7970 Beloeil, benbris
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; PeksiauTu: Tournai 79754; Kog MAB: BE.455013439
CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB




