Betyian Malls that Hake Your Beer So Special

CMNEUNDIKALIA

LWATO BIT CMOYKT
Pik Bpoxato 2023

MacoBa 4acTka Bonoru % 55
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 80.0
KonboposgicTb nabopatopHoro cycna EBC(Lov.) 4.0 (2.0) 12.0 (5.1)

MacoBa 4yacTka BGinkoBUX pe4oBUH B CyXii pe4OBUHI Conoay

(3aranbHun 6inok) E 1L Jelt
B askictb nabopaTopHoro cycrna cp 1.9
[iactatnyHi BNacTnBocCTi WK 360*
®piabinbHicTb % 70

MacoBa 4YacTka CKNnoBUOgHUX 3epeH % 2.0
OuykptoBaHHS XBUNUHU 15
BwmicT dbeHoniB ppm 10 15*

Chateau Smoked Wheat Malt is produced by a traditional technique where malted wheat is smoked over
beechwood to develop intense smoked notes while preserving its malt characteristics, as pale color and
enzymatic activity.

Chateau Smoked Wheat Malt gives a strong smoked aroma and flavor to the beer, brings the particular
wheat taste and mouthfeel, and enhances head formation and retention due to its high proteins levels.

Smoked Ales and Lagers, Scottish Ale, and the Polish Gratzer Beer. Up to 15% of the grain bill.

Malt should be stored in a clean, cool (<22°C) and dry (<35RH%) area. If these conditions are observed, we
recommend using all whole kernel products within 24 months from the date of manufacture and all milled
products within 3 months.
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Bulk; Bulk in Liner Bag in Container; Bags (25kg, 50kg); Big Bags (400-1 250kg) All types of packaging
20’ or 40’ containers for export.

KomnaHis Castle Malting® rapaHTye noBHy NpOCTEXyBaHICTb COMoAY Bif A4MIHHOIO Nons A0 3aMOBIEHHS, WO AOCTaBeHe Ha Bally
NMBOBapHI0, BignosigHo 1o 6a3osoro PernameHty (EC) No. 178/2002 €Bponeicbkoro MNapnameHTy Ta i Pagu;

Haw conopa BnpobnseTbcs Tpaguuinium MeToaoM CONMOOXKEHHS!, Akui TpyBae Big, 9 AHiB. Lle 3abesneyye piBHOMipHE NPOpOLLyBaHHSA
YCiX 3epeH i npeMianbHy AKiCTb NPOAYKLIii.

KomnaHisi Castle Malting® rapaHTye NoBHY BiACYTHICTb reHEeTUYHO MOAMIKOBAHOI CUPOBUHM Y BUPOOHULITBI BiAMNOBIAHO A0
PernameHTy NR. 1829/2003 €Bponeiicbkoro MNapnameHTy Ta i Pagu — TakuMm YMHOM, XXOOEH 3 COPTIB HALLOrO COMIoAY HE MICTUTb
'MO;



Haw conop BMpobnseTbcs y cyBopil BianosigHocTi3 aitounmn Hopmamu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHemKMeHTy 6e3neku xapyoBux npogykTis ISO 22000.

3anuwkoBuiA BMICT necTuumais, repbilumnaiB i MikOTOKCMHIB y HALLOMY COMOAiI HE NepeBuLLYE HOPMU, JOMYCTUMI EBPOMENCLKUM Ta
CBITOBMM 3aKOHOaBCTBOM.

[ocTaBka Hawlero conoga OCyLecTBnAeTCA TOJNIbKO GMP-CepTM(bVILI,MpOBaHHbIMVI nepeBo3vynKkamun

PesynbTaTtn aHanisis BigBaHTaxeHoro Bam conogyaocTynHi Ana nepernsay ta ApyKy Ha HawoMmy canTti www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) Nonosnuin ogic: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris
LleHTp BMAadi 3amoBneHb: Rue de I'Orbette 1, 7011 Ghlin (Mons), Benbris; Agpeca 3aBoay: Rue de Mons (Bel) 94, 7970 Beloeil, Benbris
Ten.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; PeksianTtu: Tournai 79754; Koa MAB: BE.455013439
CBC Banque SA - Avenue Albert 1er 60 - 5000 Namur Account : 193-1242112-48 IBAN : BE11 1931 2421 1248 BIC : CREGBEBB




