Betyian Malls that Hake Your Beer So Special

CMEUNDPUKALINA

LUATO BEHA
lNog ypoxas 2015

MaccoBas gonsa Bnaru % 4.5
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 80.0

PasHunua maccoBbix A40Onen 9KCTPaKTOB B CYXOM BeLLecTBe % 15 25
coropga TOHKOro v rpy6oro nomoros

LiBeTHOCTb NnabopaTopHoro cycna EBC(Lov.) 4.0 (2.1) 7.0 (3.2)
MaccoBas pons OenKkoBbIX BELLLECTB B CYXOM BELLECTBE o 115
conoga (O6wun 6enok)

PactBopumbin 6enok % 4.3
Yuncno Konbbaxa % 37.0 45.0
BsaskocTb nabopatopHoro cycna cp 1.65
®prabunsbHoOCTb % 80.0

MaccoBasi 4onsi CTEKNTOBUAHbBIX 3€PEH % 2.5
OcaxapvBaHue MWHyYTbI B Hopme

Cnerka npocyLueH npu Temnepatype 4o 85 - 90°C; MmeHbLUas NpoaOIIKUTENBHOCTb CYLLKU, YeM Y OPYrux
TUNOB conoaa.

MpuaaeT nnuBy HEeMHOro 6onee MHTEHCMBHBIM apomaT conoga U 3epHa, Yem conog Pilsen, a Takke nerkve
HOTbl kKapamenu. Conop Lato BeHa obecyumnBaeTca npy 6onee Bbicokon Temnepatype, Yem LWato MunbceH,
noatomy LLlato BeHa npuaaet nuBy 6onee «boraTbii» 305I0TUCTLIV LIBET, KPENOCTb M HACbILLEHHOCTb BKyCa.
O6napaet 4OCTAaTOYHOM 3H3MMHOWN CUIOKN, YTOObI XOPOLLIO COMETaTbCs C BONbLUMM KONMYECTBOM
cneumanbHbIX CONOAOB.

Bce copTa nuBa, BEHCKMI narep. YcunueaeT LBETHOCTb 1 apomart nerkoro nmea. o 100% cmecu.

Conopa JomKkeH XpaHUTbLCA B YNCTOM, NpoxnagHom (< 22 °C) n cyxoM (< 35% BnaxHocTn) nomeLueHuu. Mpu
AaHHbIX YCINOBUSAX PEKOMeHAYEeTCSA NCMOoNb30BaTb MOMOThIN COMNOA B TedeHne 3 MecsiLeB, LieNlbHO3ePHOBOWN —
B TeyeHune 18-24 mecsiLeB nocne gaTbl Er0 N3rOTOBMEHMS.

HaBanom; HaBanom B KOHTENHepe; B MeLukax no 25 n 50 kr; B 6onblumnx mewwkax no (400 — 1250 kr); conoa B
ntobon ynakoke akcnoptupyetcs B 20-tn unun 40-ka oyTOBbIX KOHTENHEPaX.

KomnaHus Castle Malting rapaHTMpyeT CTONPOLIEHTHYHO MPOCIEXMBAEMOCTb CBOEIO COMoAa — OT AYMEHHOTO Nons A0 A4OCTaBKM B
NYHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHty (EC) Ne 178/2002 EBponeiickoro MNapnameHTta n CoBeTa.



Haww conop nponsBoanTca TpaguUMOHHBIM METOOOM CONOXKEHWUS, KOTOPbIN ANUTCS OT 9 AHeN. 3710 obecneumBaeT paBHOMEpHOEe
npopacrtaHne BCeX 3epeH U npemMmaribHoe Ka4eCtBo npoayKunn.

Komnanusa Castle Malting rapaHTupyeT nonHoe OTCyTCTBME reHEeTUYECKN MOANMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrMacHo
European Directive 2001/18/EC — Takum o6pasom, H1M OAMH U3 COPTOB HaLlero conoga He coaepxut FMO.

Haw conog npoussoguTcs B CTPOrOM COOTBETCTBUM € AencTBytowmmn Hopmamu HACCP (Hazard Analyses of Critical Control Points)
N cucTemon MeHempkmeHTa 6esonacHocTu nuieBbIx npoaykToB ISO 22000.

OcrtaTto4yHoe cogepXxaHue nectmungos, Fep6VILI,VI,D,OB, MWKOTOKCMHOB U HUTPO3aMMHOB B HaALUEM COJioae He MnpeBbillaeT OonyCcTtuMblie
eBpOﬂeVICKMM 1N MUPOBbLIM 3aKoOHOOATENIbCTBOM HOPMBbI.

[ocTtaBka Hallero conoga ocyliectansgeTcs Tonsko GMP-cepTuduupoBaHHbIMM NEPEBO3YNKAMU.

PeSyﬂbTaTbI aHann3oB NocTaBneHHoro Bam conoga OOCTYNHbI ANnA NpOCMOTpa 1 nevyaTn Ha Hallem canTte WWW.castIemaIting.com.
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