Betyian Malls that Hake Your Beer So Special

Castle

CMEUNDPUKALINA

LWATO BUT CMOYKT (NLWEHNYHBIN KONYEHbIN)
l'og ypoxas 2023

MaccoBas gonsa Bnaru % 55
MaccoBasi gons sKkcTpakTa B CyXOM BeLLECTBE % 80.0

LiBeTHOCTb nabopaTopHoro cycna EBC(Lov.) 4.0 (2.0) 12.0 (5.1)
MaccoBas Aonsi GenkoBbix BELIECTB B CYXOM BellecTse % 10.0 13.0
conopga (O6wmn 6enok)

BsaiskocTb nabopaTopHOro cycrna cp 1.9
[unacTtaTnyeckne CBoOMCTBA WK 360*
®prabunbHOCTb % 70

MaccoBasi gons CTeknoBuaHbIX 3epeH % 2.0
OcaxapviBaHne MuHyTBI 15
CopepxxaHne ceHornoB ppm 10 15*

Cornog Wato But CmoykT (Smoked Wheat) nponsBoamtcsa no TpaguunoHHON TEXHOMOMMK, MPU KOTOPOWN
CONoXeHas MiueHuua KonTuTcsa Ha ByKoBbIX ApoBaXxX ANS Pa3BUTUSA MHTEHCUMBHBIX KOMYEHbIX HOT, COXPaHsis
npv 3TOM CBOM COSI0A0BbIE XapaKTEPUCTUKM, KaK CBETSIbIN LIBET U (hepMEHTATUBHYIO aKTUBHOCTb.

Conopg Wato But CMOyKT NnpuaaeT NUBY CUMbHBIN KONYEHbIN BKYC U apoMaT 1 BKYC, co3gaeT ocoboe
MLeHNYHoe NocneBKycre, a Takke cnocobeTByeT (hOPMUPOBaHNIO CTOMKON NeHbl bnarogaps BbICOKOMY
copepxaHuio 6ernka.

KonueHble anu u narepsbl, LWOTNAHACKMIA 3Nb 1 nonbckoe nuBo Gratzer. [lo 15% cmecu.

Conopa JomKkeH XpaHUTbLCA B YNCTOM, NpoxnagHoMm (< 22 °C) n cyxoM (< 35% BnaxHocTn) nomeLueHuu. Mpu
AaHHbIX YCINOBUSAX PEKOMeHAYETCSA UCMOoNb30BaTb MOMOThIN COMNOA B TedeHne 3 MecsiLeB, LieNIbHO3EPHOBOWN —
B TeyeHne 24 mecsueB rnocrne AaTbl €ero U3roTOBMEHUS.

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

KomnaHus Castle Malting rapaHTMpyeT CTONPOLIEHTHYHO MPOCIEXMBAEMOCTb CBOETO COMoAa — OT AYMEHHOTO NMons A0 AOCTaBKU B
NYHKT Ha3Ha4eHus - cornacHo 6a3oBomy PernameHty (EC) Ne 178/2002 EBponeiickoro NapnameHTta n CoBeTa.

Haw conog nponssoanTcs TpaaMLUMOHHBIM METOLOM CONTOXKEHUS, KOTOPbIN ANUTCS OT 9 AHen. ATo 0becneynBaeT paBHOMEPHOE
npopacTaHne BCeX 3epeH 1 NpeMmarnbHOe KauyecTBO NPOAYKLUN.

Komnanusa Castle Malting rapaHTpyeT NnonHoe OTCyTCTBME rEHETUYECKN MOAUMULIMPOBAHHOTO Chipbsi B MPOM3BOACTBE COrMacHo
PernameHty (EC) Ne 1829/2003 — Takum o6pa3om, HY O4MH 13 COPTOB Hallero coroga He cogepxxut MMO.



Haw conoa npon3BognTcs B CTPOroM COOTBETCTBUM C AencTByolwmMu Hopmam HACCP (Hazard Analyses of Critical Control
Points).

OcTaTo4Hoe copepxaHve NecTuumMaoB, repbuLmMaoB U MUKOTOKCMHOB B HALLEM COJNOZE He NMpPEeBbILAET AOMYCTMMbIE EBPONENCKUM U
MUPOBLIM 3aKOHOAATENLCTBOM HOPMbI.

[ocTaBka Hawlero conoga OCyLecTBnAeTCA TOJIbKO GMP-cepTnmUMpOBaHHBbIMWU NEPEBO3YNKAMN.

PeSyJ’IbTaTbI aHann3oB NocTaBrieHHoro Bam conoga LOOCTYNHbI And NpoCMOTpa 1 ne4vyaTn Ha Hallem cante Www.castlemalting.com.
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