Benbruckoe ceeTtsioe NMBO Peuyenrt nuBa

MnoTHocTb: 15 - 16 ° PL

Copnep)kaHue ankorons: 6 - 7 %

LBeT: 8 - 12 EBC

MNopeub: 26 - 29 IBU

Xapakrtepucruka

l'yctoe nuBo ¢ 6oraTbiM BKYCOM, AOJIFO
olwlyLiarowmmcs Bo pTy, Kak npasuio,
cnabo kapboHu3npoBaHHoe. B oTnnumne
OT 60/bLINHCTBA APYrMX COPTOB NMBa
benbrunckoe ceetnoe nogaercs
oXNaxaeHHbIM Bcero go 6-12°C.

MHIrPEAMWEHTDBI / TN

Chéteau Pilsen 2RS 25 - 30 kr
Saaz 100 r
Hallertauer Aroma 50r
WY APOXOKN

Safbrew T-58 50-80r

TeMmnepaTtypa 3aTupaHus
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Tem-pa (DEDpD YD ; DpleDH,H fHED?)

dtan 1: 3atnpaHune

-3aTepeTb conog B 75 nuTpax Boabl (45°C)

-HactausaTb npu Temnepatype 63°C B TeyeHne 55 MUHYT
-HactausaTb npu Temnepatype 70°C 20 MUHYT
-Hacramsatb npu Temnepatype 78°C 2 MUHYTbI

dtan 2: KunaueHue

-MpogomkutenbHocTb: 1 yac30 MUHYT
-O6beM cycna yMeHbluaeTcs Ha 8 - 10%
-Yepes 15 MuHyT gobaBuTtb Saaz;

-Yepes 85 MuHyT nobaBuTtb Halertauer Aroma

BapuaHT co cneumsmu: 3B€3guaTbiin aHnc (1 r/rn)

dtan 3: ®PepMeHTaUMA

HauaTb npu 20°C, nosbicuTb TemnepaTypy A0 22°C, NocTeneHHo CHU3UTb
cofepxaHue guaueTunia B TedeHne 24 4yacoB A0 yAaneHUs OCTaTKOB
OPOXOKEN.

3Tan 4: Jlarepusaums: MMHUMYM 2 Heaenu npu Temnepatype 4°C

[aHHblli peuenT paspaboTtaH komMnaHuen Castle Malting ®. Mbl He rapaHTUpyeM yCrnewHbli pe3ynbTaT, Tak Kak B NpoLecce BapKu MOTyT
noTpe6oBaTbCsi HEKOTOPbIE U3MEHEHWS!, BbI3BaHHbIE KaYeCTBOM UHIPEANEHTOB U TEXHUYECKUMU YCNOBUSIMU MUBOBAPHW.

3a 6onee noapobHoW MHdOpMaumeit NnpocuM obpalwaTtbest No agpecy: info@castlemalting.com

naBHbI oduc: Chemin du Couloury 1, 4800 Lambermont, Belgium
Anpec 3aBoaa: Rue de Mons 94, 7970 Beloeil, Belgium
Ten.: + 32 (0) 87 662095; dakc: +32 (0) 87 352234; info@castlemalting.com; www.castlemalting.com
Peructpaumsa: Tournai 79754; Koa HAC: BE.455013439; IBAN: BE11 3700 9054 5648; BIC. BBRUBEBB



