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Benbrmuckoe KopmyHeBoe NUMBO Peyent nuBa

MHIPEAMEHTDBI / TN

Chéateau Pilsen 2RS 16 kr
Chateau Munich Light® 10 kr
Chateau Cara Ruby® 4 kr
Chateau Crystal® 1 kr
Chateau Chocolat 1kr
Magnum 50r
Perle 25r
e A APO}OKM
MnotHocTb: 17 - 18 © Plato Safbrew T-58 20-80r
ConepyxaHue ankoronsi: 7 - 8 % Safbrew T-58 (BTOpOe 6poxeHune) 2,5-5r

UBeT: +/- 50 EBC _

Mopeub: 15 - 20 IBU KopunyHeBbIn KapaMenbHbIli caxap 0,5 kr

TeMnepaTtypa 3aTupaHus
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XapakTtepucTtuka

[MMBO «C XapaKTepoM» N HaCbIWEHHbIM 3 620C 55
CNaZikuM COMOAOBbIM apOMaToOM W ->aTepeTb cosioa npu , HaCTanBaTb MUHYT

MPUSTHBLIM BKYCOM. OCTaBnsieT ferkoe -HarpeTb 3aTop o TeMnepaTtypbl 72°C, HacTanBaTb 10 MUHYT
rMocsieBKyCMe ropenoro gepesa. -Harpetb 3aTop a0 TemMnepaTtypbl 78°C, HacTanBaTb 2 MUHYTHI

dtan 1: 3atupaHue

dtan 2: KunauyeHue

-MpoaomknTenbHOCTb: 1 yac 30 MUHYT

-O6beM cycna yMmeHbllaeTcsa Ha 8 - 10%

-Yepes 15 MuHyT gobasute Magnum, yepes 85 MuHyT nobasuTb Perle n
caxap

3tan 3: OxnaxaeHue

3Ttan 4: ®epmeHTauma npu 22°C

[aHHblli peuenT paspaboTtaH komMnaHuer Castle Malting ®. Mbl He rapaHTUpyeM yCrnelHbli pe3ynbTaT, Tak Kak B MpoLecce BapKu MOTryT
notpeboBaTbCs HEKOTOPblE N3MEHEHUS, BbI3BaHHbIE KAYECTBOM MHIPEANEHTOB N TEXHUYECKMMUN YCIIOBUSMUN MUBOBAPHW.

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

naBHbIn odumc: Chemin du Couloury 1, 4800 Lambermont, Belgium
Anpec 3aBoga: 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



