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Castle _
Malting ©
Benbrunckoe TpomHoe

nuso (Tpunens) Peuent nuBa

WHIPEQUEHTDI /TN

| SN

Chateau Pilsen 2RS 35 -37 kr

gy xmens

Saaz 100 r

Hallertauer Aroma 50r

AR APOXOKU

Safbrew T-58 50-80r

Safbrew T-58 (noBT opHOE BpoXKeHUe) 25-5r

MnoTHocTk: 18-20 ° Plato

Temnepa a 3aTUpaHua
Copep>xaHue ankoronsn: 8 - 9% pave B

100

UBeT: 10 - 12 EBC

Fopeus: 25 - 30 IBU Coy /_/'

XapaKkTepucTuka 0
Mpo3payHoe, cBeXxee u cyxoe Nuneo C /
HebOobLIOW NN CpefHeR ropeysto n 404
CNafgKUM COJI0L0BbIM MPUBKYCOM.
OwyLLatoT cs ierkme pykT oBble HOT bl 20
0T 3(PUPHbIX Maces XMens.

Tem-pa,°C

1] T T T T
0 20 40 &0 a0

Time in minutes

dtan 1: 3aTupaHue
-3aTepeTb cosiog B 75 mT pax Boabl (45°C)

All -HacTtausaTb npu 63°C 50 MUHYT
-HacTtaunBaTb npu 72°C 20 MUHYT
is y -HactaueaTb npun 79°C 2 MUHYT bl

Castle Maiting®
malts ¥ [~ 3T1an 2: dunbTpauusa

\‘ , MpombITb 3aT0p 30 T pamu BoAbl (78°C)
4 3Ttan 3: KunsueHue
-MPoOAOMKUT eNIbHOCT b: 2 Yaca
-0O6beM cycsla yMeHbllaeTcsi Ha 8 - 10%
-Yepe3s 15 muHyT nobaBuTtb Saaz
-Yepes 105 muHyT nobaeuTb Hallertauer Aroma u caxap npu
HeobxoanMoCT 1
-YoannTb ocapok

3tan 3: PepmeHTaums npu 25-28°C

3Tan 4: Oxna>kxaeHue

3tan 5: PepmenTauma npu 24°C (7pHen)

JaHHbI peuenT pa3paboTaH komnaHuen Castle Malting ® Mbl He rapaHT MpyeM ycnelHbl pe3ynbTaT, Tak Kak B NpoL,ecce Bapku MoryT
noTpe60BaTbCS HEKOT OPbIE N3MEeHEeHWS, BbI3BaHHbIE Ka4eCT BOM UHI PEAINeHT 0B 1 T @XHUYECKMMI YCII0BUAMU NMUBOBAPHN.

3a 6osiee noapo6bHOM MHD opMaL el Npocym obpalyaTbcs no agpecy: info@castlemalting.com

FnaBHbI ochuc: Chemin du Couloury 1, 4800 Lambermont, Belgium
Appec 3aBofa: Rue de Mons 94, 7970 Beloeil, Belgium
Ten.: + 32 (0) 87 662095; ®akc: +32 (0) 87 352234; info@castlemalting.com; www.castlemalting.com
Peructpauwus: Tournai 79754; Kon HAC: BE.455013439; IBAN: BE11 3700 9054 5648; BIC. BBRUBEBB



