KopuuyHeBoe abbaTckoe NnuBO

peuerim

NnotHocTb: 13 - 14° PI
Ankoronb :5,5-6%
Uset: 45 - 50 EBC
lopeub: 15 - 20 EBU

OMNMUCAHUE

: WHTPEOUEHTDI
B0
“Pilsen 2RS 32% 9 Kr/m
Pale Ale 32%  9kr/m
MtioHxeHckuii EBC 15 20%  5,5kr/m
Castle Crystal 150 EBC 14% 4 «kr/tn
LLlokonaaHbI conop, 2% 0,5 kr/rtn

Hallertauer

Tettnanger 25r

ApoXxKxKu

Safbrew T-58 50-80 r/rn
Safbrew T-58 (nosTopHOE 6pOXKEHME) 2,5 -5 F/FI'I

Temnepartypa 3aTUpaHuA
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10 nmneo oT/In4aeTca CUNIbHbIM
XapaKTepom. O6na,a,aeT HaCblWEeHHbIM

CNaKMM CONOAOBbIM apoOMaToOM U
NPUATHLIM BKYCOM c HOTamm
noasKapeHHoro conoaa. OcraBnser

J1Ierkoe nocneBKycue ropenoro aepesa.

AaHHbil peyenm paspabomax komnaHuell Castle Malting. Mbi He eapaHmupyem ycnewHsoll
pe3ysabmam, MaK KaK 8 Mnpoyecce 8apKu mMoz2ym nompebosamecs HeKomopble U3MEHEHUS,
8bI38GHHbIE KAYECMBOM UH2PedUeHMOo8 U MexHOA02UYECKUMU YCA08UAMU MUBOBAPHU.

3a 6onee nodpobHoli uHopmayueli npocum obpauwjameca no adpecy: info@castlemalting.com

3rtan 1: 3atupaHue

-3anutb conog, 70 iMTpamun BoAbl U AaTb 3aTOPY HAaCTOATLCA NPU
68°C B TeueHme 90 MUHYT

-MosbicnTb Temnepatypy Ao 75°C, HacTansaThb ewse 10 MUHYT

3T1an 2: PunbTpauma
MpombITb 3aT0p 30 ITpamu Boap! (75°C)

3r1an 3: KunaueHue

MpoaonKutTenbHocTb: 2,5 Yaca; ymeHblueHWe obbema cycna Ha 8
-10%

- Yepes 15 muHyT nob6asutb xmenb Hallertauer

- Yepes 115 muHyT fobaBuTb xmenb Tettnanger n caxap npu
HeobxoaAnMmMocTum

-Ypanutb ocagok

3T1an 4: OxnaxkaeHue

Jtan 5: PepmeHTaums npu 20°C (7 gHeir)
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