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CBeTNioe NuUBO «C
XapaKkrepom» - 1

MnoTHocTb: 16-17 ° Plato

Copep>xaHue ankoronsa: 8 %

LUBeT: 8 -12 EBC

FNopeub: 25 - 30 IBU

XapaKTepucTuka

OpuruHasbHoe CBeTJIoe MvBo,

OT IMYatOLLEECS SAPKO BbIPAXKEHHbLIM
XMesIeBbIM XapaKT epoM U N3bICKAaHHbLIM
apomaToM, KOTopoe Bac nokoput.
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Chéateau Pilsen 2RS 27 - 30 kr
Chateau Pale Ale 1,5 kr
aaney  xmens
Saaz 100 r
Hallertauer Aroma 50r
Cascade 10r

AR APOXOKU

Safbrew T-58

TeMmnepaTypa 3aTupaHus
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Time in minutes

dtan 1: 3aTupaHue

-3aTepeTb conoa B 75 nnT pax Boabl (58°C)

-HacTauBaTb npu TemnepaType 63°C B TevyeHne 80 MUHYT
-HactauBaTb npu 68°C 15 MUHyT

3Tan 2: dunbTpauus
MpoMbIT b 3aTOp BOAOW, HarpeToi 4o 76°C

31an 3: KunsayeHue

-MpopomknT enbHOCTb: 1 vac

-Yepes 15 MUHYT nocse Havana KuneHus gobasuTb Saaz
-Yepes 55 MuHyT nob6asuTb Halertauer Aroma;

-YoannTb ocafok

3Tan 3: ®epmeHTauma npu 25-28°C

3tan 4: Jlarepusauua: BoigepxaTb 2 AHA Npu TemnepaType 12°C,
3aTeM 2 aBe Hegenm npu 0-1°C

*B npouecce narepusayum gob6asutb 10 r/rn xvens Cascade B
nepgopnpoBaHHOM NakeTe B TevyeHne 1 Hepem

MaHHbiil pelenT pa3paboTaH koMnaHuei Castle Malting ®. Mol He rapaHT MpyeM ycnelwHbii pe3ysibTaT, Tak Kak B NpoLecce Bapku MOryT
I'IOTpeGOBaTbCR HEeKOTOpble U3MEHEHUSA, BbI3BaHHbIE KA4€CTBOM UHI PeANEHT OB U T eXHUYECKMMN YCIOBUAMU NNBOBAPHW.

3a 6osiee noapo6bHOI MH opMaL et npocum obpauiaTbcs no agpecy: info@castlemalting.com

FnaBHbI ohuc: Chemin du Couloury 1, 4800 Lambermont, Belgium
Anpec 3asofa: 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; Kog HOC: BE.455013439; IBAN: BE11 3700 9054 5648; BIC. BBRUBEBB




