._Castle _
Malting ®

flYyMeHHOoe BUMHO

MnoTHocTb: 1080-1120° Plato
CopeprxxaHue ankorons: 8 - 12%
LiBeT: 24 - 48 EBC

Fopeub: 35 -70 IBU
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Chateau Pilsen 2RS 22,75 kr

Chateau Melano 3,25 kr

Chateau Cara Ruby® 1,6 kr

Chateau Abbey® 4,9 kr
- L |

Nugget 125r

Tettnang 125r

W APOXOKU

Safbrew S-33 80r

XapakTrepucTuka

Kpenkui 3nb BepxoBoro 6poxxeHuns.
MopaeTcsa B cneyunassHom 6okane,
KOT OpbIiA MO3BONAET

CKOHLEHT pupoBaTb ero apomaT.

lMpeKpacHo coveTaeTca C geceptamu.
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3Tan 1: 3aTupaHue

-3aTepeTb cosiof B 75 nmT pax Boabl Npu 63°C, HacTamBaTb 80 MUHYT

-HacTtaunBaTb npu 78°C 2 MUHYT bl

3Tan 2: dunbTpauusa
MpoMbITb 3aTOp BOAOW, HarpeTon o 78°C

31an 3: KunsayeHue

-MpopomKNT enbHOCT b: 1 Yac 40 MUHYT
-0O6beM cycna ymeHbllaeTcst Ha 8-10%

-Yepes 15 MUHYT [06aBUTb FOPbKNIA XMeb
-Yepes 95 MMHYT f06aBUTb apoMaTHbIN XMeb

-B KOHU e KMNa4YeHns cycao A0JKHO obnagaTh NAOTHOCT bio 24 ° Pl.

LOns [OCT MXKEHUSA 3T O NAOT HOCT M MOXXHO Ao6aBnUT b caxap.

3Ttan 4: OcBeTneHune
MepekayaThb Cycno B rMAPOLUKIOH (BUPNYN) Ha 5 MUHYT, 3aTem
OTCTauBaThb CYCJI0O B TeYeHne 25 MUHyT.

3T1an 5: OxnaxxpeHue (23°C)

dtan 6: PepMmeHTaUUA
[06aBUTb Cyxvie [POXXKWN B CYC0, OXakaeHHoe o 23°C

JaHHbI peuenT pa3paboTaH komnaHuen Castle Malting ® Mbl He rapaHT MpyeM yCnelHbli pe3ynbTaT, Tak Kak B MpoLiecce Bapku MoryT
noT pe6oBaTbCA HEKOT OPble N3 MEHEHUS, BbI3BaHHbIE Ka4eCTBOM UHF DEINEHT OB 1 T @XHUYECKUMU YCIOBNAMU MMBOBAPHU.

3a 6onee noapobHoN nHb opMaL e npocum obpauiaTbcs no agpecy: info@castlemalting.com

FnaBHbI ochuc: Chemin du Couloury 1, 4800 Lambermont, Belgium
Appec 3aBopga: 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




