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MnoTHocTb: 19 - 20° Plato
CopeprxaHue ankoronsa: 8,5-9 %
UBeT: 55 - 65 EBC

Fopeub: 25 - 30 IBU

XapakTrepucTuka

MepBoe NMBO HOBOro rofa, KOTopoe
BapAT ¢ AobaBNeHneM CBeXero xvens
n cosioga N3 A4MeHA HOBOI O ypo>Kas.
3T0 MArkoe NMMBO C PPYKT OBbIM (Halle
Bcero, 6aHaHOBbIM) MPUBKYCOM 1
NerKMMM HOT aMu NoA>KapeHHOr o
KapamesbHoro cosona. ObnapnaeTt
3M1eraHT HOW, NpekpacHo
cbanaHCMpoOBaHHOW ropeyblio.
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Castle Malting

A malts /

LaHHbiil pelenT pa3paboTaH koMnaHuei Castle Malting ®. Mol He rapaHT MpyeM ycnelwHbii pe3ysibTaT, Tak Kak B NpoLecce Bapku MOryT
I'IOTpeGOBaTbCﬂ HEeKOTOopble U3MEHEHUSA, BbI3BaHHbIE KA4€CTBOM UHIrpeINEHT OB U T €eXHUYECKMMWN YCIOBUAMU NNBOBAPHW.

3a 6osiee noapo6bHoi MH opMaL el npocum obpawiaTbcs no agpecy: info@castlemalting.com
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Chateau Pilsen 2RS 12 kr
Chateau Cara Ruby® 10 kr
Chateau Biscuit® 2 Kr
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Saaz 25r

Magnum 50r
W APOXOKU

Saflager S-189 50-80r

Safbrew F-2 (noBTopHOe 6porkeHue) 4r

TeMmnepaTypa 3aTupaHus
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Time in minutes

dtan 1: 3aTupaHue

-3aTepeTb coson B 80 mT pax Boabl (45°C)
-HactaunBaTb npu 63°C 60 MUHYT
-HactausaTb npun 72°C 15 MUHYT
-HactaueaTb npu 78°C 2 MUHYT bl

3Tan 2: dunbTpauus
MpombITb 3aTop 40 T pamu Boabl (75°C)

3tan 3: KunsuyeHue

-MpopomKnT enbHoCTb: 2 Yaca 10 MUHYT

-Yepe3s 15 muHyT nobaBuTtb Saaz

-Yepes 105 mMuHyT no6asBuTb Magnum v caxap npu Heo6xoAMMOCT 1
-Yoanntb ocapok

3T1an 4: OxnaxpeHuve

3Tan 5: ®epmeHTauusa npu 20 - 25°C (7 gHen)

FnaBHbI ochuc: 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



