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Chéateau Pilsen 2RS 13,8 kr
Chateau Melano 80 EBC 4,5 kr
Chateau Munich 25 EBC 1,8 kr
Chateau Cara Gold® 0,9 kr
T
Saaz 100 r

i
- % Hallertauer Aroma 50r
Wy AroxKH

Safbrew Abbaye 80r

MnoTtHocTts: 13,5 ° Plato

CopeprxaHue ankorons: 6,5%

LBeT: 60 EBC BTopoe 6poxeHue (Safbrew Abbaye) 25-5r
Fopeus: 22 - 27 IBU i

XapaKrepucTuka: Mmbuckyc npn Heob6xoA4NMOCT 1

MnoTHOe apoMaTHOE MoJlyT eMHOoe
NVBO KPacHOro LBeTa C rnybokum u
60raThbIM BKYCOM, B KOTOPOM
NPUCYT CT BYIOT eflBa 3aMeT Hble HOT KU

TemnepaTtypa 3aTupaHus
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3Tan 1: 3aTupaHue

-3aTepeTb cosiof npu 62 °C, HacTausBaT b 50 MUHYT
-MoBbicUT b TemnepaTypy A0 72°C, HacTaueaTb 20 MUHYT
-MoBbICKTb TemnepaTypy A0 78°C, HacTanBaTb 2 MUHYT bl

3Tan 2: dunbTpauusa
MpoMbITb 3aTOp BOAON, HarpeToi ao 78°C

dTtan 3: Kunsuehue

-NMpogomknTensHocTb: 1 4yac 30 MUHYT

-O6beM cycsla yMeHbllaeTcsi Ha 6 - 10%

-Yepes 15 MuHyT nob6aBuTb Saaz 4yepe3 80 MUHYT AobaBUTb
Hallertauer Aroma v, Nnpy He06X0ANMOCT 1, caxap U rmMbuckyc
-YoannTb ocapok

3Tan 4: OxnaxgeHue [0 23-24°C

3Tan 3: ®epmeHTauma npu 25-26°C (6-7 aHen)

3Tan 4: Jlarepusauus
MVUHUMYM 2 Hefem npu Temnepatype 2°C

[laHHbIil pelienT pa3paboTaH koMnaHueit Castle Malting ®. Mbl He FapaHT UpyeM yCrelHblil pe3ysbTaT, Tak Kak B MpoLiecce Bapkn MoryT
I'IDTpeGOBaThCﬂ HEKOT Opble U3MEeHEeHUS, BbI3BaHHbIE KA4eCTBOM UHIpeaANeHT 0B U T eXHN4YeCKUMN yCI0BUAMU MUBOBAPHWN.

3a 6osiee noapo6bHOM MHM OpMaL el Npocum 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
Peructpauus: Tournai 79754; Kon HAC: BE.455013439; IBAN: BE11 3700 9054 5648; BIC. BBRUBEBB



