AHTapHOe abbaTckoe NUBO

peuerim

MnotHocTb: 14 — 16°Plato
Ankoronb: 6 - 7%

LUset: 10 - 15 EBC
lfopeub: 18 - 22 EBU

OMNMUCAHUE

MHIPEOUEHTDI

60% 15 kr/m
MtoHxeHcknm EBC 30% 73 il
15
AHTaPHbI 10% 2,5 kr/mn

Saaz

Hallertauer Aroma 25r

ApoXxKKu

Safale S - 04 50-80r/rn
Safale S — 04 (nostopHoe 2,5-5r/mn
6poeHve) ’

Temnepartypa 3aTUpaHuA

TemnepaTtypa, °C
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bnarogapsa coyYeTaHUIO MIOHXEHCKOro M
AHTAPHOro CO/I0fa, 3TO cheuuasbHoe
nnMeo ob6sagaer TenaoToOM BWHa M
CBEXKeCTbto NuBa.

23>
E i -

9tan 1: 3atupaHue

-3anuTtb conog, 70 nutpamu soabl (45°C)
-Hacramsatb npu Temnepatype 65°C 40 MUHYT
-Hacramsatb npu Temnepatype 70°C 60 MUHYT

3Ttan 2: PunbTpauma
MpombiTh 3aTop 30 nTpamm BoAabl (75°C)

3tan 3: KunauyeHue

MpoaonKUTeNbHOCTb: 2 Yaca; yMeHblueHNe obbema cycna Ha 8 -
10%

Yepes 15 muHYT gob6aBuTb XMenb Saaz;

Yepes 100 muHyT aobasutb xmesnb Hallertauer Aroma m caxap npu
HeobxoanmocTn

Ypanutb ocagok

d1an 4: OxnaxpeHue

Itan 5: PepmenTauma npu 20°C (7 gHeir)

JAaHHbll peyenm paspabomaH KomnaHueli Castle Malting. Mol He 2apaHmupyem ycrneuwHsili
pe3ynbmam, mMak KaK 8 npouecce 8apKu mMo2ym nompebosamecs HEKOMopbie U3MeHeHUs,

- B8bI380HHbLIE KAYecmeom UH2p€0U€HmOG U mexHos102u4eckumu ycaoeuAamu nusoeapHuU.

3a 6onee nodpobHol uHpopmayueli npocum obpaujamecs no adpecy: info@castlemalting.com
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