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Chateau Pilsen 2RS 10.8 kr

Chateau Melano 4.5 kr

Chateau Cara Gold® 0.9 kr

Chateau Munich 1.8 kr
R e

Saaz 100r

Hallertauer Aroma 50r
v IPOXOKMU

Safale US-05 50-80r

MnoTHocTb: 13.5 © Plato
Safale US-05 (second fermentation) 255r

CopeprxaHue ankorons: 6.5%
LeeT: 60 EBC TemnepaTypa 3aTUpaHus

100
Fopeub: 22-27 IBU
XapakTepucTuka a0+
ApomaTHOe HeoT pa3uMoe Mu1Bo B ") H
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dTtan 1: 3aTupaHue

-3aTepeTb cosog npu 62°C, HacTamBaTb 50 MUHYT
-MoBbIcUTb TeMnepaTypy A0 72°C, HacTauBaTb 20 MUHYT
-NoBbicTb TeMnepaTypy A0 78°C, HacTamBaTb 2 MUHYT bl

3Tan 2: dunbTpauusa

MpoMbIT b 3aTOp BOAOW, HarpeTon o 78°C

31an 3: KunsuyeHue

-NMpopgomknTensHocTb: 1 4yac 30 MUHYT

-O6beM cycsla yMeHbllaeTcsi Ha 6 - 10%

-Yepes 15 MMHYT nocne Havana kunsyeHus pobasnTb Saaz,
-Yepe3 80 MuHyT nob6aBuTb xmMenb Hallertauer Aroma n caxap npu
HeobxoAMMOCT 1

3tan 3: OxnaxkgeHue [0 22-24°C
3tan 4: ®epmeHTaums npn 25-26°C (7 aHeir)

3Tan 5: Jlarepusaumsa: B Te4yeHNe MUHUMYM 2 HeAerb

-
 daHHbIR peuenT pa3zpaboTaH komnaHuei Castle Malting ® Mbl He rapaHT upyeM ycrnelHbIn pe3ysbTaT, Tak Kak B MpoLiecce Bapku MoryT
| NOTPe6oBaTbCsA HEKOT OPble U3MEeHEeHMS, Bbi3BAaHHbIE Ka4eCT BOM WUHT PEAMEHT OB U T eXHUYECKIMI yCIOBUAMM NNBOBAPHMU.
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FnaBHbIi 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
PerucTtpauwus: Tournai 79754; Kog HOC: BE.455013439; IBAN: BE11 3700 9054 5648; BIC. BBRUBEBB



