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Kpenkoe cBeTJsioe NnMBO
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Chateau Pilsen 2RS 30 -32 kr
Chateau Pale Ale 1,5 kr
/o)
Saaz 100 r
Hallertauer Aroma 50r
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MnoTtHocTk: 16 - 17 ° Plato
Copep>xaHue ankoronsa: 9 % ‘6’ 55
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LUBeT: 8 -12 EBC 2
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Fopeus: 25 - 30 IBU E
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XapaKTepucTuka 554
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NpPeBOCXOAHbLIM BKYCOM.

Time in minutes

3Tan 1: 3aTupaHue

-3aTepeTb cosio B 75 mT pax BoAabl (58°C)

-HarpeTb 3aTop Ao TemnepaTypbl 63°C, HacTanBaTb 80 MUHYT
-HarpeTb 3aTop fo0 TemnepaTypbl 68°C, HacTauBaTb 15 MUHYT

dTan 2: PunbTpauusa

All MpoMbITb 3aTOp BoAOWN, HarpeTon oo 76°C

your beer needs

is
Castle Maiting®

dtan 3: Kunsuehue

-MpopomknTensHoCcTb: 1 Yac

-Yepe3s 15 MUHYT nocne Havana kuneHus pobasntb Saaz
-Yepes 55 muHyT nobasutb Hallertauer Aroma;

-Yoanntb ocapok

N malts I

3T1an 4: OxnaxpeHue

dtan 5: PepmeHTauma npu 25-28 °C

dTtan 6: Jlarepusauusa
BbipepxaTb 2 AHS Npu TemnepaType 12°C, 3aTeM 2 Heagenm npu O-

NaHHbin peuenTt pa3paboTaH komnaHuei Castle Malting @ Mbl He rapaHT MpyeM yCnelwHbIi pe3ynbTaT, Tak Kak B MpoLiecce Bapku MoryT
noT pe6oBaTbCA HEKOT OPble N3 MEHEHUS, Bbi3BaHHbIE Ka4eCTBOM UHF DEINEHT OB 11 T @XHNYECKUMU YCIIOBNAMU MMBOBAPHU.

3a 6onee noapobHoM nHp opMaLimein npocum obpaulaTbca no agpecy: info@castlemalting.com

FnaBHbIn ohnc: Chemin du Couloury 1, 4800 Lambermont, Belgium
Appec 3aBopa: 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



