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Bbenbrunckoe csetnoe

Peuent nuBa
nMBO

WHIPEQOUEHTDI /TN
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Chateau Pilsen 2RS 25 - 30 kr
e @ owens
Saaz 100 r
Hallertauer Aroma 50r

AR APOXOKU
Safbrew T-58 50-80r

TeMmnepaTypa 3aTupaHus
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MnoTHocTb: 15 - 16 ° PL ./_/-
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Copep>xaHue ankorona: 6 -7 % g /
LBeT: 8 - 12 EBC E 404
2
Fopeub: 26 - 29 IBU 204
XapakKkTepucTuka o
lycToe nuBo ¢ 6oraTbiM BKYCOM, A0JIFO il 20 40 &0 a0 100

OLLYLLLAIOWMNMCA BO PTY, Kak MpaBuJio,
cnabo kapboHM3npoBaHHoe. B oT myne
oT 6O/NbWNHCTBa APYyrnx cOpToB NMBa  dTan 1: 3aTupaHue

Benbruiickoe ceeTioe nofaeTcs -3aTepeTb conoa B 75 nnT pax Boabl (45°C)

-12¢°
oX1aXAeHHBIM BCero Ao 6-12°C. -HacTauBaTb npu TemnepaType 63°C B TedyeHne 55 MUHYT

Time in minutes

-HactausaTb npu TemnepaType 70°C 20 MUHYT
-HacTavBaTb npu TemnepaTtype 78°C 2 MUHYT bl

3Tan 2: KunsyeHue
-Mpofo/MKNT eNbHOCT b: 1 4ac30 MUHYT
-0O6beM cycsla yMeHbllaeTcsi Ha 8 - 10%
-Yepe3s 15 MuHyT nobaButh Saaz

All -Yepes 85 MuHyT fob6aBnTb Halertauer Aroma
your beer needs

is
Castle Malting®

BapuaHT co cneuunsmu: 3B€3a4aT b aHuc (1 r/rn)
dtan 3: PepMmeHTaUUA

malts ‘ HauyaTb npu 20°C, noBLICMT b TeMnepaTypy A0 22°C, nocT eneHHo
w CHU3UT b COAEpPXKaHNE AnaueTuna B Te4yeHne 24 4acoB L0 YAaNeHUS

oCTaTKoB ,D,pO)K)KeI;I.

3tan 4: Jlarepusauma: MAHUMYM 2 Hegeam npu TemnepaType 4°C

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



