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_. Castle _
Malting ©
CBeTNioe NuUBO «C
Peuent nuBa
XapaKkTtepom» - 2
e WHIrPEAUEHTDBI /TN
Chateau Pilsen 2RS 30 kr
/gy xmene |
Perle 100 r
Palisade 50r

AR APOXOKU

Safbrew T-58

i Kopuua 10r
=y
3Be344aT bl aHUC 3r

MnoTtHocTk: 16-17 © Plato TeMnepaTypa 3aTupanms
Copep>xaHue ankoronsa: 8 % 70
LBeT: 8 -12 EBC 65
FNopeub: 25 - 30 IBU u 561
XapakTrepucTuka :. 54

Kpenkoe, npsHoe cBeT Jloe NBO C SPKO E’ g2
Bblpa>X€HHbIM COJI040BbIM BKYCOM U
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Time in minutes
All dTtan 1: 3aTupaHue
your beer needs -3aTepeTb cosoa B 75 nnT pax Boabl (58°C)

-HacTauBaTb npu TemnepaType 63°C B TedyeHne 80 MUHYT
-HacTausaTb npu 68°C 15 MuHyT

malts Wi
3 3Tan 2: dunbTpauus

MpoMbIT b 3aTOp BOAOW, HarpeToi 4o 76°C

g sk
Castle Malting®

3tan 3: KunsyeHnue

-MpogomknT enbHOCTb: 1 vac

-Yepes 10 MMHYT nocne Havana kuneHus gobasuts Perle
-Yepes 55 muHyT nobasuTb Palisade

-fo6aBnTb 10 r/rn Kopuubl 1 3 r/rn3Be344aTOro aHuca
-Yopanntb ocagok

3T1an 4: OxnaxpeHuwe

3tan 5: ®epmeHTaumna 28°C

3tan 4: Jlarepumsaums BoiAepXaTb 2 AHsA Npu TemnepaType 12°C,
3aTeMm 2 Hegem npu 0-1°C

NaHHbiil pelenT pa3paboTaH koMnaHuei Castle Malting ®. Mol He rapaHT MpyeM ycnewHbii pe3ysibTaT, Tak Kak B MpoLecce Bapku MOryT
I'IOTpeGOBaTbCﬂ HEeKOTOopble U3MEHEHUSA, BbI3BAaHHbIE KA4€CTBOM UHIrPeNEHT OB U T EXHUYECKMMWN YCIOBUAMU NNBOBAPHW.

3a 6osee noapobHot MHp opMaLmen npocum obpawaTtbcsa no agpecy: info@castlemalting.com

FnaBHbI ohuc: Chemin du Couloury 1, 4800 Lambermont, Belgium
Anpec 3aBoga: 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



