._Castle _
Malting ®

Benbrunckoe
KOpU4YHeBOe NUBO

MnoTHocTb: 17 - 18 ° Plato

CopeprxaHue ankorona: 7 -8 %

UBeT: +/- 50 EBC

Fopeub: 15 - 20 IBU

XapakTepucTuka

MnBO «C XapaKT epoM» N HaCbIL,eHHbIM
CnafgKnm Ccosiof0BbIM apoMaToOM U
NPUAT HbIM BKYcOM. OCT aBnseT ferkoe
rnocneBKyCcune ropesioro gepesa.

+ laHHbI peuenT pa3paboTaH komnaHuen Castle Malting @ Mbl He rapaHT MpyeM yCnelwHbIi pe3ynbTaT, Tak Kak B MpoLecce Bapku MoryT
| NOTPe6oBaTbCs HEKOT Opble U3MeHeHMS, Bbi3BaHHbIE KauyecT BOM WHT PeAMEHT OB U T eXHUYECKIMI yCIOBUAMM MNBOBaPHMU.
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Peuent nuBa

WHIPEQUEHTDI /TN

| SN

Chéateau Pilsen 2RS 16 kr
Chateau Munich Light® 10 kr
Chateau Cara Ruby® 4 kr
Chateau Crystal® 1 kr
Chateau Chocolat 1 kr
/ga ey omens |
Magnum 50r
Perle 25r
wvw APOXOKU
Safbrew T-58 50-80r
Safbrew T-58 (BT opoe 6poxxeHue) 25-5r
LSS
Kopu4yHeBbI KapaMesbHbIN caxap 0,5 kr

TeMmnepaTypa 3aTupaHus
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dtan 1: 3aTupaHue

-3aTepeTb conoa npu 62°C, HacTanBaTb 55 MUHYT

-HarpeTb 3aTop go TemnepaTypbl 72°C, HacTansaTb 10 MUHYT
-HarpeTb 3aTop go TemnepaTypbl 78°C, HacTanBaTb 2 MUHYT bl

3Tan 2: KunsyeHnue

-NMpogomknTensHocTb: 1 4yac 30 MUHYT

-0O6beM cycsla yMeHbllaeTcsi Ha 8 - 10%

-Yepe3s 15 MuHyT nob6aBuTb Magnum, Yepes 85 MuHyT fAob6aBuTb Perle
n caxap

3tan 3: Oxna>xaeHue

3Tan 4: ®epmeHTaumsa npu 22°C

MnaBHbIn ochnc: Chemin du Couloury 1, 4800 Lambermont, Belgium
Anpec 3asopna: 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



