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AHIrMMACKUA
KOPU4YHEBbIX 3)1b

MnoTHocTb: 11.5 ° Plato

Copep>xaHue ankorons: 5 %

LBeT: 80 - 90 EBC

Fopeub: 22 - 24 IBU

XapaKTepucruka

OueHb NIerko Mool eecs NUeo
HaCbILEHHOr O TEeMHO-HT apHOr o
LLBETa C COJI0OA0BbLIM MPUBKYCOM 1
NPUrJyLUEHHBLIMI 0PEXOBO-
KapamesibHbIMU T OHaMU, HA3KUM
YPOBHEM ropeydu, v CyxuM (rHasoM.
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Chateau Pilsen 2RS 11 kr
Chateau Cara Gold® 5 kr
Chateau Chocolat 1 kr

gy ovens

Nothern Brewer 100 r

Target 50r
AR APOXOKU

Safbrew T-58 50-80r

TeMmnepaTypa 3aTupaHus
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dtan 1: 3aTupaHue

-3aTepeTb conoa npu 62°C, HacTanBaTb 50 MUHYT

-HarpeTb 3aTop Ao TemnepaTypbl 72°C, HacTanBaTb 25 MUHYT
-HarpeTb 3aTop Ao TemnepaTypbl 78°C, HacTanBaTb 2 MUHYT bl

3tan 2: KunsyeHue

-MpogomknT enbHOCTb: 1 vac

-TemnepaTypa KuneHus - 100°C

-Yepes 15 muHyT no6aBnTb xmesnb Northern Brewer
-3a 10 MUHYT g0 KoHUa KunsvyeHus pobasmTb Target
-YoannTb ocapok

3tan 3: OxnaxpeHue 26°C

3Tan 4: ®epmeHTauma npu 28 - 30°C ¢ nobasneHunem Safbrew T-58

3Tan 5: Jlarepusauusa B Te4yeHne 2 Hefenb Npu TemnepaType 0-1°C

[laHHblit pelenT pa3paboTaH koMnaHueil Castle Malting ®. Mul He rapaHT MpyeM yCnewHbIil pe3ysbTaT, Tak Kak B NpoLecce Bapkn MOryT
I'IDTpeGOBaTbCﬂ HEKOT Opble U3MEeHeHUS, BbI3BaHHbIE KA4eCTBOM UHIpeaANeHT 0B N T eXHU4YeCKMMN yCNIOBUAMU NMUBOBAPHWN.

FnaBHbI ochuc: Chemin du Couloury 1, 4800 Lambermont, Belgium
Appec 3aBofa: Rue de Mons 94, 7970 Beloeil, Belgium
Ten.: + 32 (0) 87 662095; ®akc: +32 (0) 87 352234; info@castlemalting.com; www.castlemalting.com
Peructpauus: Tournai 79754; Kon HAC: BE.455013439; IBAN: BE11 3700 9054 5648; BIC. BBRUBEBB




