CBeTtnoe abbatrckoe nuBo

peuerim

NMnoTHocTb: 15-16° Pl
Ankoronb: 6,5 - 7%
Lsert: 8 -12 EBC
lfopeub: 25 - 30 EBU

OMNMUCAHUE

UHIPEOAUEHTDI

. Conop,

Pilsen 2RS

100% 25-30 kr/rn

Saaz

Hallertauer Aroma 50r
ApoxKu

Safbrew T-58 50-80r/rn
Safbrew T-58 (nostopHoe 2.5-5r/m

6porkeHue)

Temnepartypa 3aTUpaHuA
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Bpema, muH.

lMnoTHoe NMBO C HACbIWEHHbIM BKYCOM,
OONTUM TMOCNEBKYCMEM M, KaK Npasuo,
MEHbLUMM CoAepKaHUEM YrNeKMUCoro rasa.
B oTnnume oT 6ONbLUIMHCTBA APYrMX COPTOB
nuBa, CBET/I0€ MOHACTbIPCKOE NMMBO MNOAAIOT
OXNaXKAEeHHbIM AnLWb Ao 6-12 C.

dtan 1: 3atupaHue

- 3anuTb conog, 75 nutpamm Boabl (45°C)
-Bbigepskatb npu 65°C B TeueHne 40 MUHYT
-Bbigepskatb npu 70°C B TeuyeHne 60 MUHYT
-Bbigepskatb npu 75°C B TeyeHne 10 MUHYT

3tan 2: PunbTpauma
MpombITb 3aT0p 30 Tpamu BoAp! (75°C)

3tan 3: KunayeHue

MpoAo KUTENBHOCTL: 2 Yaca; YMeHbLUeHNe obbema cycna Ha 8 -
10%

- Yepes 15 MmUH. 4o6aBUTb XMenb Saaz;

- Yepes 105 muH. nob6asntb xmenb Hallertauer Aroma u caxap npu
HeobxoaumocTy;

- Ypanutb ocagok

9tan 4: OxnaxkpgeHue

Itan 5: PepmenTaums npu 20°C (7 gHeir)

AaxHelll peyenm paspabomaH KomnaHuel Castle Malting. Mol He eapaHmupyem ycriewHoll
pe3ysemam, mak KaK 8 fpouyecce 8apKU mo2ym nompebosamoscsi HeKomopbie U3MeHeHUs,
8bI38AHHbIE KAYECMBOM UH2PEOUEHMO8 U MeXHO102UYeCKUMU YCA08UAMU MUBOBAPHU.

3a 6onee nodpobHoli uHopmayueli npocum obpauwjameca no adpecy: info@castlemalting.com
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