CMNEUNDIKALIA

LLATO BICK/ NANT®
Pik Bpoxato 2022

MacoBa 4acTka Bonoru % 4.5
MacoBa 4YacTka ekCTpaKkTy B CyXill pe4OBUHI % 80.0

PisHnus macoBux yacTok e_KCTpaKTiB B CyXiil pe4oBUMHI conoay % 20
TOHKOro Ta rpyb6oro nomenis

KonboposicTb nabopatopHoro cycna EBC(Lov.) 2.5(1.5) 4.0 (2.1)
Macoga 4acTka 6GiflkoBUX peYOBUH B CyXill pe4oBMHI conoay o 115
(3aranbHwii 6inok) ° :
Po34nHHMI Binok % 3.5 4.4
IHoekc Konbbaxa % 35.0 45.0
®piabinbHicTb % 80.0

MacoBa 4YacTka CKNnoBugHUX 3epeH % 2.5
OuykproBaHHS XBUMNWHA 15
Homogeneity % 90.0

Predicted spirit yield (PSY) I/t 400.0

BwmicT dpeHoniB ppm 14 24

Conopg Chateau Whisky Light po3pobnenuin cneuiansHo ans BupobHuuTea Bicki. OKypeHWi LWOoTAaHACHKAM
TOpdhoM Mif Yac NPOCyLLyBaHHS, 3aBASKM YOMY Mae BinbLl TpyBanun TepmiH 36epiraHHs.

Hapae Bicki M'AkuMi, «QUMHUI» apoMar. ifeanbHUN iHrpeaieHT ANs CTBOPEHHS YHIKanNbHOro BiCKi.

Bci coptu Bickn. [Jo 100% cymiLwi.

Conop noBuHeH 36epiratncsa B YucTomy, npoxonogHomy (<22 ° C), cyxomy (<35% BonorocTi) i He
AOCTYMHOMY ONSA rPU3YHIB i LWKIAHMKIB NPUMILLLEHHI. 3a AaHMX YMOB peKOMEeHAYETbCA BUKOPUCTOBYBATU
MerneHN Conoa NPOTAroM 3 MiCALIB i LiSIbHO3EPHOBMI CONOL - NPOTAroM 24 MicsAUiB nicns gaTu Noro
BUrOTOBMEHHS. [1pun 36epiraHHi B HEHaNEXHUX YMOBaX CONoL MoXe 3incyBaTtucsa abo BTpaTUTU CBOI CMAKOBI |
apomMaTW4Hi BriacTUBOCTI.

Hacunowm, B miwikax no 25 kr, 50 kr, B bir-6erax no 400-1400 «r. MNiagoHn 3 noggiiHoto oomoTkoto Big, 1000 kr
(miwkm no 25 kr) go 1250 (Bir-6ern). EkcnopT conoay — y BaHTaxiBkax, BaroHax, 20-t1 Ta 40-dyToBuX
KOHTENHepax.



Komnanisa Castle Malting® rapaHTye NoBHy NpOCTEXYBaHiCTb CONoAy Bif S4YMiHHOTO MONSA 4O 3aMOBIEHHS, L0 AOCTaBEHE Ha BaLly
NMMBOBAPHIO, BiAMOBIAHO A0 6a3oBoro PernmameHnTy (E€C) No. 178/2002 €sponeincbkoro MNapnaveHTy Ta i Pagu;

Haw conopa BnpobnseTbcs Tpaguuinium MeTogoM CONMOLXKEHHS!, Akui Tpueae Bif, 9 AHiB. Lle 3abesneyye piBHOMipHE NpopoLLyBaHHA
YCiX 3epeH i npeMianbHy AKiCTb NPOAYKLI.

KomnaHisi Castle Malting® rapaHTye NoBHY BiACYTHICTb reHETUYHO MOAMNMIKOBAHOI CUPOBUHM Y BUPOOHULITBI BiAMOBIAHO A0
PernameHTy NR. 1829/2003 €Bponeicbkoro NaprnameHTy Ta i Pagu — Takum YMHOM, XXOOEH 3 COPTIB HALLOro COMIOAY HE MICTUTb
MO;

Haw conop BupobnsaeTbcs y cyBopil BignosigHocTi3 gitoumn Hopmamu HACCP (HazardAnalysesofCriticalControlPoints) i cuctemi
MeHeKMeHTY 6e3neku xapyoBux npogdykTis ISO 22000.

3anuLKoBMI BMICT nectuumais, repbiuunais, MikOTOKCUHIB i HITPO3aMiHIB Y HaLLOMY COSOA| He NepeBULLYE HOPMU, AOMYCTUMI
€BPOMEVICbKNM Ta CBITOBUM 3aKOHOAABCTBOM.

[octaBka Hawlero conoga OCyLecTBnAeTCA TOJ1bKO GMP-CepTM(bVIU,VIpOBaHHbIMVI nepeBo3vynKkamun

PesynbTaTtn aHanisis BigBaHTaxeHoro Bam conogyaocTynHi AN nepernsay Ta ApyKy Ha HawoMmy canTti www.castlemalting.com

[onosHwuiA odpic: Chemin du Couloury 1, 4800 Verviers, Belgium
Apnpeca 3aBogy: Rue de Mons 94, 7970 Beloeil, Benebrisi
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