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Benbrus - crpaHa nuBa

Benbrnga - 1o pan gna nouvTtatenen nuea, ctoga
CcTpemaATca ux cepaua v meyutbl. [lonctuHe, benbrua
- 970 cTpaHa nuBa. OT 30M0TUCTbIX MUIBCEHOB
N KOPWYHEBbBIX HACbIWEHHbIX 3Mer A0 KPenkoro
TPanMUCTKOro MNMuBa, POXAEHHOrO B MOHACTbIPSX,
Oenbrunckoe NMBO Bbi3biBaeT BOCXULLLEHNE BO BCEM
Mupe. Ero ncropus yxoaut KopHsaMn B rnybokoe
CpenHeBekoBbe, K MOHACTbIPCKOMY MMBOBAPEHMIO.
[MOKNOHHVKKM MMBa M cenvac yTBepPXXAatoT, YTO Mo
pa3Hoobpazmto, boraTcTBy BKYCa M COBOKYMHOCTU
XapaKTepUCTUK OeNbrMnckoMy MuBY HET PaBHbIX
BO BCEM MUpe.

VIsbickaHHOeE, Kpenkoe, C KUCNHKOW U ropbKoe,
Oenbrunckoe NUMBO  MopaxkaeT  MHOXECTBOM
TeXHoMornyecknx npuemoB. [ge elle MOXHO
HanTn 6onee 1500 mapok nuBa n 6Gonee 700
BKYCOBbIX HamnpasneHuin? Kynstypa 6enbrunckoro
NWBOBapPEHWUST MO MpaBy BHeCeHa B CMMCOK
BcemunpHoro kynbtypHoro Hacnegus HOHECKO,
4YTO elle pa3 MofvYepkMBaeT ee YHWKanbHOCTb U

BaXKHOCTb A5 OYAYLLNX MOKONEHUN.

Castle Malting® paspabotan 6Goratbii crekTp
npemMuanbHblx U 6a30BbIX COMOAOB. YHUKANbHblE
cBoWcTBa coflofa MeCTHOro NPon3BoACTBa UrpatoT
TaKylo e COCTaBHYylO pOfib B YAMBUTENBHOM
BKyce ©6enbruMmickoro nuMea, kak W camoObITHble
TEXHONOrMYeckne npuemMbl Oenbrmnckoro mnmeo-
BapeHus.

[MpounsBoanMble B HacTosiLLee BpeMs 6enbrunckme
conopa BbIFOAHO OT/IMYAlOTCA  KayeCTBOM U
CBOWCTBaMM OT COMOAOB, MPOWU3BEAEHHbIX B
nbbIX  Apyrnx cTpaHax Mupa. benbruiickne
conopa o61afaloT UCKTIOUYNTENbHBIMW BKYCOBBIMU
XapakTepucTnkamm,  Mpo3payvyHOCTbIO  Cycna,
LBETOM, BbIXOAOM W APYrMMU NapameTpamMu.



Komnauus

Since 1868

OcHoBaHHaa B 1868 rogy B ropoge benén,
BOMM3M  XXMBOMUCHOrO  CTAPUHHOIO  3aMKa,
koMnaHus Castle Malting® sBnseTcs crtapenien
conogoBHen benbrun n ogHOW M3 CTapenLlnx
conopoBeH B mupe. Castle Malting® cnasutca
CBOEN WHAMBWAYaNbHOCTbIO, a TakXe Geckom-
NPOMWUCCHbIMW CTaHAapTaMu KayecTsa conoja.

Ob6beauHNB BekoBble TPaguLUMK Oenbrmmckoro
conofopalleHus U COBPEMEHHble CMmefble
MHHoBauuu, komMnaHus Castle Malting® obpena
YHUKaNbHYO ~ CMOCOOHOCTb  YAOBJIETBOPUTH
noTpebHOCTN NMOBOro KAMeHTa — OT AOMAaLLHUX
nMBoBapeH [0  KpadToBbIX U KPYMHbIX
NMMBOBAPEHHbBIX KOMMaHUN.

Castle Malting® npouzssogut 6onee 100 copTos
conopa, WMPOYalLLNIA acCOPTUMEHT B Mupe,
BK/toYas cTaHAapTHble 6a3oBble U crnieynanbHble
conopa, MNepCOHanM3NPOBaHHble ©6a3oBble W
cneumanbHble conoga Mo  WHAMBUAYabHOW
cneundmrKaLmm oT K/MEHTa, a Tak>XXe MOSHbIN
CneKkTp opraHMyecknx ConopoB Ans Noboro Tmna
nMBa WM BUCKWM, KOTOpble MOryT BOObOpa3suTb
nMBOBapPbI U MacTepa ANCTUNNSLNN.

Hawa komnaHua Castle Malting® 3aBoeana
sonotyto Mepanb Global Brewing Supply 2022.
OTta Harpaga noaTBepAanna  Hemnokonedbumyto

. Castle Malting®

BEPHOCTb K WHHOBAaLUWSAM, YCTOMYMBOMY U
CTabunbHOMY Pa3BUTUIO, MPOAYMAaHHOM U FTMOKON
cxeme rnocTaBoK.

Bbonee 3700 nuBoBapeH B 147 cTpaHax Mwupa
y>e Bblbpanu npemMmnanbHoe KayecTBO COMOLOB,
npoussoanMblx Castle Malting®.

BbirogHoe reorpaduyeckoe nonoxeHue B
CaMOM LIeHTpe pervoHa, rge pPacTaT Nydwuin
B Mupe dauMeHb (Halw 3aBOA pacrosioXeH
no coceactey c¢  @OpaHuuven, [lonnanguen,
LLotnavaven wn FeplvlaHmelh), no3BonigeT HaM
BblOMpaTb AN conofopalleHus NMMBOBapPEeHHbIN
AYMEHb, ONTUMalIbHO NOAXOAALMN ONA KaXX4oro
Tuna conopa.

CoBpeMeHHbIN noaxon K BefeHuto 6usHeca
No3BoNsAeT HaM MOCTaB/SATb COMOZ, BblCOYanLLero
KayecTBa MO CaMblM MPUB/IEKAEMbIM  LieHaM,
a 6nusoctb Kk nopTy AHTBeprneHa CBOAWUT K
MWHUMYMY TPaHCMOPTHbIE PacXOAbl.

MpodeccroHannam COTPYAHUKOB Castle
Malting®, a TakXe YyHWkanbHoe obopypoBaHue
HallMX 3aBOAOB MO3BOMSIOT  YAOBNETBOPUTH
3anpocbl  abconnoTHO BCEX KJ/IMEHTOB: OT
MUKPO W KpadTOBbIX MUBOBApPEH A0 KPYMHbIX
NPOMBbILLMIEHHbIX NPON3BOAUTENEN NUBa.



astle Malting® B uucpax

155 18 147

neT UHHOBAaLUI U TPaaULUIA COTpyAHNKOB CcTpaH

100+ 3 3700+

TUNOB conoaa npoun3BoACTBEHHbIe naowaakun nUBoBapeH U BUHOKYpPEeH UCNOoNb3YyIoT

Haw conog

® 100% npocnexmBaemMocTb cosoga - OT

AYMEHHOro nonst Ao cosnofa, AOCTaB/IEHHOro
Ha Bawy nuBoBapHio, ¢ cobnogeHneM HoOpM
Esponeiickoro gekpeta (The European Decree)
UE 178/2002 Eeponeiickoro CoBeTa;

100% wncnonbsoBaHWe nyywlero ABYXPSLHOro
SPOBOro AYMeHs A9 nNpomnsBoAcTBa 6asoBOro
conofa v crneumanbHbiX SYMEHHbIX CONOAOB;

[MonHoe oTCcyTCTBUE reHeTu4ecKu
MOAUMDULMPOBAHHbBIX OPraHW3MOB BO BCEM
Hawem conoge cornacHo Pernamenty (EC)
Ne 1829/2003 Eeponeinckoro [lapnameHTa w
CoBeTa. OTO 0O3HayaeT, UTO BCe Hallu cofiofda
rapaHTUpoBaHHO He copepxat [MO;

Crporoe COOTBETCTBUE npown3BoACTBa
OeVCTBYOLWNM MexayHapoaHbIM HopmaM HAC-
CP (Hazard Analyses of Critical Control Points);

W

GMO
FRE

TpagVUMOHHbIN OEBATUAHEBHbIN MeTofn
conofgopatleHnss,  KoTopbln  obecneymsaeT
PaBHOMEPHOE pPacTBOPEHMEe BCEX 3IepeH u
npemMmnanbHoe KayecTBO npoayKymm!

AHanus kayecTBa SUYMEHS, FOTOBOrO COMoAa
M NUBa B Hallel COoBpemeHHol nabopatopun
(pesynbtathl  aHanM3oB  MOATBEPXAAKOTCA
KPpYMHenwmnuMmn  nusoBapeHHbIMKM  nabopa-
Topusamu EC);

Cneundukaymm Ha MNOCTaBMEHHbIN  COMoOA
AOCTYMHbI K MeyaTu MNpsiMO C Hallero camuta
www.castlemalting.com (Ha 19 azbikax);

TeXHI/I‘-IeCKYIO noanep>XKy M noMoLb OrMbITHbIX
6enbrmncKmnx NMMBOBAapPOB;

TpeHVHIrM M CceMWHapbl Ha Hawen MUHU-
nnBoBapHe B benbrun n gpyrux ctpaHax.



ConopapacTuibHbIN ALWKUK

benén, benbrua
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Castle Malting®- senenas
conofoBeHHasA KOMNaHusA

CTporo npuaepxmnBasce NMOANTUKM COXPaHEHWs 340POBOWM MaaHeTbl Ans OyayLmx

MOKOMNEHNIN, Mbl PErynsipPHO MPOBOAWM OLEHKY BIWSHUS Hallel AeaTeslbHOCTU Ha

OKpY>KaloLLylo cpefy U npeanpuHiMaeM BCe Mepbl A5 Aa/lbHENLWEro noBblLeHns

aKonormnyeckon ahPeKTUBHOCTM HaLLer KoMNaHun. BoT noyemy Ha Halueln conofoBHe

BHeApeH ocobblil MPOU3BOACTBEHHbIN MPOLECC, MO3BOMAOWNNA MUHUMUIUPOBATD

3KONIOrMyeckoe BO34eNCTBME Ha OKPYXKatoLLYIO cpefy Ha BCex aTanax NpouM3BoACTBa
conopa.

Kakne mepbl 66111 NpUHATBLI Hallen KoMnaHueun Ans
COXpaHeHM s oKpy>KatoLen cpeabl?

e [locTaBka aumeHs 6ap>XkaMu C LieNbio CHU3UTb 06beM NepeBO30K
rpy3oBUKaMu 1, Kak CIeACTBUE, CHU3UTbL 3arpsizsHeHne oKpy>katollen cpefbl

e IHHOBaLMOHHasa TENIO3M1eKTPOCTaHUUs, BbipabaTbhiBatoLLlas 9/1eKTPUUYECTBO
M Tenno ANs CyLLKu conopa

e CucTtema pekynepaunn Tenna Ha aTanax CyLlku, o6xXapKku 1 KapamMmenmsaumm
conopa

e 55000 M2 conHeuHblx NnaHenew, obecnednpatoinx 6,7 MBTy
pOTO3NEKTPUYECKON BHEPTUM

e licnonb3oBaHWe YaCTOTHbBIX PErYNATOPOB U BbICOKOAMMEKTUBHbLIX MOTOPOB
B NPOW3BOACTBE
YcTaHoBKa no npoussoacTsy rasa (MeTaHa) s otxonos (NpoekT)
3akasbl, cyeTa, aHaM3bl CONoaa U T. . B 9/IEKTPOHHOM BUAE
MepepaboTka OTXOAOB OT NMPOU3BOACTBA COMI0A4a A1 MPOU3BOACTBA
HaTypabHbIX Y4OOpeHUi

Recovery of malt produztion wasta for
natural fertilizers production

A cogeneration unit for producing elec-
tricity and heat for malt drying

Heat recovery at the malt kilning, roast-
ing and caramelizing stages

55 000 m?2 of solar panels providing 6.7
MWh of photovoltaic power

Speed variators and high-yield motors
A waste biomethanization unit (project)

Electronic orders, invoices, analysis data
sheets etc.

Recovery of malt production waste for
natural fertilizers production

[MepepaboTka OTXOA0B OT MPOUIBOACTBA COonoaa
019 NPOU3BOACTBA HaTyPabHbIX yOo6peHNN
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Castle Malting® nponsBoanT UCKTIOUMUTENbHBIA aCCOPTUMEHT CreLmanbHbIX KapamenbHbIX
1 0GXapPEHHbIX CONOAOB, UCMOSb3Ys MHHOBALMOHHOE 06opyAOBaHMeE A9 06XapKu Conoaa:
oaHo B ropoge benén (Beloeil), apyroe B ropoge Ombyp (Hombourg).

YHuKanbHaa KOHCTPYKLUMSA Hawmx obxapouHbix bapabaHoB B ropope benén noszsonset
nonyyYnTb cneumanbHble KapamMenu3npoBaHHble W obXapeHHble conopfa, obnagatolime
HenpeB3oNAeHHbBIM BKYCOM 1 apOMaTOM U CreAyoLMMN 4OCTOMHCTBaMMU:

* bonee HacCblLWEHHbIM BKYCOBbIMUA CBOIZCTBaMVI;
* 6bonee BbICOKUM YPOBHEM KapamMernn3aunun;

® MeHbLLUewn ropeybio 1 MeHbLLewn TEPNKOCTbIO B TEMHbIX CO/io4axX.

KpynHenwnmm B mupe
3NIeKTpuYyeckum pocrep*
ANA obxapku conopa

Halu akonornyHbeln anekTpuyeckuin poctep A9 obxapku conopa B ropoge Ombyp nossonser
NPON3BOAUTL CreLmasibHbI 06XKapeHHbIN 1 KapaMesbHbIn conob 6e3 KOHTakTa C OrHeM, MO3TOMY
Mbl MOXeM rapaHTupoBaTh:

e Ellle 6os1ee BbICOKUI YPOBEHb KapaMennsaLumm A5 HacbILWEeHHOro BKyca 1 apoMaTa;
* ELle Bonee ofHOPOAHYIO 0OXapPKY 1 Kapamenmsaumio;
e OTCyTCTBME HUTPO3aMUMHOB B conoge 6narogapsi NPon3BoOACTBY 6e3 NPSAMOro KOHTaKTa C OrHemMm;

° prngle npon3BOACTBEHHbIE NMapTn NpoayKunn 6naro,qapq HeNnpepbIBHOMY Mpoueccy
nponvsBoacTBa.

Kpome Toro, kaxabin rog Castle Malting® sanyckaeT HoBble TUMbl CrelanbHbIX COMOAOBbIX
COPTOB, a Tak>Xe pacLUMPsieT aCCOPTUMEHT OpPraHMyYeckmx CoNoaoB.

*OnexkTpoobapoyHas yCTaHOBKA

12
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XapakTtepuctuka: Cambii cBeTbin  6enb-
rmnckmt conop  (Chateau  Pilsen  2RS).
MpousBoANTCH U3 Nydllero ABYXPSAHOro
SPOBOro MMBOBapPeHHoro siymeHs. OTcylueH
npu Temnepatype go 80 - 85°C.

CgouctBa: Cambili CBeT/NbIN, OH XOPOLUO
pacTBOpPEeH W TMpPeKpacHo MoAaxoauT Ans
HaCTOMHOroO  WAM  OTBapPOYHOro  MeToAa
3aTUpaHus. Bnarogaps Bblpa>KeHHOMY
cnagkoBaToOMy apoMaTy U epMeHTaTUBHOM
aKTMBHOCTbIO  MOXET C/YXWUTb ©0a30BbIM
conogom B 3aTtope. OnTUMasnbHbIA BbIGOP
ANnst  KpadToBbIX MMBOBapOB B KayecTse
6a3zoBoro conopa. Boicokasa hepmeHTaTMBHAA
aKTUBHOCTb U HU3KNI 00U BEeNokK, BbICOKOE
cofepxkaHue KpaxMana U TOHKas Lwesnyxa
no3BONAT [O0OUTbCA BbICOKOTO  BbIXOAa
aKCTpaKTa.

Mpumenenue: Bce copTa nuea
Honsa B sacbinu: o 100%

JocTyneH Tak)xe B opraHu4eckon Bepcum

15

MAPAMETP

BnaxHocTb

OKCTPaKTUBHOCTb Ha a6COMIOTHO
Cyxoe BeLLecTBO

PasHuLa B BbIxoae 9KCTpakTa TOHKWiA /
rpy6biii nomon

LiBeTHOCTb KOHrpeccHoro cycna
LiBeTHOCTb Ccycna nocne kunsyeHus
O6wuin 6enok

PacTBopumbIln 6enok

Yuncno Konbbaxa

BsiskocTb KoHrpeccHoro cycna
CopepxaHue 6eTa-rnokaHoB

pH

[unacTaTnyeckune ceocTea
Pbixnoctb (My4HUCTOCTb)
CreknoBugHocTb

PDMS (npeawecteerHuk AMC)
OunbTpaums

OcaxapuBaHue

MpospayHocTb cycna

Coptuposka (pasmep 6onee 2,5 mm)

CopTtuposka (Ha aHe)

EQ.
%

%

%

EBC(°L)
EBC (°L)
%

%

%
cP

mg/L

WK

%

%

MWHYTbI

%

%

MWH MAKC
4.5
81.5
1.5 2.5
4.0@270
4.0 7.0(3.2)
1.5
295 4.6
35.0 46.0
1.6
220
5.6 6.1
250
80.0
2.5
5.0
B Hopme
15
npo3spayHoe
90.0
2,0

XapakTtepuctuka: Cambin cBeTnbll  6enb-
rurickuin conod. lNMpousBoanTcs M3 y4yluero
LeCTUPAAHOro  O3MMOro  MUBOBAPEHHOMO
aumens. OTcylweH npu TemnepaTtype go 80 -
85°C.

CeoiictBa: Camblil CBeT/bIl, OH XOPOLLO
pacTBOpeH U MpPeKpacHO MOAXOAUT Ans
HaCTOMHOrO  WIM  OTBApPOYHOro  MeToda
3aTupanua. LWato Munbcen 6RW (Chéateau
Pilsen 6RW) otnuuaetcs ot LlaTto MunbcewH
2RS (Chéateau Pilsen 2RS) 6onee Bbicokomn
anacTtaTUYecKom CUTON.

NMpumeHeHune: Bce copTa nuBa
Aonsa B 3acbinu: [lo 50%

AOCTYﬂeH TaK)XXe B opraHuquKoﬁ Bepcum

MapameTpbl KaYeCcTBa MEHSIOTCS B 3aBUCMMOCTU
oT roga ypoxas. O6HoBNeHHble cneundukaymm
AOCTYMHbI Ha HalleMm Beb-cainTe:
www.castlemalting.com

NMAPAMETP
BnaxHocTb

OKCTpakTUBHOCTb Ha abCONMOTHO
cyxoe BeLlecTBo

PasHuLa B BbIxoae 9KCTpakTa TOHKWIA /
rpy6bit nomon

LIBeTHOCTb KOHFpeccHoro cycna
LiBeTHOCTb Ccycna nocne KunsyeHus
O6wmn 6enok

PacTBopuMbIN Benok

Yuncno Konbbaxa

Yuncno XapToHra 45°

BaskocTb KOHrpeccHoro cycna
CopepixaHue beTa-rnoKaHaToOB

pH

[dunacTtaTuueckmne cBoncTBa
PbixnocTb (My4HUCTOCTb)
CTeknoBnaHOCTb

PDMS (npegwectseHHuk IMC)
NDMA (HuTposoanmeTmnammnH)
Dunbtpauus

OcaxapuBaHue

Mpo3spayHocTb cycna

CopTtuposka (pasmep 6onee 2,5 Mm)

CopTtuposka (Ha gHe)

EQ.
%

%

%
EBC(Lov.)
EBC(Lov.)

%

%

%

%

cP

mg/L

WK
%
%

ppb

MWUHYTbI

%
%

MWH

79.0

1.0

35.0
35.0

300
80.0

MAKC
4.5

2.2

4.2 (2)
7.0
1.5
4.9
46.0
43.0
1.6
220
6.3

2.5
5.0
2.5

B Hopme

10

npospayHoe

90.0

2.0

16


http://www.castlemalting.com

XapakTtepuctuka: bazoBbin  6enbrunckui
conop rpynnel Vienna (BeHckuin). OTcyleH
npu Temnepatype o 85 - 90°C; MeHbLuas
NPOAOIKUTENBHOCTE CYLLKU, YEM Y LPYrux
TMMNOB cosoaa.

CeoucrtBa: [lpugaetr nmBy 6onee WHTEH-
CUBHbIN conogoBbin, yemMm conop [unbcex, a
Tak>e nerkve HoTbl kapamennnnpuckun. Conopn
LLlato BeHa (Chateau Vienna®) otcylimsaetcs
npu 6onee BbICOKOW TemnepaTtype, 4Yem
conopa Pilsen, noatomy npugaet nuey 6onee
rnyboKNi 3010TUCTBIN LiBET, yCUNNBAET TENO U
HacblILLEHHOCTb BKyca. V13-3a 6bonee BbIcOKOM
TemMnepaTypbl oTcylwkn conop Chateau Vi-
enna® obnagaeT MeHblUen hepMeHTaTUBHOMN
cunown, yem conop Pilsen, ogHako goctaTouHom!,
4TOObI XOPOLLO COYETaTbCA CO CrnelnanbHbIMU
conopamu.

anIMeHeHVIe: Bce COpTa nmBa, B 4HaCTHOCTU
BEHCKUM narep. Ycunusaet UBETHOCTb "
apomart B J1Ierkom nmee

Honsa B 3acbinu: [Jo 100%

HocTyneH Tak)xe B opraHM4eckoi Bepcum

17

MAPAMETP
BnaxHocTb

3KOTpa KTUBHOCTb Ha

abCoNMoTHO CyXoe BeLlecTBo

Pa:’:HVILLa B BbIXOAe 3KCTpaKTa

TOHKWI / rpy6bliii TOMO

LiBeTHOCTb KOHrpeccHoro
cycna

O6bLwunm 6enok
PacTtBOopuMbIN 6enok
Yucno Konbbaxa

BazkocTb koHrpeccHoro
cycna

pH

[uacTatnyeckasa cuna
Pbixnocte (My4yHUCTOCTb)
dunbtpaums
CTeknoBnAHOCTb

OcaxapuBaHune

EO.
%

%

%

EBC (°L)

%
%
%

cP

WK

%

%

MUHYTbI

MWH MAKC
4.5

80.0

1.5 2.5

402N 70@.2)

.5
3.5 4.6
35.0 46.0
1.6
5.6 6.0
250
80.0
B HOpMe
2.5
15

XapakTtepuctuka: Ceetnbii 6a3oBbIN 6enb-
runckuin conod. OTCyleH npu TemnepaTtype
fo 90 - 95°C.

CeolictBa: O6bIYHO NCMONb3YEeTCH B KauecTee
6a30BOro cofioga Uau B codeTaHum C CO/I0A0M
MunbceH 2RS c uenbto nonyveHus 6Gonee
WHTEHCMBHOIO COJIOJOBOro BKyca W 6ornee
HacblILLEHHOro LBeTa nmBea.

Bonee rny6okui uBeT gaHHoro conopa paet
cycny 3onoton oTrTeHok. Conog [lenn Onb
oTCcylMBaeTCcss  Aofiblle; O6blYHO  fyudlle
pacTBOpeH U MpupaaeT Gonee BblpPaXXeHHbIN
apomart, yeM lMunbceH 2RS. ®epmeHTaTUBHAS
akTuBHoOCTb conoga Lbato Mann Onb (Cha-
teau Pale Ale) nossonser couyetaTb ero co
cneumanbHbIMU conlofamu, He obagatoLLnMm
hepMeHTaTUBHBIMY CBONCTBaMM

anMeHeHMe: CaeT/ble o1, OOMbLUMHCTBO
TPagnunMoOHHbIX COPTOB aHIMIMNCKOro nmea

Honsa B sacbinu: [1o 100%

JocTyneH Tak)ke B opraHM4eckon Bepcum

NMAPAMETP
BnaxHocTb

3KCTpa KTUBHOCTb
Ha abCoOMOTHO cyXxoe
BellecTBO

PazHuua B BbIXOAE
aKCTpaKTa TOHKUI /
rpy6bii nomon

LiBeTHOCTb KOHrpeccHoro
cycna

O6wmnn benok
PactBopumMbIN 6enok
Yuncno Konbbaxa

BsaskocTb KoHrpeccHoro
cycna

OuacTatnyeckasa cuna
Pbixnoctb (My4YHUCTOCTB)

NDMA
(HUTpO3OAMMETUNAMUH)

®unbTpauns

EA.
%

%

%

EBC (°L)

%
%

%
cP

WK

%

ppb

MWH MAKC
4.5
80.0
1.0 2.5
70(@3.2) 10.0(4.3)
1.5
Y5 4.6
35.0 46.0
1.60
250
80.0
2.5
B HOpMe

18
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XapakTepuctuka: CseTnaa  Oenbruinckas
Bepcusi creuymansHoro conoga Tuna Muinich
(MioHxeHckui). OTcyleH npu TeMnepaType Ao
95-100°C.

Ceoucrsa: CBeTN0-3010TUCTbIN conof.
Cnerka noBbIllaeT LUBETHOCTb NUBa, NpuaaBas
eMy TMPUATHbIN CBEeT/I0-30/I0TUCTbIN OTTEHOK.
BonblMHCTBY copTOB MMBa npupgaeT spKo

BblpaXeHHbIN apomaT cofiofa,  He BAuss
Ha cTonkocTb neHbl. Ob6nagaetr nyywMMK
depMeHTaTUBHBbIMMN CBOMCTBaMMU, yem

apyrne conoga snuvHerkn Munich. MoxeT
MCMonb3oBaTbCs B OOMbLUMX KOIMYECTBax B
3acbinn B couvetaHun ¢ Wlato lMunbcen 2RS,
rnoBbllLaeT Tesno n genaeT 6boraye cononoBbIn
BKYC nuBa.

MNpumenenne: Caetible onu,  AHTapHOe,
KOPUYHEBOE, Kperkoe W TEeMHOe MUBO, MUBO
Tna Bock (kpenkoe).

Honsa B sacbinu: [Jo 80%

JocTyneH Tak)xe B opraHM4eckoi Bepcum

NMAPAMETP
BnaxHocTb

GKCTpa KTUBHOCTb
Ha abCoOMOTHO cyXxoe
BelleCTBO

PasHuua B BbIXOAe
aKCTpaKTa TOHKMI /
rpy6bii nomon

LIBeTHOCTb KOHIrpeccHoro
cycna

O6wmnin benok
PactBOopumbIN 6enok
Yuncno Konbbaxa

BAzkocTb KOHrpeccHoro
cycna

[wnacTtaTtunyeckas cuna
Pbixnoctb (My4yHUCTOCTD)
CTeknoBUAHOCTb
Dunbtpaums

OcaxapuBaHue

EA.
%

%

%

EBC (°L)
%
%
%
cP
WK
%

%

MUHYTbI

MWH MAKC

4.5

80.0

2.5

1364 17(6.9)

1.5
3.5 4.9
37 49.0

1.60
150
80.0

2.5

B HOpMe

15

20



XapakTtepucTtuka: benbrunckmnin cneunansHbein
conog tuna Munich (MioHxeHckuin). OTcyLueH
npu Temnepatype go 100-105°C.

CeounctBa: Coof HaCbIWEHHOrO 30/10TOro
useta. Cnerka noBblllaeT LBETHOCTb MWBa,
npuaasas emy NPUATHbIN 30M10TUCTO-
OpaHXeBbI OTTEHOK. BoMbLIMHCTBY copTOB
n1Ba NPUaaeT APKO BblpaXKeHHbI apoMaT 3epHa
n conopa, He BNMASA Ha CTOMKOCTb MeHbl N Teso
nmea. B Hebonblunx konudecTBax conopg LaTo
MIOHVK MCMOMb3yeTCs B COYETAHNN C COMOLOM
LLlaTto MunbceH 2RS B nponzBoacTBe CBETbIX
COpPTOB NUBa 4119 NpuaaHus 6onee conogoBoOro
byketa un 06oflee  HacblleHHOro  LUBeTa.
MopyepkmBaeT BKYyCOBble  XapakTepUCTUKMU
nuBea.

MpumeHenne: CaeTtnble 91U,  AHTapHOe,
KopunyHeBoOe, Kpernkoe n TeMHoe MmMBo, NMBO
Tna Bock (kpenkoe).

Hons B 3acbinu: o 60%

HocTyneH Tak>xe B opraHMyecko Bepcum

21

MAPAMETP
BnaxHocTb

SKCTpaKTMBHOCTb
Ha abCoMOTHO cyxoe
BeLllecTBO

LiBeTHOCTb
KOHrpeccHoro cycna

O6wmnmn 6enok

PbixnocTb
(MyuYHUCTOCTB)

EA.
%

%

EBC (°L)

%

%

MWH MAKC
4.5
80
21 (8.9 28 (11.1)
11.5
80

XapakTtepuctuka: bonee ceetnas Bepcus
conopa Lato Menarno (manaHonguHoBbIN).
Ocobasi  TexHonorus npopaLmnBaHus.
Ocobbll MeToA cylku Mpu  TemnepaTtype
po 115-120°C, B npoLlecce KOTOPOro cosnopg
TOMUTCHA (MeﬂﬂeHHO, COXHeT npwn noBbIlLEeHNN
TemnepaTypbl), YTO NMPUBOAUT K 06Pa30BaHMIO
MenaHONAVHOB.

CaouctBa: OueHb apoMaTHbIl, C HaCbILLEeHHbIM
CONOAOBbIM BKYCOM. Mpwgaet nmney
MOMHOTY W OKPYFAOCTb, YydllaeT BKYCOBYHO
CTabuUNbHOCTb, AaeT KpacHOBaTbli TOH MUBY.
NoBbllLlaeT NONHOTY BKyca nuBsa.

I'IpumeHeHMe: ﬂHTapHoe n TemMHoe TnuBO,
woTnaHgckne anun, AHTapHble 3711, KpacHble U
npnaHaockune anu.

Honsa B 3acbinu: [Jo 30%

JocTyneH Tak)xe B opraHM4eckou Bepcum

MAPAMETP
BnaxHocTb

3KCTpa KTUBHOCTb
Ha abCcoMoTHO cyXxoe
BeLleCTBO

LiBeTHOCTbL
KOHrpeccHoro cycna

pH

EN
%

%

EBC (°L)

MWH

78.0

36 (14.1)

MAKC

4.5

44 (17.1)

6.0

22



XapakTepuctuka: KopuuHeBbili 6enbrnnckmin
conogd. CreunanbHblM NpoLecc NpopaLymBaHus,
oTcyleH npu Temnepatype go 110°C.

CeoiictBa: Lllato 366u (Chateau Abbey®)
- 3TO CBEeT/bIM  COMOA, OTCYLUEHHbIN npw
MOBbILLEHHbIX TemnepaTypax. [lpuagaer nuBy
CWJbHbIN BKYC CBEXEBbINEYeHHOro x/1eba, opexoB
n cdpykTtos. LLato B66n MMeeT HacbILEHHbIN
uBeT 1 obnafaeT YyTb ropPbKOBaTbIM MPUBKYCOM,
KOTOpPbIN CO BpeMeHeM cTaHoBUTCA ©Oonee
MArkuM. Kak npaBunio, CocTaBnsieT MeHbLUYIO
4acTb 3acbiNV B UCMONb3YyeTCs B MPOU3BOACTBE
nunBea, TPebYIOLLEro MHTEHCMBHON LIBETHOCTH

MpumeHeHue: Caetnble anu, nueo Abbey,
KOpUUYHEBbIE MOpPTepbl M chneunanbHoe MUBO,
pa3nyYHble CopTa aHMMNCKOro nunea.

HAons B 3acbinu: [1o 30%

AocTyneH Tak)ke B opraHM4eckou Bepcum
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NMAPAMETP
BnaxHocTb
OKCTPaKTUBHOCTb
Ha abCcoMoTHO cyxoe

BellecTBoO

LiBeTHOCTb
KOHFpeccHoro cycna

pH

EA.
%

%

EBC (°L)

MWH

78.0

41(15.9)

MAKC
4.5

49 (18.9)

6.0

XapakTepuctuka: benbrunckun menaHo-
manHoebin conop (Melano). Ocobas TexHo-
noruvs npopatumeaHms. Ocobbln MeToA CYLLKMN
npun Temnepatype go 130°C, B npouecce
KoToporo conog  Tomutcs  (MepneHHo,
COXHET MpW MOBbILLIEHUW TemMmnepaTypbl), 4TO
NPEUBOAUT K 06pa3oBaHNIO MeNaHOUANHOB

CsoiictBa: OueHb apoMaTHbI, C Hachbl-
LLleHHbIM CONMOAOBbLIM BKycoM. [NpuaaeT nney
MOMTHOTY N OKPYINOCTb, YNy4yllaeT BKYCOBYIO
CcTabnnNbHOCTb, JaeT KpacHOBaTbIN TOH NUBY.
[MoBbIWaeT NONHOTY BKyca NMBa.OTOT conopg
eLe HasbiBatoT «turbo Munich» (MioHxeHckui
TYp60).

MNpumeHeHue: HHTapHoe M TemHOe MUBO,
LOTNaHACKME CopTa M KpacHbIe LWOTNaHACKMe
3NN, SHTaPHble, KPacHble N MPNaHACKNE 3.

HAonsa B 3acbinu: /1o 30%

HocTyneH Tak>ke B opraHMyeckoi Bepcum

MAPAMETP EA.
BnaxHocTtb %
OKCTPaKTUBHOCTb

Ha abCoNoTHO cyxoe %
BeLLEeCTBO

LiBeTHOCTb EBC (°L)

KOHIpeccHOoro cycna

pH

MWH

78.0

75 (28.7)

MAKC
4.5

85(32.4)

6.0



XapakTepuctuka: benbruiickmii apomaTHbIl
conofd. Bbicokaa TemnepaTypa npopalymsa-
HUA, oTcyllka npu Temnepatype go 115°C ang
ycuneHust apomara.

CeoiictBa: Conog Llato Apom (Chéateau
Aréme) npvaaeT HacbILLEHHbIV BKYC 1 apomaT
AHTAPHOMY MWBY W TeMHbIM snarepam. [lo
CPaBHEHUIO C APYrUMU  TPaAULMOHHBIMMU
copTaMy LBETHOro cosfioga npugaet nvey
Bonee oKpyrnyto ropeyb.

MpumeHeHue: CneunanbHble, OYeHb
apoMaTHble copTa N1Ba

Hons B 3acbinu: [lo 20%

HocTyneH Tak>ke B opraHM4yeckoi Bepcum
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MAPAMETP
BnaxHocTb

OKCTpakTMBHOCTL
Ha abconoTHO
CyXxoe BeLlecTBO

LiBeTHOCTb
KOHFpecCcHOro
cycna

pH

EO.
%

%

EBC (°L)

MUH MAKC
4.5
78.0
95 (36.2) 105 (39.9)
6.0

XapakTepuctuka: ApomMaTHbIi 6enbruickni
conof C  YHWKanbHbIMU  apoOMaTUYECKUM W
BKycoBbIM npodunem. [na paHHoro conopfa
Castle Malting® paspaboTtan ocobbin npouecc
npon3BOACTBA.

CeoiictBa: OTOT coson KapamenbHO-MegHOro
LBeTa NPUAAET HaCbILLEHHbIN COMOAOBbIN BKYC U
apomaT SHTapHOMY 1 TEMHOMY flarepPHOMY MNuBY.
Mo cpaBHeHWIO C APYrMMU COpPTaMu LIBETHOro
conopa Llato Kpuctann (Chateau Crystal®)
npugaet nusy 6osiee OKPYryto ropeub.

MpumeHeHne: ApomaTHoe U LBETHOE MUBO.
NpeaneH gna 6enbruiicknx snen n HemeuKkoro
60oka (kpenkoro nuea).

Honsa B 3acbinu: o 20%

AocTyneH Tak)xe B opraHu4eckou Bepcuu

MAPAMETP
BnaxHocTb

3KCTpa KTUBHOCTb
Ha abCcoMoTHO cyXxoe
BeLleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

pH

=/al
%

%

EBC (°L)

MWH

74.0

140 (53.1)

MAKC

6.0

160 (60.6)

6.0

26



XapakTtepuctuka: benbruncknin «kodemnHbimn»
conop. OTtcylweH npu Temnepatype go 200°C.

CeoiictBa: Conon Kode Jlant (Chéteau
Café Light®) npugaet nvBy cyxon v MArkun
«KohelHbIn» BKyC 1 apomat nuey. [lobaBnseT
MAMKOCTb, OKPYM/OCTb BO BKYCE TEMHbIM
n antapHeiM  ansMm. OcTaBnseT cnapkoe
nocrneBKycue U1 MOAYEPKUBAET LBETHOCTb
nmnBa.

anMeHeHMe: ﬂHTapHoe n TeMHoe nmBo

HAons B 3acbinu: [1o 10%

AocTyneH Tak)ke B opraHM4eckou Bepcum
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NMAPAMETP
BnaxHocTb
OKCTPakTUBHOCTb
Ha abCoOMIOTHO cyxoe

BelleCcTBoO

LiBeTHOCTb
KOHFpPEeCcCHOro cycna

EL.
%

%

EBC (°L)

MWH

77.0

220 (83.1)

MAKC

4.5

280 (105.6)

XapakTtepuctuka: CneumanbHbIi KOMYEHbIN
conod C epMEeHTaTUBHON aKTUBHOCTbIO.
MpMeHdeTcs B MNPOU3BOACTBE  CaMbIX
pa3HoOobpa3HbIX COPTOB NMBa

CeoiictBa: brnarogapsa konuyeHuto Hag orHem
N3 OYKOBbIX MOJIEHBEB, cofof npuobpeTaeT
MHTEHCUBHbIN CcrnagkoBaTbil U KOMUYEHbIN
(AbIMHBIN) XapakTep 1 NepefaeT ero nuey.

MpumeHeHune: KonueHoe nmBo, HemeLkoe
kornyeHoe nuso (Payx6up), KomyeHble on
ANacku, LWOTNaHACKNE SNu.

Hons B 3acbinu: o 15%

HocTyneH Tak>ke B opraHMyeckoi Bepcum

MAPAMETP
BnaxHocTb
OKCTPaKTUBHOCTb
Ha abConTHO cyxoe

BeLleCTBO

LIBeTHOCTb KOHrpeccHoro
cycna

O6wmmn 6enok

BazkocTb koHrpeccHoro
cycna

ﬂ,MaCTaTMHeCKMe
cunna

Pbixnoctb (My4YHUCTOCTb)
CTeknoBUaHOCTb
OcaxapvBaHue

CopepxxaHne
deHonos

EA.
%

%

EBC (°L)

%

cP

WK

%
%

MUHYTbI

ppm

MWH

77.0

427

250

80.0

1.6

MAKC
6.0

12 (5.0)

1.5

1.6

2.0
15

28



XapakTepuctuka: Hanbonee CBETNbIN
M3  6enbrMncKUX KapamesnbHbIX CO0A0B,
KOTOpble MNPOWM3BOAATCS MO CcneumanbHOM
nporpamMmMe ConoXeHus.

CeoiictBa: Cosnopg LLaTo Kapa Knap (Chéateau
Cara Clair) aBndeTca oAgHOW U3 pa3HOBUA-
HocTel 6enbrMickoro KapamMesbHOro Conoaa.
YcunveaeT Teno U MArkocTb BKyca MuBa,
cnocobcTByeT hOPMUPOBAHUIO U CTOMKOCTHU
nenbl. Co3gaeT nerkve BUCKBUTHbIE HOTbI B
apomaTe nuea.

MNpuMeHeHune: nNub3eHCKWIN Narepb; MMBO C
MOHUXKEHHbBIM COePXXaHNeM afikoross; ierkoe
nMBO, a Takxe nuBo copTta Bock (kpenkoe)

Honsa B 3acbinu: 1o 30%

Ll,oc1'yne|-| TakK)>Xe B opraHuqecKoﬁ Bepcumu

MAPAMETP
BnaxHocTb

SKCTpaKTVIBHOCTb
Ha abCcoMoTHO cyXxoe
BeLleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

O6wmn 6enok

pH

EQ,
%

%

EBC (°L)

%

MUH

78.0

MAKC

8.5

9 (3.99)

1.5
6.0

30



XapakTtepuctuka: benbrunckmm cBeTnbIn Ka-
pamMenbHbIM conofd. Bbicokaa Temnepatypa
npopallnBaHns, packpbiTue BKyca 6na-
ropaps obxapke npu Temnepatype go 120°C,
MHTEHCUWBHbIN apoMmaT.

CeouictBa: Conopg LUWato Kapa BnoHg
(Chateau Cara Blond® npugaetr nusy
MSArKWIA  KapamesibHbI apomaT U 30/0-
TMCTbIM  uBeT. OTnnunTenbHol  ocobeH-
HOCTbIO BCeX KapaMesnbHbIX CONOAOB
ABNAETCA Hannyme CTeK/10BMAOHbIX 3epeH.
CTeknoBMAHbBIN 3HAOCNEPM 3epHa NMPUBHOCUT
HecbpaxunBaeMble KOMMOHeEHTbI, Gnarogaps
KOTOPbIM HaC-TOALLUMA KapaMeslbHbIN COMof
ycunueaeT 6apxaTUCTOCTb MMBa, MOBbIWAET
CTOWKOCTb MeHbl W yny4ylaeT cTabuibHOCTb
nmBa.

MpumeHeHue: CeeTtnble cnaboankorosibHble
n 6ezankorosibHble narepbl U 2auM, Genoe
(NweHnyHoe) NnBo.

HAons B 3acbinu: 1o 30%

HocTyneH Tak>ke B opraHMyecko Bepcum
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MAPAMETP
BnaxHocTb

OKCTPaKTUBHOCTb
Ha abCoNTHO cyxoe
BEeLLEeCcTBO

LiBeTHOCTb
KOHFpeCccHoro cycna

pH

EA.
%

%

EBC (°L)

MWH

78.0

17 (6.9)

MAKC

8.5

24 (9.6)

6.0

XapaktepucTtuka: TuUNUYHbIN GenbruncKnin
kapamenbHbIi conop. [lpopaiwineaHne npu
BbICOKOW TeMnepaType, 3aTem obxapka B
obxapouyHom bapabaHe.

CeoiictBa: [lpupgaet nvBy 30/M10TUCTbIN OT-
TEHOK W flerkne HOTKM Kapamenu. Ycunveaet
Knaccuyecknin apomat 6efbrmnckoro Kpad-
TOBOTO MuBa.

MpumeHeHue: lNMoaxoanT ans cneum-anbHbIX
copToB  Oenbrunuckoro  nvea:  CBeT/ble,
KOpWUYHEBbIE N AH-TApHble 211, Ay66ensb U
Tpunesnb.

HAons B 3acbinu: 1o 30%

Lloc1'yne|-| TakK)>Xe B opraHuquKoﬁ Bepcumu

MAPAMETP
BnaxHocTb

SKCTpa KTUBHOCTb
Ha abCoMOTHO cyXxoe
BelleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

EVils
%

%

EBC (°L)

MWH

76.0

30 (11.8)

MAKC
8.0

35 (13.7)



XapakTtepucTtuka: Benbrunckuii kapamenbHbln
conof. Boicokas TemnepaTypa npopalymBaHus,
packpbiTMe BKyca O6narogaps obxapke npw
TeMmnepatype o 140°C, MHTEHCUBHbBIN apoMaT.

CeoiictBa: Conop Lllato Kapa Py6u (Cha-
teau Cara Ruby®) npugaetr nuey 6Goratbii

KapamesbHbIN apowmar, c OTTEHKOM
MPUCOK, W LBET OT CBET/NIO-AHTAPHOro Ao
KpacHOBaTOrO. OtnnymtensHom ocobeH-

HOCTbIO BCex KapaMme/lbHbIX CO/OAOB
ABNSeTCa HalMuMe CTeK/JOBUAHbIX 3epeH.
CTteknoBnaHbIN 3HAOCNEPM 3epHa NPUBHOCUT
HecbpaxunBaeMble KOMMOHEHTbI, 6Gnarogaps
KOTOPbIM HacTOAWMN KapaMesbHbIA  COJOoA
ycunmeaeT 6apxaTUCTOCTb MNKWBa, MOBbILIaeT
CTOMKOCTb MeHbl W yny4yllaeT CTabwubHOCTb
nvBa.

MpumeHeHue: KopuuHeBble 95U, TEMHOe
dhnamaHgckoe nuBoO, Bock (kpenkoe),
LIOTNaHacKne anu.

Hons B 3acbinu: [lo 25%

HocTyneH Tak>ke B opraHM4yeckoi Bepcum
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MAPAMETP
BnaxHocTb

OKCTPaKTUBHOCTL
Ha abCconTHO cyxoe
BeLLecTBO

LiBeTHOCTb
KOHFpeCccHoro cycna

pH

EA.
%

%

EBC (°L)

MUH

78.0

45 (17.4)

MAKC

8.0

55(21.2)

6.0

XapakTepuctuka: SAHTapHbIN  6enbrMmncKnn
KapamenbHbI conofd. [lpopalwmBaHue npu
BbICOKOW TeMmnepaTtype, 3aTeM obxapka B
obxapoyHom bapabaHe.

CeoiicTtBa: [lpugaer nuvBy KpacHOBAaTbIN
OTTEHOK U HOTKM KapaMesin, UPUCOK U Tensoro
xneba. Ycunmeaet Teno nmea. CrnocobcTeyeT
opMUPOBAHNIO N CTOMKOCTN MEHHOM LLaMnKU.

MNpumeHenne: Onn  u  narepbl:  KpacHble,
AHTapHbIe AN KOPUYHEBble, a TakxXe B CTue
Bok (Bock) (kpenkoe) n [Oynkenb (Dunkel)
(TemHoe).

Hons B 3acbinu: [lo 20%

HocTyneH Tak>ke B opraHM4yeckoi Bepcum

NMAPAMETP
BnaxHocTb
OKCTPakTMBHOCTL
Ha abCoNOTHO Cyxoe

BELLEeCTBO

LiBeTHOCTb
KOHFpeccHoro cycna

EA.
%

%

EBC (°L)

MUH

75.0

60 (23.1)

MAKC

6.5

80 (30.5)



XapakTepucTtuka: ApomaTHbln 6enbruicknii
KapaMesnbHbI conofd. [lpopalwmBaHne npwu
BbICOKOM TemnepaType, 3atem obXxapka B
obxapoyHom bapabaHe.

CeoiuctBa: Lllato Kapa Apom npugaet nusy
OTTEHOK OT TEMHO-SIHTapPHOro [0 MeAHOro.
MpuBHOCKUT  HacblIlWeHHbI  KapaMesnbHbIN
M CONOAOBBIN BKYC C HOTKaMW Me4veHbs.
3HaunTelbHO YCUIMBAET NOMHOTY BKyca NuBa,
cnocobcTByeT  (POPMUPOBAHUIO  CTOMKOM
MeHbl.

MpumeHeHue: [looxoauT ANS BCeX COPTOB
3M1en 1 narepos.

Hons B 3acbinu: [1lo 20%

HocTyneH Tak>ke B opraHu4yeckoi Bepcum
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MAPAMETP
BnaxHocTb

OKCTpakTMBHOCTL
Ha abCoNTHO cyxoe
BeLLeCcTBO

LiBeTHOCTb
KOHFpeccHoro cycna

EA.
%

%

EBC (°L)

MUH

75.0

80 (30.5)

MAKC

6.5

100 (38.1)

XapakTtepuctuka: TeMHbI1  6enbrMncknm
KapamernbHbI conof. Beicokas Temnepatypa
npopaLlnBaHuns, packpbiTve BKyca 6narogaps
obxapke npu Temnepatype po 150°C,
WHTEHCUBHbIN apomaT.

CeoiictBa: Lllato Kapa long (Chateau Cara
Gold®) npupgaeT nMBY UCKIOUMTENbHbIE
XapaKTepPUCTUKN: CWNbHbIN cnapko-
KapaMesnbHbIN apomaT, HOTKU UPUCKK 1
KOPWYHEBOro caxapa, rybokuin aHTapHbIN
LBerT. OT1nununTenbHom ocobeHHOCTbIO
BCeX KapamesnbHbIX CO/IOf4OB SB/sSeTCA
Hanuune CTekoBUAHbIX 3epeH. CTekno-
BUAOHBIN  SHAOCMEPM  3epHa  MPUBHOCUT
HecbpaXkMBaeMble KOMMOHEHTbI, Gnarofgaps
KOTOPbIM HacTOSLMA KapaMesbHbIN CONoA
ycunmeaeT 6apxaTUCTOCTb MWBa, MOBbIIAET
CTOMKOCTb MeHbl W yny4yllaeT cTabuibHOCTb
nvBa.

I'IpumeHel-me: TemHoe un KopunyHeBoe nnmBo

Hons B 3acbinu: 1o 20%

AocTyneH Tak)ke B opraHu4eckou Bepcum

MAPAMETP
BnaxHocTb

GKCTpa KTUBHOCTb
Ha abCoOMOTHO cyXxoe
BelleCTBO

LlBeTHOCTbL
KOHrpeccHoro cycna

pH

EA.
%

%

EBC (°L)

MWH

78.0

110 (41.8)

MAKC

8.0

130 (49.3)

6.0
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XapakTepuctuka: TEMHbIN  6enNbruicKni
KapaMesnbHbIn conofd. [lpopalwmBaHne npwu
BbICOKOM TemnepaType, 3atem obXapka B
obxapoyHom bapabaHe.

CeoiictBa: Conog Lato Kpucran (Cha-
teau Cara Crystal) npugaet nuesy oTTeHoOK OT
TEMHO-SHTAaPHOrO A0 HACbILLEHHOro MeAHoro.
[TPMBHOCKT PKO BblpaXkeHHbIN KapaMesnbHbIN
M COMoAoBbIN  apoMaT, 3anax MevyeHbs.
3HauMTeIbHO YCUIMBAET NMOMHOTY BKyca NuBa,
crnocobecTByeT  POPMUPOBAHUIO  CTOMKOW
MeHbl.

MpumeHeHue: [logxoouT [N KOPUYHEBbLIX
anen, TeMHOro narepa, SHTapHOro nvBea, NMBea
Tna Bok (kpenkoro)

Hons B 3acbinu: o 15%

HocTyneH Tak>ke B opraHM4yeckoin Bepcum
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MAPAMETP
BnaxHocTb

SKCTpa KTUBHOCTb
Ha abCcooTHO cyxoe
BeLleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

EA.
%

%

EBC (°L)

MUH

74.0

140 (53.0)

MAKC

6.0

160 (60.6)

XapakTtepuctuka: benbruickuin kapamens-
HbI COMOA C APKO BbIPaXeHHbIM BKYCOM.
[MpopalymBaHne nNpu BbICOKOM TemnepaType,
3aTeM obxapka B obxapoyHoM bapabaHe.

CeoiicTBa: LLlato Kapa Teppa (Chéateau Cara
Terra) npugaeT nuBy MeOHO-KOPUYHEBbIN
OTTEHOK, MPUBHOCUT SPKO BbIPaXXeHHbIN BKYC
M 3anax Kapamenu, MPUCKN 1 Tennoro xneba,
a TakXe opexoBble HoTkW. CnocobcTByeT
YCUMEHWNIO MOMHOTbI BKYCa NuBa.

MpumeHenune: MoaxoauT ANa TakMx COPTOB
nuBa, kak boremckuit narep, lNopTtep, CtayT, a
Takxe bok (kpernkoe), TeMHbIn narep.

Hons B 3acbinu: [1o 15%

MAPAMETP
BnaxHocTb

SKCTpa KTUBHOCTb
Ha abCcooTHO cyXxoe
BeLleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

EA.
%

%

EBC (°L)

MWH

74.0

170 (64.3)

MAKC

6.0

220 (83.1)
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XapakTepuctuka: OueHb 0OCOBEHHbIV TEMHbIN
6enbrMncknin conoa ABoNHOM 06XapKK

CsoitictBa: llcnonbsyercs pans npuaaHus
MMBY MOMHOTbI BKycCa W TEMHO-KPacHOro,
TEMHO-KOPUYHEBO  LiBeTa, MNepexoasLliero
B YepHbI. YHWKaNbHbIN BKYC W apomart.
MpvaaeT HacbilWeHHbIM LUBET M BKYC U3loMa,
6oraTbili COMOAOBbLIA BKYC C OTTEHKamu
opexa un 4vepHocnmBa. OH MOXeT 3aMeHUTb
conoga Chocolat n Black, ecnu ropeub He
XenaTesibHa.

MpumeHeHune: MoHacTbipckuin a1b (Abbey),
ny66ens (Dubbel) n n Doppelbock (oueHb
Kpernkoe), mopTepbl, KOPUUYHEBbIE /N,

Hons B 3acbinu: 1o 10%

AocTyneH Tak)xe B opraHu4eckou Bepcum
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MAPAMETP
BnaxHocTb
OKCTPaKTUBHOCTb
Ha abCoNTHO cyxoe

BelleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

EO.
%

%

EBC (°L)

MWH

77.0

260 (98.1)

MAKC
6.0

320 (120.6)

Xapaktepuctuka: benbrunckmnn kapamens-

g 5 MAPAMETP

Hbll conofg C  KOEWHbIMWU  HOTKaMMU.

MpopalymBaHWe Npu BbICOKON TeMnepaType, BnaxHocTb

3aTem obxapka B obxapouyHoM bapabaHe. BOKCTPaKTUBHOCTb
Ha a6COﬂK)THO cyxoe
BelwecTBO

CeounctBa: [laHHbil conop npvaaet
LiBeTHOCTb

MMBY KOPWYHEBbLIN OTTeHoK. [lobaBnseT
HaCbILWEHHbI apomaT TEeMHOW KapaMenu,

KOHrpeccHoro cycna

XapeHbIX  OpexoB n CyXO(ppyKTOB.
3HaunMTeNlbHO YCUIMBAET TMOMHOTY BKYyca
nvBea.

MpumeHeHue: aHTapHoe nueo, CrayT, Bok
(ernKoe), OkTs6pbckoe numeo, [larepsl,
TemHbIn 21b, VipnaHgckuin KpacHbIN 27b,
AumenHoe BuHo (bapnusariy) u gpyrue.

Hons B 3acbinu: [1o 15% .

AocTyneH Tak)ke B opraHu4eckou Bepcum

EA.
%

%

EBC (°L)

MWH

70.0

350 (131.8)

MAKC
5.0

450 (169.3)
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XapakTepucTuka: YHukanbHbl cneymanbHbIn
Genbrunckun  conop. Crerka oOTCylWeH U
obxapeH npu Temnepatype go 160°C.

Ceouctea: Conog Lllato Buckeut (Chateau
Biscuit®) pobaenset nocneskycue pPyMsAHOM
Bbineuku. MpugaeT NnBy BKyc Tensoro xneba,
apoMaT neyeHbs. LiBeT cycna oT cBeTtno-
KOPUYHEBOro [0 YMEepeHHO-KOPUYHEBOTO,
C TeniblM OTTEHKOM. JTOT Twun conopja
ncrnonb3yeTcst AN MNOSyYeHUs B flarepHoMm
nMBe M 91X XapaKTepHOro BKyca 1 apomMaTa
ToHkoM o6xapkn. Conopg Chateau Biscuit®
He cofdepXuUT depMeHTbl, MNO3TOMY ero
Mcnone3yoT B KOMOMHaLMKM C cofogamMun C
BbICOKOW AMacTaTu4yeckom akTUBHOCTb.

MpumeHeHune: Bce copTa cneymanbHOro nuea,
aHIIMCKNE 3711, KOPUYHEBBIE 3711 U NOPTEepPbI.

Hons B 3acbinu: /1o 30%

AocTyneH Tak)ke B opraHM4eckou Bepcum

NAPAMETP =/al, MWH
BnaxHocTb %
OKCTPaKTUBHOCTb

Ha abCoMOTHO cyxoe % 77
BeLecTBO

LiBeTHOCTb

EBC (°L) 45 (17.4)
KOHrpeccHoro cycna

MAKC
4.5

55(21.2)
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XapakTtepuctuka: benorunckmn «kohemnHbln»
conofd. Cnerka oTcylleH, a 3ateM obxapeH
npu Temnepatype go 220°C.

CeoinctBa: Conog llato  Kode  (Chéa-
teau Café malt) npupgaet nuBy oTuyeTNMBbLIN
OpPeXoBO-KOEeNHbIN BKYC n apomar.
[MpnBHOCUT «KOENHYO» HOTKY B CTayTbl
n noptepbl. Japut Gapxatuctoctb n 6onee
«C/IOXHbIN» OykeT ntoboMy TEMHOMY 3Jlto.
YcunuBaeT LUBETHOCTb MMBa.

MpumeHeHue: CrayThbl, nopTepsbl,
LWOTNaHACKMA  9Nb,  TEeMHOe nMMBO B
6enbrnmckom cTune. B HeboNbLUUX
KO/MyecTBax, pobaensercs B

KOPUYHEBbIX 279X AN NpuaaHus  HOTOK
cBexxeobxapeHHoro kode.

Honsa B 3acbinu: [1o 10%

JocTyneH Tak)xe B opraHu4eckou Bepcum
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NMAPAMETP =/al,
BnaxHocTb %
OKCTPaKTUBHOCTb

Ha abCOMIOTHO Cyxoe %
BelLecTBO

LiBeTHoCTb EBC (°L)

KOHFpeccHoro cycna

MWH MAKC
4.5

75.5

420 (158.) 520 (195.6)

Xapaktepuctuka: Csetnas Bepcus Hallero
3HaMmeHuToro conopga Wlato  Lokonap
(Chateau Chocolat). O6xapuBaetca npwu
TeMnepaTtype go 220°C.

CouctBa: lllato Llokonag Jlant (Chéateau
Chocolat Light) npeactasnaet co6oi 30M10Tyt0
cepeaunHy wmexnay LUWato Kode wn Llato
LLlokonaa. OH npuaaeT nuy rny6bokni LBeT,
HOTKN OPEXOB U KPenkoro kode, HO MeHblle
ropeuun, yem LLlato LLlokonag. LiBeT nuea 6yget
BapbUpPOBaTbLCS OT KOPUYHEBOTO 4O TEMHOTO,
a BKYC MOMyYUTCS BOCXUTUTENBHO-MAMKMUM.

MpumeHeHune: KopnyHeBble 1 TeMHble copTa
nnBa, Hanpumep, KOPUYHEBDLIN /b, NOPTEP U
cTayT.

Hons B 3acbinu: [1o 7%

MAPAMETP EO.
BnaxHocTb %
OKCTPaKTUBHOCTb

Ha abCoMTHO cyxoe %
BeLLecTBO

LlBeTHOCTB EBC (°L)

KOHIPEeCcCHOro cycna

MWH

76.0

550 (206.8)

MAKC
4.5

650 (244.3)
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XapakTepucTtuka: benbruckunm

«lokonagHblii»  conog. ObxapeH npwu
TemnepaTtype po 230°C. Kak TOMbKO
LOKOMagHbIM  CcoMnof [OoCTUraeT >enaemMmon
LIBETHOCTM, npouecc obxapvBaHua
OCTaHaBMMBaeTCd, U CONoJ MOMEHTaNbHO
oxnaxjaeTcs.

CeouctBa: Conog Llato Lokonag (Cha-
teau Chocolat) — cunbHO oBGXapeHHbIN
cofnof TeMHO-kopuyHeBoro useta. OTcioga
N NPOUCXOAUT ero HassaHue. Vcnonbsyetca
A9 BblpaBHUBaHUA LBeTa MvBa U MpuaaHus
opexoBoro, noaxapeHHoro Bkyca. Conopg
Chateau Chocolat obnagaetr MHOrMMU
xapakTepuctukamu conoga Lllato Bnak
(Black), HO MeHbLUen ropeybio 1 LBETHOCTbIO,
uem conog LLato Bnak (Black), motomy uto
obxapuBaeTcsa B TeueHue 6Gonee KOPOTKOro
nepuvoga BpeMeHU, a KOHeUYHble TeMnepaTypsbl
He TaK BbICOKM.

Mpumenenue: Kpenkoe nnBo TeMHOro LBeTa
TuMa nopTep, CTayT, KOPUYHEBbLIN 3/b.

Honsa B 3acbinu: o 7%

AocTyneH Tak)xe B opraHM4eckou Bepcum
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NMAPAMETP EA. MUH
BnaxHocTb %
OKCTPaKTUBHOCTb

Ha abCOMIOTHO Cyxoe % 75.0
BelLecTBO

LiBeTHOCTB

EBC (°L) 900 (338.1)
KOHFpeccHoro cycna

MAKC
4.5

100 (413.1)

Xapaktepuctuka: Conop bBnak (Black) ¢
usetHocTbto 1300 EBC. Cawmbii TeMHbIN
conop. O6xapeH npu TemnepaTtype go 235°C.

CeouctBa: [loguepkuBaeT apomaTuyeckune
XapakTepuUcTUKM  nuBa; npudaet bGonee
BAXKYLIMA BKYC, 4YeM ocTaljibHble LBeTHble
conopa. loTtoBoe nuBO obGnagaeT nerknum
«ObIMHbIM>» I'IpI/IBKyCOM.

MpumeHeHune: OyeHb TEeMHOE NNBO, CTayTbl U
nopTtepsbl

Honsa B 3acbinu: [lo 3 - 6%

AocTyneH Tak)Ke B opraHM4eckou Bepcum

NMAPAMETP
BnaxHocTb

GKCTpaKTVIBHOCTb
Ha abcosoTHO cyXxoe
BeLleCTBO

LlBeTHOCTbL
KOHrpeccHoro cycna

EA.
%

%

EBC (°L)

MUH

73.0

150 (431.8)

MAKC

4.5

1400 (525.6)
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XapakTepucTuka: YHUKanbHbI 06XapeHHbI
conop. Temnepatypa obxapku go 240°C.

CeonctBa: OTOT OCOOEHHbIN 0OXapeHHbIN
conog papuT nnBoBapam 6onbLuoe
npeumyuiectso: Lllato Bnak o Bnak (Cha-
teau Black of Black) npugaetr nusy Bkyc u
apomaT TEMHOro cosnopfa, Ho 6e3 NoBbILLEHNS
uBeTHocTM nuBa. Bkyc nwmBa obpetaet
NPUSTHbIE, MpPEKPacHO cbanaHCUpPOBaHHbIe
«KapeHble» HOTbl. Tenepb Bbl  moxeTe
CBapuUTb  dHTapHoe numBo c  6bonee
BbIPaXEHHbIM «KapeHbIM» XapaKTepoM, YTO
He 6b1/10 BO3MOXHbIM [0 TOro, Kak KOMMaHus
Castle Malting® paspaboTtana YyHUKanbHYO
TexHonoruo npowussoacTea Chéateau Black of
Black.

MpumeHeHune: OT gaHTapHOro [do O4YeHb
TEMHOro nNunea, ctayTbl U NOPTEpPSLI.

Honsa B 3acbinu: [lo 5%

JocTyneH Tak)xe B opraHu4ecKkou Bepcum
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NMAPAMETP EA.
BnaxHocTb %
OKCTPaKTUBHOCTb

Ha abCoNIOTHO Cyxoe %
BeLecTBO

LiBeTHOCTb EBC (°L)

KOHIpPeCcCcHOro cycna

MWH

72.0

650 (244.3)

MAKC

4.5

950 (356.8)

XapakTepucTtuka: HeconoxeHHbi
obxapeHbli AYMEHb. Ob6xapeH npu
TemnepaTtype po 230 °C. [OdnuTenbHocTb
obXapKkn onpepenseT LBET.

CeonctBa: Lllato Poyctenq bBbapnu (Ché-
teau Roasted Barley) - cunbHo oGXapeHHbIl
SlUMeHb, KOTOPbIV NPUAaeT NMBY BKYC M apomaT
XOKEHOro 3epHa un kode. ObnagaetT MHOrMMU
xapakTepuctukamu conoga Llato Bnok (Cha-
teau Black), HO 6onee CNoOXHbIM COCTaBOM.
CopepxnT HeboNbLLOE KONMMUYECTBO KpaxmMara,
KOTOPbIN pacLuennseTcs Npu 3aTupaHuu, YTto
oKa3blBaeT B/IMSIHWE Ha TMJIOTHOCTbL Cycra.
Lllato PoycTten Bapnu Takxe npupgaeTr nusy
cnagocTb. [1o cpaBHeHuio ¢ conogamu LllaTto
Lllokonag n LWaTto bBnak, >apeHbln suMeHb
JaeT caMytlo CBETNYIO MeHY, HacCbIWeEeHHbIN
K|paCHOBaTO-KOPUYHEBBIN LiBET, LiBET KPaCHOro
[lepeBa W O4YeHb CU/bHbIN XapeHbl apomMar.
MpupgaeT cyxoe nocfeBKycue mnoptepamM W
cTayTam.

MpumeHeHune: CrayTbl, MopTepbl, OpexoBble
KOpWYHEble N1 U ApYrMe TEMHble COpTa M1Ba.

HAonsa B 3acbinu: 2-4% B KOPUUYHEBbLIX 3M15X U
3-10% B nopTepax 1 cTayTax

ﬂ,oc1‘yne|-| TakK>e B opral-wlqecxoﬁ Bepcuu

MAPAMETP EO.
BnaxHocTb %
OKCTPaKTUBHOCTb

Ha abCcoMoTHO %

CyXxoe BeLlecTBo

LiBeTHOCTb
KOHIpeccHoro EBC (°L)
cycna

MUH

65.0

1000 (375.6)

MAKC
4.5

1400 (525.6)
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XapakTepuctuka: benbrmicknin nweHnYHbIN
conog. OTtcyweH npu temnepatype go 80 -
85°C.

CeoictBa: [loguepkmnBaeT  XxapakTepHbI
BKYC, CBOWCTBEHHbIA MLWEHUYHOMY TUBY.
Conop LLaTto But Bnan (Chateau Wheat Blanc)
HeobXxo4uMM AN8 MPOU3BOACTBA MLUEHUUYHOIO
nuMea, HO B HebosnblIMX KonuyecTBax (3-5%),
MNCMOMb3yeTCs B 3aCbINu K 3aTOPYy Ha 6a30BOM
fuMeHHoM conoge. bnarogaps Bbicokomy
copepxaHuio bGenka, CBapeHHOe Ha ero
OCHOBe MUBO NpuobpeTaeT MOMHOTY BKyca U
MEeHOCTOMKOCTb.

MpumeHeHune: [MweHnuHoe (6enoe) nuBo,
CcBeT/lble copTa MuBa, MWBO C HU3KUM
copepXaHneM ankorons, ©6e3ankoronbHoe
nnBeo.

Honsa B 3acbinu: [lo 35%

JocTyneH Tak)xe B opraHu4eckou Bepcum

NMAPAMETP
BnaxHocTb
OKCTpakTMBHOCTL
Ha abCoMOTHO cyxoe

BeleCTBO

LiBeTHOCTb
KOHrpeccHoro cycrna

O6wunmn 6enok

PacTtBOpuM™MbIN
6enok

BazkocTtb KOHrpeccHoro

cycna

pH

EA.
%

%

EBC (°L)

%

%

cP

MUH MAKC
585
84.0
5.5(2.6)
14.0
4.5 5.5
1.9
5.8 6.1
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XapakTtepuctuka: Ocobbii  6enbrunckui
MWEHUYHbIM  COMof  MIOHXEHCKOro  Tuna
(Munich). Bonee csetnas Bepcus Hawero
conopga Llato But MioHuk (Chateau Wheat
Munich). OTcylweH npu TemnepaType Ao 95-
100°C.

CeouctBa: He oueHb TeMHbIN, HO Oonee
apoMaTHbIW, YeM CTaHOaPTHbIN MWEHUYHbIN
conop. Bbl nonyunte 6onee HacblleHHOe U
NrPUCTOE MMBO C TUMUYHBIM apPOMaTOM 3/,

MpumeHeHue: TeMHOe TnMLIEHUYHOE MUBO,
nLeHnYHoe Kpernkoe, cTayTbl. B Manbix fgosax,
AN NpugaHnsa Tena n NeHOCTOMKOCTU MOXHO
[o6aBNATb BO BCE TEMHbIE /M.

Honsa B 3acbinu: [lo 30%

,El,oc1'yne|-| TakK>e B opraHuquKoﬁ Bepcum
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NMAPAMETP
BnaxHocTb
OKCTPakTMBHOCTL
Ha abCcoNoTHO cyxoe

BelecTBO

LiBeTHOCTb
KOHrpeccHoro cycna

O6wunn 6enok

BsizskocTb KOHrpeccHoro
cycna

EA.
%

%

EBC (°L)

%

cP

MUH MAKC
5.0

83.0

14 (5.8) 18 (7.3)

14.0

1.85

XapakTtepuctuka: Ocobbii  6enbrumnckui
MWEHNYHbIM  COMOL  MIOHXEHCKOro  Tumna
(MUnich). OTcywen npu Temnepatype go 100
- 105°C.

CeouctBa: He oueHb TeMHbI, HO 6onee
apomMaTHbIn, yeM Haw Chateau LlaTto But
Mionmk Jlant (Wheat Munich Light). Bel
nonyymnte Oosiee HacbllEHHOEe WU UrpucToe
MMBO C TUMUYHbBIM apPOMaTOM 3/fl.

MpumeHeHue: TemMHOe nueHWYHOE MMBO,
nLeHnYHoe Kpenkoe, cTayTbl. B Manbix gosax,
ANS NPUAAHWUS Tena 1 NeHOCTONKOCTU MOXHO
no6aBnaTb BO BCE TEMHbIE /1.

Hons B 3acbinu: [1o 30%

HocTyneH Tak)xe B opraHu4eckou sepcum

NMAPAMETP
BnaxHocTb

SKCTpaKTMBHOCTb
Ha abCoMOTHO cyXxoe
BeLlleCcTBO

LiBeTHOCTb
KOHrpeccHoro cycna

O6wmnn 6enok

BazkocTb KOHrpeccHoro

cycna

EA.
%

%

EBC (°L)

%

cP

MUH

83.0

21(8.4)

MAKC
5.0

28 (11D
14.0

1.85



XapakTepuctuka: ApomMaTHbI 6enbrunckuii
NLEeHUYHbIN conog. ObxxapeH npw
Temnepatype po 150°C pgna npugaHus
HacblILLEHHOro apomara.

Ceoucrsa: MweHnyHbIM  conog  Apom
(Arome) npugaetr nuey 6oraTbii  BKYyC
o6>apeHHOW MLIEHULbI, @ TaKXe ierkme HoTKu
cBexencrneyeHHoro xneba u nedenba. [Mneo
npuobpeTaeT 30/10TUCTbIN OTTeHOK. [lonHoTa
BKyCa OT /lerkon go cpepHen. Apomat 6onee
CWMbHBIA, YeM MNPU WCMOMNb30BaHUK conona
But MioHnk (Wheat Munich), Ho 6e3 nerkux
KOenHbIX HOTOK, Kak y But Kpuctan (Wheat
Crystal).

MpumeHeHue: bBenbruiickoe  nleHUYHOE
MMBO, HeUILTPOBaHHOE U (UIBTPOBAHHOE
MWEeHWYHOe NUBO, TEMHOE MLUEHNYHOE MUBO,
Kpernkoe neHNYHoe NnBo.

Hons B 3acbinu: [lo 25%
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MAPAMETP
BnaxxHocTb

3KCTpa KTUBHOCTb
Ha abCcoMOTHO cyXxoe
BeLleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

pH

EA.
%

%

EBC (°L)

MWH

78.0

80 (30.6)

MAKC
6.5

100 (38.1)

6.0

Xapaktepuctuka: Ocobbit  6enbrnnckmnin
MWEHNYHbIN  conofd, OOXapeHHbI  npwu
TeMnepatype go 150-170°C.

CsoiictBa: Conop Llato But Kpuctann
(Chéa- teau Wheat Crystal) npugaet nusy
APKO BblpaXKeHHble HOTbl BapeHOM MLLEeHULbI,
KYKYPY3HbIX X/IOMbeB, a TakXe Jerkui
apomat kodpe. YcunmeaeT LBETHOCTb MUBa
N MopYepKMBaeT apomaT cBexero xneba wu
neyeHbsi. CBapeHHOEe Ha ero OCHOBE MUBO
nMeeT LBeT OT 30/10TUCTOro [0 CBeTNOo-
SAHTAPHOrO U JIETKYIO U CPEOHIO0 MOSHOTY
BKYyCa.

MpumeHeHue: bBenbrunckoe nweHnMyHoe
nUBO, HePUNBTPOBaHHOE U PUNBTPOBaHHOE
NeHNYHOE NMNBO, TEMHOE MLUEHNYHOE MUNBO,
Kpenkoe MnieHNYHoe MUBO.

HAonsa B 3acbinu: 1o 20%

MAPAMETP
BnaxHocTb

OKCTpakTMBHOCTL
Ha abCoNoTHO cyxoe
BeLecTBO

LiBeTHOCTb
KOHrpeccHoro cycna

pH

EA.
%

%

EBC (°L)

MWH

78.0

140 (63.1)

MAKC
6.5

160 (60.6)

6.0
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XapakTepuctuka: benbrmickni nweHnYHbIN
«KO(PEeNHbIN» conog. ObxapeH npu
TemnepaType go 210°C.

CeoiictBa: Conop LWaTto But Kodhe (Chéateau
Wheat Café) npuaaeT nMBy HacbILLEHHbIV BKYC
obxapeHoWn rMueHuUbl, a TakxXe kKodenHble
HOTKM, obnafjas MeHbllel ropeyblo, 4Yem
AuMeHHbI aHanor LLlato Kode (Chateau Café).
LleeT nuBa BapbupyeTcs OT KOPUYHEBOrO
po 6onee TemMHoOro, BKyc nvea npuobpeTtaeT
BOCXUTUTENBHYIO MAMKOCTb.

MpumeHeHune: TemHble copTa, Bok (kpenkoe),
Anbtbunp, CtayT, MNopTep, KOpPUUYHEBbBIE INU.

Hons B 3acbinu: [1lo 20%
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MAPAMETP
BnaxHocTb

3KCTpa KTUBHOCTb
Ha abCcoMOTHO cyxoe
BeLleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

pH

EA.
%

%

EBC (°L)

MUH

77.0

350 (131.8)

MAKC
5.5

450 (169.3)

6.0

XapakTepuctuka: benbrmmncknm neHUYHbIN
«lokonagHbIn» conof. ConoxeHHaqa rneHuua
obxapuBaeTcs npu Temnepatype go 230°C
N o4eHb ObICTPO OXaXAaeTcs, Kak TOSbKO
fAocTuraetca HeoOXoANMbIN LiBET.

CeounctBa: Conop LUWlato Butr LWokonag
(Chateau Wheat Chocolat) - aT10 TeMHbIN
CUNbHO OOGXapeHHbI conof, XoTa U He
TaKk WHTEHCUBHO, kak conog bnak (Black).
Mo  npuobpeTaeT  TEMHO-KOPUYHEBbLIN
LBET C HOTKamMu YepHOro kKode N ropbKo-
cnagkuMm LWoKoMagHbIM BKYcCOM. [weHnyHas
Bepcusa conopa LLokonan (Chocolat) nmeet
6onee BbIpaXeHHbI  XapakTep TEMHOro
lokofnaga, 4YeM g9uYMEHHbIM aHanor. OToT
conop npuMeHsieTcs ANsi Nony4YeHUs TEMHOro
uBeta M 6Gonee HacbILWEHHOro BKyca nuBa
caMbIX pasHbIX CTUMEN U Ucnonb3yeTca Ans
CMArYeHns BKyca TEMHOIO M1Ba B aHMIMNCKOM
CTWNe, Takoro Kak CcTayTbl, MOpPTEPbl WU
KOPUWYHEBbIE 3/N.

MpumeHeHue: PasnnuHble copTa TeMHOro
nnea (Dunkelweizen, Altbier, Schwarzbiers),
CTayTbl, NOPTEPbI U CReLnanbHble 31U,

Hons B 3acbinu: 1o 20%

AocTyneH Tak)ke B opraHM4eckon Bepcum

NMAPAMETP EO. MWH
BnaxHocTb %
OKCTPaKTUBHOCTb

Ha abCONIOTHO Cyxoe % 77.0
BeLLeCcTBO

LiBeTHOCTb

EBC (°L) 800 (300.6)
KOHTPeCCHOoro cycna

MAKC
4.5

100 (413.1)
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XapakTtepuctuka: Conog Llato But Bnak
(Chateau Wheat Black) o6nagaet takum e
rny6oKMM, WHTEHCUBHbLIM TEMHbIM LIBETOM,
Kak ero sumeHHbIn aHanor Lllato Bnak (Cha-
teau Black).

CeoiicTtBa: LLlato But Bnak (Chateau Wheat
Black) - 3TO  0COoO6bIi 06XKapeHHbIN
NWweHWYHbIn  conop. Vicnonesyetca  ans
npuaaHus «CNOXHOro» BKYycCa nuey,
caMol SpKOM apoMaTU4eCKOW U BKYCOBOM
HOTOM  KOoTOoporo  OygeT  obGXapeHHbIN
kKodpe. bnarogapsa Hawemy yHMKanbHOMY
obxapoyHomMy ob6opydoBaHMIO, ITOT COMIOL
He [06aBWT HMKAKOro TePrKoro BKyca MuBey.
O6patute BHWMMaHWe, uyto Chateau Wheat
Black He paeT Bkyca u apomata, TUMUYHOrO
AN APYrux, HeobXapeHHbIX MLEeHUYHbIX
coslofoB.

MpumeHeHune: TemHoe nweHnyHoe nnso (Dun-
kelweizen), anbtbup (Altbier), uepHbin IPA,
weapubup (Schwarzbiers) u cneunanbHble
anu.

Hons B 3acbinu: [lo 20%
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NMAPAMETP EA. MWH MAKC
BnaxHocTb % 4.5
OKCTPaKTUBHOCTb

Ha abCoMIOTHO Cyxoe % 77.0

BelLecTBO

LiBeTHOCTb

EBC (°L) 1100 (413.1) 1400 (525.6)
KOHFpecCcHoro cycna

XapakTtepuctuka: Conopg Lato But CmoykT
(Chateau Smoked Wheat) npoussoguTtca
no  TPagWLMOHHOW  TexHonoruu,  Korga
conoxeHas mnuleHuua KoOnTUTCA Ha OYyKOBbIX
ApoBax AN MOJyYeHUs  HaCbILEHHbIX
AbIMHbIX HOT, COXPaHsia MPWn 3TOM CO/OAOBbIe
XapakTepUCTUKN, Takne Kak CBET/bI LBET U
hepMeHTaTUBHYIO aKTUBHOCTb.

CeoiictBa: Conog LLlato But CmoykT npugaet
MMBY CW/bHBIA KOMYEHbI BKYC W apomar,
MPUBHOCUT XapaKTepHyl  ANs  MeHuubl
MOMHOTKY BKyCa W MOCNEBKYCUe, a Takxe
crnocobcTByeT MEHOCTOMKOCTM  Gnaropaps
BbICOKOMY cofep>KaHuto 6erka.

MpumeHeHue: KonueHble anM W narepbl,
LWOT/IaHACKNUI 3/1b U Nosibckoe nuBo Gréatzer

Hons B 3acbinu: 1o 15%

MAPAMETP
BnaxHocTb

SKCTpaKTMBHOCTb
Ha abCoMOTHO cyXxoe
BeLleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

Obuwunn 6enok

BaskocTb KOHrpeccHoro

cycna
[nacTatuueckas cuna

Pbixnoctb
(MyuyHUCTOCTB)

CTeKI‘IOBl/I,ﬂHOCTb

OcaxapviBaHue

CopepxkaHne heHonos

EA.
%

%

EBC (°L)

%

cP

WK

%

%
min

RRI

MUH MAKC
585
80.0
4 (2.0 125D
10.0 13.0
1.9
360
70.0
2.0
15
10 15
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XapakTepucrtuka: MonHocTblo pacTBo-
PEHHbIN COMOA U3 OYMLLEHHON OT 0600-Yek
XM C BbICOKMM COAEpPXXaHWeM B-rioKaHoB.
Xopowo nposenser ceba MNpu HaCTOWMHOM
cnocobe 3aTnpaHus.

CeoicTBa: [lpygaeT nvBy 30/10TUCTBIN LBET,
a TakXe YHUKanbHbIM pxaHon Bkyc. [lpu
fob6aBneHMM B TpPagULMOHHbIE  peLenTbl
cnocobeH 3acTaBWUTb 3aurpaTb MO HOBOMY
[axke cTaBLUME yXe NPUBbIYHbIMW CopTa NMBa.

MpumeHeHue: PxaHble 201 ©  narepebl,
cneumanbHOe NMBO, CE30HHOE MNBO

Honsa B 3acbinu: 1o 30%

JocTyneH Tak)xe B opraHU4eckoi Bepcum

MAPAMETP
BnaxHocTb
OKCTPaKTMBHOCTb
Ha abCconoTHO cyxoe

BeLleCcTBO

LiBeTHOCTb
KOHFpeccHoro cycna

O6wmmn 6enok

Pbixnoctb
(MyuHUCTOCTB)

CTeKﬂOBVI,D,HOCTb

OcaxapvBaHue

EA.
%

%

EBC (°L)

%

%

%

min

MWH

83.0

301.7)

MAKC
6.0

8(3.6)
1.0

80

15
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Xapaktepucrtuka: Conog Lllato Oyt (Chéa-
teau Oat) MnPoOn3BOANTCA N3 OUYULLIEHHOro OT
obonouek oBca. ITOT BUA conofa obnagaet
OUYEeHb HU3KOWM [AMacTaTUUECKOW CUon u
YMEPEHHOWN 9KCTPaKTUBHOCTbIO.

CeoiictBa: Conog LLlato Oyt (Chéteau Oat)
npuaaeT «LIeKOBNUCTOCTb» NMBY. [1pekpacHbIi
BblbOop [ANns Bapku 6onee HacbILWEHHOro
BO BKYCE W apOMaTHOro TEMHOro nuMBa CoO
CcToMKOW neHom. Micnone3syetca Aons ycunenus
bykeTa nuBa, NpuhaeT MPUBKYC CBEXero
neyeHbsl, YHUKa/IbHYIO TEKCTYPY U KpeMoBoe
oulyleHve Bo pTy. [MpUBHOCUT TekCTypy U
apomMaT noboMy TeMHOMY MUBY B aHMNNCKOM
cTune.

MpumeHeHue: TemHoe nuMBO, MopPTEPHI,
CTayTbl, Kpenkme aHrMnnckmne, oam, 3UMHUE
copta nuea, NEIPA.

Hons B 3acbinu: o 15%

HocTyneH Tak>ke B opraHM4yeckoi Bepcum
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MAPAMETP
BnaxHocTb
OKCTPaKTUBHOCTb
Ha abCcontoTHO cyxoe

BellecTBoO

LiBeTHOCTb
KOHrpeccHoro cycna

O6wmnmn 6enok

OcaxapvBaHue

EO.
%

%

EBC (°L)

%

min

MWH

80.0

MAKC
7.0

5.4

14.0
60

Xapaktepuctuka: Conop Lato Cnent
(Chateau Spelt) aTo cBeTnbI, XOpPOLIO
pacTBOpPEHHbIN TUMN conopa. VIsrotaenneaetcsa
M3  TBEpPAO3EPHUCTOro  copta  ApeBHen
nweHunybl cnenvta (nat.  Triticum  Spelta)
N nmeeT 6osfiee BbICOKMN YypoBeHb 6eska
no CpaBHeHWO C APYrMMU  MWLEeHWNYHbIMU
conopamu.

CsoiictBa: [TpngaeTt NnBy cnagkuii 0pexoBbin
BKYC, NPSHbIM apoMaT 1 3eMINCTbIN XapaKTep.
MpekpacHbin  BbiGop ang  6enbrmmckoro
CEe30HHOrO N MLWEHMNYHOro Nn1Ba.

MpumeHeHue: benbrunckoe cesoHHoe NMBO,
NLEHNYHOE NNBO, CNeunasbHble copTa N1Ba.

Honsa B 3acbinu: [1o 15%

JocTyneH Tak)xe B opraHu4eckon Bepcum

MAPAMETP
BnaxHocTb
OKCTPaKTUBHOCTb
Ha abCconTHO cyxoe

BeLleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

O6wunin 6enok

EA.
%

%

EBC (°L)

%

MWH

79

301.7)

MAKC
6.0

7(3.2)

17.0
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XapakTepucTtuka: [peyHeBbIN co-nopg
ANs  npou3BofcTBa nuBa 6e3  rnloTeHa.
MoxeT copepxaTb cnefbl APYrux 31aKos.,
copepxaLlnx roTeH.

Ceounctea: Conop llato Bakesut (Chéateau
Buckwheat) uncnonbsyetca B npoussBoacTee
6esrnioteHoBoro  nuea. [lpyvpaet  nuey
0CODOEHHbIN OpPEexOoBbIN U COMOAOBbLIN BKYC
n apomaT. MoxeT TakXXe MCMNoNnb30oBaTbCs B
cneunanbHbIX COpPTax nnBa A4 OOCTUXKEeHUA
HacblweHHoro n rny6okoro uBeta. O6paTnte
BHMMaHue, conog Llato Bakeut (Chéateau
Buckwheat) He o6napgaet puacTtaTuueckom
aKTUBHOCTbIO.

MpumeHeHue: Jliobon copT Nnea 6e3 rnoTeHa.
Hons B 3acbinu: [1o 40%

JocTyneH Tak)ke B opraHu4eckoi Bepcum
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MAPAMETP
BnaxHocTb
OKCTPaKTUBHOCTb
Ha abCcoMoTHO cyxoe

BelleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

O6wmnn 6enok

EA.
%

%

EBC (°L)

%

MWH

66.0

4(2.)

MAKC
5.0

15(6.2)

11.0

XapakTtepuctuka: [lonba - oT0 Aapyron
APEBHUMA BWA M/IEHYATON MLUEHULbl, TakXe
Ha3biBaeMbln Triticum dicoccum. OTo oguH U3
nepBbIX OOMALUHEHHbIX 3/1aKOB, W3BECTHbIN
ellle C aHTUYHbIX BpemMeH. B nocnegHee
Bpems NoNynApPHOCTL  MoNb6bl BO3pOC/a
n3-3a UHTepeca kK Oonee 340POBOM MuLle
M HanuTKam, MOCKOMbKY B 3epHax nonobl
OTHOCUTENIbHO Mano TrnwTeHa U Oonblie
MWHEpPasioB Mo CPaBHEHNIO C COBPEMEHHbBIMU
copTamu MeHuLbl.

Ceoiictea: Conop Lato Ommep (Chéateau
Emmer) ounweH ot obGonovek. [Mpugact
MMBY ferkoe Teno, OCBeXalolWnin xapakTep
N apomaTHble MeoBble HOTKU. Bbicokui
ypoBeHb 6e5KOB co3[aeT TUMUYHYKO A4NS
MWEHWYHOro MMBa MYTHOCTb, W YCUIMBaeT
MeHOCTOMKOCTb.

MpumeHeHune: Hemeukun ctunb “Emmer-

bier”, aHTUYHbIE CTUNM MWBa, KaK ranbckKoe
U1 ernneTckoe NMBo; MOXHO UCMNOMb30BaTh B
KayecTBe 3aMeHbl OObIYHOMN MLUEHULbI.

HAonsa B 3acbinu: [do 40%

MAPAMETP
BnaxHocTb
OKCTPaKTUBHOCTb
Ha abCconTHO cyxoe

BeLleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

O6wunin 6enok

EA.
%

%

EBC (°L)

%

MWH

81.0

2.5(1.5)

10

MAKC
5.5

5(2.4)

20

64
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XapakTepuctuka: B npouecce nponssoacTea
[AaHHOro cosiofja siuMeHb 3aMauyuBalT [0
BNaxHocTn 44 - 46%, 4To Bbille, YeM 0b6bI4HO
TpebyeTca ANA MUIb3EHCKOro WK /larepHOro
conopa. PalleHne npoucxogut B TeyeHue
5 pHen npu Temnepatype ot 12°C po 16°C.
Cyuwka conopa HaunHaeTca npu 50° - 60°C,
3aTeM TemnepaTypa noBblwaetca go 70° -
75°C

CeoucTtia: Conog Lato uctunnmn (Chateau
Distilling) uncnonbsyetca gna npoussoacTsa
BMCKM BbICLIEro KkayecTtBa, obecneuvBaeT
BbICOKYIO CTemneHb cOpaxuBaHUs, BbICOKYIO
thepMeHTaTUBHYIO aKTMBHOCTb 1 JOCTaTOYHbIN
ypoBeHb pacTBopumMoro aszota  (6ernka).
Haw conog Chateau Distilling 6epexHo
OTCYLUMBAIOT, 4YTOObI COXPaHUTb (epMeHTbI
7z MakCuUMasnbHO  MOBbICUTb  CTeneHb
cbpaxxnBaHus.

MpumeHeHue: Bce copTa BUCKM

HAonsa B 3acbinu: [1o 100%

AdocTyneH Taky)ke B opraHu4eckou Bepcum

MAPAMETP
BnaxHocTb

GKCTpaKTMBHOCTb Ha

abCcoNoTHO CyXoe BeLlecTBO

PasHmua B BbIXOe 3KCTpaKTa

TOHKWIA / rpy6bit nomon

LIBeTHOCTb KOHFPEeCCHOro
cycna

LiBeTHOCTb cycna nocne
KnnayeHuna

O6wmmn 6enok
PacTtBopumbI 6enok
Yncno Konbbaxa
Peixnoctb (MyuHucTocTb)
CTeknoBUAHOCTb

Oxupgaemoe cofepxaHune
ankorons (PSY)

EO.
%

%

%

EBC (°L)

EBC (°L)

%
%
%
%

%

L/t

MWH

80.0

2.5(1.5)

3.5
35.0
80.0

406.0

MAKC
4.5

2.0

4.5(2.1)

6.0 (2.8)

1.5
4.4

45.0
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Xapaktepuctuka: «lopcpsaHon conog» Cco3-
JaeTcs nyTeM OKYPUBaHUS COMTOXKEHOMO SUMeH$
ObIMOM  CXMUraemMoro LoTnaHAckoro Topda
BO Bpemsi cylkn. OTHOCUTENBHO YMeEpPEHHble
TemMnepaTypbl NpoLecca NOMOraloT COXPaHUTb
bepMeHTaTMBHYIO  aKTMBHOCTb W Apyrue
Xenaemble XapakTepUCTUKK Conoaa.

CeoiicTBa: TopdsHon conof ABNgeTCs
K/IOYEBbIM  WMHMPeAMEHTOM B MNPOU3BOACTBE
LWOTNaHACKOrO BUCKM W APYIMX  KOMYEHbIX
COPTOB BUCKMW, NpuaaBas ocobeHHbIN AbIMHbIN
BKYC W apoMaT, XapaKTepHbI 415 LLOTIaHACKOro
Buckn. lMMoMUMO BUCKU, STOT COMNOA naeaneH ans
NPUrOTOBMEHUS MMBaA C KOMUYEHbIMU HOTKaMM,
B OCOBEHHOCTU AN KMaCCUYECKUX HeMeLKUX
KoMmyeHbIX TUNoB nuea. CBapeHHoe C ConoaoMm
LLaTo Muten (Chateau Peated) nuBo obnapaet
NPSHbIM KOMYEHbIM apOMaTOM, HaMOMUHaIOLL UM
3anax [peBecHOro OorHs, 6oratoll MneHon wu
NIFPUCTbBIM MOCEBKYCUEM 3.

MpumeHeHue: LLloTnangckni BUCKMU,
LIOTNaHACKWI 3/b, CTayTbl, MOPTEPbI, KONYeHble
1 crneLuuranbHble copTa nuBea.

Hons B 3acbinu: [Jo 100% ansa sucku n go 10%
0N nuBea.

Tak>ke gocTyneH B opraHM4Yeckou Bepcum
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MAPAMETP
BnaxHocTb

OKCTPaKTUBHOCTb Ha ab6COMOTHO
cyxoe BellecTBO

PasHuLa B BbIXOAE 9KCTPaKTa TOHKMA
/ rpy6biit nomon

LiBeTHOCTb KOHrpeccHoro cycna
O6wunn 6enok

PacTBOpMMBIN 6enok

Yucno Konbbaxa

BaskocTb KOHrpeccHoro cycna
Copep>xaHue 6eTa-rnokaHoB
pH

[nacTtatuyeckada cuna
PbixnocTb (My4HUCTOCTD)
CTek10BMAHOCTb

PDMS (npegwecteerHnk AMC)
DuneTpaums

OcaxapvBaHune

MpospauHocTb cycna

Coptuposka (pasmep Gonee 2,5
MM)

Coptuposka (Ha gHe)

Copep>xaHue deHonos

EO.
%

%

%
EBC (°L)
%

%

%
cP

mg/L

WK
%

%

MWHYTbI

%

%

ppm

MWH MAKC

4.5
81.0
1.0 2.5
3.5(1.9)
mn.7
3.5 4.4
35.0 45.0
1.6
250
5.6 6.0
250
80.0
2.5
5
B HOpMe
15
npo3payHoe
90.0
2
5 10

XapakTepuctuka: Haww LLlaTo Buckn
Nant (Chateau Whisky Light®) npu cyuuke
OKYpPUVBalOT AbIMOM Jly4Llero LUOTAaHACKOro
Topda. Conopa ANns BUCKN UMeET O/IUTENbHbIN
CPOK XpaHeHus.

CeoiicTBa: [lprgaeT ToHKUA apomaT AbiMa U
Topda. VlgeanbHbI MHrpeaNeHT A5 Co34aHNs
ocoboro Bucku. B 6onee Bbicoknx nponopumsax
BUCKM NprobpeTaeT HaCbILEHHbIN AbIMHbIN U
TopdhsiHOM BKYC.

MpumeHenne: Jliobon TN  BUCKM B
LWoTNaHACKOM cTune (C OTYETINBBIM AbIMHBIM
NPUBKYCOM).

Honsa B 3acbinu: 1o 100%

AocTyneH Tak)xe B opraHu4eckoi Bepcum

NMAPAMETP

BnaxHocTb
OKCTpPakTUBHOCTL

Ha abCoMIOTHO Cyxoe
BELLEecTBO

PasHuua B BbIxOae
9KCTpaKTa TOHKWI / rpy6bin

nomon

LiBeTHOCTb
KOHrpeccHoro cycra

O6wmm 6enok
PacTtBopumbI 6enok
Yncno Konbbaxa

Pbixnocts
(MyuHUCTOCTB)

CTeknoBMaHOCTb
OcaxapviBaHue
[omMoreHHoCTb
Oxunpgaemoe
copfep>kaHne ankorons

(PSY)

CopepxxaHne heHonos

EO.
%

%

%

EBC (°L)

%
%

%

%

%
MUHYThbI

%

L/t

R

MUH MAKC
4.5
80.0
2.0
2.5(1.5) 4270
1.5
3.5 4.4
35.0 45.0
80.0
2.5
15
90.0
400.0
14 25
68



XapakTtepuctuka: Haw conopg Lato Buckwu
(Chateau Whisky®) npu cywike okypusatoT
ObIMOM  /lyyllero wWoTnaHAckoro  Topda.
Conopa Ansa BUCKN MMeEeT ONNTESNbHbIN CPOK
XpaHeHus.

CeoiicTBa: [lpngaeT TOHKUI apomaT AbiMa U
Topda. VigeanbHbI MHFPEeANEHT AN CO34aHNS
ocoboro Bucku. B6onee Bbicokmx nponopLusix
BMCKM NprobpeTaeT HaCbILLEHHbIN AbIMHbIA K
TopsiHOM BKYC.

MpumeHenue: Jliobon TN  BUCKM B
LWOTNaHACKOM cTuse (C OTYET/IMBLIM AbIMHbBIM
NPUBKYCOM).

Hons B 3acbinu: 1o 100%

HAocTyneH Tak)ke B opraHM4eckon Bepcum
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MAPAMETP
BnaxHocTb

3KCTpaKTMBHOCTb
Ha abCoMOTHO cyXxoe
BeLleCTBO

PasHuua B BbIxOAE
9KCTpaKTa TOHKMI /
rpy6biii nomon

LiBeTHOCTB
KOHrpeccHoro cycna

O6wmmn 6enok

PactBopumbIn
6enok

Yncno Konbbaxa

Pbixnoctb
(MyuHUCTOCTB)

OcaxapviBaHue

Oxunpgaemoe

copep>xxaHne asnkorons

(PSY)

CopepxxaHune heHonos

EA.
%

%

%

EBC (°L)

%

%

%

%

MWHYTbI

L/t

ppm

MUH

81.0

3.5

35

80.0

400

35

15

MAKC
4.5

2.0

4(2.)

11125

4.4

45

40

XapakTtepuctuka: OTCYyLUEHHbIN, MOMHOCTbIO
PacTBOPEHHbI COMOA W3 OYMLLEHHOW OT
obornouek pPxu.

CsoiicTBa: PxaHol conog npu npuroToBieHnn
BMCKW MOXHO WCMO/b30BaTb A/ 3aTUpaHus
B CO4YeTaHUM C  APYrMMU  COMIOXKEHbIMU
3epHOBbLIMMU KynbTypamu (Hanpwumep,
AUMeHHbIM  conogoM).  PxaHon  conop
npuAaaeT BUCKWM YHUKasbHble PXXaHble HOTKW U
NHTEPECHYIO CNOXHOCTb, Aeflas ero npsHbIM
n cnerka pyKToBbIM Ha BKYyC. [MpsiHbi BKyC
4acTO OMUCbIBAETCS KakK MepeyHbl, C HOTamu
Kopuubl, FBO3AWKM U MyCKaTHOroO opexa.
DpPyKTOBOCTb MOXET HamoMuHaTb s610KU,
roywmn mnm arogbl. PxaHon conop sensetcs
OAHWM W3 OCHOBHbIX 3/1aKOB, MCMOb3yeMbIX
npu MNPOU3BOACTBE aMEpPUKAHCKOro PXXaHoro
BUCKMW, B 3aCbiM KOTOPOro AO/MKHO ObiTh Kak
MUHUMYM 51% pxxaHoro conopa. PxaHon BUCKM
N3BECTEH CBOMM YHWKaNbHbIM BKYCOBbIM
npoduaem, KOTOpbIA YaCcTO OMMUCbIBaeTCs Kak
Bornee cyxol, NpsiHbIN 1 Bonee BblpaXXeHHbIN,
YeM y ApYrvx COpTOB BUCKMU.

NMpumeHeHue: P>xaHoM BWCKW, AXWH, BOAKA,
MMBO U KBac.

Hons B 3acbinu: [lo 60%

HdocTyneH Tak>ke B opraHuyeckoi Bepcum

NMAPAMETP
BnaxHocTb
OKCTPakTMBHOCTL
Ha abCoNoTHO cyxoe

BeLLeCcTBO

LiBeTHOCTb
KOHrpeccHoro cycna

O6wmnn 6enok

Peixnoctb
(MyuHUCTOCTB)

CTeKI'IOBM,ELHOCTb

OcaxapwuBaHune

EA.
%

%

EBC (°L)

%

%

%

MUHYTbI

MUH

83.0

3(1.7)

MAKC
6.0

8(3.6)
11.0

80

15
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XapakTtepuctuka: bepexHO OTCYLUEHHbIN
SYMEHHbBIV CONOA KOPOTKOro palleHus B
XJ10MbsIX.

Ceouctea: LUlato Yur Bapnn  (Cha-
teau Chit Barley Malt Flakes) coxpaHsieT
MHOrMe  XapakTepPUCTUKU  HECOJIOXKEHOrO
AYMEHS U UCMOoMb3yeTca AN YBeNYeHUs
MEeHOCTOMKOCTM W co3faHus GanaHca C
BbICOKOPOCTBOPEHHbIMU conogamu. NMpupaet
MMBY HaCbILEHHbIN CYXON MPUBKYC, Yalie
BEro Wucnosnb3yeTcs B cTayTax. OTOT Conopf
ynydlaeT neHoobpasoBaHne 1 cTabunbHOCTb
neHbl.

MpumeHeHue: Jliobble copTa Nnea
Hons B 3acbinu: [1o 25%

HocTyneH Tak)ke B opraHu4eckou Bepcum

MAPAMETP
BnaxHocTb

SKCTpaKTMBHOCTb
Ha abCoMoOTHO cyXxoe
BeLleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

Obuwunm 6enok

EA.

%

%

EBC (°L)

%

MUH

77.0

30.7)

MAKC
1.0

7(3.2)

1.5

72



XapakTepuctuka: bepexHo oTCylLUeHHbIN
MWEHMYHbBIN CONMOoA KOPOTKOrO palleHus B
xnonbax (pacnmoLeHHbIN).

CeouctBa: Lllato Yut But (Chateau Chit
Wheat Malt Flakes) coxpaHsieT MHormne
XapakTEPUCTUKN  HECOMIOXKEHOro  AUYMeHs
" MCrnonb3yeTcs Ans yBenuyeHuns
MEeHOCTOMKOCTM U co3gaHua GanaHca ¢
BbICOKOPOCTBOPEHHbIMW CONnofgamMu. Xnonbsa
MOryT ObITb 3afaHbl HEMNOCPEACTBEHHO B
3aTOPHbIN KOTE/.

MpumeHeHue: Jliobble copTa NnBa

Honsa B 3acbinu: [1o 25%

AocTyneH Tak)ke B opraHU4eckou Bepcum
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MAPAMETP
BnaxHocTb
OKCTPaKTUBHOCTb
Ha abCconTHO cyxoe

BeLleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

O6wmmn 6enok

EA.
%

%

EBC (°L)

%

MWH

77

5.4

MAKC

10.0

9(3.9)

12.0

XapakTtepuctuka: Lllato Oatr  @nenke
(Chateau Oat Flakes) - HeconoxeHbil
3epHONPOAYKT, NPeABapUTENIbHO KilencTepu-
30BaHHble OBCHAHbIE X/0MbdA. MOJyYeHHble
3 ronosepHoro osca. LlenbHble 3epHa
NpomnapuBaloT 1 NPOoKaTbIBAIOT Yepes ropadme
Basiku, UTOObI PacKpbITb CTPYKTYPY Kpaxmarsna
BHYTpUM aHAocnepma 3epHa. OBCSAHble X10Mbs
obnafatT yMepeHHbIM YPOBHEM UMUAOB, HO
BbICOKMM YPOBHEM [/IloKaHOB U 6enkoB, uTo
HEeOBOXO4MMO YuUTbIBaTbL MPU COCTaBEHUU
peuenTypbl U MJaHUPOBaHUKW  MpoLecca
NMBOBapEHUs.

CeoictBa: Lllato Oat ®nenkc npugatoT
CMMBOYHbIN ] LLIENKOBUCTbIN BKYC,
yBENMUMBAOT  MOMHOTY BKyca nNuBa MU
NEeHOCTOMKOCTb 6narogaps BbICOKOMY
coAep>KaHUIo rMoKaHoB 1 6e1KoB

MpumeHeHune: AHrnunckui noptep, CTayT,
IPA B ctune Hoson AHrnuu n 6enbrumckoe
MLIEeHNYHOoe MUBO.

Hons B 3acbinu: [1o 10%

AOCTYﬂeH TaK)XXe B opral-mqecxoi/'l Bepcuu

MAPAMETP
BnaxHocTb
OKCTPaKTUBHOCTb
Ha abCcontoTHO cyxoe

BellecTBo

LiBeTHOCTb
KOHFpeccHoro cycna

O6wunn 6enok

EO.
%

%

EBC (°L)

%

MWH

69.5*

420

13.5*

MAKC

13.0
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Xapaktepuctuka: Lllato Moz O@neike
(Chateau Maize Flakes) - HeconoxeHbliin
3epPHOMPOAYKT, NpeaBapuTeNbHO KnencTepu-
30BaHHble KyKypy3Hble xsonbs, LlenbHble
3epHa MponapuBatoT U MNPOKaTbIBaAOT Yepes
ropaune Basku, YTobbl PackpbITb CTPYKTYPY
Kpaxmarna BHyTpu aHAocrnepma sepHa. LLlato
Moz ®neiikc 06M1afaloT HUZKUM YPOBHEM
NMAMAOB U GesKOB, HO BbICOKMM YPOBHEM
yrNeBofoB, YTo HeobXxoAMMO yunTbiBaTb Mpu
COCTaB/IEHUM peLenTypbl M MIaHUPOBaHUK
npouecca nNMBoBapeHus.

CsoitictBa: Kykypy3sHble xsonbs obneryatot
Teno W BKyC nMuBa, MOAy4yaeTca nuTkoe
ocBexalllee TMNMBO C  UYUCTbIM  CBEXUM
BKYCOM U MpPeKpacHbIM CBET/IbIM OTTEHKOM.
KykypysHble xnonbsa Llato Mainz @nerike
npuaatoT NMBY YyTb Boee HacbILeHHbIN LBeT
M 4yTb Gonee cnagkoe Mnocneekycue, 4yem
pucoBsble xonbs LLlato Panc ®@neiikce.

MpumeHeHue: AmepurkaHckMe OOblYHblE W
CBeT/Ible Nnarepbl, CBeT/Ible COpTa MMBa.

Hons B 3acbinu: [lo 20%
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NMAPAMETP
BnaxHocTtb
OKCTPakTUBHOCTb
Ha abCcooTHO cyxoe

BelecTBO

LiBeTHOCTb
KOHrpeccHoro cycna

O6wunm 6enok

EA.
%

%

EBC (°L)

%

MUH MAKC
13.5

81.6*

3.5(1.9)

7.0*

Xapaktepuctuka: Lllato Panc ®netike
(Chéteau Rice Flakes) - HeconoxeHbii
3ePHOMPOAYKT, npenBapmuTenbHO

KNencTepnsoBaHHble  PUCOBblE  XJOMbS,
NoslyYeHHble M3 OuMLLEeHHOro ot obosnouek
puca. LlenbHble 3epHa nponapuBaloT U
npokKaTbIBalOT Yepe3 ropsauve Banku, 4ToObl
packpbiTb  CTPYKTYPY Kpaxmana BHYTpu
sHgocnepma  3epHa. Pucoeble  xnonbs
obnafaloT  HU3KMM  YPOBHEM UMNGOB U
6enKoB, HO BbICOKMM YPOBHEM Yr/1€BOAOB, YTO
HeobXoAMMO YUUTbIBaTb MPWU COCTaBEHUU
peuenTypbl W MAaHMPOBaHWUM  MpoLecca
NUBOBapPEHMS.

CeoucTtBa: Pucosble xnonba obneryatoTt Te/10
M BKYC NK1Ba, Noy4YaeTcs NMMTKOe ocBeXatoLLlee
MUBO CYNCTbIM CBEXNM BKYCOM U MPEKPACHbBIM
cBeT/IbIM OTTeHKOM. Pucosbie xnonbsa LaTo
Paiic ®nenkc npupaoT nuBy 6Gonee HU3KYIO
LBeTHOCTb M 6Gosiee cyxoe MocreBkycue Mo
CpaBHEHUIO C KYKYpPY3HbIMU xnonbsmu LLlaTo
Moz Onemke.

MpumeHeHue: AmepukaHckue obOblYHble U
CBeT/ble Nnarepbl, CBET/Ible COpTa MMBAO

HAons B 3acbinu: 1o 20%

MAPAMETP
BnaxHocTb
OKCTPaKTUBHOCTb
Ha abCconoTHO cyxoe

BellecCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

O6wmnn 6enok

EL.
%

%

EBC (°L)

%

MWH MAKC

13.0

72.8*%

2.5 (1.5)*

7.5*
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XapakTtepuctuka: Lllato Po Bapnu (Chateau
Raw Barley) — oT6oOpHbIN gUMeHb BbICOKOrO
KayecTBa, KOTOPbIA MOXeT WCMO/b30BaTbLCS
B 3acbinu KayecTBe HEeCONOXEeHOro
3epHonpopykTa. Oborallaet 3aTop 60NbLUNM
Konn4yecTBOoM OeNKkoB W KpaxMana, a Takxe
npugact MWMBY  XapaKTepHbIA  3epPHOBOMN
Bkyc. Kpaxman gaumeHa  nopeepraetcs
KnencTepusaumm npu CTaHAaPTHbIX
TeMnepaTypax 3aTupaHus, Gnarogaps yemy
APOONEeHbIN slUMEeHb MOXHO [00aBnaTe B
3aTop 6e3 npenBapuUTeIbHON OTBAPKM

CBoicTBa: HeconoxeHbll sUMeHb NomMoraeT
cbanaHcMpoBaTb TENO U CONOAOBYIO CNafoCTb
nMBa, a TakXXe OCBET/INTb ero, COXpaHsasa npu
3TOM XapakKTepHbIN HacCbILWEHHbIV 3€pHOBOM
BKYC suMeHsa. MoxeT ucnonb3oBaTbCca ANS
NOMYYEHNs YMCTOro CYXOro MOCAEBKYCUS U
yBeMYEHNsI NMEHOCTOMKOCTMU.

anIMeHeHVIe: TemHble narepbl U 2/711, CyxXmne
CTayTbl

Honsa B sacbinu: [1o 15%
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NMAPAMETP
BnaxHocTb

OKCTPaKTUBHOCTb
Ha abCoNTHO cyxoe
BeLLEeCTBO

PazHuua B BbIxOAE
aKCTpaKTa TOHKMUI / rpy6blit
nomon

LIBeTHOCTb  KOHrpeccHoro
cycna

O6wmmn 6enok

BazkocTb
KOHrpeccHoro cycna

CopepxxaHne 6eTa-
rloKaHoOB
CopTtuposka (pasmep

6onee 2,5 Mm)

EA.
%

%

%

EBC (°L)

%

mg/L

%

MU

10

H

68*

32*

MAKC
4

2.5(1.5)*

3.67*

859*

11.5

90

XapakTepucTuka: HeconoxeHbli OoBécC
LWato Po Oyt (Chateau Raw Oat) sensetcs
KpaxmanocofepxallyM  3epHOMPOAYKTOM 1
npuv MPaBUIbHOM MWCMONb30BaHUU. [aeT MuBY
MHOXECTBO NPenMYyLLEeCTB.

CeoiictBa: Lllato Po Oyt (Chateau Raw Oat)
npugaeTt nuey 6onee NAOTHYO KOHCUCTEHLMIO U
HEXHbIN CMBOYHBIN BKyC 6narofaps BbICOKOMY
copepxaHuto  BeTa-rnokaHoB.  HeconoxeHbin
OBEC MNPUBHOCUT B CYC/10 MHOIO HeCHpaxknBaeMbix
caxapoB, YTO MPUBOAUT K BbICOKOW OCTAaTOUYHOM
MAOTHOCTU U, cnefoBaTesibHO, K 6oee cnagkomMy
% MATKOMY BKYCY KOHEYHOro npoaykTa.
HeconoxeHbI oBec 0ObIYHO 3aTUpPatOT OTAEbHO
N 3aTeM [06aBASIOT K OCHOBHOMY 3aTopy. Tem
He MeHee, ero TakXe MOXHO 3aTupaTb U cpasy C
conopgom, ecnu ucnone3yetca LUato lMunbcen
6RW (wecTtupsgHbeiin), B aTtom cnyyae MOXHO
KOMMEeHCUPOBaTb BA3KOCTb, KOTOPYK MNpuaaér
oBéc. Chateau Raw Oat nprBHOCUT MHOTO 6E/KOB,
KOTOpble YBEIMYMBAIOT MEHOCTONKOCTb

MpumeHeHue: MoxeT ncnonbzoBatbcs B N06OM
copTe MuBa ANS MOMyYeHUs Bbllle YMOMSHYTbIX
cBoncTB. [prumepom MoxeT cnyxXmntb nneso Hop-
py session.

Aonsa B 3acbinu: [lo 30%

NMAPAMETP
BnaxHocTb
OKCTpakTMBHOCTL
Ha abCoMoTHO cyxoe

BeL|eCcTBO

LiBeTHOCTb
KOHrpeccHoro cycna

O6bwunm 6enok

EA.
%

%

EBC (°L)

%

MUH

80.0

421

MAKC
14

7(3.2)

14

78



XapakTtepuctuka: LLlato Oncug Mant (Cha-
teau Acid Malt) - aT10 gumeHHbIN conog,
KOTOPbIA Mpollen 4yepes AOMONHUTENbHbIN
npouecc NOAKUCEHNs. DTOT COMNoA CHUXaeT
pH 3aTtopa n ncnonbsyeTcs npu 3aTMpaHuu,
korga Boga 6orata 6ukapboHaTaMu.

CeoucTBa: LLlato Oricng Mant (Chateau Acid
Malt) ynydywaeT gencteune rmaponmnTUUecKmx
hepmeHTOB 1N, CrnepoBaTeNibHO, pPe3ynbTaTbl
3atupaHua.  Bnarogapsa  cHuxkeHuo  pH
B6poxeHne npotekaeT bonee akTnBHO. Knucnein
cofiof npvaaeT BKYCy MMBa OKPYMIOCTb U
MOBbILLIaeT BKYCOBYO CTabUIbHOCTb.

MpumeHeHue: Jliobble copta oanet wnu
narepoBs, TMLWeHWYHOEe TMWBO, B CBET/bIX
copTa nuMBa ANS OMNTUMAasbHOrO YPOBHS pPH.

Honsa B 3acbinu: [1o 5%

AOCTYHGH TakK>e B opraHuquKoﬁ Bepcuu
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MAPAMETP
BnaxHocTb

SKCTpa KTUBHOCTb
Ha abCoMOTHO cyXxoe
BeLleCTBO

LiBeTHOCTb
KOHrpeccHoro cycna

O6wmmn 6enok
KncnotHocTb

pH

EA.
%

%

EBC (°L)

%

MWH

74

6 (2.8)

40

MAKC

10.0

16 (6.6)

11.5

4.5

XapakTtepuctuka: Conog Cc  BbICOKOM
pepMeHTaTUBHOM aKTUBHOCTBIO. VIsrotoBneH
N3 NYYLLIMX EBPOMENCKNX COPTOB AUMEHS.

CBoiictBa: OObecneuBaeT  HeOOXOAMMYIO
AvacTtaTuyeckyto cuiy B 3aTope  npw
NCMNOb30BaHUN HU3KOMEPMEHTHOro cosopja
NN HECOJIOXEHOro 3epHa, NOBbIWAET BbIXOL
9KCTpaKTa.

MpumeHeHue: Bce copra nuBea
HAons B 3acbinu: [Jo 30%

HocTyneH Tak>ke B opraHM4yeckoi Bepcum

MAPAMETP
BnaxHocTb

3KCTpaKTVIBHOCTb Ha
abCoMOTHO CyXoe BelecTBo

PasHuLa B BbixoAe aKCTpakTa
TOHKWW / rpy6bIi nomon

LIBeTHOCTb KOHrpeccHoro
cycna

O6wunn 6enok

PactBopumblin 6enok

Yncno XapTtoHra 45°

BszkocTb KoHrpeccHoro cycna
[wnacTtatnueckasa cuna
PbixnocTb (My4HUCTOCTb)
CTeknoBUAHOCTb

OcaxapwvBaHune

EO. MUH
%
% 80.0
% 1.5

EBC(°L) 25(1.5)

%

% 35
% 35
cP
WK 380
% 78.0
%
MUHYTbI

MAKC
7.0

2.5

4(2.)

11.5
45
45
1.6

15

80
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IneH, Benbrusa

XpaHeHue U cpok

rogoHoOCTM:

XpaHeHme conoga B YMCTOM U 6es3onacHOM MecTe MomoraeT COXpPaHUTb YHWKallbHble cBOWCTBa U
XapakTepuctTnkmnm cosioga, a 3To MMeeT MNepBOCTEerneHHoe 3HavyeHne On4d ycrexa noboro nnBoBapPeHHOro

npeanpusaTUs.

Mbi, Castle Malting®, yaensem ocoboe BHUMaHWe KayecTBY M 3ab6OTMMCS O KOHEUYHOM pe3ynbrate npu
MNCMNoNb30BaHUM Hallero conofa. Mbl c4aCcT/IMBbI TOMbKO TOTAa, KOr4a Hall CONMoAa NOTHOCTbLIO PackpblBatoT
CcBOV Bceobbem/toLLe CBOMCTBa B HoKasie NCK/II0OUYNTETbHOMO NO KayecTBY N1Ba.

Mbl peKowleH,u,yeM MNCNo/Ib30BaTb ueﬂHO3epHOBble I'IpO,CI,YKTbI B TeyeHune 24 MecdueB Mnocrsie Aaatbl ero
N3roTOB/MIEHWNS, @ X/TOMNbSA 1 APOONEHbIV CONoA - B TedeHne 3 MecsaLeB Npu COONo4eHNU CeayoLLmMX YCTOBUIN

XpPaHeHus.
9TO BAXHO

Temnepatypa

Temnepatypa oT 5 go 22 °C gaBnseTcs BaXXHbIM
YCNOBUEM NOAAEPXKAHUA U COXPaHEHUNS XenaeMblxX
cBoMCTB U KauyecTBa Bawero conopa. bonee
BblCcOKasi TeMrnepaTtypa co3faeT OnaronpuaTHble
ycnoBus ans pPa3BUTUS HeXenaTenbHbIX
HacekoMbIX, MWKPOOPraHW3MOB U  TPUOKOB,
KOTOpble B KOHEYHOM UTOore ryouTenbHbl A4
KauyecTBa conoga.

BnaxxHocTb

Conopg rurpockonuyeH. Yem cywe ycrnosus
XpaHeHus, Tem nydle Ans conopa. Bo BnaxHbIx
YyCNOBUSIX ObICTPee Pa3BMBaOTCA HexXenaTesbHble
MWKpPOOpraHnambl 1 rpubkn. OpHako, O6yabTte
BHMMaTE/IbHbI, XpPaHeHWe Ccofofa B O4YeHb
NPOX/1aAHOM U CYXOM MecCTe, a 3aTeM MOMeLLeHne
ero B TeNnyw BAaXHyl cpedy npveedeT K
KOHAEeHcauuMM C MOCNeayloWmM  yXyaleHnem
kayecTBa Ballero conoga.

CBeXXuil UncTbil BO3AYyX, BeHTUNALUS

O6gazaTtenbHo! Baw conog BnutaeTr B cebd
nobble  cnefbl  Kpacku, WUCMapeHus,  AbiM,
OCTaTKN XMMUYECKMX BEeLLecTB, 3anaxm MNuLLeBbIX
MNPOU3BOACTB W [APYrMX CEe/IbCKOXO3ANCTBEHHbIX
npoAykToB. OTO OyAeT MMeTb KaTacTpoduueckne
rnocneacTeua N4 Bawero nmea. He nossonante
MellkaM C COJIOAOM JiexaTb MpPsiMO Ha Mony
NN  conpukacaTbCs CO cTeHamu, obecrneybTte
BEHTUNALUMIO MecTa XxXpaHeHus. Yem nydwe
BEHTUNALNS, TEM UMLLE N CYLLE BO3AYX.

JTio6oBb U 3a60Ta

N aTO pencrTBuUTEeNbHO  MMeeT  3HaveHue.
liobute cBo conop ©n 3aboTbTeCb O HEM.
MocTosiHHO, perynspHo, HenmpepbIBHO ceauTe 3a
TeMnepaTypour, BNaXXHOCTbIO 1 OBLLMMK YCIOBUSM
XpaHeHus. PaspaboTaiite uNpuMeHaTe NpoTOKO bl
no npuemMke n xpaHerHuto conopa. Obecneyste n
noAfepXunBanTe npaBu/ibHble YCNOBUSA XPaHeEHUs.
/1 Baw conop He octaHeTcst B gonry. Bawa 3a6ota
OyneT B3anuMHoN. B oTBeT oH nozaboTtnTcs o Balem
nuee.
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OnTumanbHbie
peLleHUs no
ynaKkoBKe U
aocTaBKe

Hawwn conopa ynakoBbiBatoTCs co ckopocTeto Ao 600
MELLIKOB COM0Aa B YaC U XPaHATCS B pacnpenenteslbHOM
ueHTpe B ropoge [neH, nnowagbo 5000 kB. M.
Nornctnyekasa soHa nozBonsieT oTrpy>aTb o 40 3akazoB
3a 24 yaca.

Nlornctnyecknin LeHTp MMeeT XOpPOoLUY TPaHCMOPTHYIO
AOCTYMHOCTb; MApPKOBKY Ha [ABafuaTb TPaHCMOPTHbIX
cpeacTB - Bce aTo obecneumBaeT aPEeKTUBHOCTL U
HenpepbIBHOCTb paboTbl. LleHTp pacnonoxeH scero B 1
KM OT aBTOMarucTpasauM B HENOCPEeACTBEHHON 6IM30CTH
OT OCHOBHbIX TPaHCMOPTHbIX NyTen EBponbi.

Conop v gpyrue nHrpeaneHTbl MoryT 6bITb JOCTaBMEHbI
Ha ycnouax ExW, FCA, FOB, CPT, CFR, CIF, DAP, a Takxe
Ha gpyrux ycrnosuax Incoterms no Bawemy 3anpocy.

Ob6bem 3arpysku nogfoHa, rpy3oBMKa WM KOHTenHepa
MOXEeT MEHATbCS B 3aBUCMMOCTM OT 3akasaHHOro copTa
(copToB) conofa 1 TMNa KoHTeHepa.

BoamoxHbl TakXxe: 3aka3 “cMellaHHbIX nogaoHoB”
(HeckonbKMX COPTOB COMIOAA Ha OAHOM MOAAOHE) U
ApYrue peLleHns no ynakoske no Baluemy sanpocy.

Opoxokn, xmenb, crneumn, KpbIWwKK, caxap U Agpyrue
WNHFPeAneHTbl MOryT ObiTb [OCTaBfieHbl BMecTe C
conodom, uTo no3zBonuT Bam wmsbexaTb NMLIHKX
TPaHCNOPTHbIX pacxofos!

Ona ppobrneHoro conopja MakcuUMasnbHOE KOMMYECTBO
conopa Ha nogaoH coctasngaet 750 - 800 «r.

Ynakoeka conoga gns MOPCKUX U MEXXKOHTUHEHTal/IbHbIX NMepeBO30oK

O6bem 3arpysku
20-¢yToBoro

O6beM 3arpysku

40-cdyToBoro
KOHTeWHepa

[o 26 500 kr

o 26 500 kr
o 26 500 kr

KOHTelHepa
Hacbinbio B nanHep-63re B KOHTENHepe £0 17 000 kr
B melukax no 25 kr HaBanom B KOHTelHepe 00 17 000 kr
B mewkax no 50 kr HaBanom B KOHTeNHepe £o 17 000 kr
B mewkax no 25 kr Ha SKCMOPTHBIX NOAAOHAX 110x110 cm (go 1 300 kr 1013 000 kr
conopa Ha NoAAoHeE) B KOHTENHepe
B Bur-barax no 400 - 1 300 kr Ha akcnopTHbIx noggoHax 110x110 cm B 1013 000 kr

KOHTelnHepe

MNMpumepHbIN 06beM 3arpy3ku
YnakoBka conofia 451 MOPCKNX U MEXKOHTUHEHTasIbHbIX NepeBo3oK rpy3oBuKa

HaBanowm B rpysoBukax / aBToLUCTepHax A5 MOPOLUKOBbIX FPY30B

B mewkax no 25 kr Ha 060poTHbIx eBponogdoHax 80x120 cm (go 825 kr conopa Ha
NoAAoHE) B rpy30BuMKax

B mewkax no 25 kr Ha noggoHax 110x110 cm (go 1 300 kr conoga Ha nogaoHe) B
rpy3soBukax

B Bur-Barax no 400 - 1300 kr Ha akcnopTHbIX nogaoHax 110x110 cm B rpy3osurkax

o 26 000 kr

o 26 000 kr

o 25 000 kr

o 24 000 kr

o 24 000 kr

[o 24 000 kr
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Bbi6epu cBOM XMenb

Castle Malting® npegnaraet 6oree 200 copToB XMenNs, B LUMLLKAX W FpaHynax,co BCEro CBeTa.
3aKaxkuTe XMeflb BMeCTe C COMOAOM MO CrneumanbHbiM LieHaMu 6e3 oMONHUTENbHbBIX TPaHCMOPTHbIX
pacxofoB.

®PpaHuusa Benbrus ABcTpus Yexusa Kanapa
Triskel Phoenix Select Spalt Saaz Triple Perle
Elixir Centennial Tradition Sladek Newport
Mistral Cascade Aurora Premiant I0.Adpuka
Barbe Rouge Nonbwa Perle Kazbek African Queen
Brewcters Gold Lubelski Ucnanus CLUA H.Senanaua
framis Marynka Millenium Chinook Nelson Sauvin
Cascade Magnat Willamette Amarillo Pacific Jade
Strisselspalt Will
Junga FepmaHus illamette Kohatu
Benuko6putanus Sybilla Cascade Columbus Wai-ti
Challenger Izabella Nugget Citra Wakatu
Phoenix Oktawia Mandarina Bavaria Mosaic Motueka
East-Kent Golding Lublin Hallertau Mittelfruh Cascade Dr. Rudi
Admiral CroBenus Perle Centennial Rtakau
Bramling Cross Styrian Golding Huel Melon Crystal le.aka
- Ekuanot Waimea
Pilgrim Aurora Hallertau Blanc .
El Dorado Taiheke
Target Bobek Herkules
First Gold - Hersbruck Lemondrop Super Alpha
Styrian Wolf ersbrucker S Sticklebract
Fuggle Styrian Cardinal Northern Brewer Imcoe Pacific Gem
Goldings Styrian Dragon Polaris Vanguard
Sovereign Styrian Dana Tettnang Summit galchanml
Simcoe Magnum Tradition Azacca Ta &y
’ ’ Santiam opaz
Pilot Styrian Eagle Spalter Select ot Enigma
WGV Styrian Kolibri Hallertau Smaragd abro Ella

JocTynHbl Tak)Ke B opraHU4ecKoi Bepcum

MonHbIN aCCOPTUMEHT OpraHnyeckmx 1 6a3oBbIX COPTOB XMens Bbl HangeTe Ha Hallem canTe:



“Benbrunubl NCNonb3ytoT 6onblue
TpaB M crneumin B NMUBOBapPEHUU, YeM KTO
O6bl TO HU O6bino. PeuenTt paxe camoro
0b6bIKHOBEHHOTO  6enbrunckoro  nuBea
MOXeT, MopoWn, BkAYaTb  cneuunn.”

Mankn JxxekcoH, OXOTHUK 3a MMBOM

OTkpomte ans cebsa BClO NanuTpy crneuun, kotopyto npegnaraet Castle Malting®: ans
“Tennotbl’, nerkom W3MUHKKM, camMobbIiTHOro apomata nmea. Cneuwn npegnaratot
nMBOBapy MUP OECKOHEYHOro pPa3Hoobpa3na apomaToB M He3abblBaeMbIX BKYCOB.
Vicnonb3syite Hawm cneummn, 4Tobbl C X MOMOLLBIO CO3[4aTb OCOOEeHHOe, MOUCTUHE

YHWKaribHO€ NMnBO.

Kopuangp (8 3epHax / MonoTbii)

MNomepaHueBas Kopka
Y / kyckamu / monoTas / uenas)

AnenbcuHoBas Kopka
(kyckamu / nonockamu / Mmonotas)

KopeHb conogkn
(kyckamu / MmonoTbli)

OKCTPaKT KOPHSI CONMoAKHN
(nactunkax / B nanoukax/ 6pukerax)

NncTba Bepb6eHbl NUMOHHOM
(kyckamu / uenbie)

YepHbiii nepewy (Lenbiin)

BagbsiH (3Be3guaTthiin aHUC)
(yenbii / kyckamu / MOnoTbIin)

Anuc (B sepHax / MONoOTbIN)

Nm6upsb (kyckamu / MonoTbii)

Pomatuka (useTtkn)

KapaamoH (seneHblii / 6enblit)

Kopuua (MonoTas)
BO3guKa

CeMeHa TMUHa

LiBeTkn Bepecka

Arogbl MoX>KeBebHUKa
LiBeTkn rubuckyca

YXacmun (uBeTkM)
Mpnanackuii mox

AOCTYHHI:I TaKXXe B opraHqucKoﬁ Bepcuu

Oesacun

Paiickoe cems
(rBuHenckuit nepew)

KopeHb asirnns
ficMeHHUK AywnCTLIN
Banunb

JlumoHHasn kopka

YepHo60pOAHUK IMMOHHbI
nemMoHrpacc

KopeHb anpa
®unankoBblit KOpeHb

lfopbkuit MMHAANL

[MonHbIM accopTUMEHT opraHnyecknx 1 6a3oBbIx cneumi Bol HageTe Ha Hallem camTe:
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hd [ns npugaHns NyMBy KPemocTu n OKPYrocTu,

Cnan K" " a Takxke ocoboro apomata, Castle Malting®
npegnaraet 6enbrmncKnin kKapamesnbHbIn caxap

N Apyrve NpoayKTbl Ha OCHOBE HaTypasbHOro

nyTb Kycnexy -

Benbrmnckuii  KapamenbHbI caxap LUMPOKO MPUMEHSAETCS B MUBOBAPEHWU,
0CObBeHHO B MPON3BOACTBE Kpenkux 6enbruicknx copToB, Takux Kak [dy66enb
(Dubbel) n Tpunenb (Tripel). Benbruncknin KapamesnbHbI caxap WCMoMb3yeTcs
A719 MOBbILLIEHNS COAEPXKaHNS ankorons B MUBE, HE B/IUAS Ha €ro OCTaTOYHYIO
NIOTHOCTb, HE NpKnAaBast NUBY N3NNLLHEN CONOAOBOCTU UM CNadoCcTn BO BKYyCE.

Benbiit kapamenbHbii caxap (Kycku) ®DpyKTO3a KPUCTaNIMYecKan
TeMHbIii KapamenbHbIii caxap (Kycku) MHBepTUMpPOBaHHbIN caxapHbI cupon
CBgeTnblli caxap-cbipel, 73%

TeMHbIl caxap-cblipe ., .
P peu TeepAbIi UHBEPTUPOBaHHbIW caxap

OKcTpa-TeMHbIN caxap-cbipel, 70

CeeTnbli caxapHbln cupon 73% I . .

paHyNMpoBaHHbIN OpraHUYecKui

TeMHbIV caxapHbIn cupon 73% .

TPOCTHUKOBDIIA caxap

TeMHbIV caxapHbI cupon 78%
HxeHbii cupon BS 5000

CaxapHbiii konep (E150¢)

Benbiii cBeknoBUYHbBIV caxap
NakTosa

Menacca B kaHUCTpax

lniokosHeli cupon HM 70/75% PacdhuHMpoBaHHbI TPOCTHUKOBDI
IniokosHbIn cupon HDE caxap

Manbrogekctpun 170 MoHorungpat aekcTposbl S
®pykTO3HbIN cupon F85-75% Caxap (kpucTann) 6enbiii

CBEK/1I0BUUHbIN

JocTynHbl Tak)Xe B opraHU4ecKoi Bepcum

MonHbIn aCCOPTMMEHT OpraHN4YecKmnx n 6a30BbIX CaXxapoB MOXHO HaMTW Ha HalleM canTe:
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Benbrunckoe

NeHUYHoe NmMBoO

OnucaHue:

Benbrunckoe nweHnyHoe NMBO TPAAULMOHHO

cyuTaeTca NeTHUM HanutkoMm. Ero obbluHo
yrnoTpebnsaT B KayecTBe aneputMBa C
[OMBbKOW anenbcuHa UnmM NMMMoHa.

Mopgaua:

Bokan: nnHTOBBIN NOTUP
Temnepatypa: 4-8°C

PeuentHa 100 n

conoja

Chateau Pilsen® 2RS 75% 1410 kr
Chateau Wheat Blanc 25% 4.7 kr
XMEJ1b

Magnum (12.0% aa) 21.8 1IBU 701
Styrian Golding (4.0% aa) 1.4 1BU 70r
Citra (12.0% aa) 4.8 1BU 701
APOXXOKN

SafAle WB-06 70t
CnEUnmn

Llenpa ropbkoro anenbcuHa 100 r

TMUH 401

Kopwnanap 30r

93

5.5% 8 EBC 28 IBU

COBET NMBOBAPY

Ons nyywen dunbtpauymmn gobasutb 1-2% pucoson
LIenyxu.

[ns goctuxkeHnsa HacblWeHHoro apomarta 6aHaHa,
ncnonbzosatb HeGonbLyio (0,5 r/n) Hopmy
BHECEHUS APOXKEN U HUSKYIO UK HYNEBYIO
aspaunto. bpoxeHue 6e3 faBeHUs NPU BbICOKMX
TeMnepatypax (22-26 °C).

3aTtupaHue conoga

pH: 5.3 TMponopuun cmewwmsauus: 3.0 n/kr

3aTupaHue nNpun Temnepatype 63°C.

May3za 40 muH npun TemnepaType 63°C. Harpes fo
68°C co ckopocTbto 1 °C/MUH.

May3a elle 15 MUHYT Npu TemnepaType 68°C
Harpes no 72°C co ckopocTbto 1 °C/MuH.
May3a eue 10 MUHYT Npun TemnepaType 72°C
nopHas npoba.

Harpes go 78°C co ckopocTbto 1°C/MUH.

Maysa 2 MuHYTbI Npn TeMnepaTtype 78°C nepen
punbTpoBaHNEM.

Hanee otcunnbTpoBaTh CYCno oT APO6UHBI.

[MpoMmbIBHYIO BOAY NoAaBaTh C TeMnepaTypon
78°C.

KunaueHwne cycna

Bpemsa: 90 MUHYT.
Yepes 30 muH gobasunTtb xmens Magnum.

Yepes 80 muH gobasutb xmensb Citra.

Yepes 85 MuH gobaBntb xMenb Styrian Goldings.
Yepes 85 muH fobaBuTb BCe cneyunu.

Vicnonbsosatb Bupnyn, 4Tobbl yaannTb 0CafokK.

UcnapeHue O6bem HIM Bbixopg,
9.0% 100 n 12.5°P 85%

BpoxxeHune n
cospeBaHue

Oxnagutbe cycno go 20°C 1 BHECTU JPOXXKMN.

Cb6paxupaTb npn Temnepatype 20°C B TeueHne 2
OHeMn, 3aTeM NoBbICUTb TeMnepaTypy Ao 24°C.

Mocne 3aBeplueHus Gpoxerus (Mo JocTUXeHUe
Kl n ycTpaHeHWo NOCTOPOHHMX 3anaxoB — okoso 7
AHel), CHU3UTb TeMnepaTypy 4o 8°C 1 ocTaBUTb Ha
1 aeHb, a 3aTeM cobpaTb SPOXXKU.

Hanee cHM3nTbL TeMnepaTypy Ao 2°C 1 HacTanBaTb

7 oHenm.
CreneHb cbpaxkmBaHus Kn
82% 2.30°P
XonopgHoe

co3peBaHune n po3ssnine

Beigepxatb nuBo npu temnepatype 0°C 5 gHen.
YAaannTb ocTaTouHbIE APOXXKN N KapOOHN3NPOBaTb
o 3.0 06. CO2. lvBo roToBO K pPa3nMBYy U
ynoTpebneHunto. Hacnaxagantecsb!

*ns pobpaxusaHus B 6yTbi/ike, 4obABUTL B
nMBO MUBOBAPEHHbLIV caxap u apoxxku SafAle
F-2.

3a 6onee nogpobHon MHPopMaLmen Npocrum obpallaTbCs No aNeKTPOHHOMY afpecy: info@castlemalting.com
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Benbrunckoe

AAHTapHOE NUBO

OnucaHue:

CoueTtaHne conoga Chateau Abbey n Cha-
teau Cara Ruby npugaet atomy nuey kpacuBbii
AHTAPHbIA  UBET W  BEIMKOMENHbIN  OTTEHOK
cnagkown conogoocTtu. OcBexatoLee 1 NpuaTHoe
ana NnTb4a NUBO.

Mopaua:

Bokan: AMepukaHckas MnMHTa
Temnepatypa:4 - 8°C

PeuenTtHa 100 n
cosnioa
Chéateau Pilsen® 2RS 60% 13.5 kr
Chéateau Munich Light® 30% 6.7 kr
Chateau Abbey® 6% 1.3 kr
Chéateau Cara Ruby® 4% 0.9 xr
XMEJb
Saaz (3.5% aa) 180r
Hallertau Mittelfruh (4.5% aa) 140r
OPOXOKN
SafAle S-33 80r
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6.5% 22 EBC 20 I1BU

COBET NMBOBAPY

Moanep>KnBaTh BbICOKYIO HOPMY BHECEHUS
apoxken Ha yposHe 0,75-0,8 r/n gna 6onee
YUCTOrO BPOXKEHMS.

3aTtupaHue conoga

pH: 5.3 TMponopuun cmewwmBanus: 2.8 n/kr

ZaTupaHue npu Temnepatype 63°C.

Maysa 40 muH npun TemnepaTtype 63°C. Harpes go
68°C co ckopocTbto 1°C/MUH.

May3a 15 MmuHYT npun TemnepaType 68°C.
Harpes pno 72°C co ckopocTbto 1 °C/MuUH.
May3a ele 10 MUHYT Npun TemnepaType 72°C,
nopHas npoba.

Harpes go 78°C co ckopocTbto 1°C/MUH.

Maysa 2 MuHyTbI Npu TemnepaType 78°C nepen
punbTpoBaHNEM.

Hanee oTnnbTPOBaTL CYCNO OT APOOUHDI.

MpoMmbIBHYIO Nogy nofdaBaTb C TeMMepaTypPomn
78°C.

KunaueHwne cycna

Bpemsa: 60 MUHYT.

Yepes 10 muH gobasutb 90 r xmena Saaz n 70 r
xmens Hallertau Mittelfruh.

Yepes 55 MuH pobasute 90 r xmena Saaz n 70 r
xmens Hallertau Mittelfruh (4.5% aa).

Vicnonbsosatb Bupnyn, 4yTobbl yaannTb 0Cafok.

UcnapeHue O6bem HM Bbixop,
6.0% 100 n 14.5°P 85%

BpoxxeHune n
cospeBaHue

Oxnagute cycno go 16°C 1 BHECTU L POXXKMU.

Cb6paxupaTb Npu TeMmnepatype 16°C B TeueHune 2
OHen, 3aTeM NoBbICUTb TeMnepaTypy go 20°C.

Mocne 3aBeplueHua GpoxeHns (Mo AoCTUXKeHne
K n ycTpaHeHMo NOCTOPOHHMX 3aMaxoB — 0Kono 7/
AHen), CHU3UTL TemnepaTypy Ao 8°C 1 ocTaBUTb Ha
1 AeHb, a 3aTeM cobpaTb APOXKN.

Hanee cHn3nTbL Temnepatypy Ao 2°C 1 HacTanBaTb
7 oHewn.

CreneHb cH6parknuBaHus Kn

81% 2.80°P

XonopHoe cozpeBaHue
N pO3NMB

Beigep>xatb nuBo npu Temnepatype -1°C 5 gHen.
YAaannTb ocTaToYHbIE APOXXKN N KapOOHN3NPOBaTb
o 2.6 o06. CO2. [nBO roToBO K pPa3nMBy U
ynoTtpebnenuto. Hacnaxpantecso!

*ns pgobpaxuBaHus B OyTbl/ike, [06ABUTL B
MMBO MMBOBAPEHHbLIN caxap u gpoxxu SafAle
F-2.

3a 6onee noapobHoI MHopMaL el Npocum obpallaTecs No 91eKTPoHHOMY aapecy: info@castlemalting.com
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CBeTnoe
p)XaHoe NMBO

OnucaHue:

Mueo CBET/M0-XeNToro, 30/10TUCTOTO
uBeta, C nMNOTHoM 6Genon neHon. [opeub,
Kak npaBWIO, YMepEeHHas, u4To Mo3BonsdeT
NPSAHLIM U KUC/IOBATbIM OoTTeHKaM  pPXW.

Mopgaua:
Bokan: TronbnaH

Temnepatypa: 4 - 8°C

Peuent Ha 100 n
cosioa
Chateau Pilsen 2RS 70% 18.8 «r
Chateau Wheat Blanc 10% 2.7 xr
Chéateau Rye 20% 5.4 kr
XMEJb
Perle (8.0% aa) 12.51BU 50r
Cascade (6.0% aa) 8.8 1BU 50r
Amarillo (9.5% aa) 2.51BU 50r
Saaz (3.5% aa) 1.31BU 50r
APOXOKN
SafAle BE-256 80r
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8.5% T EBC 251BU

COBET NMMBOBAPY

OKCNepUMEeHTNPOBAaTbL C NMPOLIEHTHBIM
cofepxaHnemM pXu B 3epHOBOM Habope, HO
He 6bonee 30%. OTo NO3BONUT NpKAaTh NMBY
YHWKaNbHbIA NPAHBIA SPKUIA apoMaT.

SaTtupaHue conopa:

pH: 5.3 Tponopuun cmewmauus: 2.5 n/kr

daTnpaHue npu Temnepatype 63°C.
Maysa 50 MmuH npu Temnepatype 63°C.
Harpes pno 72°C co ckopocTbto 1 °C/MuUH.

Maysa 20 MUHYT Npun TemnepaType 72°C, nogHaa
npob6a.

Harpes go 78°C co ckopocTbto 1°C/MUH.

Maysa 2 MuHYTbI Npn TeMnepaTtype 78°C nepen
punbTpoBaHNEM.

Hanee oTnnbTPOBaTL CYCNO OT APOOUHDI.

MpoMmbIBHYIO Nody nofdaBaTb C TeMMepaTypomn
78°C.

KunaueHwne cycna

Bpemsa: 75 MuHyT.

Yepes 15 MuH fobasuTb xmens Perle and Cascade.
Yepes 60 muH gobaBuTb XxMenb Saaz.

Yepes 70 muH gobaButb xmenb Amarillo.

VcnonbsoBaTtb Bupnyn, 4YTOObI yBannTb ocafok.

UcnapeHue O6bem HM Bbixop
7.5% 100 n 17.5°P 85%

BpoxxeHune u
co3peBaHue

Oxnagnte cycno po 22°C 1 BHECTU [APOXICKM.
CbpaxupaTb npun Temnepatype 22°C B TeueHune 2
OHeMn, 3aTeM NoBbICUTb TeMnepaTypy go 25°C.

Mocne 3aBepleHus GpoxeHns (MO [OCTUXKEHUIO
KOHEUYHOM MMOTHOCTU U YCTPAHEHMIO MOCTOPOHHMUX
3anaxoB - OKOMO 7 [Hel), CHU3UTb TemMnepaTtypy
po 8°C un octaButb Ha 1 geHb, a 3aTemM cobpaTb
AP OXCKM.

Hanee cHn3nTb Temnepatypy Ao 2°C v BbigepaTb
10 gHewn.

CreneHb cH6parknBaHus Kn
86% 2.45°P
XonopgHoe

co3peBaHune n po3ssnine

BelgepyxaTtb nuBo npu temnepatype -1°C 5 gHen.

YAannTb ocTaToYHbIE APOXXKN N KapOOHN3NPOBaTb
o 2.8 06. CO2. [nBO roToBO K pPas3nMBy U
ynoTtpebnenuto. Hacnaxpgantecso!

*ns pgobpaxusaHus B 6yTbi/ike, 4obaBuTb B
MMBO MMBOBAPEHHbIM caxap u fpoxxu SafAle
F-2.

3a 6onee nopgpobHoOI MHopMaLMen Npocum obpallaTecs No aN1eKTPoHHOMY agpecy: info@castlemalting.com
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Benbrunckoe

TeMHoe abbaTckoe

nMABO

OnucaHue:

|_|I/IBO C xapaKTepOM: 6OFaTbIM conogoBbIM
BKYCOM W XOpoLLo cbanaHCUPOBaHHOW ropeybto.
OctaBnseT TOHKOE  MOCNEBKYCUE  MOKEHOW
ApPeBECUHbI.

Mopgaua:

Bokan: Ttonbnan
Temnepatypa: 4-8°C

Peuent Ha 100 n
conoj
Chateau Pilsen 2RS 34% 100 kr
Chéateau Pale Ale® 34% 100 kr
Chéateau Cara Blond® 15% 4.4 kr
Chéateau Crystal® 15% 4.4 kr
Chateau Chocolat 2% 0.6 kr
XMEJ1b
Hallertau Tradition (5.5% aa) 25.2 IBU 160
Tettnang (56.0% aa) 2.8 1BU 100 r
AOPOXXOKN
SafAle BE-256 80r
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8.5% 75 EBC 28 IBU

COBET NMBOBAPY

[ns ycuneHns xapeHbix/LLIoKonagHbIX HOT
no6asutb 0o 5% Chateau Chocolat.

3aTtupaHue conoga

pH: 5.3 TMponopuun cmewmeauus: 2.5 n/kr

daTunpaHue npu Temnepatype 63°C.
[May3a 60 MuH npu Temnepatype 63°C.
Harpee go 72°C co ckopocTtbio 1°C/MUH.

May3a 20 MuHYT Npun TemnepaType 72°C , opHas
npob6a.

Harpes go 78°C co ckopocTbto 1°C/MuH.

May3a 2 MmuHyTbI Npn TeMmnepaTtype 78°C nepep
duneTpoBaHMEM.

Hanee otunnbTpoBaTh CYC/10 OT APOOUHBI.

[MpombiBHYO Mogy NofaBaTb C TeMnepaTypou
78°C.

KunaueHune cycna

Bpems: 90 MUHYT.

Yepes 30 mMuH gobaButb xmesnb Hallertau Tradi-
tion.

Yepes 80 MuH gobaBnTb XxMenb Tettnang.

Vcnonb3oBaTb Bupnyn, YTOObI yAannTb ocafok.

NcnapeHune O6bem HIM Bbixop
9.0% 100 n 17.5°P 80%

BpoxxeHune un
cospeBaHue

Oxnagute cycno pgo 16°C ©n BHeCTU [APOXNOKU.
Cb6paxuneaTb nNpu Temnepatype 16°C B TeueHune 2
AHeWn, 3aTeM NoBbICUTb TeMnepaTypy Ao 21°C.

Mocne 3aBeplueHns GpoxeHns (MO [OCTUXEHUIO
KOHEYHOW MIOTHOCTUN U YCTPaHEHMIO MOCTOPOHHNX
3anaxoB - OKOMo 7 AHeNn), CHU3UTb TemnepaTtypy
po 8°C un octaButb Ha 1 geHb, a 3aTemM cobpaTb
Apox>kn. Janee cHM3nTbL Temnepatypy o 2°C u
BblAep>XaTb /7 AHEN.

CreneHb cbparkuBaHus Kn
85% 2.60°P
XonogHoe

cospeBaHue U po3nuB

Beigepxatb nnBo npu temnepatype -1°C 5 gHen.
YAanuTb ocTaTouHble APOXXKN U KapOOHU3NPO-
BaTb fo 2.7 06. CO2. [TnBo roToBO K pasnuney u

ynoTtpebnenuto. Hacnaxpgantecso!

lns pobpaxmsaHus B OyTelIKE, [OOABUTL B
MBO MMBOBAPEHHbLIN caxap u fpoxxu SafAle
F-2.

3a 6onee NnoApobHOM NHpOPMaLMen NPocKM obpaLlaTbCs Mo 3NeKTPOHHOMY aapecy: info@castlemalting.com
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Benbruuckoe
KpacHoe NUBO

Onucaswue:

MvBo co cnagkoBaTbIM XMe/leBbIM apoMaToM,
HEeMHOro HamnomuHawowmm Yan. Vimeet xopoluo
cbanaHCUPOBaHHbIN BKYC, MPUATHBIA COMOAOBbIN
apoMaT CO C/erka Cyxmm nocneBKyCreEM.

Mopaua:

Bokan: 6okan c HoxKomn
Temnepatypa : 4-8°C

Peuent Ha 100 n
conoj
Chateau Pilsen 2RS 60% 13.5«r
Chateau Melano 25% 5.5«kr
Chéteau Munich 10% 2.2 kr
Chéateau Cara Gold® 5% 1.2 kr
XMEJ1b
Hallertauer Mittelfruh (4.5% aa) 20 I1BU 170 r
Saaz (3.5% aa) 2.51BU 120 r
Mandarina Bavaria (9.5% aa) 2.51BU 50r
OPOXO>KU
SafAle BE-256 80r
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6.5% 42 EBC 25 1BU

COBET NMNBOBAPY

[No6asuTtb 1-2% conopa Chateau Black gna npugaHusa
NUBY NPUSATHOTO XapPEeHOro OTTEHKa.

Kpome Toro, ato yBeunnut usetHocTb nuea go 20 EBC.

3aTtupaHue conoga

pH: 5.3 TMponopuun cmewmsauus: 2.5 n/kr

daTepeTb conopf npu Temnepatype 63°C. Naysa 50
MWH Npn TemnepaTtype 63°C. Harpes go 72°C co
ckopocTbio 1°C/MuH.

Mayza 20 MuHYT npu Temnepatype 72°C , hogHas
npob6a.

Harpes go 78°C co ckopocTbto 1°C/MuH.

[May3sa 2 MuHYyTbl Npun Temnepatype 78°C nepeg
dunsTpoBaHMEM

Hanee otduneTpoBatb cycno oT [pobuHbI.

[MpombiBHYtO nopy nopaBaTb C TemnepaTypou
78°C.

KunaueHwne cycna

Bpems: 60 MUHYT.

Yepes 10 muH nobaBuTb xmenb Hallertau Mittelfruh.
Yepes 50 MnH fobaBuUTb xMenb Saaz.

Yepes 55 MuH nobaeutb xMenb Mandarina Bavaria.

Vicnonb3oBaTb BMpnyn, YTOOBbI YBananTb ocafok.

McnapeHune O6bem Kr Bbixopn
6.0% 100 n 14.5°P 85%

BpoxxeHune n
co3peBaHue

Oxnagnte cycno pgo 18°C mn BHeCTU APOXICKM.
Cb6paxunpaTb npu Temnepatype 18°C B TeueHne 2
OHeMn, 3aTeM NoBbICUTb TeMnepaTypy fo 22°C.

Mocne 3aBeplleHns GpoxeHns (MO [OCTUXEHUIO
KOHEYHOW MNIOTHOCTUN U YCTPaHEHMIO MOCTOPOHHNX
3amnaxoB - OKOMo 7 AHeN), CHU3UTb TemnepaTtypy
po 8°C u octaButb Ha 1 geHb, a 3aTeM cobpaTb
apoxokn. [danee cHusntb Temnepatypy Ao 2°C u
BblAepXaTb 7 AHEN.

CreneHb copaknBaHusa Kn
82% 2.65°P
XonopgHoe

co3peBaHMe 1 PO3NUB

Beigepxatb nuBo npu temnepatype -1°C 5 gHen.

Ypanutb ocTaToUHbIE APOXXKM U
kap6oHu3snpoaTb A0 2.6 06. CO2. Nneo rotoBo
K pa3nuey u ynotpebneHuto. HacnaxpanTtecs!

*ns [gobpaxuBaHus B OyTbl/ike, [06ABUTHL B
MMBO MMBOBAPEHHbLIN caxap u gpoxxu SafAle
F-2.

3a 6onee noppobHoI MHopMaL e Npocum obpallaTecs No 91eKTPoHHOMY aapecy: info@castlemalting.com
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Benbrumckumn
C330H

OnucaHue:
Ero obblyHO HasbiBaloT “depmepckum  anem”.
Co30H - 9TO OCBEXaloLLUW CBET/1bIV 3/1b C BbICOKOM

KapboHu3aLunen, QPyKTOBbIN, MPSHbIA U YacTo
pospeBatlowmn B OyTbinkax. VicTopuyecku
hepmepbl B BannorHunn, ppaHkoroBopsLyen 4acTu
Benbrun, Bapunn ero 3vmMon W XpaHWUIU AN
ynoTpebneruns B NeTHMe MecsiLibl BO BpeMs padoT
B rnone.

Mopaua:

Bokan: nusHowm 6okan TionbnaH
Temnepatypa : 6-8°C

Peuent Ha 100 n

conoj
Chateau Pilsen 2RS 80% 16.6 kr
Chateau Cara Clair® 10% 2.1kr
Chéateau Wheat Blanc® 10% 21kr
XMEJ1b
Magnum (12.0% aa) 211BU 60 r
Aramis (7.0% aa) 31BU 701
Mosaic (12.0% aa) 4.51BU 60r
Perle (8.0% aa) 1.51BU 30r
OPOXOKN
SafAle BE-134 70r
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6.5% 9 EBC 30 IBU

COBET NMBOBAPY

Benbrunckmin ce3oH - oTAMYHOE NUBO, KOTOPOE MO3-
BOJIUT BaM OTKPbITb MOTEHLMAN APOXKEN.
OkecnepemMeHTUpYynTe, 4Tobbl packpblTh ANa cebs pas-
NIMYHbIE apoMaTbl, KOTOPble CMOCOOHbI MPOU3BOAUTL
LOPOXXKN.

3aTtupaHue conoga

pH: 5.3 TMponopuun cmewmsauus: 2.5 n/kr

daTepeTb conog npu TeMnepatype 63°C. Nayza 45
MWH Npn TemnepaTtype 63°C. Harpes go 72°C co
ckopocTbio 1°C/MuH.

Mayza 20 muHYT npu Temnepatype 72°C, nogHas
npob6a.

Harpes go 78°C co ckopocTbto 1°C/MuH.

[May3sa 2 MuHYyTbl Npun Temnepatype 78°C nepeg
uneTpoBaHMEM.

Hanee otduneTpoBatb cycno oT [pobuHbI.

[MpombiBHYtO nopy nopaBaTb C TemnepaTypou
78°C.

KunaueHwne cycna

Bpems: 75 MuHyT.
Yepes 15 MuH gobaButb xmenb Magnum.

Yepes 80 MuH gobaButb xmenb Aramis, Mosaic n
Perle.

VcnonbsoBaTtb BMpnyn, YTOObI yAannTb ocafok.

McnapeHune O6bem Kr Bbixopn
7.5% 100 n 13.5°P 85%

BpoxxeHune n
co3peBaHue

Oxnagnte cycno po 22°C 1 BHeCTU APOXICKU.
CbpaxunpaTb npu Temnepatype 22°C B TeyeHne 2
OHeMn, 3aTeM NoBbICUTb TeMnepaTypy Ao 24°C.

Mocne 3aBeplleHns GpoxeHns (MO [OCTUXEHUIO
KOHEYHOW MNIOTHOCTUN U YCTPaHEHMIO MOCTOPOHHNX
3amnaxoB - OKOMo 7 AHeN), CHU3UTb TemnepaTtypy
po 8°C u octaButb Ha 1 geHb, a 3aTeM cobpaTb
apoxokn. [danee cHusntb Temnepatypy Ao 2°C u
Bblgepxatb 10 gHen.

CreneHb copaknBaHusa Kn
88% 1.60°P
XonopgHoe

co3peBaHMe 1 PO3NUB

Beigepxatb nuBo npu temnepatype -1°C 5 gHen.

Ypanutb ocTaToUHbIE APOXXKM U
kap6oHusnpoats Ao 2.8 06. CO2. Mo rotoso
K pa3nuey u ynotpebneHuto. HacnaxpanTtecs!

*ns [gobpaxuBaHus B OyTbl/ike, [06ABUTHL B
MMBO MMBOBAPEHHbLIN caxap u gpoxxu SafAle
F-2.

3a 6onee noppobHoI MHopMaL e Npocum obpallaTecs No 91eKTPoHHOMY aapecy: info@castlemalting.com
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ConopgoBbin
BUCKM

OnucaHue

Buckn aHTapHoro uBeTa co cnerka AbIMHbIM
apomaToM. Bkyc HacbILEeHHbIN 1 CAOXHbIN, C
XOPOLLO BblpaXeHHbIM COMOAOBbIM BKYCOM U
TopdAHbIMW TOHaMu. [TocneBkycue gonroe, ¢
oTTeHkoMm Ay6a v gbima.

PeuenTtHa 100 n

conoa

Chateau Whisky® 14 -18 kr
Chateau Distilling® Malt 21-27kr
OPOXXOKN

SafSpirit M-1 70r
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3aTupaHue

daTepeTb conof B 75 1 BoAbl Npu TeMnepaType
65°C

HacTamBaTb 80 MuHYT npu Temnepatype 62°C
HarpeTb 3aTop fo Temnepatypbl 72°C,

HacTanBaTb 15 MUHYT
®unbrpauus

OtdunbtpoBaTb cycno  OT  APO6GUHbI.
[MpoMbIBHYO BOAY NOAaBaTbCTeMMNepaTypon
78°C.

KungaueHue

MpopomxumtenbHocTb: 10 MUH

OxnaxpeHne
23 - 24°C
BpoxxeHune
28 - 30°C
Ouctunnauua

3a 6bonee noapobHON MHGOPMaLMen NpocrumM obpallaTbCs No
anekTpoHHOMY agpecy: info@castlemalting.com

3atupaHue

P>xaHom
BUCKM

May3sa npu 62°C B TeyeHne 80 MUHYT.
Harpes 3aTopa go temnepaTtypbl 72°C.
dunbrpauus

OtdunerpoBaTe cycno  OT  APOOUHbI.
MpoMbIBHYO BOAY NOAaBaTb CTeMMepaTypomn
78°C.

KunaueHue

MpopomkutenbHocTb: 10 MUHYT

OxnaxgeHue
22°C
OnucaHue BpoxxeHune
ApKnA HacbllWeHHbIM BKYC C HoTkamu Tabaka,
Ouctnnnaunsa

obyrneHHoro payba, CNVBOYHbIX  KOHeET.
MposiBNAlOTCA NpsiHble W MNepeyHble HOTbl. B
MOCNeBKYCUM OLLyLlaeTCa K/EHOBbIM CUpOMn U
yepelHa. CroxHbIN, HO cbHanaHCUPOBaHHbIN
BKYCOBOM Npoduib, C AOMUHAHTOM pPXU W
nacTeslbHbIMKM  OTTeHkaM sbnoka W Mepfa.
CoueTtatoTcs npsiHble U (DPYKTOBbIE apoMmaThbl,
cnvea n mapmenag.

PeuenTt Ha 100 n

3aTepeTb B 75 nutpax BoAbl, Harpeton go 65°C.

conoj
Chéateau Whisky® 25 kr
Chéateau Rye® 6 kr

3a 6bonee nogpobHon MHGopMaLunen NnpocumM obpallaTbcs
LPOXOKMN no anekTPoHHOMY agpecy: info@castlemalting.com
SafSpirit M-1 70r
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JaKkasatb Baw nio6umbin

conop oUeHb NPoCcTo

Komnanua Castle Malting® paga npegctaBuTte Bam camoe nonHoe npunoxexHve no nuey
n conopy ansa Apple iOS 1 Android, Takxe 4OCTYNHOE Ha PYCCKOM Si3bIKe.

MpunoxeHne BrewMalt npepoctaBnsger Bcio HeobxoAumylo UHPOPMaLUUO O
NPOU3BOACTBE NMBa N COMoAa, a Takxe faeT BO3MOXHOCTb BbIbpaTh 1 3aka3aTb /yyllme
WNHrpeaneHTbl ANs MPON3BOACTBA NMBa UK BUCKU B pasgene BrewShop.

B pasnene «ycnyrm» OOCTYMNHbI ANTA NMPOCMOTPa BCe AOKYMEHTbI, KOTOPbIE COMNPOBOXAAaKOT
3aKa3 (aHaﬂI/I3b| conoaa, CepTMqI)VIKaTbI, cyeTa, a TakXe CMNCKN 3aKa3aHHbIX I'IpO,D,YKTOB).

B paszgene BrewWorld Bl cmoxeTe y3HaTh ele 60/bLUe 0 MUpe N1Ba 1 conoda, nosyunte
AOCTYN K MOCAeAHUM HOBOCTAM WHAYCTPWUW, LleHaM Ha Cblpbe, KaleH4apt MUBHbIX
BbICTaBOK U hecTnBanemn, a Takxe Kk 6ase NUBHbIX peLenToB, COBETaM MO MUBOBAPEHMIO,
Pa3/IMUYHBbIM KasbKynsaTopam A MPOW3BOACTBa MMBa, MMBHOMY C/I0OBaplo, UCTOPUM
MMBHOW MHAYCTPUM U T. 4.

Mbl rapaHTupyem, uto 310 byaeT camoe nydwlee obcnyxkmpaHue. Hacnaxgantecs!

[docTynHo Ha 6 a3blkax:
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SaMeTKM
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