Caramel Malt Barley Munich 100
LIBeT: 80 - 120 EBC

O6nacTtb NnpUMeHeHuUs

B 3aBMCMMOCTW OT MPOMopLMM 3aCbinu, 3TOT
KapaMesbHbl conod MPUHOCUT BKYCOBbIE HOTbI
OUCKBUTA, OPEXOB I MHOANMS, a TakKe CUbHbIN
TEMHbIV LUBET B KPEMKMM XapakTep nmsa.

MaKcrManbHaa nponopuma no peuenty: 30%

OonucaHue

BHeLIHWM BUAO: KOPWYHEBDIW
ApoMaT/3anax: apoMaTHbIM, KapaMebHbIM
PekoMeHaoyeMasa MapKUpPOBKa

AYMeHHbIV conog,

XpaHeHue U COXpPaHHOCTb

CpOoK XpaHeHMa 0o 24 MecaLeB B OpUriMHanbHOM
YMaKoBKe B MPOX1afHOM CyXOM MOMeLLEHWI
(Mpu TemnepaType < 25 °C 1 BNarkHocTu < 65 %),
6e3 NPAMOoro BO3AEWCTBMA COMMHEYHOro CBeTa.

Pa3Mep ynakoBKU

MNonmnponuneHoBbI MeLlloK 25 Kr.

XapaKTepUCTUKU

<45 % CopoepraHune Boapbl

>750 % copepyKaHns DKCTPaKT
BellecTBa

80-120 EBC LIBeT NMBHOTO

cycna

95-115 % conepxkaHua MNpoTenH

BellecTBa
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