LABORATORY OF TECHNOLOGY AND
ANALYSIS OF RAW MATERIALS,
DISTILLERY PRODUCTS AND SPIRITS

The equipment in the laboratory can be used to
improve the production of various bevarge options
like beer, wine or mead. Thanks to it we can
accuretely measure volume of alcohol and other
contents. It is also used for destilation and marking
pH values

One of the most important ways of using the equipment
is checking the purity of the alcohol used in production.
By testing a small sample it can identity potentially
harmtul contents and disquality it from being used.

WHAT DO WE BELIEVE IN?

Our values are safety, consistency,
professionalism, precision, and regulatory
compliance. Our vision is to provide innovative
solutions and exceptional services, contributing
to the production of sate and high-quality
beverages while upholding our values at every
step.

In the future we aim at collaborating with both individual clients
as well as with bigger companies, by preparing chemical analysis
for them. Call us if you are interested in being provided with the
specitic offer.

FEATURES BENEFITS
e Safety e Safe products
e Consistency e Safe source
e Advanced e Precision
Equipment e Protessional Image
e Regulatory e Chemical
Compliance Compatibility
e Professional Staff

We ofter a way to precisely analyse
samples to beverage producers. The
laboratory presents a wide variety of
equipment compliant with regulations,
paired with safety procedures and
staff trained specifically for using the
available apparatus. Unlike others, we
ofter a protfessional approach formed
by many years of experience in this
matter at an atfordable price.
Additionally, the service is
competently coordinated in order to
deliver precise results at a rapid pace.
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