Bepcanb VS

Liser

KoHbAK Bepcanb otanyaeTca HapAaHbIM 30/10TUCTO-
AHTapHbIN LBETOM 06BOIaKMBatoLWEen BapxaTHOM
CTPYKTYpO#A.

Apomar

Heusrnagumoe BrneyatneHMe 0CTaBAAET TOHKOCTb U
3/1eraHTHOCTb LiBEeTOYHOro byKeTa, npocTynatowme
HI0AHCbI AParoLueHHbIX 3PUPHbIX HOTOK.

BKyc

KoHbAK Bepcanb nocTteneHHOo pacKkpbiBAaeTCA NErKMMU
BCMbIWKaMKN pManoK, BKYCOM 3acaxapeHHbIX GPYKTOB,
OCTaB/IAsi TOHKOE NOCNEBKYCME C HOTKamuM ay6a.

C KOHbAKOM Bepcanb Bbl nerko noyyscreyerte cebs
HacToALMM KOopoJiem ¢ 6oKanom 13 6oreMckoro Xpycraas B 30/104eHHOM 3epKaibHOM rasepee
Bepcanbckoro gsopua.

XapakTepucTtuku

Temnepamypa cepsuposku: 19-21°C

Kpenocme: 40%

O6vem: 500 mn, 250 mn

Konuyecmeo e Kopobke: 20

Knacc KoHbaka: VSOP

Boidepicka: He meHee 5 nem

Copm suHoepada: Anueome, LLlapdoHe, CasuHboH, Pemscka, PKauyemenu, PucnuHe
SHepcemuyeckasa yeHHocmeo: 174 Kkasn.

Cpok 2o0Hocmu: 2 200a ¢ 0amel po37usda.

KoHbAK Bepcasib — 3TO KOHbAK, KOTOPbIN OTANYAETCA rAPMOHMEN M YHUKANbHbBIM LLEIOCTHbIMU YepTamu,
TaKUMM Ke KaKue NpucyLLm 3HameHUToMy Bepcanbckomy ABOPLLOBO-NapKoBOMY aHcambato. MacTtepa
6yKeToB 6blIM NOpaXKeHbl KPacoTol Bepcanbckunx poHTaHOB M B norpebax aoma Mongasckuin CtaHaapt
noABKAACb YacTMYKa GPaHLY3CKOro KyAbTypHOro Hacneausa. MacTepa byKeToB A40ATO KOAA0BaAAN C
KOHBAYHbIMW CNMPTamK, A06aBKaMM, BbIAEPHKKOM, UTOBbI NONYyYNTb BNaropoHbIM HAaNUTOK €
dpaHLy3CKoM AYLLON.



FacTpoHOMMUECKMEe coueTaHUa — MaeanbHO NoAXOAAT CAaA0CTM CO BKYCOM «AHUC» ¢ gobaBieHmem K
HUM HOT PUANKKM, PO3bl, aneNbCuHa, MATbI U acMUHa. Beab dpaHLy3cKMe KoHdeTbl « AHUC» — ABAIOTCA
OAHUM U3 CTapenLumnx cnagocteit dpaHumm 1 NtobMMbIM N1aKOMCTBOM Kopona Jliogosuka XIV.

KoHbsK Bepcanb HarpaxgeH 3010TOM meAanblo B AerycTauMOHHOM KOHKypce Ha BbicTaBke «World
Food Ukraine 2006», I'paH Mpwu Ha npa3gHuke BuHa B 2007 roay.

AKcnoptupyerca B 5 ctpaH: Poccuio, benapycb, YKpanHy, KaszaxctaH, M3pannb.



