Bepcanb VSOP

LUser

KoHbAK Bepcanb oTanyaeTca HapAaHbIM
30/10TUCTO-AHTAPHbIM LBETOM
ob6BoNaKMBatoLLLEel BapxaTHOM CTPYKTYpPOIA.

Apomar

HeusrnagmMmoe BnevyatieHue octaBaseT
TOHKOCTb W 3/1eFraHTHOCTb LBETOYHOro byKeTa,
NPOCTYMatoLLLME HIOAHCbI AParoLeHHbIX
3QUPHbIX HOTOK.

BKyc

KoHbsAK Bepcanb nocTeneHHO pacKkpbiBaeTca
JIErKMMU BCMbIWKamm GUanokK, BKycom
3acaxapeHHbIX PPYKTOB, OCTaB/ASA TOHKOE
nocneBKycue c HoTKamum ayba.

C KoHbAKOM Bepcanb Bbl nerko novyscreyete
cebs HacToAWwMM Koposem c 6oKanom 13 6oreMcKkoro Xxpycransa B 30104eHHOM 3epKanbHOM ranepee
Bepcanbckoro gsopua.

XapakTepucTuku

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, PemsAck3, PKauyemenu, PucnuHe
SHepzemuyecKasa yeHHocme: 174 kKan.

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

KoHbsK Bepcasib — 3TO KOHbAK, KOTOPbIMA OTANYAETCA FAPMOHUEN U YHUKANIbHBIM LeIOCTHBIMU YepTamu,
TAaKMMMU Ke KaKne NpUCyLLM 3HaMeHUTOMY BepcanbCKomy ABOPLLOBO-NAapKOBOMY aHCambto. MacTtepa
6yKkeToB 6blIM NOpaKeHbl KpacoTol Bepcanbcknx ¢oHTaHOB U B norpebax goma Mongasckuii CtaHaapt
NoABMIACb YacTUUKA GPaHLLY3CKOro KyAbTypHOro Hacnegusa. MacTtepa 6yKeToB 40T0 KOAA0BaNU €
KOHbAYHbIMW CIMPTamMu, [,06aBKaMMU, BbIAEPKKON, YUTOObI NONYYNTL 61aropoaHbI HANUTOK C
dpaHLy3CcKoM ayLwon.



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.



