Bepcanb XO

Liser

KoHbaK Bepcanb otanvaeTca HapagHbIm
30/10TUCTO-AHTAPHbIN LLBETOM
obBoNaKkMBatoLen bapxaTHOM CTPYKTYPOIA.

Apomar

Heusrnagumoe BneyatneHne octaBaneT
TOHKOCTb M 3/1eFAHTHOCTb L,BETOYHOrO byKeTa,
NPOCTYNAOLWME HIOAHCbI AParoLeHHbIX
3pUPHbIX HOTOK.

BKyc

KoHbsaK Bepcasb NocTeneHHO pacKkpbiBaeTcs
NEFKMMM BCMbIWKamu GUanoK, BKycom
3acaxapeHHbIX PPYKTOB, OCTaBNAA TOHKOE
rnocneBKycue ¢ HoTKamm ayba.

C KoHbAKOM Bepcasnb Bbl iIerko noyyecteyeTe ceba HacToAWMM Kopoaem ¢ 6oKanom 13 6oremckoro
XpycTana B 30/104eHHOM 3epKanbHOM ranepee BepcanbcKkoro Agopua.

XapaKkTepucTtukmu

Temnepamypa cepsuposku: 19-21°C

Kpernocme: 40%

O6vem: 500 mn, 250 mn

Konuyecmeo 6 Kopobke: 20

Knacc koHbAka: XO

Bbidepcka: He meHee 7 nem

Copm suHoepada: Anuzome, LLlapdoHe, CasuHboH, Pemscka, PKkauyemenu, PucnuHe
SHepeemuyecKasa yeHHocmo: 174 KKan.

Cpok 200Hocmu: 2 200a ¢ damei po3ausa.

KoHbsaK Bepcasib — 3TO KOHbSAK, KOTOPbIN OT/IMYAETCA rAPMOHMEN U YHUKaNbHBIM LLEIOCTHBIMU YepTamu,
TAaKMMMU Ke KaKne NpUCyLLM 3HaMeHUTOMY BepcanbCKomy 4BOPLLOBO-NAapKoOBOMY aHCambto. MacTtepa
6yKeToB 6bl/IM NOpakeHbl KpacoToi Bepcanbckux poHTaHOB U B norpebax aoma Mongasckuii CtaHaapT
NOABUIACL YACTMYKa GPaHLY3CKOTo KyNbTYpHOro Hacieaus. MacTepa ByKeToB A40T0 KONZ0BAAM C
KOHbAYHbIMW CNUPTamK, Ao6aBKaMu, BbIAEPHKKOM, UTOBbI NONYyYNUTb 6NaropoaHbIA HaNUTOK C
dpaHLy3CKoM AyLION.



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

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

AKcnoptupyerca B 5 ctpaH: Poccuio, benapyck, YKpanHy, KasaxctaH, M3pannb.



