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NMueosapHsa Villa Aristov

MuneoBapHs Villa Aristov 6bi1a ocHoBaHa 15 uiong 2021
roga B MHOroyHKUMOHANbHOM LleHTpe 3HOon0rn4eckoro
Typu3ma Villa Aristov, kak 04HO M3 HanpaBneHU nepBeo-
ro obbekTa kKomnnekca - Toprosoro LleHtpa GastroMall.

lnBoBapHa npeacTaBnseT cobom NpoM3BOACTBO NOAHOMO
LMKNa: OT ApobneHns conoaa A0 BbIXOAA FOTOBOW Mpo-
AYyKUMK. TexHoNnormyeckmi npouecc KOHTponmMpyeTcs
cneuManncTamMm Ha BCex 3Tanax, npu Npon3BoACTBE NMBA
MCMONb3YKTCS TONBbKO BbICOKOKAYECTBEHHbIE XMENU

u conof. lNoTteHuman obopynoBaHUS NO3BONSET MPOU3BO-

ANTb Ntobble CopTa no CTOMKOCTH, KpenocTHn, N10THOCTMW.

KpoMe nokynku nuBa, Kaxabli XenaroLmii MoXeT

nonpo60oBaTh pas/MyHble COpTa NPSMO U3 EMKOCTENH

B MecTe ero co3ganumg — TL, GastroMall.
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NMueosapHsa Villa Aristov




MopaepHusauma nuBoBapHHU VA

B 2023 rogy nuBoBapHs Villa Aristov nposena mogepHu3aLumio, ¢yH KuM O HAJ'I n M H M M:

yBenn4nB MOLWHOCTb 6narou,apﬂ BHeOpeHWIO B NpOn3BOACTBO
I'IO!'IyaBTOMaTVI‘-IECKOI‘/JI JIMHUKU PpO3/InBa, YHTO NO3BOJIMI0 NOBbICUTb

3P deKTUBHOCTb paboTbl, COXPAHAS BbICOKMI CTAaHAAPT KayecTBa
NpoayKLUMH. 1. OnonackusaHue

2. Po3nus (6 6yTbINOK €ANHOBPEMEHHO)

3. YKynopka
Ha NHEBMaTUUYECKOM
yCTpOUCTBE

4. OMbiBaHUe

5. Cywka






ACCOPTUMEHT NMBOBapPHMU
Villa Aristov

Ha cerogHsWHWI aeHb, TMBOBAPHS NMPOU3BOAMUT MHOXECTBO
MeXAYHapOoAHbIX COPTOB MMBA, KAXAbIM U3 KOTOPbIX YHUKANEH
BO BKYCe W apoMate 61arofaps OpurMHanbHbIM peLenTypam
M KQYeCTBEHHOMY Cbipbto. ACCOPTMMEHT BKAtOYaeT 15 no3mumi,

B TOM 4yncCie U Bblaep>XaHHbIE COPTA.

-
-
-

¥

«Mbl Xomum nokazames, Ymo NUBo, Kak U BUHO, MOXem bbimeb
MH0202PAaHHbIM. bydeM 3KcnepuMeHmuposamse ¢ Copmamu u
UHepedueHmamu u npednazams nocemumensm LleHmpa
3HO/I02UYECKO20 MYpU3Ma MOJLKO caMble 00CMOUiHbIE U Kaye-
cmeeHHble 06pasyel 3mo2o Hanumka» — AnekcaHop Hedsuxcad,
2/1a8HbIl MexXHO102-NUB08ap.

No3snMuMOHUPOBAHUE

Kareropus: kpadtoBoe nnBeo

LeneBas ayautTopua: onsa LeHuTenem nNmea, HOBAaTOpPOB
N KNTaCCUKOB, NYTELWIECTBEHHNUKOB MO BKYCaM U COPTaM

CDOpMaT npoaaxu: XxonoaHasa rnoJsika, B po3Jsine



MuBo cBeTNnoe HedpUNbTPOBAaHHOE HENacTepU3loBaHHOE
HeocBeT/ieHHoe Villa Aristov. besankoronbHoe

Copr: Pilsner

XMmenb: Perle, Willamette

Conogapi: Pilsner, Vienna, Cara Gold, Crystal
Ankoronb: He 6onee 0,5 %

JHepreTMyeckas LLeHHOCTb: 62 KKan (259 k[x)

06bém: 1 n, 0,5 n.

MuBHOe Teno: cbanaHcMpoBaHHoOe, NErKoe.
LiBeT: cBET10-30/10TUCTbIN.

ApomaT: I'IpﬂHbIVI C YMEPEHHbIM CON0A0BbIM TOHOM, UBETOYHbIMU
HOTAaMW U NErkKUM XBOMHbIM OTTEHKOM.

BKyc: c0N0A0BbIV C YCTOMUYMBBIM XMENEBLIM BKYCOM U BKPAMJIeHUSIMU
MPsiHbIX HOT. YMEepeHHas ropeyb M CNafocCTb HA GUHMLLE.

Temneparypa nopaum: 2-5 °C. Pilsner

VA



NMuBo cBeTnoe punbTpoBaHHOE
HenacTtepusoBaHHoe Villa Aristov

Copr: Light Lager N21

Xmenu: Perle, Tradition, Mandarina Bavaria
Conoppbl: MNun3Hep, BeHckui

Ankoronb: 4,5 %

JKCTPaKTMBHOCTb HayanbHoro cycna: 11 %
JHepreTnyeckas ueHHocTb: 42 kkan (175 k[x)

O6bém: 1 n, 0,5 n.

Crunb: «MexayHapoaHbIv CBET/bIN narep»
MueHoOe Teno: cbanaHcMpoBaHHOE U Nerkoe.
LiBeT: CBETNO-CONOMEHHbIN.

Apomar: opOoxOKeBOW TOHH OTCYTCTBYeT, bnarogaps YeMy NposBaseTcs
cnabbivi XMeneBoM apoMar C LBETOYHbIMU HOTaMMU.

Bkyc: c npeobnagaHvem NErkoro CONOA0BOr0 TOHA, C CyXMM, XOPOLLO
COPOXKEHHBIM DUHULIEM U IPKUM XMENEM.

Temnepatypa nogaum: 0-4 °C

ALC.45% IBUIR

e Pl Tra

VA



NuBo cBeTnoe HedpUuNbTpOBaHHOE
HenactepusoBaHHoe HeocBeTneHHoe Villa Aristov

Copr: Light Lager N22

Xmenu: Perle, Tradition, Mandarina Bavaria
Conoppbl: MNun3Hep, BeHckui

Ankoronb: 4,5 %

JKCTPaKTMBHOCTb HayanbHoro cycna: 11 %
JHepreTnyeckas ueHHocTb: 42 kkan (175 k[x)

O6bém: 1 n, 0,5 n.

Crunb: «MexayHapoaHbIv CBET/bIN narep»
MueHoOe Teno: cbanaHcMpoBaHHOE U Nerkoe.
LiBeT: CBETN0O-CONOMEHHbIN.

Apomar: Nérkni opoxeKeBon XxapakTep co c1abbiMu
CONOAOBbLIMU U XMeNeBbIMU BKPANJIEHUSMMU.

Bkyc: xMeneBon € ApOXOKEBbIM MPUBKYCOM.

Temnepartypa nopgauun: 0-4 °C.

ALC. 45% IBU3

aaaaa arls,

VA



NMuBHOM HaNUTOK HenacTepusoBaHHbIU HePUNbTPOBaAHHbIN
HeoCBeTJIeHHbIU «MTaNbSHCKUU BUHOTPaAHbIN
KpacHbin anb Villa Aristov»

Copr: Italian Grape Red Ale

Xmenu: Perle, Mandarina, Bavaria, ldaho, Willamette
Conogapi: Pilsner, Vienna, Cara Ruby, Black
Ankoronb: 6,5 %

DKCTPaKTUBHOCTb Ha4anbHOro cycna: 14 %
JHepreTMyeckas LLeHHOCTb: 54 Kkan

06bém: 0,5 n.

Crunb: NTanbSHCKMIA BUHOTPAAHbIM KPACHbIN 31b A
(c nobaeneHnem KabepHe-CoBMHbOH) WA i< 7ov

0S5

KNYOHUKM M YEPHOM CMOPOAMHBI Italian Grape Red Al

MNMuBHOE TeNno: NNOTHOE, HaCbILWEHHOE

LiBeT: rnyb6okunit TEMHO-pYOUHOBBIN

- -I-FH-;-
Apomart: ArofiHbli C HOTaMK BUHOrPaAHOro Caaa, ;7

oo warins ok
WedHAE TR ORI 1o

BKyc: SArofiHbli C yMEPEHHOM KBUHHOWM»
TEpPNKOCTbIO M IETKOWM KUCIIMHKOM B MOCIEBKYCUM ALC 65% 1BU25 0G4

Eranra Raa, Martainis cm'ﬁ'\"’
Savaie, b, Wikarmatin  Ca Mo, Slach |

Temnepartypa nogaun: 2-5°C _




lMuBo cBeTNOE NWeHnYHoe HedpUuNbTpoBaHHOE
HenactepusoBaHHoe HeocBeTneHHoe Villa Aristov

Copr: Weissbier

Xmenu: Perle, Tradition, Saaz

Conoppbl: MNun3Hep, MNMweHUYHbIN

Ankoronb: 5 %

DKCTPAKTMBHOCTb HayanbHOro cycna: 13 %
JHepreTnyeckas ueHHocTb: 50 kkan (209 k[x)

06vém: 1 n, 0,5 n.

Crunb: «Hemeukuit nweHndHbin Weissbiers.
MuBHOe Teno: nnotHoe 6e3 f0Aroro NOCNEBKYCHS.
LiBeT: COIOMEHHbIM, HENPO3PAYHbI.

Apomar: BblpaXeHHble 6aHaHOBO-rBO3AMYHbIE TOHA CO Cabo
XMeNeBbIM XapaKTEPOM U NETKUMMU MLLIEHUYHBIMU HOTaMM.

BKyc: ymepeHHbI 6aHAaHOBO-TBO3AMNYHbIM C Y10BUMbIMM TOHAMM
YKeBaTeNbHOM pe3nHKKU. XMeneBas ropeyb o4eHb cnabas, uto
aKLEHTUpYeT CNafoCTb U OKPYFNOCTb BKYCA C CPABHUTENbHO CYXUM
dUHULWEM U HEBObLIOK KUCIOTHOCTbIO.

BUN
Temnepartypa nogaun: 4-8 °C. =

VA



NMBHOM HaNUTOK CBET/bIK HEMAaCTEepPU3OBaHHbIN
HePUNbTPOBaAHHbIN HEOCBETJIEHHbIN
«UAtanbaHckn BuHorpaaHbin dnb Villa Agigtov»

Coprt: VTanbSHCKMI BUHOTPALAHbIM 3N1b
Xmenu: Perle, Chinook, [daho

Conogapi: Pilsner, Munich light

Ankoronb: 5%

DKCTPaKTMBHOCTb HaYanbHoro cycna: 12 %
JHepreTuyecKkas LeHHOCTb: 42 KKan

06bem: 0,5 n.

ot I S I
ARISTOV

MuBHOe Teno: cbanaHcMpoBaHHOE U NETKOe.

LiBeT: 3010TUCTbIN

Apomart: Ha NepBOM NJIaHe LBETOYHbIE HOTbI C IEFKUMU XMENEBbIMU TOHAMU
BKyc: BMHHbIE HOTbI C CONIOA0BLIM NOCIEBKYCUEM U C1ABOW ropeybto

Temnepartypa nogaun: 4-5 °C.

VA



NMBHOM HANUTOK TEMHbIU HEPUNBTPOBAHHDbIU
HernactepusoBaHHbIN HEOCBETNI€HHbIN
«MonouHbin ctayT Villa Aristov»

Copr: Milk Stout

Xmenb: Chinook

Conoapl: Extra Pale, Munich, Roast Barley, Chocolate
Ankoronb: 5 %

DKCTPAKTUBHOCTb HayanbHOro cycna: 13 %
JHepreTHyeckas LeHHOCTb: 55 kkan (230 k[x)

O6vém: 1 n, 0,5 n.

Crunb: Sweet Stout.

MuBHOE Teno: NJ0THOEe HacbIEeHHOE.
YVIiLLA

LiBeT: TEMHO-KOPUYHEBBIN. \7/A QT

ApoMar: TOHa XXapeHoro 3epHa C WOKoNaAHO-KohenHbIMKU BKpane-
Huamu. Cnabbii XMeneBor apomaT C LLBETOYHbIMU HOTaMMU.

Bo BKyce npenMyLLeCTBEHHO OLLYLLAETCS OTTEHOK KapeHOoro 3epHa _;‘NJ— E

LWOKONagHO-KodenHbIMn TOHaMK. bnarogaps nobaBneHMo NakTo3bl Milk Sto
NpOSIBNSETCS CIMBOYHASA CNAAOCTb.

ut

Temnepartypa nopgaum: 7-10 °C.

VA



NMuBHOM HaNUTOK CBETJIbIN HEPUIbTPOBAHHbBbIN
HernactepusoBaHHbIN HEOCBETNI€HHbIN
«BeHckuu Jlarep. Villa Aristov»

Coprt: Vienna lager
Xmenb: Perle, Saaz, Willamette

Conoapl: BeHckui, MNunsHep, MoHxeHckuin, CeMa KOHOMNISHOE
KOHAMTEepCcKoe 0bxapeHHoe

Ankoronb: 5 %

JKCTPaKTUBHOCTb Ha4anbHOro cycna: 12 %
JHepreTuyeckas LeHHocTb: 42 kkan (175 k[x)
06bvém: 1 n,0,5 n.

Crunb: BeHckuin narep

MuBHOe Teno: cpegHee C AeNUKATHOM KPEMOBOCTbI. YMepeHHas
kapboHu3auma. OKpyrnocTb.

LiBeT: sHTapHbIN.

ApomMmar: yMepeHHbI CON0A0BbIM
C NErKMMU LBETOYHbIMU BKPAMNJIEHUSIMU.

Bo BKyce c0n0a0BbIN C TOCTOBbIM XapakTepoM, 06paMeHHbIn yme-
PEHHOM XMeNieBOM ropeybio U 1erkMM OpexoBbIM MOC/IEBKYCUEM,
00yCnoBNEHHbIM KOHAUTEPCKMMMU KOHOMISIHBIMU CEMEHAMM.

ALC.5% IBU20

S Bare,
WWibamutiy, Saas

Temneparypa nogaun: 0-4 °C.

VA



NMuBHOM HAaNUTOK CBETJIbIK HENMacTepU3oBaHHbIN
HePUNbTPOBaAHHbIN HEOCBETIEHHbIN
«TbikBeHHbIX Dnb Villa Aristov»

CopT: TbIKBEHHbIM INb

XmMmenb: Perle, Saaz, Willamette

Conoppbl: Extra pale, Munich light, Cristal 150, chocolate
Ankoronb: 4,5%

JKCTPaKTMBHOCTb HayanbHoro cycna: 11 %
JHepreTuyeckas LeHHOCTb: 42 KKan

06bem: 0,5 n

MuBHoe Teno: nerkoe
LiBeT: TEMHO-SHTApHbIN

Apomar: Ténnbliin, CONOA0BbLIN C NPSIHbIMMU,
NO-HaCTOSILLEMY OCEHHUMM HOTAMM

BKycC: HaCbILLLEHHbIM, XN1I€OHbIN o 8
Temneparypa nogaum: 0-4 °C ISR

VA



NMuBo cBeTNOE HENMacTepmusoBaHHoOE
HePUNbTPOBaAaHHOE HEOCBET/IEHHOE
«AMepukaHckum Maun Inb Villa Aristov»

CopT: AMEpMKaHCKMI N3N 37b

XmMmenb: Idaho, Citra, Cacade

Conogapl: Extra pale, Cara ruby, Cristal 150, Cristal 400
Ankoronb: 6%

DKCTPAKTMBHOCTb Ha4yanbHOro cycna: 14 %
JHepreTuyeckas LeHHOCTb: 42 KKan

06bem: 0,5 n

MuBHOe Teno: cpegHee C yMepPEHHbIM NOCNEBKYCUMEM
LiBeT: TEMHO-SHTApHbIN

Apomar: apKue conofoBble TOHA C HOTaMKU LMTPYCa
M TPOMUYECKMX PPYKTOB

BKyc: yMepeHHO XMeneBoM C BbICOKOM ropeybto
U NErkKMMM XNebHbIMU HOTaMK

Temneparypa nogaumn: 0-4 °C

ALC. 6% IBU 50

Commmiire e

VA



NMMBHOM HAaNUTOK TEMHbIU HENacTepPU3oBaHHbIN
HePUNbTPOBaAHHbIN HEOCBETIEHHbIN
«Payx6up Villa Aristov»

Copr: Payx6up

XmMmenb: Perle, Saaz

Conogapi: Pilsner, Munich light, Vienna, Chocolate
Ankoronb: 6 %

DKCTPAKTMBHOCTb HayanbHOro cycna: 14 %
JHepreTHyeckas LLeHHOCTb: 54 KKan

06bem: 0,5 n

MNMueHoe Teno: yMepeHHOE C A0JITMM NOCNEBKYCUEM

LiBeT: TEMHO-KOpUYHEBLIM

VILLA

Apomar: abIMHbIN, C COI0A0BbIMM HOTaMM g=Tev
M BKPANJIEHUSIMU MACHbIX KOMYEHOCTeN

BKyc: TOCTOBas COMOL0BOCTb, C IETKOM FOPeYbto 1 YMEpPEeHHOM 0CTpo-
TOI1, 4OCTAaTOYHO JONTON B NMOC/IEBKYCUU. «[IbIMHOCTb®» HanoOMUHAeT
KOM4YeHoe MsCo, KOTOPOe MAEANbHO COYETAETCA C 3TUM BUIAOM NUBA

Temnepartypa nogaun: 7-8 °C

VA



NMuBHOM HaNUTOK HeNMacTepusoBaHHbIN
HePUNbTPOBaAHHbIN HEOCBETIEHHbIN
«UtanbsaHckun BuHorpaaHbin dnb bnaw Villa Aristov»

Copt: UtanbsaHckuii BuHorpagHbi Onb bnaw
Xmenb: Perle, Willamette, Chinook

Conogapi: Pilsner, Cara Ruby, Cara Gold
Ankoronb: 5 %

DKCTPAKTMBHOCTb HayanbHOro cycna: 13 %
JHepreTuyeckas LeHHOCTb: 46 KKan

06beEm: 0,5 n

MuBHoe Teno: nérkoe 1 cbanaHcMpoBaHHoe

LiBeT: CONOMEHHbIN C NerkMm NepcuKoBbIM OTTEHKOM
Apomar: arogHo-QpyKTOBbIA C IPKMMU HOTaMM BUHOMpaaa
BKyc: ppyKTOBbIE TOHA C BUHHbIM MOCNEBKYCUEM

Temneparypa nogaum: 2-5 °C

I1BU 25 0oG13

VA



NMuBHOM HaNUTOK HenacTepusoBaHHbIN
dunbTpoBaHHbIN «BuwHeBbin dnb Villa Aristov»

CopT: BuwHeBbIv dnb

Xmenb: Perle, Mandarina Bavaria
Conogapi: Pilsner, Cara Ruby, Crystal 400
Ankoronb: 4 %

DKCTPAKTMBHOCTb HayanbHoro cycna: 11 %
JHepreTuyeckas LeHHOCTb: 42 KKan

06bem: 0,5 n

MuBHOe TENo: ymepeHHoe, NpenMyLLecTBEHHO, GPYKTOBO-AroAHOE
LiBeT: HacCbIWEeHHO-60pA0BbI

Apomart: C0M040BbIN C NErKMMWU BULLHEBBIMU OTTEHKAMM

BKyc: conof0BO-TOCTOBbIE TOHA C MSATKMM BULIHEBbBIM NMOCNEBKYCMEM

Temneparypa nogaum: 2-5 °C

VA



NMuBHOM HaNUTOK HeNMacTepusoBaHHbIN
HedunbTpoBaHHbIN HeocBeTNeHHbIN «Blanche Villa

Copr: bnaHw

XMmenb: Perle, Saaz, Chinook, Willamette
Conoppl: Pilsner, Wheat

Ankoronb: 5 %

JKCTPaKTMBHOCTb HayanbHoro cycna: 11 %
JHepreTuyeckas LeHHOCTb: 42 KKan
06bem: 0,5 n

MuBHOe Teno: nérkoe C yMepeHHbIM MNOCIEBKYCUEM
LiBeT: COIOMEHHbIN
ApomMmart: Cc0n040BbIM C MPSHBIMM HOTaMU KOpUaHApa

BKyc: cononoBbIi POH C OCBEXAMOLMM HIOAHCOM
“ cnabbiM LMTPYCOBbIM MOCIEBKYCUEM

Temnepartypa nopaum: 0-4 °C

VA



NMuBO TEMHOE HEenacTepusoBaHHOE
HePUNbTPOBaAaHHOE HEOCBET/IEHHOE
«Poccunckum umnepckuum crayr Villa Aristov»

Poccuincknin Umnepckuii CrayT - TEMHOE NMMBO C BbICOKOM KPemnoCTbio M HAYaNbHOM 3KCTPAKTUB-
HOCTbI0. YHUKANbHOCTb SIPKOro BKYCa M apoMaTa 3aK/H04akoTCs B TEXHONOMMKU €ro U3roToBNEHMS.
Mo OKOHYaHWUIO MEePBMYHOro BPOXEHUS CTAYT NepekaymBatoT B Ay6oBble HOYKM, paHee UCMosb-
30BaHHble O/15 Karopa, U BblAEPXXMBAKOT HAMUTOK HA NPOTSXKEHUN HE MeHee 6 MecsiLEeB.

Xmenu: Chinook, Cascade, Willamette
Conogppl: Extra pale, Vienna, Roast Barley
Ankoronb: 10 %

JKCTPaKTMBHOCTb Ha4anbHOro cycna: 22 %
JHepreTnyeckas LeHHocTb: 84 kkan (351 k[x)
06bém: 0,75 n

MuBHOe Teno: nonHoe, BA3Koe

LiBeT: cMONSIHOM YEPHbIN

Apomar: 60raTbif U CIOXKHBIN, C HOTaMK AyH60BOIM HOYKM, TEMHOIO LWOKONAAa, Kode AV/ANDH
BKyc: ry6OKMIA, UHTEHCMBHBIW C YMEPEHHOW ropeyblo, HOTaMu NMOPTBEMHA, KPENKOro RUSSIAN
Koe M apoMaTHOW YepHOM CMOPOAMHbI C JIETKON KUCIUHKOM IMPERIAL

Temnepatypa nogaumu: 7-10 °C ' STOUT

VA




NMueo «bapnueanH
Anb Villa Aristov»

Barleywine (6apnuBaviH) — ctunb Nuea, npouncxoaawmin us Aurnmum. O6pasew, conogosoro 6ora-
TCTBa U CNOXHbIX, MHTEHCUBHbIX apOMAaTOB. AMEpUKAHCKas MHTepnpeTauns nMeet bonee xmene-
BOW xapakTtep. OcobeHHOCTb TEXHONOMMM NPOM3BOACTBA 3aK/IKOYEHA B BbICOKONIOTHOM MMBOBA-
pPEeHUM C BblAepXKKoW B Ay6oBon Bouke.

XMmenu: Tradition, Chinook, Citra, Willamette

Conogppi: Pilsner, Vienna, Cara Gold, Crystal 150

Ankoronb: 10 %

DKCTPAKTMBHOCTb Ha4anbHOrO cycna: 22 %

06bém: 0,75 n

Crunb: AMepuKaHCKnin bapnuBaii

MuBHOe Teno: nnoTHOE, HaCbIWEeHHOE, C HapXxaTHOM TEKCTYPOM
LiBeT: TEMHO-KapaMesbHbIM

Apomar: 60ratbli1 U CJI0XKHbIM, HACILLEHHbIM TOHAMM CMENbIX TPOMUYECKUX PPYKTOB C
KapaMesbHbIM NOCNEBKYCHUEM, Biaroaaps Bblaepxke B aybe

v ViLLA
ARISTOV

BARLEY
WINE
.A

Bkyc: rnybokas cononosas cnafocTb C yMEPEHHOM XMENeBoy ropeybto 1 cbanaHcu-
POBaHHbIM NPUCYTCTBMEM aNKOrons

Temneparypa nogaumn: 7—10 °C

VA



NMpoaBuxeHue

— Digital-npoasuxeHue. o evB

-
- — 'y

- R
L] ; '
|
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— My6nukaumm B CMU (rnsiHueBble U3AaHUA, UHTEPHET-U3[AHUSA).
— Ucnonb3oBaHune 6peHamupoBaHHbix POS-MaTepuanos.

— Event-mapkeTuHr.

— SMM-MapkeTuHr, npuBneyeHue 610repos U NMAEPOB MHEHUIA.

— MotuBauMoOHHbIE NpOrpaMMbl Ha TOBapONpPOM3BOASILLUE 3BEHDS.

— PasmeweHne utMupKeBbIX NONOC U CTaTel B KaTanorax u XXYPHa-

JIaX TOProBbiX CETEM.

AV/AN
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