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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.
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MopaepHusauma nuBoBapHHU VA

B 2023 rogy nuBoBapHs Villa Aristov npoBena moaepHu3aLumio, ¢yH KuM O HAJ'I n M H M M:

yBeNn4nB MOLWHOCTb 6naroaapﬂ BHeOpeHWIO B NpoOn3BOACTBO
I'IO!'IyaBTOMaTVILIECKOI‘/JI JIMHUKU PpO3/InBa, YTO NMNO3BOJIMI0 NOBbICUTb

3 deKTUBHOCTb paboTbl, COXPAHAS BbICOKMI CTaHAAPT KayecTBa
NPOAYKLMMU. 1. OnonackusaHue

2. Po3nus (6 6yTbINOK €ANHOBPEMEHHO)

3. YKynopka
Ha NHEBMAaTUUYECKOM
yCTpOUCTBE

4. OMbiBaHUe

5. Cywka






ACCOPTUMEHT NMBOBapPHMU
Villa Aristov

Ha cerogHsWwHuit feHb, NMBOBAPHS NPOU3BOAMUT MHOXECTBO
MEeXyHapOAHbIX COPTOB MWBA, KaXAbli U3 KOTOPbIX YHUKANEH
BO BKyCe M apomaTe 61arofapsi OpurMHanbHbIM peLenTypam

M KQYeCTBEHHOMY Cbipbto. ACCOPTMMEHT BKAtOYaeT 15 no3mumi,

B TOM 4yncCie U Bblaep>XaHHbIE COPTA.

I W

«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.

NO3MUNOHUPOBAHUE
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 HENacTepuU3loBaHHOE
HeocBeT/ieHHoe Villa Aristov. besankoronbHoe

Copr: Pilsner

Xmenb: Perle, Willamette

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

JHepreTMyeckas LLeHHOCTb: 62 KKan (259 k[x)

0O6bém: 1 n, 0,5 n.

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

ApomaT: I'IpﬂHbIVI C YMEPEHHbIM CON0A0BbLIM TOHOM, LUBETOYHbIMU
HOTAaMM U NErkKMM XBOMHbIM OTTEHKOM.

BKyc: c0n0A0BbIV C YCTOMUYMBBIM XMENEBLIM BKYCOM U BKPAMJIeHUSIMU
MPSiHbIX HOT. YMEpeHHas ropeyb MU CNafocTb HA GUHMLLE.

Temnepartypa nogaum: 2-5 °C.

VA



NuBo cBeTnoe punbTpoBaHHOE
HenacTtepusoBaHHoe Villa Aristov

Copr: Light Lager N21

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

Ankoronb: 4,5 %

JKCTPaKTUBHOCTb HayanbHoro cycna: 11 %
JHepreTnyeckas LeHHocTb: 42 kkan (175 k[Ix)

0O6bém: 1 n, 0,5 n.

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

Apomar: opoxOKeBOW TOHH OTCYTCTBYeT, bnarogaps YeMy NposBaseTcs
Cnabbii XMeneBoM apoMar C LBETOYHbIMU HOTaMMU.

Bkyc: c npeobnagaHvem NErkoro CONOA0BOr0 TOHA, C CyXMM, XOPOLLIO
COpPOXKEHHbIM PUHULLEM U IPKMM XMENEM.

Temneparypa nogaum: 0-4 °C

VA



NuBo cBeTnoe HedpUunbTpOBaHHOE
HenactepusoBaHHoe HeocBeTneHHoe Villa Aristov

Copr: Light Lager N22

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

Ankoronb: 4,5 %

JKCTPaKTUBHOCTb HayanbHoro cycna: 11 %
JHepreTnyeckas LeHHocTb: 42 kkan (175 k[Ix)

0O6bém: 1 n, 0,5 n.

Crunb: «MexayHapoAHbIV CBET/bIN narep»
MuBHOe Teno: cbanaHcMpoBaHHOE U Nerkoe.
LiBeT: CBETN0-CONOMEHHDbIN.

Apomar: Nérkui opoxeKeBon XxapakTep co cnabbiMu
CONOAOBLIMU U XMeNeBbIMU BKPANJIEHUSMMU.

Bkyc: xMeneBon € ApOXOKEBbIM NMPUBKYCOM.

Temneparypa nopgaumn: 0-4 °C.

VA



NMuBHOM HaNUTOK HenacTepusoBaHHbIU HEPUNBTPOBAHHDbIU
HeoCBeTJIeHHbIN «TaNnbSHCKUU BUHOTPaAHbIN
KpacHbiu a51b 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 %
JHepreTuyecKas LLeHHOCTb: 54 Kkan

06bém: 0,5 n.

Crunb: NITanbSHCKMIA BUHOTPAAHbIM KPACHbIN 3/1b

(c nobasneHnem KabepHe-CoBMHBOH) VA

MuBHOE Teno: NNoTHOE, HACbILWEHHOE —-—

LUBseTt: rny6okui TEMHO-pYOUHOBBIN 0 h""
el —

Apomar: arogHbl C HOTaMM BUHOIPAAHOMO Caaa,
KNYOHUKM 1 YEPHOIM CMOPOAMHDI ltalian Grap= Red A

L s -
S i

BKyc: aroaHblii1 ¢ yMEpeHHOM «BUHHOM»
TEPNKOCTbIO U IEFKOM KMC/IMHKOM B NOC/IEBKYCUM M e INNZS  OoMD

a ol

N

Temnepatypa nopaum: 2-5°C _




MuBo cBeTNoOE NWeHn4YHoe HedpUubTpoBaHHOE
HenactepusoBaHHoe HeocBeTneHHoe Villa Aristov

Copr: Weissbier

Xmenwu: Perle, Tradition, Saaz

Conoppbl: MNunzHep, MNMweHUYHbIN

Ankoronb: 5 %

DKCTPAKTMBHOCTb HaYanbHOro cycna: 13 %
JHepreTnyeckas ueHHocTb: 50 kkan (209 k)

O6vém: 1 n, 0,5 n.

Crunb: «HemMeukuit nweHnyHbii Weissbiers.
MuBHOe Teno: nnotHoe 6e3 f0Aroro NOCNEBKYCHS.
LiBeT: CONOMEHHbIN, HENPO3PaYHbIHN.

Apomar: BbipaxkeHHble HaHaHOBO-TBO3AMYHbIE TOHA CO Cabo
XMeNeBblM XapaKTePOM U NETKUMMU MLLIEHUYHBIMU HOTaMM.

BKyc: ymepeHHbI 6aHaHOBO-TBO3AMNYHbIM C Y10BUMbIMM TOHAMM
YKeBaTeNbHOM pe3nHKKU. XMeneBas ropeyb o4eHb cnabas, uto
aKLUEHTUpYeT CNafoCTb U OKPYFNOCTb BKYCA C CPABHUTENbHO CYXUM
OUHULWEM N HEBONBLLOM KMCNOTHOCTbIO.

Temnepartypa nogaun: 4-8 °C.

VA



NMBHOM HaANUTOK CBET/NbIX HEMACTEepPU3OBaHHbIN
HePUNbTPOBaAHHbIN HEOCBETJIEHHbIN
«UAtanbaHckun BuHorpaaHbiv dnb Villa Agigtov»

CopT: UTanbSHCKMiM BUHOTPaAHbIN 3/1b
Xmenu: Perle, Chinook, [daho

Conogppi: Pilsner, Munich light

Ankoronb: 5%

JKCTPaKTMBHOCTb HaYanbHoro cycna: 12 %
JHepreTuyecKkas LEeHHOCTb: 42 KKan

06bém: 0,5 n.

MueHoe Teno: cbanaHcMpoBaHHOE U NErKoe.

LiBeT: 3010TUCTbIN i:'

ApomMart: Ha NepBoM MNaHe LBETOYHbIE HOTbI C IETKUMW XME/NEBbIMU TOHaMM Ng | -

BKyC: BHHbIE HOTbI C CON010BbIM NOCNEBKYCHEM M CIABOI ropeybio Itallan Grape A
[ T T I

Temneparypa nogaun: 4-5 °C.

VA



NMBHOM HAaNUTOK TEMHbIU HEPUNBTPOBAHHDbIU
HernacrtepusoBaHHbIN HEOCBET/I€HHbIN
«MonouyHbin ctayT Villa Aristov»

Copr: Milk Stout

Xmenb: Chinook

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

DKCTPAKTMBHOCTb HayanbHOro cycna: 13 %
JHepreTnyeckas LeHHOCTb: 55 kkan (230 k[x)

0O6vém: 1 n, 0,5 n.

Crunb: Sweet Stout.
MNMuBHOE TEeNo: NJIOTHOE HACbILLEHHOE.
LiBeT: TEMHO-KOPUYHEBBIN. ?ﬁ ;

ApoMar: TOHa XXapeHoro 3epHa C WOKoNaAHO-KohenHbIMKU BKpane-
Huamu. Cnabbi XMeneBon apoMaT C LLBETOYHbIMU HOTaMMU.

M E
Bo BKyCe NpenMMyLeECTBEHHO OLWLYLLAETCA OTTEHOK XXapeHOoro 3epHa C T ERCi—

LWOKOJTaaHO-KOodeHbIMK TOHaMK. bnarogaps no6aBneHU0 NaKTo3bI Milk Stout
NpoOABNAETCA CIMBOYHASA CNALO0CTb. e

Temneparypa nogaum: 7-10 °C.

VA



NMuBHOM HaNUTOK cBETJIbIN HEPUIbTPOBAHHbDbIN
HernacrtepusoBaHHbIN HEOCBET/I€HHbIN
«BeHckuu Jlarep. Villa Aristov»

Coprt: Vienna lager
XmMmenb: Perle, Saaz, Willamette

Conoapl: BeHckui, NunsHep, MoHxeHckuin, CeMa KOHOMNSHOE
KOHAMTEepCcKoe 06xapeHHoe

Ankoronb: 5 %

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

Crunb: BeHckuin narep

MuBHOE Teno: cpeanHee C AeMKATHOM KPEMOBOCTbIO. YMepeHHas
kapboHu3auma. OKpyrnocTb.

LiBeT: sHTapHbIN.

ApomMmar: yMepeHHbI CON0A0BbIM
C NErKMMU LBETOYHbIMU BKPAMNJEHUSIMU.

Bo BKyce c0n040BbIi C TOCTOBbIM XapakTepoM, 06paMeHHbIn yme-
PEHHOM XMeNeBOMn ropeybio U 1erkMM OpexoBbIM MOC/IEBKYCUEM,
00yCNnoBNEHHbIM KOHAUTEPCKMMMU KOHOMASIHBIMU CEMEHAMM.

Temneparypa nopgauu: 0-4 °C.

VA



NMMBHOM HaNUTOK CBETJIbIK HENMaCTepPU3OBaHHbIN
HePUNbTPOBaAHHbIN HEOCBET/IEHHbIN
«TbikBeHHbIX Dnb Villa Aristov»

CopT: TbIKBEHHbI Inb

XmMmenb: Perle, Saaz, Willamette

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

JKCTPaKTUBHOCTb HayanbHoro cycna: 11 %
JHepreTuyeckas LeHHOCTb: 42 KKan

06bem: 0,5 n

MuBHOe Teno: nerkoe
LiBeT: TEMHO-SHTApHbIN

Apomar: Ténnbiin, CONOA0BbLIM C NPSIHbIMMU,
NO-HaCTOSILLEMY OCEHHUMM HOTAMM

BKyc: HacbIWweHHbIR, xnebHbI

Temnepartypa nopaum: 0-4 °C

VA



NMuBo cBeTnoe HenacTtepusoBaHHoOE
HePUNbTPOBaAaHHOE HEOCBET/IEHHOE
«AMepukaHckum Maun Anb Villa Aristov»

CopT: AMEpMKaHCKMI N3N 37b

XMmenb: Idaho, Citra, Cacade

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

DKCTPAKTMBHOCTb HayanbHOro cycna: 14 %
JHepreTuyeckas LeHHOCTb: 42 KKan

06beEm: 0,5 n

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

Apomar: apKue conof0Bble TOHA C HOTaMM LMTPYCa VA
M TPOMMUYECKMX PPYKTOB

BKyc: yMepeHHO XMeneBoM C BbICOKOM ropeybto NO
M NErKMMK XNEeOHbIMU HOTaMU o —

Temneparypa nogaun: 0-4 °C American Pale Ale

VA



NMMBHOM HAaNUTOK TEMHbIU HENacTepPU3oBaHHbIN
HePUNbTPOBaAHHbIN HEOCBET/IEHHbIN
«Payx6up Villa Aristov»

Copr: Payxbup

Xmenb: Perle, Saaz

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

DKCTPAKTMBHOCTb HayanbHOro cycna: 14 %
JHepreTHMyecKkas LLeHHOCTb: 54 KKan

06beEm: 0,5 n

MNMueHoe Teno: yMepeHHOE C A0JITMM NOCNIEBKYCUEM

LiBeT: TEMHO-KOpUYHEBLIM

Apomar: [bIMHbI, C COI0A0BbIMU HOTaMM VA -

1 BKPanaeHMsAMM MACHbIX KOMYEeHOCTeN

Bkyc: TocToBas Con0a0BOCTb, C JIEFKOM rOPEeYbI0 U YMEPEHHOM OCTPO- 0 i‘l |

TOM, LOCTATOYHO [0/rOM B NOCNEBKYCUM. «[IbIMHOCTb» HAaNOMUHAET |

KOMYyeHoe MACOo, KOTOpoe 1aeanbHO COYETaeTca C 3TUM BUAOM MMBA L
Rauchbier

Temneparypa nogaun: 7-8 °C e e

MCAE By
- r—d =
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NMuBHOM HaNUTOK HEeNMacTepusoBaHHbIN
HePUNbTPOBaAHHbIN HEOCBET/IEHHbIN
«UtanbsHckun 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

06bem: 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

|$‘E-Edpl. Ale Blush

r-i-llslu-l----—

ALC B% L =2
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NMBHOM HaNUTOK HeNMacTepmU3oBaHHbIN
dunbTpoBaHHbIK «BuwHeBbin dnb Villa Aristov»

CopTt: BuwHeBbIv dnb

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

JKCTPaKTMBHOCTb HayanbHoro cycna: 11%
JHepreTuyeckas LeHHOCTb: 42 KKan

06beEm: 0,5 n

MuBHOE Teno: ymepeHHoe, NpenMyLLecTBEHHO, GPYKTOBO-IrogHoe
LiBeT: HacCbILWEeHHO-60pA0BbIN

Apomart: C0M040BbIN C NErKMMWU BULLHEBbIMU OTTEHKAMM

Bkyc: conof0BO-TOCTOBbIE TOHA C MSATKMM BULIHEBbBIM NMOCNEBKYCMEM

Temneparypa nogaum: 2—5 °C

VA



NMuBHOM HaNUTOK HEeNMacTepusoBaHHbIN
HedunbTpoBaHHbIN HeocBeTNeHHbIN «Blanche Villa

Copr: bnaHw

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

Ankoronb: 5%

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

MuBHOe Teno: nérkoe C yMepeHHbIM MOCEBKYCUEM
LiBeT: COIOMEHHbIN
ApomMmart: C0n040BbIV C MPSHBIMM HOTaMK KOpUaHApa

BKyc: cononoBbIi POH C OCBEXAMOLMM HIOAHCOM
“ cnabbiM LMTPYCOBbIM MOCIEBKYCUEM

Temnepartypa nopaum: 0-4 °C

VA



NMuBHOM HaNUTOK HePUNBTPOBAHHBIN HEOCBET/IEHHbIN
HenactepusoBaHHbIn «OBcaHbIK CtayT Villa Aristov»

Copr: Crayr

Xmenb: Pilsner,Vienna, Roasted Barley, Cara Gold, Chocolate
Conoppl: Pilsner, Wheat

Ankoronb: 5%

JKCTPaKTMBHOCTb HayanbHoro cycna: 14%

JHepreTuyeckas LeHHOCTb: 55 kkan

06bem: 0,5 n

MuBHOE Teno: nonHoOTENbIM C YMEPEHHOW CAA0CTbIO M NOCNEBKYCUEM
LiBeT: TEMHO-KOpUYHEBLIM

Apomar: KoenHbI U CONOA0BbIN, C yMEPEHHOW FOpeYbio B NOCIEBKYCHM
BKyc: HacbILWeHHbIN, C HOTaMK Ko@de, LWOKONAAa M XXapeHbIX OPEXOB

Temneparypa nogaun: 0—4 °C

VA




NMueo cBeTnoe punbTpoBaHHOE
HenactepusoBsaHHoe «Maibock Villa Aristov»

Crunb: Ceetnbivi 60k / Maibock (Heller Bock)
XMmenb: Perle, SAAZ, Tradition

Conogapl: Pilsner, Vienna, Munich

Ankoronb: 7%

DKCTPAKTMBHOCTb HayanbHOro cycna: 16%

06bém: 0,5 n.

lNMuBHOe Teno: nnoTHoe
LiBeT: SHTapHbIM

Apomart: obnagaet cnagKo-conoA0BbIM apOMATOM C HOTaMM TOCTOB U x/1iebHOM
KOPOYKKU. XMenieBOM apoMaT yMepeHHO C1abbii

BKyC: NONHOCTbIO COOTBETCTBYET OXMAAHUSM, COMIOA0BbIA C HOTaMMU TOCTOB
M XxNebHOW KOPOUKM, XMeNeBas ropeyb yMepeHHas

Temneparypa nopaum: 6-10 °C

VA



NMuBHOM HaNUTOK HePUNBTPOBAHHBIN HEOCBET/IEHHbIN
HenacTtepusoBaHHbIN «Tponuueckun Crayr Villa Aristov»

Copr: Crayr

Xmenb: Chinook, [daho

Conogapi: Pilsner, Crystal, Chocolate, Black, Cara gold
Ankoronb: 6 %

DKCTPAKTMBHOCTb Ha4YanbHOro cycna: 16
DHepreTUyeckas LLeHHOCTb: 60 KKan

06bem: 0,5 n

MuBHOE Teno: NNoTHOE, C HACBILLEHHbIM MOCNEBKYCUEM
LBeT: TEMHO-KOpUYHEBLIM
Apomart: HOTbl Kode, LoKoaAa M KoKoca

BKYC! A0CTAaTOYHO BblpaXXeéHHaa CnagoCTb C HOTAMU XXKEHHOTIO
co10o4a, WoKos1aaa U KOKOCa. I'opeqb BblpaXXe€HHas

Temnepartypa nogaum: 0—4 °C

VA



NMuBo cBeTnoe HePUNbTPOBaAaHHOE HEOCBET/IEHHOE
HenactepusoBaHHoe «Hbto MUHrnanp Una Villa Aristov»

Copr: Neiin-anb (New England IPA)
Xmenb: Perle, Chinook, Citra, Idaho
Conogppl: Pilsner, Vienna, Wheat
Ankoronb: 6%

DKCTPAKTMBHOCTb Ha4anbHOro cycna: 16
JHepreTuyeckas LeHHoCTb: 60 Kkan

06bem: 0,5 n

MuBHOe Teno: NnoTHOE, cbanaHCMPOBAHHOE, C AONTOUMPAOLLMM
NOC/IEBKYCMEM

LiBeT: HACbILLEHHO-SHTAPHbI

Apomar: 0CTaTOYHO SIPKUIM U MHTEHCUBHBIN, BbIPAXKEHHDIN
HOTaMM TPONMYECKUX HPYKTOB

Bkyc: cononoBbIi C yMEpeHHOW XMeNneBow ropeybto

Temneparypa nogaun: 0—4 °C

VA



NMuBHOM HaNUTOK PUNBTPOBaAHHbIN HEMACTEPU3OBaHHbIN
«Berliner Weisse Villa Aristov»

Crunb: Berliner Weisse (bepnuHep Baiicce)
Xmenb: |[daho

Conoppl: Pilsner, Wheat

Ankoronb: 2,5%

DKCTPAKTUBHOCTb HaYanbHOro cycna: 7

06bém: 0,5 n.

lMuBHOE Teno: nerkoe
LiBeT: p030BbIN, HACBILLEHHbIH
Apomar: aroHbli, C LOMUHUPYIOLWLMMU MATTMHOBLIMU HOTAMM

BKyc: ipKkuit MannMHOBbIM C BbIPAXXEHHOM KUCIOTHOCTbIO, TeNI0 OYEHb NErkoe,
XMenieBas ropeyb NpakTUYeCcKn OTCYTCTBYET

Temnepartypa nopgaum: 4—8 °C

VA



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

Poccuncknin UMnepckuii CrayT - TEMHOE NUBO C BbICOKOM KPENOCTbI M HAYasIbHOM SKCTPAKTUB-
HOCTbI0. YHUKANbHOCTb IPKOro BKYCa M apoMaTa 3aK/H4aloTCs B TEXHONOMMKU €ro U3roToBNEHMS.
Mo OKOHYaHWIO MEPBMUYHOrO BPOXEHUS CTAYT NepekaymBatoT B Ay6oBble HOYKM, paHee UCMosb-
30BaHHble O/15 Karopa, U BblAEPXMBAKOT HAMUTOK HA NPOTSXKEHUN HE MeHee 6 MecsiLEeB.

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

DKCTPaKTUBHOCTb Ha4anbHOro cycna: 22 %
JHepreTuyeckas LeHHocTb: 84 kkan (351 k[x)
06bem: 0,75 n

MNMuBHOe Teno: nonHoe, BA3Kkoe

LiBeT: cMONSHOM YEPHbIN

Apomar: 60raTbi U CIOXHBIM, C HOTaMK AyH60BOIM HOYKM, TEMHOIO LWOKONAAa, Kode o ¥ e

Bkyc: rny6oKuii, MHTEHCMBHBIM C YMEPEHHOM ropeybto, HOTaMu NOPTBEMHA, KPenKoro
Kode n apoMaTHOM YepHOM CMOPOANHbI C IEFKOW KUCIMHKOM

Temneparypa nogaun: 7-10 °C

VA



NMueo «bapnuBanH
Anb Villa Aristov»

Barleywine (6apnuBaviH) — ctunb Nuea, npouncxoaawmin ns Aurnmum. O6pasew, cononosoro 6ora-
TCTBA M CJIOXKHbIX, MUHTEHCMBHbIX apOMaToOB. AMEpPMKAHCKAs MHTepnpeTauns uMeet bonee xmene-
BOM XapakTep. OcobeHHOCTb TEXHONOMMM NPOM3BOACTBA 3aKNOYEHA B BbICOKOMNIOTHOM NMBOBA-
pPEeHUU C BblAEPXKKOW B Ay6oBOM Bouke.

XMmenu: Tradition, Chinook, Citra, Willamette

Conogppi: Pilsner, Vienna, Cara Gold, Crystal 150

Ankoronb: 10 %

JKCTPaKTUBHOCTb HaYanbHoro cycna: 22 %

06bém: 0,75 n

Crunb: AMepuKaHCcKnin bapnuBaiiH

MuBHOe Teno: NN0THOE, HaCbIWEeHHOe, C BapXaTHOM TEKCTYPOM
LiBeT: TEMHO-KapaMesbHbIi

ApomaT: 60ratbli1 U CIOXKHbIM, HACbILLLEHHbIA TOHAMK CNenbix TPOMUYECKNX (bpyKTOB C
KapaMeJibHbIM MOC/IEBKYCUEM, 6naron,apﬂ BblOEP>XXKE B ﬂy6e

WA Thates

BARLEY
WINE

|'-.. E

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

Temneparypa nogaumn: 7—10 °C

VA



NMpoaBuxeHue

— Digital-npoasuxeHue.

— 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

——

T

—
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