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CapguHus, BepmeHmuHo gu CapguHus DOC

BunapHa Apgrkuonac
TexHuuyecku gaHHuU
CopmoB cbcmaB BepmeHmuHoO
Bug Cyxo 6gr0 BuHo
Pa3dacoBku 375 MA, 750 MA
3amBapsiHe TexHuuecku kopk
MpaBu ce cmapameaHa ceaekuus Ha 2po3gemo. CaegBa
Bunudukauus MH020 Aeko npecoBaHe ¢ u3noa3BaHe camo Ha coka om nbpBa
uHuGukay npeca. OxaaxkgaHe go 10-12°C c ecmecmBeHo ymasBaHe.
Depmermauus npu 16-18°C 32 0koAo 20 gHU.
Kpamwvk npecmoi Bupxy ¢puHume ymautku, nocaegBaHu om
OmaerkaBane 1-3 Meceua 8 bymuaka.
OnucaHue
KocmamoauHo e embaemamuueH BepmenmuHo 3a CapguHus,
kvgemo copmbm Hamupa Hal-nonyAsipHUS cu gom B
manaus. Beye e 3agbakumenHo copmbm ga npucbcmBa Bu6
Hakpamko Bceku kayecmBeH BuHeH aucm u moBa e equH om Had-

gobpume npegroXkeHus c uszkaloyumeAHo CbomHoweHue
kayecmBo-ueHa om cemelHama BuHapHa ApgXkuoaac Ha
ocmpoB CapguHus.

AezycmauuoHHu 6eaexkku

LIBsm: cAameHoXkbAm cbc cBemao3eaeHu ommeHbuu. Hoc:
¢dUH, uHmMeH3uBeH u geaukameH, c NA0goB xapakmep. Bkyc:
cBex u cyx, nukaHmeH, c npugmHo geaukamHo u GUHO MHAO.

CvyemaHue c xpaHa

OmauyHo ¢ npegacmus, mopcku gapoBe, pubHu axHuu, meku
U CpegHo 3peAu CupeHa.
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