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KAXETHU

000 «KaxeTn» yHuKanbHoe npennpuatie B Cnbmpu, ocHoeaHHoe B 2002 rogy,
paboTatoliee No HOBENLLINM TEXHOOTMAM B 061aCTK 06paboTkM U Mpon3BoacCTBa
HaTypaJsibHbIX BUHOrpaaHblX BUH. Hannume TaMoxeHHOro cknaga BpeMeHHOoro
XpPaHeHUs non cobCTBEHHOE NPOM3BOACTBO MO3BOSIAET KOHTPAKTOBATb
BMHOMAaTepuarsibl B 060N ToUke Mrpa U 4OCTaBAATb HAa 3aBoA 6e3 noTepu KkadyecTea.

Kakheti Ltd. is a unique enterprise in Siberia, founded in 2002, working on the latest
technologies in the field of processing and production of natural grape wines. The
presence of a customs warehouse for temporary storage for its own production
allows us to contract wine materials anywhere in the world and to deliver to the
plant without loss of quality.
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SIAL INNOVATION 2017, 3onoTas Meganb «MHHOBaUMOHHBIM NpoayKT MNpoaskcno-2017» "Cubupckas sroga” Yepruka, CepebpsaHas Meganb «/IHHOBaLMOHHbIN
npoaykT Mpopaakcno-2017» "Cubupckan aroga” Xumonocts, Manas 3onotaa Mefasnb AerycTaumoHHoro koHkypca Crubunpckon Apmapku INTERFOOD
NOVOSIBIRSK - 2011r., CBMAeTeNbCTBO 3a BbICOKOE KAYeCTBO BbiNMyckaeMol NpodyKummn MexperuoHanbHbIl KOHKYpPC «Jlydiimne ToBapsl U ycnyrn Cnbupm -
TEMMA 2011r.», 3onoTtaa Mepanb «MexpervoHanbHbIi KOHKYpPC «Jlyylumne Toapsl 1 ycnyrn Cnéupn - FTEMMA 2008», Cepebpsanasa mepans «NMPOLCUNE 2008,
CepebpsaHas Mepanb «MexpervoHanbHbIl KOHKYPC «Jlydwmne ToBapsl 1 ycnyru Cnbupn - TEMMA 2008», MpaH-npu «MPOACKNB- 2008», Aunnom «MPOACKNB
2008», Bonblwas 3onotas Mmegans «[MPOLCUNB-2008», Bonbwasa 3onoTtas Megans
«MPOACNB-2007», Mpan-npu «MPOOCUB-2007», Bonbwas 3onotas Mepans «MPOACNB-2006», Manasa 3onotas megans «MNPOACUBE-2006», 3onoTtas
Mefanb «MexpervoHanbHblin KoHKypc 2005 «Jlyulive ToBapbl 1
ycnyrn Cnbunpwm - femmar», Manas 3onotas megans «lusHas Apmapka Cnbupun-2005», Bonbwas 3onotas megans «MPOOCUNBE-2005».

SIAL INNOVATION 2017, Gold Medal "Innovative Product Prodexpo-2017""Siberian Berry" Blueberry, Silver Medal "Innovative

product Prodexpo-2017 "Siberian berry" Honeyberry, Small gold medal of the degustation contest of the Siberian Fair INTERFOOD NOVOSIBIRSK - 2011,
Certificate of high quality of the products Interregional competition "The best goods and services of Siberia - GEMMA 2011", Gold medal "Interregional
competition" Best goods and services of Siberia - GEMMA 2008 ", Silver medal" PRODSIB 2008 ", Silver medal" Interregional competition "Best goods and
services of Siberia - GEMMA 2008", Grand Prix "PRODSIB-2008", Diploma "PRODSIB 2008", Big Gold Medal "PRODSIB-2008" Big Gold Medal
"PRODSIB-2007", Grand Prix "PRODSIB-2007", Big Gold Medal "PRODSIB-2006", Small Gold Medal "PRODSIB-2006", Gold Medal "Interregional
Competition 2005" Best Goods and services of Siberia - Gemma ", Small Gold Medal" Beer Fair of Siberia-2005 ", Big Gold Medal" PRODSIB-2005 ".
SIALEH2017, &%"Prodexpo-2017 0% i BEAEFI 22 H #AE, MR Q1H™ i Prodexpo-2017»"B{EFI R B %&, FAFI M

2 KB NERINTERFOOD
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CUBUPCKAS SArOOA
THE SIBERIAN BERRY
[ERIER R 222



KJIIOKBA
CRANBERRY
B

0,75 1+10-12% vol*70 g /dm3

KJIIOKBA - un3BecTHas CBOMMU Liene6-
HbIMU CBOMCTBaAMU KNtoKBa ycrnokausaer,
CHMXaeT Xap U CcHMMaeT BocnaneHue.
Arofaa HacbIlLEHHOro KPacHOro LBeTa ¢
Eb\paEMTeﬂbHOﬁ KUCIIMHKOM co3parTt
YHUKabHbINA ByKeT 3TOro naofoBoro

BUHA.
CRANBERRY Known for its curative vir-
tues, cranberry abirritates, brings the
temperature down and relieves inflam-
mation. The berry of saturated red color
with expressive sourness creates a
unique bouquet of this fruit wine.
{&j};ﬁﬂ’ﬂ#ﬁ

PEMECJ/IEHHOE BWHO/CRAFT WINE/LZH
CUBUPCKAA ArOOA/THE SIBERIAN BERRY/ 7 18 £ W/ 2% 3

BuHo ¢pykToBOe cTonosoe nonycnaakoe/Fruit semisweet wine/F# Rl

YEPHASl CMOPOAMHA
BLACK CURRANT
e

75 1+10-12% vol*70 g /dm3

YEPHASI CMOPOAMHA - pekopacMeH No
copepxaHuio eutammna C. OHa ykpennsa-
€T, BOCCTaHaB/MBaeT, npuaoaeT Ccunbl.
LlenbHble Aroabl YepHOM CMOPOAMNHbBI MO-
HOBOMY pacKpbIBatOTCH B BUHE MPUATHbIM
cnagkoBaTbiM BKYCOM U TEPNKUM Hacbl-
WweHHbIM apoMaTomMm.

BLACK CURRANT is the record holder for
the content of vitamin C. It strengthens
the health, restores, enlivens. The whole
berries of black currants are re-
discovered in wine with a pleasant
sweetish taste and a tart saturated fla-
Vi

JXUMONOCTb

HONEYBERRY
=

FEES

0,75 1+10-12% vol*60-70 g /dm?

JXXMUMOJIOCTD - 6oratas opraHu4eckum-
MU KMCnoTamu n ButammuHamu. O6nagaet
NPOTUBOBUPYCHBIMU, aHTUOKCUOAHTHbI-
MW 1 aHTMGaKTepuanbHbIMU CBOMCTBA-
M. HaCbILLLeHHb\e CuHMe cnagkosartble
nnoApl XMMOOCTN NpUaaKT BUHY OCO-
6ble BKYCOBbI€, apoMaTnyeckume 1 upeTo-
Bbl€ OTTEeHKU

HONEYBERRY is rich of organic acids
and vitamins. It has antiviral, antioxi-
dant and antibacterial properties.
Saturated blue sweetish honeyberries
give wine special flavor, aromatic and

lor shad

YEPHUKA
CRANBERRY
%%

0,75 1+10-12% vol*60-70 g /dm?

YEPHMUKA - ogHa 13 caMbix MOME3HbIX
CeBepHbIX AroA, NoBblwarwas UMMyHU -
TeT n noMorawuwas 60pOTbCfl C orpom-
HbIM KOnMyecTBoM 3abonesaHuii. Cou-
Hasa MAKOTb Aroa YepHUKK otaana BUHy
BeCb CBOEW 6apXaTUCTbIN, TEPrKUI cnag-
KOBATbII BKYC C €482 3aMeTHOM KNCINH-

Kown.

BLUEBERRY is one of the most health-
ful northern berries, which increases
immunity and helps to fight ahuge num-
ber of diseases. Juicy pulp of blueber-
ries gave the wine all its velvety, tart,
sweetish taste with a barely noticeable
sourness.

BPYCHUKA
COWBERRY
A%

0,75 1+10-12% vol*60-70 g /dm?

BPYCHMUKA - MowHeNWwmnii aHTUoKCU-
DaHT, «Kanenbka 6eccMepThsy, Aapyio-
was 340poBbe, 604POCTb U AONTONETHE,
6narogaps cogepxXallMMcs B ee cocTaBe
BUTaMmHaM rpynnel A, B n E. My6okuy
CNOXHbIN KNCNOBATO-CNAAKNIA BKYC 6pyc-
HWKK C HOTaMW rOpPYMHKU packpbliBaeTCs
B HanNWTKe BO BCell CBOEH NosHoTe.
COWBERRY is a powerful antioxidant, a
"droplet of immortality" that gives
health, vigor and longevity, thanks to
contained vitamins of group A, B and E.
The deep, complex sour-sweet taste of
cowberries with notes of bitterness is
revealedinthedrinkinits entirety.
— A0 5 A 73 B e RO T
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OBJTIACTU MMMOPTO3AMELLLEHUA © SIAL INNOVATION 2017, China © «InterFood Siberia 2017» Bonblias u manaa 30/1I0TAA MEJAJIb 3a kayecTBo npoaykuum © F'PAH
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BIO WINE

CUBUPCKAA ArOOA/THE SIBERIAN BERRY/ 7 18 £ W/ 2% 3

BuHo ¢pykToBOe cTonosoe nonycnaakoe/Fruit semisweet wine/F# Rl

»

KJIIOKBA
CRANBERRY

BEuE

0,75 1+10-12% vol*70 g /dm3

& 6pcs.

KJIIOKBA - n3secTHas cBOMMM Lene6-
HbIMU CBOMCTBaMMU K/TIOKBA ycnokauneaert,
CHMXaeT Xap W CHMMaeT BocnaneHue.
Aropa HacbILWEHHOro KPacHoro ugeta ¢
BbIPA3UTENIbHOM KUCIMHKOM co3patoT
YHUKaNbHbI ByKeT 3TOro niofoBoro

BUHA.
CRANBERRY Known for its curative vir-
tues, cranberry abirritates, brings the
temperature down and relieves inflam-
mation. The berry of saturated red color
with expressive sourness creates a
ique bouquet of this fruit wine.
SBE BUSLUE 5
[

HATPAADI: «/IHHOBALMOHHBIN

YEPHASl CMOPOAMHA
BLACK CURRANT
oy

0,75 1+10-12% vol*70 g /dm3

& 6pcs.

YEPHASl CMOPOAAUHA - pekopacMeH no
copepxaHuio Butammta C. OHa ykpennsi-
€T, BOCCTaHaB/MBaeT, npuaoaeTt CuUbl.
LienbHble Srofibl YepHON CMOPOAMHbI MO-
HOBOMY PacKpbIBaOTCA B BUHE NPUATHbIM
cnagkoBaTbiM BKYCOM U TEPNKWUM Hacbl-
WeHHbIM apoOMaToM.

BLACK CURRANT is the record holder for
the content of vitamin C. It strengthens
the health, restores, enlivens. The whole
berries of black currants are re-
discovered in wine with a pleasant
sweetish taste and a tart saturated fla-

JXUMONOCTb

HONEYBERRY
=

FEES

0,75 1°10-12% vol*60-70 g

& 6pcs.

JXXUMOJIOCTD - Goratan opraHu4yeckm-
MU KNCNoTaMm n BUTaMmMHaMu. O6na,u.aeT
MNPOTUBOBUPYCHBbIMK, aHTUOKCUAOAHTHbI-
MW 1 aHTM6aKTepuanbHbIMM CBOCTBA-
M. HaCbHJ.(eHHhIe CnHMe cnagkosaTtble
NNoAbl XUMONOCTU NPUAAIOT BUHY OCO-
6ble BKYCOBble, apoOMaTuyeckme 1 uBeto-
Bbl€ OTTEHKWN

HONEYBERRY is rich of organic acids
and vitamins. It has antiviral, antioxi-
dant and antibacterial properties.
Saturated blue sweetish honeyberries
give wine special flavor, aromatic and

Lo d

[OBOPSAT, 4TO B NWLLLY A1 OpraHmM3Ma nonesHee BCero NpuHmn-
MaTb NPOAYKTbI, BbIPOCLIME HA POAHOM 3eMI1E, T.€. BbipaxXeHne
«rAe poAMICS, TaM U MPUrOAMUICS» B MOMHOM Mepe OTHOCUTCA
M K naogamMm n Arogam. |_|O 3TOL71 npndmHe cneumnanmncrbl-
nneTonoruy 6e3 sHTy3nasmMa OTHOCATCSH aMOPCKO» 3K30-
TUKE, 4151 MOMOIHEHUS BUTAMWUHHO- MUHEPasIbHbIX 3anacoB
opraHvaMa pekoMeHAys B NepByto ovepeab Maoasl U Aroas
MECTHOMO MPOUCXOXAEHNA Kak Hanbonee NpUroAHble K yCBo-
eHuio. TexHonoru-suHonensl «Kaxetn» nposenu 6osbluyio
paboTy no cobopy MHbOPMaLMM O MNNOAOBO-ArOAHbBIX BO3-
MOXHOCTAX CM6MDCKOI’O pPermoHa, o TpaanNLUMAX 3rotoBne-
HWA AOMALIHWX BUH 1 O BKYCOBbIX NPeanoYTeHnax Hacene-
HUA. Kak BbIACHWMAOCH, MUP MPUrOTOBAEHNSA AOMALUHUX BUH
CUBUPK HNYYTb He yCTynaeT Aaxe loXHbIM pervoHaM, a no
pa3sHoob
NPEBOCXOANT UX.

A3UI0 NCMONb30BAHWA UHIPEAVEHTHOW 6a3bl faxe

They say that it is most useful for health to eat foods grown
onnative land, that is, the expression “Be of use...in the co

try where you were born " fully applies to fruits and be

For this reason, dietitians are not enthusiastic abou

seas" exotics, for replenishing vitamin-mineral reserves of
the body, recommending in the first place fruits and berries
of local origin as the most suitable for assimilation. "Kakheti"
technologists-winemakers have done a great job of gather-
ing information about the fruit and berry virtues of the
Siberian region, the traditions of making home-made wines
and the taste preferences of the population. As it turned out,
the world of cooking Siberian wines is not inferior even to the
southernregions, and by the diversity of the use of the ingre-
dient base even surpasses them.
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BUHOIMPAOHOE BUHO
GRAPE WINE
GRBl]
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SAPERAVI

BuHo cTonosoe kpacHoe cyxoe/ Table red dry wine/S&F 414 4 i

KPACHOE CYXOE KPACHOE CYXOE
RED DRY

RED DRY
ARCRS T

0,75 1*10-12% vol 31+10-12% vol

& 6pcs. & 4pcs.

B1HO nMeeT HapsaaHYyO SPKYHO OKPACKY W MAFKWIM BKYC, KOTOPble MPUAAIOT BUHY HEOBbIKHOBEHHYO HEXHOCTb U 6/1aropoacTso.
MpekpacHo coveTaeTcs ¢ 6/0AaMN U3 KPACHOMO MACA, ANYM U ChipaMu.

The wine has a bright color and soft taste, which gives the wine an unusual tenderness and nobility. Could be perfectly
combined with dishes of red meat, game and cheeses

FANCIE, T30 40 7 3R [F) 3 RIS SR <R . IR N 47K




SAPERAVI (TOPHbIE TPAOULINN)

BuHo ctonoeoe / Table wine/S&BF 4 H % H

KPACHOE CYXOE KPACHOE MOJIYC/IAAKO
RED DRY RED SEMISWEET
ARERE
0,75 1+10-12% 0,75 1*10-12% vol+60-70 g /dm?

& 6pcs. & 6pcs.

KpacHoe cyxoe BUHO MHTEHCUBHO TEMHO-IPaAHATOBOIO LLBETE, C CUSIbHBIM U CBEXUM
apoMaToM, B KOTOPOM SAPKO BblpaxkeHbl TOHa YePHOW CMOPOLVHbI. YMEPEHHO TEPMKUM
BKYC C JIEFKOM FOPYMHKOM, MNABHO nepeTekaeT B ANINTENbHOE NPUATHOE NOC/EBKYCHE.

MNpekpacHO NogonaeT K XapeHoMy MsACY, OCOBeHHO K 6apaHuHe,




\

LA PRIMAVERA

BuHo ctonoeoe / Table wine/S&BF 4 H % H

KABEPHE
CHARDONNAY CABERNET
) FEK
0,75 1+10-12% vol+30-40 g /dm? 0,75 1+10-12% vol+*30-40 g /dm? 0,75 1+10-12% vol
@ 6pcs. & 6pcs. & 6pcs.

TpaguUMOHHbIE peLLenTbl BUH MOSTHOCTbIO OTPaXaroTCs B Kynaxax TMHenKu
«LA PRIMAVERA». Markue, «<nUTKMe», apoMaTHble KpacHble 1 6erble BUHA CTaHyT
npeKpacHbIM yKpalleHeM BaLlero ctona.



DON DION

BuHo ctonoeoe / Table wine/S&BF 4 H % H

BEJIOE MNOJIYCJNIAAKOE BEJIOE CYXOE KPACHOE MNMOJIYCJIAAKOE KPACHOE CYXOE
WHITE SEMISWEET WHITE DRY RED SEMISWEET RED DRY
EEET HaF a2l et
0,75 1*10-12% vol*30-40 g /dm? 0,75 1+10-12% vol 0,75 1*10-12% vol*30-40 g /dm? 0,75 1#10-12% vol

& 6pcs. & 6pcs. & 6pcs. & 6pcs.

Cepl/m BUH «DonDion» cneunanbHO M3roTOBEH 419 LLEHUTENEN KTacCUYeCKOro UTaNbsaHCKOrO BUHA U AN TeX, KTO Xo4eT
HacnaauTbcs He3abbiBaeMbIM BKYCOM MOUCTUHE 60XEeCTBEHHOIroO HanMUTKa.

The DonDion wine series is specially made for connoisseurs of classical Italian wine and for those who want to enjoy the
unforgettable taste of a truly divine drink

DonDion# & ERFIR % |14 # & A AW 4 18 43 E3E R AR




ABABEPOWN/AVAVERDI

BuHo ctonoeoe / Table wine/S&BF 4 H % H

BEJIOE NONYC/IARKOE BEJIOE CYXOE KPACHOE NONYC/IAQKOE KPACHOE CYXOE
WHITE SEMISWEET WHITE DRY RED SEMISWEET RED DRY
B et aeT ARCS S [ARCRE

0,7 1+10-12% vol*30-40 g /dm? 0,7 1110-12% vol 0,7 1+10-12% vol*30-40 g /dm? 0,7 110-12% vol

& 6pcs. & 6pcs. & 6pcs. & 6pcs.

Cepmq BUH «AJ‘IaBep,D,VI» MN3roTtoesieHa 13 BMHOrpaga KpacHbIxX 1 6enbix COPTOB MO TPagULUMOHHbBIM pelenTtamM BUHOOEeTNA.

A series of wines is made from grapes of red and white varieties according to the traditional recipes of winemaking.

—RINEEERRYE & 5t o BT A7 BR| A, AMBBE R,
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ABABEPOWN/AVAVERDI

BuHo ctonoeoe / Table wine/S&BF 4 H % H

BEJIOE NONYC/IARKOE BEJIOE CYXOE KPACHOE NONYC/IAQKOE KPACHOE CYXOE
WHITE SEMISWEET WHITE DRY RED SEMISWEET RED DRY
B aeT ARCS S [ARCRE

0,7 1+10-12% vol*30-40 g /dm? 0,7 1110-12% vol 0,7 1+10-12% vol*30-40 g /dm? 0,7 110-12% vol

& 6pcs. & 6pcs. & 6pcs. & 6pcs.

Cepmq BUH (<AﬂaBep,D,l/l>> MN3roTtoesieHa 13 BMHOrpaga KpacHbIxX 1 6enbix COPTOB MO TPagULUMOHHbBIM pelenTtamM BUHOOEeTNA.

A series of wines is made from grapes of red and white varieties according to the traditional recipes of winemaking.

— R EERARYE & 5 09 B 7 BRI Y, AMBBE R,
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ABABEPOWN/AVAVERDI

BuHo ctonoeoe / Table wine/S&BF 4 H % H

KPACHOE CYXOE KPACHOE NOJIYCJ/IAAKOE KPACHOE CYXOE
RED DRY RED SEMISWEET RED DRY
E : &

0,7 1*10-12% vol+60-70 g /dm? 0,7 1:10-12% vol- 11410-12% vol*60-70 g /dm3 11+10-12% vol*

& 6pcs. & 6pcs. & 12pcs. & 12pcs.

Cepuisi BUH «AaBepam» U3roTOBEHA U3 BUHOrPana KPacHbIX 1 6ebiX COPTOB MO TPAAULMOHHBIM peLenTaM BUHOLE NS,
A series of wines is made from grapes of red and white varieties according to the traditional recipes of winemaking.

—RIEEERAREE AW BOE R 7 R W, LA ERaBE R,



BARON DE VIGNON

BuHo ctonoeoe / Table wine/S&BF 4 H % H

BEJIOE NMOJIYC/IAAKOE BEJIOE NMOJIYCOXOE KPACHOE MONIYCNIAAKOE KPACHOE CYXOE
WHITE SEMISWEET WHITE DRY RED SEMISWEET RED DRY
B R ARG

0,7 1+10-12% vol*60-70 g /dm? 0,7 1*10-12% vol*5-15 g /dm? 0,7 1+10-12% vol*30-40 g /dm? 0,7 1+10-12% vol+4 g /dm?

& 6pcs. & 6pcs. & 6pcs. & 6pcs.

AccaMbnsaxHoe BUHO TWAaTebHO C6aJ'IHCl/IpOBaHHHOe SHOJSIOramMm 1 NpmU3HaHHOE LLeHNTENAMN KaYeCTBEHHbIX BUH.

Assembled wine carefully balanized by oenologists and recognized by connoisseurs of quality wines.

REBEE, £ EE T AR B, GBI 0h T W I R A,




CHATEAU DE FRANCE

BuHo ctonoeoe / Table wine/S&BF 4 H % H

BEJIOE NONYC/IAAKOE BEJIOE CYXOE KPACHOE MNOJIYC/IAAKOE KPACHOE CYXOE
WHITE SEMISWEET WHITE DRY RED SEMISWEET RED DRY
SR aeT FARCR i FARGRS
0,75 1410-12% vol*30-40 g /dm3 0,75 1°10-12% vol 0,75 1+10-12% vol*30-40 g /dm? 0,75 1*10-12% vol

& 6pcs. & 6pcs. & 6pcs. & 6pcs.

®paHuua - cepaLe BUHOAENBbYECKOro MUPa, CTPaHa, KoTopasl MMeeT AaBHWe TPaAULMN BUHOLEUSA U CNaBUTCSH OCO6bIM
OTHOLUEHWMEM K BUHY, Kak HanuTky 6oros. [Jna ¢paHLy30B BUHO - XMBOE CYLLECTBO, €ro HasblBatoT "kpoBbto 3emnun' 1 "gapom
conHua'.

France is the heart of the wine world, a country that has a long tradition of winemaking and is famous for its special attitude
to wine as a drink of the gods. For the French, wine is a living being, it is called "the blood of the Earth" and "the gift of the
Sun'.

FEERBEEHRNPL, M EERE) & KXW VAR 408 0 R R AT A T, M T E AR, BEER—MAY, EW
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FPEYECKASA CEPUA/GREEK SERIES/ % g % 5|

BuHo ctonoeoe / Table wine/ S & F 1 & 4

WAPAOHE KABEPHE MEPNO
CHARDONNAY CABERNET CABERNET
BE L FEK &

0,7 1+10-12% vol*30-40 g /dm? 0,7 1410-12% vol+30-40 g /dm? 0,7 1110-12% vol

@ 6pcs. & 6pcs. & 6pcs.

BuHO, mponutaHHoe Bo3ayxoM npunbos CpefmnseMHOro Mops, CorpeToe cosHLueM octposa Kpurt.
Wine soaked by the air of the Mediterranean Sea surf, warmed by the sun of Crete.

Wb ERRRRNESTH S, BB LW LR R HE,




GRANDE VIN DE FRANCE

BuHo ctonoeoe / Table wine/S&BF 4 H % H

BEJIOE NOJNIYCNAAKOE BEJIOE CYXOE KPACHOE NOJIYCJIARKOE KPACHOE CYXOE
WHITE SEMISWEET WHITE DRY RED SEMISWEET RFD.,DRY
B BT FAREE S ) a T
0,75 1*10-12% vol*30-40 g /dm? 0,75 1*10-12% vol 0,75 1+10-12% vol+30-40 g /dm? 0,75 1#10-12% vol
& 6pcs. & 6pcs. & 6pcs. & 6pcs.

®paHums - cepaue BUHOAENbYECKOro MUPa, CTPaHa, KoTopas uMeeT AaBHUe TPaguLLMM BUHOLENUSA U CIAaBUTCA OCOBbIM
OTHOLUEHWMEM K BUHY, Kak HanuTky 6oros. [Jna ¢paHLy30B BUHO - XMBOE CYLLECTBO, €ro HasblBatoT "kpoBbto 3emnun' 1 "gapom
conHua'.

France is the heart of the wine world, a country that has a long tradition of winemaking and is famous for its special attitude
to wine as a drink of the gods. For the French, wine is a living being, it is called "the blood of the Earth" and "the gift of the
Sun".

FEERBEEHRNRD, M EERE) & &N E R, U H F RS EA T, o TRE AR BEER—MAEY, EW
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MOHACTbIPCKAA JIETOMNCDL (KYBLUWH)

BuHo ctonoeoe / Table wine/S&BF 4 H % H

WHITE SEMISWEET
ErT

0,75 1+10-12% vol*60-70 g /dm? 0,75 1+10-12% vol*60-70 g /dm?

& 6pcs. & 6pcs.

BUHO MMeeT HapAOHYIO SPKYH OKPACKY U MAFKUN BKYC, KOTOPbIE MPUOAIOT BUMHY HEOBBIKHOBEHHYIO HEXHOCTb U
6naropofcTBo. HacbiweHHoe 6apxaTHoe BUHO, O4EeHb CBEXEE U MPUATHOE.

The wine has a smart bright color and soft taste, which gives the wine an unusual tenderness and nobility. A rich velvety
wine, very fresh and pleasant. It is perfectly combined with dishes from red meat, game and cheeses.

ZBEHRRGCEREMNOR, RTHFELRIFHEFIER. FENRBAROTEE, FFHhntk. v5an, Bx%
Ay BEAR 25 B



MOHACTbIPCKAA JIETOMNCb

BuHo ctonoeoe / Table wine/S&BF 4 H % H

KPACHOE NOJIYCNIAAKOE
RED SEMISWEET
[AREE S
0,75 1*10-12% vol*30-40 g /dm? 0,75 1410-12% vol
& 6pcs. & 6pcs.

BuWHO nMeeT HapsAaHYIO SSPKYIO OKPaCKy W MSArKUi BKYC, KOTOPbIE MPUAAIOT BUHY HEOBbIKHOBEHHYIO HEXHOCTb U
6naropopncTeo. HacblleHHoe 6apxaTHoe BUHO, O4eHb cBexee 1 npusaTHoe. MNpekpacHo coyeTaeTcs ¢ 604aMu U3 KPacHOro
MSCa, ANYM U CbIpaMU.

The wine has a smart bright color and soft taste, which gives the wine an unusual tenderness and nobility. A rich velvety
wine, very fresh and pleasant. It is perfectly combined with dishes from red meat, game and cheeses.

BEEANRGCERERGOR, RTHFELRIFHEENER. FENRBRROTEE, FFFemnt. v5amn, Bx%
T Es AR 2 B
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BuHo ctonoeoe / Table wine/S&BF 4 H % H
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BEJIOE NOJIYC/NIAAKOE BEJIOE NONYCNAAKOE BEJIOE NOJNIYC/IAAKOE
WHITE SEMISWEET WHITE SEMISWEET WHITE SEMISWEET
2 i SR
0,75 1+10-12% vol+30-40 g /dm? 11410-12% vol*30-40 g /dm? 11+10-12% vol+30-40 g /dm?
& 6pcs. & 6pcs. & 6pcs.

Benoe nonycnapkoe ctonoBoe BUHO, BbIMOJIHEHHOE U3 COPTa BUHOIpPaaa PUCIIUHT.
«BWHO No6MMON AEBYLLKM» - 3TO OTPaXeHMe HEMELLKOM K/TacCUKU U UBALLLHOMO BKYCa B
opHon 6yTblnke. C6anaHCUPOBAHHbIA HAMUTOK UMeET apoMart 6ebiX LBETOB, LUTPYCOB
M AeNMKATHbIA MAMKUM BKyC. MiaeanbHO NOAXOAUT K MAMKUM CbipaM, CBEXENCNEYEHHOMY

xneb6y, nerkuM 3akyckam m 6enoi poi6e



BLEND N21

BuHo ctonoeoe / Table wine/S&BF 4 H % H

BEJIOE NONYCNAAKOE KPACHOE NOJIYCJIAOKOE
WHITE SEMISWEET RED SEMISWEET
bt s Do
11410-12% vol*30-40 g /dm? 11+10-12% vol+30-40 g /dm?
& 12pcs. & 12pcs.

BENNOE NONYCNAOKOE/ WHITE SEMISWEET/ B & 4 i

3T0 o4yapoBaTesibHOe BUHO MMeeT U3bICKaHHbIN BKYC C HEXXHOW apOMaTHON HOTKOWM 3e/1eHbiX GPYKTOB U CBEXMUM NMPUATHLIM
nocrneBKycueM. 30/10TUCTOE C 6/1€CKOM, FAPMOHUYHbBIM BKYCOM, HAMOJTHEHHbIM IPKUM HacTPOeHWeM CoNHLa.

This charming wine has an exquisite taste with a delicate fragrant note of green fruit and a fresh pleasant aftertaste.
Golden with shine, harmonious taste, filled with the bright mood of the sun

EAPR AW DR AR, FHREARNFE, BFRK. SN, MG RE, FTH T A G AR OH.
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BLEND N21

BuHo ctonoeoe / Table wine/S&BF 4 H % H

BEJIOE NONYCNAAKOE KPACHOE NOJIYCJIAOKOE
WHITE SEMISWEET RED SEMIS\”EET
B &t FARES S
11410-12% vol*30-40 g /dm? 11+10-12% vol+30-40 g /dm?
& 12pcs. & 12pcs.

KPACHOE MNOJTYCNTALQKOE/ RED SEMISWEET/ 41 3 # i

BWHO HacbIWEeHHOro TEMHO-PY6UHOBOIO LiBETa MMEET 60raThiii OPUrMHASIbHBIN BKYC U SPKUA FAPMOHUYHbIN apoMar.
PekoMeHayeTcs nopaBatb K 651104aM U3 KPacHOro MACa, ANYK, canaTtaM, ierkuM fecepram, cbipaM.

The wine of rich dark ruby color has a rich original taste and a bright harmonious aroma. It is recommended to serve to
dishes of red meat, game, salads, light desserts, cheeses.

=

BERAZFEWHEEAAEEHERMARMENER. EHLA, B DAL FROM R, HERE 2.



DREAM OF DREAM/ % #th4r48

BuHo ctonoeoe / Table wine/S&BF 4 H % H

WU3ABEJUIA MEPNIO
ISABELLA MERLOT
35 UL Mg

21+10-12% vol*30-40 g /dm? 2 1:10-12% vol 21+10-12% vol*30-40 g /dm?

& 6pcs. & 6pcs. & 6pcs.

JlnHelika BUH, co3paHHas ans Tex, KTo npeanoYmTaeT knaccuyeckme Bkycol. Apkas «M3abenna,

cb6anaHcupoBaHHoe «Meprio», MArku n 6apxatuctolii «MyckaT», HacbllweHHoe «KabepHe» - He

OCTaBAT PABHOAYLHbIMU AaXe NUCKYLLIEHHbIX. A 06beM YNakoBKM B 2 NUTPa AaAYT BO3MOXHOCTb
HacsaxaaTbCs 3TUMM HANUTKaMK gosblue.



Dream of:dream Dream of dream

: ; bhe colloch:
l khe colleckiom OF bable winen eckion "{2 bable Winen
AFU? ned wine RWML-Dueel ned Wivig

MERLOT _ CABERNET

DREAM OF DREAM/ & ith 248

BuHo ctonoeoe / Table wine/S&BF 4 H % H

e &) GBI

KABEPHE
CABERNET
21410-12% vol*30-40 g /dm? 2 1:10-12% vol

& 6pcs. & 6pcs.

Kak BOCXUTUTENbHbI Te MOMEHTbI, KOrAa OT oLLyLLeHUs 6€3YMHOro CHaCTbsl U HepeaslbHOCTU MPOUCXOASALLNX COBLITUM, YyBCTBYeLlb ce6sl Kak BO
cHe. M Kak neyasibHO BO3BpaLLaThCA B peasmm npomcxoasilero 6yaHUYHOro
KPYroBOpoOTa, TepsAs APKOCTb KPACOK 3acCTUNAOWNX CO3HAHNE. Ho TONbKO CTOUT ycblilaTh NPUr/YLEHHbIE HOTbI, MOYYBCTBOBATb apoMar u
BOJIHA BOCMOMUHAHWUI BO3BPALLAET B T€ MUHYTbI, B TE€ MeCTa...

How delightful are those moments when from feeling of mad happiness and unreality of occurring events, you feel like in a dream. And how
sad it is to return to the realities of the everyday cycle, losing the brightness of colors obscuring consciousness. But only it is necessary to
hear the muffled notes, to feel aroma and a wave of memories returns in those minutes, in those places ...

LI AR L E 2 £y B e, R 2R S A4 Ak, MEEIBSEEFHIAL
B RETERAEMSZE, BEREWREH) By A, FRERRREI S EFE LA E K




GRANDE VIN DE FRANCE

BuHo ctonoeoe / Table wine/S&BF 4 H % H

WAPAOHE
CHARDONNAY
2 1*10-12% vol 0,75 1+10-12% vol*30-40 g /dm?
@ 6pcs. & 6pcs.

®paHuua - cepaLe BUHOAENBbYECKOro MUPa, CTPaHa, KoTopasl MMeeT AaBHWe TPaAULMN BUHOLEUSA U CNaBUTCSH OCO6bIM
OTHOLUEHWMEM K BUHY, Kak HanuTky 6oros. [Jna ¢paHLy30B BUHO - XMBOE CYLLECTBO, €ro HasblBatoT "kpoBbto 3emnun' 1 "gapom
conHua'.

France is the heart of the wine world, a country that has a long tradition of winemaking and is famous for its special attitude
to wine as a drink of the gods. For the French, wine is a living being, it is called "the blood of the Earth" and "the gift of the
Sun'.

FEERBEEHRNRD, M EERE) & &N E R, U H F RS EA T, o TRE AR BEER—MAEY, EW
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GRAZIE AL PASSATO

BuHo ctonoeoe / Table wine/S&BF 4 H % H
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WAPAOHE MYCKAT KABEPHE
CHARDONNAY MUSCAT CABERNET
HEH WA %
31+10-12% vol 31410-12% vol+30-40 g /dm? 31+10-12% vol+60-70 g /dm? 31410-12% vol

@ 4pcs. & 4pcs. & 4pcs. @ 4pcs.

Cnacu6o 3a npowwnoe bes npolwnoro HeT HacTosLWero... B XXM3HW kax[oro Yenoseka NPOUCXOLAUN COBbITUA, Bnarogaps
KOTOPbIM MHOrAA Mbl C 61aro4apHOCTbIO U FPYCTbIO FPeeMcs y KocTepka Hallen namMsaTu...

Thank you for the past. Without the past, there is no present ... In the life of every person, events took place, thanks to which
sometimes we gratefully and sadly warm ourselves at the fire of our memory ...

v A T, T R, BEER AN, R
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OPYKTOBOE BNHO
FRUIT WINE
KR IH



HOME WINE

BuHo ¢pykToBOE cTonosoe nonycnaakoe/Fruit semisweet wine/F# Kl

ABPUKOC CJ/IMBA FPAHAT BMULUHSA
APRICOT PLUM POMEGRANATE CHERRY
= =¥ &t Ok

0,5 1*10-12% vol*50-60 g /dm? 0,5 1*10-12% vol*50-60 g /dm? 0,5 1*10-12% vol*50-60 g /dm? 0,5 1*10-12% vol+50-60 g /dm?
& 20pcs. & 20pcs. & 20pcs. & 20pcs.

TpaanumnoHHble GpyKTOBbIe BUHA NMIO6MMbIX BKYCOB: BULLUHS, C/IMBA, abpUKOC, FpaHar.
[na usrotoBneHmUs Kaxnoro BMHa 6epyTcs TOMbKO Slyyluue MoAbl: Cnesibie U COYHbIe.
Bkyc, Kak HECITOXHO AoragaTbcs, 6apXaTUCTbIN U HACBILWEHHbIN C Yy3HABaeMbIM
aKLLeHTOM GPYKTOB B KaXAO0M.



sadovaya
Valume G20 1 Euhysha
Alcohot. 10-12% vol.
Sugar: 50-60 g/ dm*

sardonyx = empress
Valume: 0701 r

Volume: 0701 i 3 ;Umu 10-17% vol 1 -3 Velume: 0,701
Alcobol. 10-17% vol. v 1 Ut 50-60 g / dm! = Alrahel; 10-12%, vol.
Sugar. 50-60 ¢/ 97" = e . o S94c 50460 g / gt

HOME WINE

BuHo ¢pykToBOE cTonosoe nonycnaakoe/Fruit semisweet wine/F# Kl

ABPUKOC [17]:7.% FPAHAT
APRICOT PLUM POMEGRANATE
= =¥ ayic
0,7 1*10-12% vol*50-60 g /dm? 0,7 1*10-12% vol*50-60 g /dm? 0,7 1*10-12% vol*50-60 g /dm? 0,7 1*10-12% vol*50-60 g /dm?
& 12pcs. @ 12pcs. @ 12pcs. @ 12pcs.

MopatoT ppykTOBOE BUHO B rpadpuHax eMkocTbio 200 M 1 CEPBUPYIOT CTON 6I0AOM C KOMOTbIM JbAOM. BUHHbIN 3TUKET
npegnonaraet nogayvy AaHHOrO HaNUTKa B MaTOBbIX NMManax Ha KOPOTKMX HOXKaX, 60 BoBce 6e3 HUX. ABTOPCTBO
$pyKTOBOro BMHa NPUNUCHIBAIOT cebe Kak eBponenckue, Tak U asmaTckme BUHOAESbI.

Fruit wine should be served in carafes of 200 ml capacity and a table is served with a plate of crushed ice. Wine etiquette
presupposes the presentation of this drink in matt pialas on short stalks, or completely without them. The authorship of
fruit wine is attributed to both European and Asian winemakers.

REL200EFMBEEA, FHE LWk, RBEEEALT, LA T 2o L, RIBRIA M RN N oy BB
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AOMALWUHEE BUHO

BuHo ¢pykToBOE cTonosoe nonycnaakoe/Fruit semisweet wine/F# Kl

ABPUKOC CNMBA FPAHAT
APRICOT PLUM POMEGRANATE
& =7 &t
11+10-12% vol-50-60 g /dm? 11:10-12% vol+50-60 g /dm? 11+10-12% vol*50-60 g /dm? 11+10-12% vol+50-60 g /dm?

@ 12pcs. & 12pcs. & 12pcs. & 12pcs.

Oxnaxpasch, 3TO BUHO OTAAET BCIO NOSIHOTY CBoen GppPYyKTOBOM MHAMBUAYANIbHOCTM 6€3 ocTaTka. He no3BonsaiTe BUHY HarpesaTbcs. MUctopusa
BO3HMKHOBEHUS GPYKTOBOrO BUHA YXOAMUT KOPHSIMU BO BpeMeHa Pumckoi
mMnepun. UsobpetatenbHbie c6opLUMKM GPYKTOB B GYPAIOK C KpacHbIM BUHOM A06aBNANN cBeXeco6paHHble MIOAbI U NOyYann Ka4eCTBEHHO UHbIe MO
BKYyCaM M apoMaTaM UHTeprpeTaLnmn NpUBbIYHOIO HaNUTKa, OKasaBLUMecs BNOCIeACTBUN HEOTHEMIEMOM YACTbiO MMMEPATOPCKMX 3aCTONNM.

Cooling, this wine gives the fullness of its fruit personality. Do not allow the wine to heat up. The history of the origin of fruit wine goes back to the
time of the Roman Empire. Inventive fruit pickers added freshly picked fruits in a wineskin with red wine and received qualitatively different tastes
and aromas of the interpretation of a familiar drink, which later became an integral part of the imperial feast.

WENE, XA H B T ARG, BEXRRE, FE REGRES L RTELRTE, VBKKRREABHTHBRYZ: BFETAREL0HETE,




AOMALWUHEE BUHO

BuHo ¢pykToBOE cTonoBoe nonycnaakoe/Fruit semisweet wine/# & il

ABPUKOC CJIMBA FPAHAT
APRICOT PLUM POMEGRANATE
= =3 aid

11+10-12% vol*50-60 g /dm? 11+10-12% vol+*50-60 g /dm? 11410-12% vol*50-60 g /dm? 11410-12% vol*50-60 g /dm?

@ 12pcs. & 12pcs. & 12pcs. & 12pcs.

Oxnaxpasch, 3TO BUHO OTAAET BCIO NOSIHOTY CBoen GppPYyKTOBOM MHAMBUAYANIbHOCTM 6€3 ocTaTka. He no3BonsaiTe BUHY HarpesaTbcs. MUctopusa
BO3HMKHOBEHUS GPYKTOBOrO BUHA YXOAMUT KOPHSIMU BO BpeMeHa Pumckoi
mMnepun. UsobpetatenbHbie c6opLUMKM GPYKTOB B GYPAIOK C KpacHbIM BUHOM A06aBNANN cBeXeco6paHHble MIOAbI U NOyYann Ka4eCTBEHHO UHbIe MO
BKYyCaM M apoMaTaM UHTeprpeTaLnmn NpUBbIYHOIO HaNUTKa, OKasaBLUMecs BNOCIeACTBUN HEOTHEMIEMOM YACTbiO MMMEPATOPCKMX 3aCTONNM.

Cooling, this wine gives the fullness of its fruit personality. Do not allow the wine to heat up. The history of the origin of fruit wine goes back to the
time of the Roman Empire. Inventive fruit pickers added freshly picked fruits in a wineskin with red wine and received qualitatively different tastes
and aromas of the interpretation of a familiar drink, which later became an integral part of the imperial feast.

WENE, XA H B T ARG, BEXRRE, FE RIEBERIF & KT F LN HUBHKRRENEH TH B 5 BF ST HRELTHE L,
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BUHHbIE HATTUTKH
WINE DRINKS
4 AR



MOJITO

HanuTtok BUHHbIN 6enbitt cnagkuii/White sweet winy beverage/ 4L it

11 CNARKUA

11+9% vol+70 g / dm?

& 6pcs.

J1Erkmnit BUHHbBIN HAMUTOK C HEXHbIM 6yKeTOM crenoro famma mu enBa ynosmMMbiMun
HOTaMu CBe)KecopBaHHOVI MATDbI, OCTaBnF"OLU,VIi;I nocneBkKkycume Tensioro jeTHero gHA.
C03,U,aH Ha ocHoBe 6enoro BUHQ, YTO ABAETCA aBTOpCKOl‘/'l pa3pa60TKO|7| 3aBoga
«KaxeTun».



SANGRIA

HanuTtok BUHHBIN KpacHbI cnaakuii/Red sweet winy beverage/ 4T #f

HATMTOK BUHHbBIA KPACHBIA CIALKMHA HATMUTOK BUHHbIA KPACHBIA CNIARKHA
RED SWEET WINY BEVERAGE RED SWEET WINY BEVERAGE
it aE

11:9% vol:70 g / dm? 11+9% vol+70 g / dm?

& 6pcs. & 6pcs.

HanuTtok npurotoBneH no coxpaHusLueMycsa ncnaHckomy peuenty XIX Beka. Bkyc HacbIlWweH SpKUMMU HOTaMU CNenoro
6aHaHa, HeXHOCTbIO KJTY6HUKW, COYHOCTbIO anesibCMHa, NPONUTAHHOIO I0XXHbIM conHueM. PekoMeHayeM xopollo oxnaguTb,
MOXHO A06aBUTb Ky6UKW NIbAA, YKPACUTb AO/IbKaMK anesibcMHa, a Ha 60Kas HaHeCTU caxapHbli Kpaun.

The drink is produced according to the preserved Spanish recipe of the XIX century. The taste is saturated with bright notes
of a ripe banana, the tenderness of a strawberry, the juiciness of an orange soaked in the southern sun. It is recommended
to cool well, you can add ice cubes, decorate with orange slices, and apply a sugar edge to the glass.

AR RARAE T A R F W EIET H EBR AN, Ok, BEETERRNES EENEE BAEATRTNST. BIA# IR
RILAINA K%, FARE FrEeh, SETERBIAR EiRAE.
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FMNHTBEUH/ULLED WINE/& %41 78

HanuTtok BUHHBIN KpacHbI cnaakuii/Red sweet winy beverage/ 4T #f

1L L

(Clithwein |

EXCLUSIVE

HAMUTOK BUHHBIA KPACHbIA CNTARKUIA
RED SWEET WINY BEVERAGE
st

11+9% vol+70 g / dm?

& 6pcs.

HAMUTOK BUHHDBINA KPACHBIA CNIAAKUA
RED SWEET WINY BEVERAGE
it

21:9% vol*70 g / dm?

& 6pcs.

HANUTOK BUHHbIA KPACHbI CNIAAKWA
RED SWEET WINY BEVERAGE
st

21°9% vol:70 g / dm?

& 6pcs.

[MuHTBENH corpeeT pyku, B36oApUT AyLLY U PACKPOETCS MUIIMOHOM TEMNbIX BOCcNoMMHaHui. O6s3aTenbHO nogaBaTtb
pasorpeTbiM, U TOraa sipkoe coyeTaHne rBo3AMKN U KOPULLbI HEXHbIM LNeidOM KOCHETCS BalLMX PeLLenToOpoB, 3acTaBas
NMOJSIHOCTbIO OTAATbCA MOMEHTaM TULLIMHbI, CNOKOMCTBUS, U OKYHYTbCS B FP&3bl paHTasnm.

Mulled wine will warm your hands, cheer up your soul and open with a million warm memories. Be sure to serve warmed up,
and then a bright combination of cloves and cinnamon gentle trail touches your receptors, forcing you to give yourself
completely to moments of silence, tranquility, and to plunge into fantasy dreams.

e, RETEMAERME X AN 6K
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KoHTakTbI:

OO0 «KaxeTtun», 634050,

r. Tomck, Ky3oBrneBckuit TpakT, 6/3.

+79234230055

iav@kachetytomsk.ru

www.kachety.com

Contacts:

Kakhety Ltd, 634050,
the city of Tomsk, Kuzovlevski Trakt, 6/3.

+79234432444

KakhetyExport@gmail.com

iav@kachety.tomsk.ru

www.kachety.com

AT BRIUEAR «RifZ,
634050, FEAM v FEE R Y| R IFEKIE 6/3.

+79234432444
KakhetyExport@gmail.com

iav@kachety.tomsk.ru

www.kachety.com
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