FINALLOEN
WINE PERFECTION ("’om

3a lNepcekTHu benu n Posze BuHa

Mpy cbxpaHeHne nose4veTo 6enm 1 po3e BMHA CTpagdaT OT NOCTOAHHA 3aryba Ha COpTOBWM apoMaTi U (DEPMEHTALMOHHM eCcTepu.
Tasn 3aryba ce AbmKn Ha 6aBHOTO OKUCIEHME Ha apOMaTHUTE KOMMOHEHTU 1 e Npuapy>XeHa ¢ MPOMAHa B LiBeTa Ha CaMOTO BUHO.
CbC CBOAT ONUT B EHONMOTMYHUTE NMPUIIOXKEHNA HA MaHonpoTenHnTe, EHobpanac paspaboTu Final touch TONIC. Tosa e yHvkaneH
pasTBop, Ha 6a3aTa Ha MaHOMPOTEVHUTE, C MHOTO CUITHW peayumpaLLm 1 3alwmTtHu konovanm ceorictea. Final touch TONIC 3anassa
HaTypasIHUTE apoMaTi CBEXW MPY CbXPaHEHVEe Ha BUHATA.

MEXAHU3BM HA JEUCTBUE = E&:iﬁﬂih TONIC

Final touch TONIC e B TeyHa chopma, KOATO OeincTBa

AmunnoB BKyC
MWIHOBEHO N MMa NpoabJ/HKUTENeH e(beKT.

5

Final touch TONIC oce3aemMo nopobpasa WNHTeHanTeT . Mrogos
OpraHoNenTUYHUTE XapaKTepUCTUKN Ha 6env 1 po3e BUHa Ha apomara apomar

M B CbLIOTO BpEME MpefoTBpaTABa NpeXneBpeMeHHOTO 3

OKUCIIEHME Ha TEXHUTE apomaTu. 2

C BpewmeTo, BuHaTa TpeTupaHu ¢ Final touch TONIC lopuvBuHa ®nopanHu
ca No-CBEXW, MO-MHTEH3MBHY Ha apoMaTi 1 ¢ no-gobpa Hom
CTpyKTypa.

CeoricTBata Ha MaHOMPOTEUMHUTE pOa cTabunuaupar

KosionauTte, CbwO npegpasnosara U 3a cTtabunHocT Ob6em MwuHepanHocT
cpelly KpucTanHuM MNOMbTHABAHUA BbB BUHOTO. BbB

BCUYKW Cryyau, Npeauy BnaraHe Tpabsa goa ce nposenat

nabopaTopHu TecToBe. KucenuHHocT 3eneHn HoTKn

CeHzopeH npocun Ha 10 MeceyHo pos3e, MpaBeHO Mo
,U,O3V| n VI'I OTPEBA TEXHOMOrMATa 3a MPOV3BOLACTBO Ha amurioB ankoxon. KoHTpona cpetuy

i Final touch TONIC B po3a 30mn/xn
Final touch TONIC e HanbnHO pa3TBOpVM M MOXe Aa

6bae nobaBeH XOMOreHHO KbM BMHOTO B 403u oT 20-40
MI1/XN1 HENOCPeaCTBEHO nNpean 6yTunmpaHe.

Final touch TONIC 3anasBa cBorncTBata cu 1 pabotu B

M KoHTpona
Final Touch TONIC

nepgeKkTeH CUHXPOH € 0brnyanHMTe A06aBKN N3MON3BaHN LiuTpycosu nnonose
npv BUHUULMPaAHETO Ha 6env 1 pose BrHa. 5
WHTeHaunTeT
3a no-pobpo npepnasBaHe Ha apomartuTe, Hue Ha apomara 4 ”aggﬂgi
npenopbyBame pa ObOe NpeKkbCHAT KOHTaKTbT C 3
KMCnopon npu NoAroToBka v 6yTunvpaHe Ha BuHaTa .
CbCTAB, ONAKOBKA N CbXPAHEHUE ropame Hamepanoct
Final touch TONIC e cneunduyHa MaHOMNOTEMH
dpakuma, n3eneveHa ot wama Saccharomyces cerevisiae
M KOHCepBMpaHa B Te4yHa dhopma. Obem ieoiinw
Final touch TONIC cvabpyxa cyndputu (1,5 r/n).

6 OnakoBskara e B 1-11 5-IMTPOBM KOHTENHEPU.

KucenunxocT MpoabmxuTenHocT
6 [a ce cbxpaHaBa Ha cTyaeHo (< 10°C). 15 spowara
6 Cpok Ha rogHOCT: 4 ceiMMLV CNep, OTBapAHe. CeH3opeH npoun Ha 10 MeCeyHo pose, MpaBeHo Mo
TEeXHONornATa 3a NPou3BOACTBO Ha Twonn. KoHTpona cpely Final touch
TONIC B po3a 30mn/xn

EHOGpaHac rapaHTvMpa TOYHOCTTa Ha nmpepocTaBeHaTa MHdbopmauma. CneundnyHuTe ycnoBmA, NpU U3NON3BaHETO W MpuUnaraHeTo OT noTpebutens ca
M3BBH HaLUMA KOHTPOJ1, 3aTOBa HVEe He JaBame rapaHumA 3a NocTurHatute pedyntatute. MoTpebUTENAT e OTroBOPEH 3a YCTaHOBABAHETO Ha rogHoCcTTa u
nleranHnA cTaTyc Npu N3MNoN3BaHe Ha HawuTe NPOAYKTY.
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