MARTIN
VIALATTE

Crabunusauus npu

CUNLHOM MpakTnyecku
HecTabunbHOCTU MrHOBEHHOE
Aencreue

no BUHHOMY KaMHHKO

YyacTtByeT B
cTabunmusauumum uBeTa

E\l

) SHOJION'MYECKUE 3AOAYN

MonuacnapTat Kanusa n rymmuapabuk 13
akaumun Verek.

BosgencTByeT Ha Hykneauuto
(dbopmmpoBaHue KpuctannoB) GutapTparta
Kanusi 1 Ha pOCT MUKPOKPMCTansoB
ouTapTpara kanus.

OddheKTUBEH BHE 3aBUCUMOCTN OT
npoLecca Npon3BoACcTBa KpacHOro BUHa:
TpaanLMOHHasa MaLepaums,
kapboHu4eckas mauepaums,
TEPMOBUHUDUKALMS. ..

He ctabunuanpyeTt NnpoTnB HenTparnbHOro
TapTpaTa kanbuusi.

XpaHWTb MOSHYHO 3aneyaTaHHy YNakoBKy BAanu ot
cBeTa B CyXoM MecTe 6e3 NOCTOPOHHMX 3anaxos.
He xpaHuTb nNpu oTpuLaTenbHbIX TEMNepaTtypax.
BckpbiTasi ynakoBka: icnonb3oBaTb B TeYeHNE

OO3NPOBKA

5-20 cn/rn

MakcumanbHO gonycTumMas 4O3UpOoBKa,
COrnacHo 4encTBYyHOLLEMY €BPONenckomy
3akoHogaTtenscTBy: 20 cnl/rn

YNAKOBKA

XPAHEHUE

Hegenu.

IMocKosnbKy Mbl HE MOXEM KOHTPOSIMpPOBaTb YCOBUSA MCNoNb3oBaHna npenapatoB, SOFRALAB He MOXeT HecTu
OTBETCTBEHHOCTb 3a HeyJAauyHble NOCNeAcTBUA 00paboTkn u NoSBNEHNE KpUCTanNoB B OyThbINKax Uiy BbinageHne

B 0Ca/[iOK KpacALLUX BELLEeCTB.

UHpopmayusi, 0aHHas eblwie, coomeememeayem HawuM 3HaHUsM Ha OaHHbIU MomeHm. MHghopmauyus Oaemcsi 6e3 eapaHmuu U He nod Hawy
0meemcmeeHHOCMb,MakK Kak Mbl HE MOXEM KOHMPOIupo8ams yCriogusi Ucrnosb3oe8aHusi. OHa He 0ceo60xdaem rnosb3oeamersi om
cobnodeHus Oelicmeyrouje2o 3akoHo0amernibcmea u HopMm 6e3onacHocmu. [JokymeHm sienisiemcsi cobcmeeHHocmbio SOFRALAB u He moxe

Obimb U3MeHeH 6e3 coanacusi 3moll KoMraHuu.
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Merlot Thermotraité Bordeaux ——Acide méta-tartique —— Antartika
mise hivernale

Intensité aromatique
Note global N

Longueu

Amertume /.

Equilibre

g ;xéomplexﬁé dunez
d

Intensité oromﬂqaég’:_ B ;\cidﬁé
en bouche \_—
Gras Sucrosité
KouTpoas MeTaBuHHas
HbIM Antartika® VR
KMCAOTQ
obpaseu,
MepBOHAYAABHOE BUHO
16/11/2017 167 167 167
Mymocrs () [oChe Xaroa
55,6 30,4 49
TemnepaTtypsbl + npMBeAeHue
BO B3BELLEHHOE COCTOsIHME
Mepea xoA0AOM 2024 2024 2024
MPOBOAMMOCTD (US)  TeeT MUHMKOHTAKT / 42 39
Mocae 1 mecsaua npu 35°C / 103 56
KpucTaaasl ++ 0 0
Gamay primeur Beaujolais — Acide méta-tartrique — Antartika
mise précoce
Fruits frais
Appréciation e Fruits cuits
Végétal
7 *E Empyreumatique
KOHTPOABHbBIN MeTaBuHHaA .
\ ob6pasewn, KMCAOTA Antartika®VR
Oxydation — Réduction
MepBOHAYAABHOE BUHO
24/10/2017 a3 s &5
MocaAe xonoAa U
BOCCTAHOBAEHMUSA
MytHoCTb (NTU)  yemnepaTtypsi + 261 18,5 23,9
npuBeAEHUe BO B3BELLEHHOEe
COCTOfiHUe
Mepea xoroAOM 2035 2035 2035
NpPOBOAMMOCTb
(uS) TeCT MUHUKOHTAKT 100 54
Mocae 1 mecsaua npu 35°C / 142
KpucTaAaAbl +++++ 0
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) NMPUMEHEHUE

MEPbI NPEAOCTOPOXHOCTU:

a PEKOMEH,CWETCFI YAOCTOBEPUTBLCA, YTO CoAepKaHne
KanbUKnA - HUXKe pekomeHayembiX O03UPOBOK.
HEO6XOAMMO KOHCY/1bTUPOBATLCA C BAlLMM 3HOJIOTOM.

NOJIE3HO 3HATb! U PekomeHayeTcA NpoBeCTM NpeaBapUTe/IbHbIN TECT Ha
dUNbTPYEMOCTD.
«  Opo6peHo OIV (Pesontoumst CEno 543/201). U O6s3atenbHo A06aBAATL B BUHO TEMMepaTypoi Bbilwe
12°C, roToBOE K po3/1uBYy.
+ Kak meTaBuHHas kucrnoTa v KMLI, U He ncnonb3osath nepes TaHreHUManbHoM GuabTpaumen.
ANTARTIKA® VRMoXeT BCTynaTb B
peaKLMIo C M30LIMMOM. ANTARTIKA® VR BHOCUTCS C MOMOLLIbIO JO3UPOBOYHOIO
Hacoca unu Hacoca MICRO DOSEUSE
e CTabunbHOCTbL MO BMHHOMY KaMHIO «To4Has cnctema BHECEHUAY nepen nocnegHen
npoBepsinach Ha BMHaxX C NOMOLLbIO TECTa bunbTpaLmMen Unu HanpPsIMyio Ha NMHUK
«xonogom»: -4°C Ha NPOTSHKEHUM 6 gHen; po3anuea. lNpuBecTn coaepxmMmoe eMKOCTM B OQHOPOAHOE
cTabunusaums useta - 2 oHa npu COCTOAHME BO BpemsA nobaBneHus nepen nocnegHemn
Temnepatype 4°C. punbTpaumnen.

Mepbl NpefoCTOPOXKHOCTH:
lpenapam npedHa3HayeH 05151 NPogheccuUoHaIbHO20
ucrnosib308aHuUs 8 sUHodeuu

Ucnonb3oeams 6 coomeemcmeuu ¢ delicmgyrouumu
HopMamu

TecT Ha xonopg - Ctabunusauusa uBeTa

MpoBoanTb TecT Ha xonog npu +4°C Ha npoTskeHun 3 gHen (PE 50 -100 mn), 4tobbl
dumkcaumo LBeTa.

lNocne Tpex aHen ctabunuaaunn:

M3mepuTb MyTHOCTb NOCIie NOBLILWEHNSA TeMMepaTypbl A0 YPOBHSA okpyxatowen cpeasl NTU (3)
* ANTU(3)—NTU (0) < 7 OyeHb xopoLuasa KonnongHas ctabunbHOCTb.

¢ 7<ANTU(3) — NTU (0) <20 konnoungHasa ctaburbHOCTb Ha rpaHu

« ANTU(3)— NTU (0)>20 lNnoxas konnouaHasa ctabunbHocTb. PUCK BbinageHnsa ocagka

TecT Ha xonopa - Ctabunusauus oT BUHHOIro KaMHSA

lMpoBoanTb TecT Ha xonog npu -4°C Ha npoTtskeHun 6 gHen (PE 50 -100 mn), 4Tobbl OLEeHUTb
CTabuIIbHOCTb MO BUHHOMY KaMHIO.

lNocne wecTtu gHen ctabunmsauum:

BusyanbHasa nposepka unv nog MUKPOCKONOM

M3mepuTb MyTHOCTb NocCrie NOBbILWEHUA TeMMepaTypbl 40 YPOBHSA okpyxatowen cpeapl: NTU (4)

* ANTU(4) — NTU (0) B pasHbIx MOAanbHOCTAX NO3BONSAET OLEHUTb HECTabUNbLHOCTL MO BUHHOMY
KaMHIO 1 KpacsiLero BeLecTsa

e ANTU(4)— NTU (0) < 10 O4eHb xopoLuas KonnoungHasa cTabunbHOCTb.
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