as MKpa, NOJIYYEHHAs KNaccuUiecknM 3aB0oiHbIM METO[IOM 13 PYCCKOro

0CeTPa; BbIPALLEHHOrO B MPOTOYHOI BOAE BEIMKOM PYCCKOMN peku Bonru.

AcTpaxaHb BCeraa cilaBunacb CBoeii Y8pHO MKPOI. TeXHOMOraM KOMNaHNUM
"AcTpaxaHckas Mkpa [nkuit OceTp” noHapo6unock 10 ieT paboTbl U COTHU TOHH
UKPbI, YTOGbI NOJIYYUTb MPOAYKT, KAYECTBO U BKYC KOTOPOrO AOCTOMHbI U3BECTHOrO
BO BCEM MMpe Ha3BaHUs «AcTpaxaHcKasi uKpa». =

Mbl npegnaraem MKpy B 3aBOACKOMN YNaKOBKe - CTeK/ISIHHbIX 6aHoYKax no 50 rpaMmoB
M B KNTACCUYUYECKUX XeCTAHbIX 6aHKax no 125 n 250 rpaMmmoB. Ha Ka)Xxgon 6aHKe ecTb
JINYHasA Noanucb MacTepa, U3roToBMBLLEro N pacdacoBaBLUEro 3Ty UKpPY U
rapaHTupyoLero eé KauecTso CBOUM UMEHEM.

50 o-4950 125 v 12500 250 rp - 24750

UKpa B Kadhe XpaHUTCH B cneLmanbHOM XonoausbHUKE npu TeMnepaTtype -4°C. Tam
OHa He 3aMep3aeT M Niyylle BCero CoOXpaHseT nepBo3faHHYIO CBEXeTb.

NocTio (MOMUMO YeKa) B c/lyyae HafoOHOCTU OyAyT BblAaHbl KONMUU cepTUPUKATOB; C
3TM HabopoOM odULMa/IbHbIX OKYMEHTOB MKPY MOXXHO B3iTb B CAMOJNET B PYUHYIO
KNagb, He onacasacb, YTO OHa NPONAaAéT U3 caaBaeMoro 6ara>ka (Ba>kHo NnLlb
NMOMHUTb O TOM, YTO 3arpaHuLLy MOXXHO BbliBO3UTb He 6onee 250 rpaMMoOB UKPbI Ha
yenoBeka). A ansa cobnoaeHua TeMnepaTypHoOro peXxmma Bo BpeMsl NepeBO3KU Mbl
npepsioXxuM Bam dUpPMEHHbIN NOAAPOYHbIM N3OTEPMUYECKUN NaKeT.



AstrakhanHCaVIar extracte;iusmg the tradltldpal s-tunmng method from the Russian
sturgeons grown in rowmg waters of the great R‘usaannver the Volga.
_Astrakhan has always been famous for its sturgeon caviar. Technologlsts of the
Astrakhan Cawar = Wild Sturgeon company needed 10 years of hard work and hun-
dreds of tons of cawar to produce the product, the quality and taste of which is
worth calllng Astrakhan Caviar, a world-renowned name.
We offer caviar in original packages, 50-gram glass jars and traditional 125-gram or
250-gram cans. Each jar or can has a personal signature of the master who produced
and packaged the caviar which guarantees the high quality of the product.

50 g-‘ 4950 125 g - 12500 250 g - 24750

Caviar in cafes is stored in special refrigerators at the temperature of -4°C. Thus it is
not frozen and remains originally fresh.

Our guests can receive copies of certificates upon request (together with sales
receipts). Having such official documents, guests are allowed to take caviar on a
plane as cabin luggage without being afraid to lose it. (It is important to remember
that you are not allowed to export more than 250 grams of caviar per person). We
also offer you our branded free isothermal bag for temperature control during trans-
portation.




