


NCTOPUA KOMITAHINW

COMPANY HISTORY

"Vedi-Alco" is the descendant of centuries-old traditions of Armenian wine making. The company
encompasses 2 large enterprises: Getap Wine Factory, founded in 1938 and Vedi Wine Factory,
founded in 1956. Preserving the traditions of Armenian winemaking, over the years we have
aimed to continue to extend them, adding new flavors to the rich variety of tastes. Today we
produce more than 100 names of alcoholic beverages: different vodkas, fruit and berry enriched
beverages, cognac, dry, semi-dry, semi-sweet and sweet high quality wines, fruit wines, which are
highly demanded by consumers. Our company constantly follows international winemaking
tendencies and constantly re-equips the production base.

We have introduced modern equipment for grape processing, wine and brandy bottling. We
guarantee the high quality of our products, achieved due to the hard work of our qualified
specialists and the implementation of new technologies.

"Vedi-Alco" is a desirable brand not only in Armenia but also abroad. Today our products are
successfully exported to Russia, USA, The Ukraine, France, Baltic countries, etc. Our products have
been awarded more than 90 gold, silver and bronze medals in international competitions.
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CoxpaHasa TpaguLMM apMAHCKOTO BUHOOENUA, Ha MPOTIXKEHUN MHOMMX f1I€T Mbl CTPEMUIUCH
TBOPYECKM pa3BMBaTb WX, 0OGABMAA HOBble OTTEHKM B Goratbit ByKeT BKycoB. CerogHs Mbl
npoussoaum 6onee 100 HaMMEHOBaHWMI anKoroNbHbIX HAMWTKOB: NofoBasa (bpyKToBad) BOAKa
pPasHbIX BWOOB, TMLUEHWYHAs BOAKA, M/IOAOBO-ArofHble KperieHble HamuUTKW, KOHbAKM,
BUHOrpagHble BUHA (Cyxue, Momycyxme, nosycnagkue, oecepTHble, MonyaecepTHbIe), MIohoBbie
(bpykTOBbIE) BMHA, KOTOpble MOMb3ylTca 60MbLMM CNPOCOM cpedn noTpebuTenen. Hawa
KOMMaHUA BHUMATENbHO CMNEAUT 3a TeHOEHUUAMU PasBUTUA BCEMUPHOrO BUHOOENUS W
MOCTOSIHHO MPOBOAUT TEXHUYECKOE MNepeocHalleHe NPOU3BOACTBEHHOM 6Gasbl.

Mbl BHEOPUM B MPOU3BOACTBO COBPEeMeHHoe obopynoBaHMe Mo nepepaboTke BUHOrpada w

HOBble NIMHWM PO3MIMBa BMHA W KOHbAKA. Mbl TrapaHTMPYyeM BbICOKOE KayecTBO Hallewn

npoaoykumMn.  Takoro  KadecTBa  y@anocb  [OOCTMYb  6harodaps  YrMopHoMmy  Tpyady
KBaNUOULIMPOBAHHbIX CMELMAIUCTOB Hallel KOMMaHUMU U BHEAPEHUIO HOBbIX TEXHOMOMMIA.

BpeHo «Beoun-Anko» M3BECTEH U XeNaeM Kak B ApMeHUU, TakK M 3a ee npenenamu. Hawa

npooyKuMa YycnewHo 3Kcnoptupyetcs B Poccuto, YKpauHy, benapycbh, cTpaHbl Bantuu,

LlBenuapuio, ®paHumto, KazaxctaH, MoHronuto, Kutam n CLUA. Ha MexxayHapogHbIX BblCTaBKaxX
Hala NpoayKumsa yaoctomnach 6onee 90 30M10TbIX, cepebpsHbIX, DPOH30BbIX Harpam.







HISTORY OF
ARMENIAN WINE

Armenia is an ancient country. It's famous not only for being the first Christian country, but also
as the oldest center of winemaking. The history of viticulture dates back to the time of the biblical
Noah: “And in the seventh month, on the seventeenth day of the month, the ark rested on the
mountains of Ararat.” "And Noah began to cultivate the land and planted a vineyard."
(Genesis 8:4, 9:20).

Back in the 9th century B.C. in the kingdom of Urartu viticulture and winemaking were devel-
oped. During the archaeological excavations of the Urartu Teysheban (nowadays Red Hill) Castle,
wine cellars were discovered, where 480 clay containers were found with a capacity of 800-1200
liters. Ancient grape seeds were found in those containers, similar to Voskeat, Kharji, Mskhali and
Garandmak grape varieties. Moreover, the sulfur found in wine cellars indicates that the early
winemakers were familiar with those technologies. Numerous records have been preserved in
the manuscripts of that era, indicating the high level of viticulture and winemaking in historical
Armenia.

Recently, during the expeditions in the Areni cave called “Trchunneri”, Vayots Dzor, the remains of

a grapevineyvarious clay containers and clusters were discovered, which prove the existence of

wineries there. The authoritative research carried out in the USA confirms that there was a wine-
making culture in Armenia 6100 years ago.

Thus, thanks to the Areni expeditions, Armenia can be considered the homeland of winemaking.




NCTOPNA
APMAHCKOI' O BUHA

ApMeHuda - OpeBHAa cTpaHa. OHa M3BECTHA He TOMbKO KakK MEPBOE XPUCTUAHCKOE rocygapcTBO B
MUPE, HO N KaK OOWMH U3 CTapenLLNX LLEHTPOB BUHOoAeNUS. MIcTopua BUHOrpagapcTBa BOCXOAUT K
BpeMeHaM bubnerckoro Hoq.

«/ ocTaHoOBUICA KOBYer B ceObMOM Mecdle, B CeMHaguaTbiM OeHb Mecsdua, Ha ropax
ApapaTcKkux». «M Hom Havan Bo3genbiBaTb 3eM/I0 M HAacaaun BUHOrpagHuk». (KHura Boitus, 8)
Ewe B IX B. 0O H.3. B LapcTBe YpapTy 6bil10 pa3BUTO BUMHOIPAOapcTBO M BUHomenue. Mpu
pacKoMKax ypapTCKOM KpenocTn TenwebaHu (HbiHe KapMup Bnyp) 6binu o6Hapy>KeHbl BUHHbIE
rnorpeba, roe Haxoaunoch 0o 480 MUHSAHbIX COCYA0B eMKocTbio oT 800 oo 1200 nuTpoB. B aTux
CTApPUHHbIX COCyaax OOGHapPY>KeHbl OCTAaTKMU ceMAH BUHOrpaaa, 61M3KmMe K CcyLecTBYOWUM HblHe
copTaM «Bockeat», «Xapmku, «Mcxanm» u «lapaHOMak». Bbonee Toro, cepa, HavaeHHas B
norpebax, CBUAETENbCTBYET O TOM, UYTO OPEBHME BUHOOENbI 6bIIM 3HAKOMbI C TEXHOMOTMEN ee
UCMOMb30BaHUA. B pykomucax TOWM 3MOXM  COXPaHUIUMCb  MHOFOYUCAEHHbBIE  3amnucy,
CBUOETENbCTBYIOLLME O BbICOKOM KyNbType BWHOIMPagapcTBa W BUHOAENWS Ha TeppuUTopumn
APMEHUN.

HenaBHO B ooHOM M3 ranepen newepbl ApeHu 6biv HalMaeHbl OCTaTKM BUHOMPagHOW No3bl, a

TaKXKe Mpecc A9 OTKMMa arof, cocyfbl, OCTaTKM HEKUX MPOU3BOACTBEHHbIX CTRYKTYP, OY4EHb

HamMOMMHaOWMX TPaAAWMLMOHHbIE HAPOAHbIE BUHOOENbYECKME TEXHOMOIMU. ABTOPUTETHbLIE

nccnegoBaHug, mpoBefeHHble B CLUA, noaTBepamnm, 4To BUHOAENMEM B APMEHUIN 3aHUMaN1Chb

6100 net Hazan. TakMM obpa3oM, bnarogapa apeHUMCKUM HaxogkaM ApPMEHUI0 MOXXHO CYMUTaTb
poaVHOW BUHOOENUS.
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KpacHoe nonycnaakoe BuHO ‘Feran BepHaweH” 11 KpacHoe cyxoe BMHO “ApeHn’, rae
0606LLeHbI BEKOBbIE TPAAMLIMMN APMAHCKOrO BUHOLAENS, B KOTOPbIX COAEPIKAHME
ankorons 10.5-12%. benoe cyxoe BUHO “XapAMXK” 13rotoB/1eHO M3 A60pUreHHOro
copTa BUHOrpaaa “Bockeat”, Ky/ibTUBMPYEMOro B peroHe Baviow [3op. Otimn4aercs
HEXXHOU TEPMKOCTbIO, YHUKAIbHbLIM BKYCOM CBEXXECO6PAHHOIO BUMHOrPaaa.

Red semi-sweet wine “Getap Vernashen” and red dry wine “Areni” sum up the
age-old traditions of Armenian winemaking. The alcohol content is 10.5-12%. White
dry wine “Kharji’ is made from native grape variety "Voskehat', grown in Vayots Dzor.
Differs with delicate roughness, unique taste of freshly harvested grapes.
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XOPAH

KHORAN

KpacHoe cyxoe BMHO XopaH 6bi/10 BbiMyLLEHO Mo ciyyato 1700-n1eTvst ripuHITUS
XPUCTUAHCTBA.

Red dry assorted wine Khoran.
Dedicated to the 1700th anniversary of the adoption of Christianity as a nation-
al state religion in Armenia.




APEHI

ARENI

ALC./AJIK. : 12%
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; APEHI OTEOPHOE

ARENI SELECTED

DI I
s 'm ALC./AJIK. : 12.5%

KonneKkuymnoHHoe MapoyYyHoe KpacHoe
Ccyxoe BUHO.

M3rotoB/1€HO U3 S1yHLUMX
BUHOMQATEPUAIOB, MOJIYYEHHbIX 13
eXxerogHo oTo6pPAHHOIO yPOXKAs
BUHOrPa4a abopureHHoOro copTa ApeHs,
KyNIbTUBUPYEMBbIV B pervoHe Banoy
Asop.

Selective Red dry wine.
Made from the best-quality Areni grape
variety, cultivated in Vayots Dzor region.




APEHWTOJ 1 [ ETAIN BEPHALLIEH

ARENI GOLD GETAP VERNASHEN

KpacHoe cyxoe/monycrnaaxkoe BuHo ApeHu long v Freran BepHawieH lMong.
21U ABA BUHQA AB/IFIOTCA Kosinekumen «Gold» Halumx nereHaapHbix BuH «fetan
BeHalueH n1 ApeHu».

Red dry/semi-sweet wines Areni Gold and Getap Vernashen Gold.
These two wines are the "Gold" collection of our legendary wines "Getap Vernash-
en and Areni".
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LLIATO APEHV

CHATEAU ARENI

CoyeTaHue copToB APeHM 11 B1MHOrpaaa BOoCKeaT ya/BuT BAC CBOWUMM
BKYCOBbIMI OTTEHKAMM.

The combination of Areni and Voskehat grape varieties will surprise you
with their flavors.
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KAIOP  MYCKAT  CAINEPABI

KAGOR MUSKAT SAPERAVI

KpacHsbie v 6eibie gecepTHble BUHA [/15 /1I0AEM, KOTOPbIE TIO6AT HAC/IAXXKAATHCH B
KQXKABIA MOMEHT XXW3HM XOPOLUNM BUHOM, B KOTOPOM COAEPXKAHME arikoross 16%.

Red and white dessert wines for people who enjoy every moment of their lives with
good wine, in which the alcoho/ content is 16%.
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HRVAVEVAVA®,

SHALAKHO

KpacHble 11 6enble [o/1yCc/ianKme BUHA, MOArOTOBAEHb! /1yHLLINMM METOAAMU
BUHOMAENMNS C APOMATOM U FrAPMOHUYHbBIM BKYCOM, KPErnocTb KOTopbix 11-12%.

Red and white semi-sweet wines made with the best methods of winemaking with
aroma and harmonious taste. The alcohol content is T1-12%.

QETTTTTT

uianako & 8 ° wWanaro

gL i Cllihs | Uk

o - - i . o[ PARATOROC
o rRwmm KA ol

[ ey o L
ARATEERATE AEAYEAEEval f -




EPEBAHLIB

YEREVANTSI

Benoe cyxoe, KPACHOE MO/1yC/IaAKOEe/CyXx0e BUHA C MPUSTHOM TePKOCTbIO,
rApMOHWNYHbIM BKYCOM U TUTTNYHbIM COPTOBbIM QPOMATOM, KPEernoCTbO
10.5'1205%.

White dry, red semi-sweet/dry wines with a pleasant astringency, harmoni-
ous taste and typical aroma, with 10.5-12.5% al/coho/ content.
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BMBAT APMEHINA

VIVAT ARMENIA

KpacHoe cyxoe/nonycnankoe v 6esoe cyxoe BMHA, U3roTOB/I€HHbIE M3 COPTOB
QpPOMATHbIX BUHOrPO40B ApAapaTCKOM AOMMHbI 1 Baroy [I3opa, B KOTOPbIX
cogep>xaHue asikorosis 10.5-13%.

Red dry /semi-sweet and white dry wines made from aromatic grape variet-
ies of the Ararat Valley and Vayots Dzor. The alcohol/ content is 10.5-12%.
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AVK

HAYQ

ALC./AJIK. : 17.5%

benoe kperikoe crnewumnasibHoe BUHO
rnponsBeneHo B orpaHMYeHHOM KoJIn4yecrTBe /13
BUHOrpaaa ypoxxas 1984 roaa, c 1984 roqa BuHO
BblAepykaHo B Ay60Bbix 604Kax, ¢ 2005 roga
MOCTAB/IEHO, HA KOJI/TIEKLMOHHYIO BbIAEPIKKY;
«AVK» - 3TO MPOAO/IKEHNE IYHLLMX TRAAMNLNMA
APMSHCKOIo BUHOAE/IMS, COTBOPEHHbIX YapaMm
HALUeN APEBHEN 3eM/IM, APOMATOM HALLUMX rop U
[AO/INH, OAMH TTIOTOK KOTOPOIro CO34A€eT
HACTPOEHME, COrpPeBAET AYLLY, MPOCBETISET
BOOOPQXKEHMe.

Limited production. Made from grapes harvest-
ed in 1984. This wine has been aged in oak
barrels since 1984. It has been put into collective
aging since 2005. "Hayq" is the resumption of
the best traditions of Armenian winemaking.
Made from the charms of our ancient land and
the aroma of our mountains and valleys. A sip of
which creates mood, warms soul and enlightens
imagination.




JIYIYKWAHYLL
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DUDUK AND ANUSH

KpacHoe nonycnagkoe/cyxoe BUHO BYRYK 1 KPACHOE [eCepTHOe BMHO
AHYLU 113rOTOB/IEHbI JTYYLLIMMM METOAAMU APMSAHCKOrO BUHOAE/MS.

Red semi-sweet/dry wine Duduk and red dessert wine Anush are made
with the best methods of Armenian winemaking.

Konre

JETTTRR



OPYKTOBbBIE BVIHA

FRUIT WINES

[Monycnangkue BUHA 13 OT6OPHBbIX PPYKTOB.
CoeauvHeHME U MPOJOIMKEHME JTYHLLUNX TRAAMLMNN APMSHCKOIo
BUHOOENS. r

QUINCE



OPYKTOBbIE BVIHA

FRUIT WINES

Semi-sweet wines from selected fruits.
Combination and continuation of the best traditions of Armenian
winemaking.
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AP>KAHI

ARJANI

Benoe, KpAcHoe, (PAHATOBOE MOTYC/IAAKOE/CYyX0e BUHA, M3rOTOBAEHHbIE Ty YLLINMM
MeToAAaMM APMSIHCKOro BUHOAENS, B KOTOPbIX cogepskaHme ankoross 10-12%.

White, red, pomegranate semi-sweet/dry wines, made with the best methods of
Armenian winemaking, in which the alcohol content is 10-12%.




| PAHATOBOE

POMEGRANATE

KpacHble cnagkuve v rnosyc/aanKkme roaHaToBble BUHAQ,
rMPUroToBJ/IEHHbIE N3 CBEXUX MN/1I0A0B MNPOAHATA MO TPGAMHMOHHOﬁ
TeXHOJ/IOrnu.

Sweet and semi-sweet red pomegranate wines made from fresh
pomegranate juice by the traditional technology.




I PAHATOBOE

POMEGRANATE

These semi-sweet fruit wines are filled with the fresh taste of blackberries and pome
granates, have a pleasant fruity aroma and a tender shade.
You can serve these wines with fruits and desserts at room temperature.

3Tu nonycnaakue GppyKToBble BUHA HAMOJIHEHbBI CBEXKMM BKYCOM EXKEBUKU U FpaHaTa,
o61afatoT MPUATHBIM GPYKTOBbIM apPOMaTOM M HEXHbIM OTTEHKOM.
Bbl MOXeTe NodaBaThb 3TV BUHA C GPYyKTaMM 1 AecepTaMim Npu KOMHaTHOMN
TemnepaTtype.
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APAPATYH

ARARATYAN

KpacHoe cyxoe, kpacHoe rnosycnanxkoe v 6esoe cyxoe BUHA M3 COPTOB BUHOMPAAQ,
BbIPALLEHHbIX B APAPATCKOM BO/IMHE, KPErocThio 12%.

Red dry, red semi-sweet and white dry wines made from grape varieties grown in the
Ararat Valley with 12% alcohol.
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OLD YEREVAN

RESERVE

KpacHoe cyxoe n 6enoe cyxoe BuHa “Ong EpeBaH”, M3rotoB/ieHbl 13 OT6GOPHOIro
BuHorpaga copra YepHbii ApeHHM ypoxxas 2015 roaaq, npouspactaroLlero B Barvioy
[30pCcKOM pervoHe.

Red dry and white dry wines from the 2015 harvest of the selected Areni grape
variety.
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LLIAPAUY

SHARACH

Pekun Apakc, Taprap v Apna ApMsHCKOro Haropbes 6b11M MCTOYHUKOM
BLAOXHOBEHMS 715 STUX KPACHbIX CYyXUX BUH.

Araks, Tartar and Arpda rivers of the Armenian Highlands were the
source of inspiration for these red dry wines.

~ Kakhi
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GETAP

Benoe cyxoe/fonycnankoe, KPACHOe Cyxoe BMHO [eTarl, B KOTOPOM COYETaIOTCH
JIyHLUMe TPAANLIMN BUHOAEUSA M CEKPETbI MCTOPUM.

White dry and semi-sweet, and red dry and semi-sweet Getap wines that combine
the best traditions of Armenian winemaking and secrets of history.
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[I\OA0BbIE BOAKW

FRUIT VODKAS

MN3roToBneHa 13 BbICOKOKa4Ye€CTBEHHOIO MNWEHWUYHOro cnupTa ¢
MCMNOMb30BaHUEM TPAOULMOHHbIX METOAOB BOAOYHOIO NPOU3BOACTBA
KpenocTbto 40%.
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[ACAOBbIE BOAKK

FRUIT VODKAS

Made from high quality wheat alcohol using traditional methods of
vodka production with alcohol content of 40%.
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[MAOAOBbIE BOAKK

FRUIT VODKAS

ALC./AJIK. : 45%
VOL./OBBEM : 0.5L




[ACAOBbIE BOAKK

FRUIT VODKAS

ALC./AJIK. : 45%
VOL./OBBEM : 0.51
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[INCAOBbIE BOAKW

FRUIT VODKAS

In order to get good vodka, we noted the importance of the geographical area
of the production process, the type of wheat and the manufacturing technology.
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[I\CAOBbIE BOAKK

FRUIT VODKAS

Onsa nonyvyeHus XOpOLLIeVI BOOKW Mbl OTMETUJIN BaXXHOCTb reorpacbvwl
MeCTHOCTU npoLuecca n3rotoBsieHnd, Tmna nweHuLubl U TeXHOTOIrMn
N3roToB/1IEHUNA.
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BblAEPXXAHHbIE MMACAOBbIE BOAKK

AGED FRUIT VODKAS

ACCOPTUMEHT HaTypasibHbIX BOOOK KpenocTbto 55.5%, o6bemMoM 1 1.

A range of natural vodkas with alcohol content of 55.5%., a volume of 1 litre.




BblAEPXXAHHDIE [IN0A0BbIE BOAKW

AGED FRUIT VODKAS

ACCOPTUMEHT HaTypanbHbIX BOAOK KpenocTbto 55.5%, o6beMoM 1 1.

A range of natural vodkas with alcohol content of 55.5%., a volume of 1 litre.




BNBAT APMEHWA

VIVAT ARMENIA

ALC./AJIK. : 40%
VOL./OBBEM : 0.7-0.5L
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CEHATOP

SENATOR

ALC./AJIK. : 40%
VOL./OBBbEM : 0.7-0.5L




APMAHCKAA MAPKA

ARMYANSKAYA MARKA

MN3rotoBneHa N3 BbICOKOKaQ4Y€CTBEHHOIO MWEeHNYHOro crimpTa c
ncnosib3oBaHMeM TpagmnumMOHHbIX METOOOB BOJOHYHOIO NnNpomn3BoacTtBa.

Made from high quality wheat alcohol using traditional methods of
vodka production.




APMAHCKAA MAPKA

ARMYANSKAYA MARKA

ALC./AJIK. : 40%
VOL./OBBEM : 0.5L
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AIEP

LEADER

ALC./AJIK : 40%
VOL./OBBEM : 1L

NOVINKA

ALC./AJIK : 40%

AYaYK e
CTONVK

STOLIK

ALC./AJIK : 40%
VOL./OBBEM : 0.5L

ALC./AJIK : 40%
VOL./OBBEM : 0.25L
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MIRACLE PLACE

ALC./AJIK. : 35%
VOL./OBBbEM : 0.5




KING RUBEN

AGE/JIET : 25, 30
ALC./AJIK : 40%
VOL./OBBEM : 0.7L
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APMAHCKININ KOHBSAK

ARMENIAN BRANDY

Each drop summarizes the Armenian cultural values, the nature and warmth of the sun.

Kagas kanng o606LaeT B ce6e apMsHCKUE KySBTYPHble LLeHHOCTU, Mpupogy U TEMoTy
conHua.

AGE/JIET : 4-7
ALC./AJIK : 40%
VOL./OBBEM : 0.5L
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APAKC

ARAKS

A brandy named after "Mother Araks", the name of historical significance.
Araks - your source of inspiration.

KOHbSIK, Ha3BaHHbIM B YecTb “MaTepu ApaKc” U HOCALLMKM Ha3BaHME UCTOPUYECKOIO 3HAUYEHMUS.
ApaKc - UICTOYHMK BaLLEro BAOXHOBEHMUS.

AGE/JIET : 3-10
ALC./AJIK : 40%
VOL./OBBEM : 0.5L




APAKC

ARAKS

AGE/JIET : 20, 25
ALC./AJIK : 40%
VOL./OBBEM : 0.5L




APAKC

ARAKS

AGE/JIET : 40, 30
ALC./AJIK : 40%
VOL./OBBbEM : 0.5L
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BUBAT APMEHINA
CYBEHWP

VIVAT ARMENIA SOUVENIR

The brandy "Vivat Armenia souvenir" is produced with the traditional methods of brandy making, in
oak barrels with 3-10 years years aging, from brandy spirits. Produced in 0.25/0.5/0.7 liter containers.

TpexneTHNI KOHbSIK 3roTaBnaMBaeTcs No
TPaAULIMOHHOMY METOAY KOHbSIMHOIO MPOU3BOACTBA U3 KOHBAYHbBIX CMUPTOB, BblAEPXKaHHbIX B Ay6oBbIX 604Kax 3-10
net. MpousBoauTtcs B Tapax 0.25, 0.5 n 0.7 nuTpoB. KOHbsIK NpeAcTaBfieH B CyBEHMPHOM yNaKoBKe.




AHYLL

ANUSH

A brandy that will surprise you with its unique aroma and taste.

KoHbsiK, KOTOprVI yYonBuUT CBOUM YHUKAJIbHbIM apOMaTOM U BKyCOBbIMU
KayecTBaMMU.

AGE/JIET : 4
ALC./AJIK : 40%
VOL./OBBEM : 0.5L
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BUBAT APMEHW

VIVAT ARMENIA

OTANYUTENBHOM YEPTOMN KOHbSAKA ABAAETCA U3bICKAHHOCTb U FAPMOHUYHOCTb.
Bbloep)ka B KOHTaKTe ¢ ay6om 3-5 neT.

A distinctive feature of brandy is sophistication and harmony.
Exposure to oak was 3-5 years.




JYIYK

DUDUK

"Duduk" - a symbol of Armenianness.
A brandy that conveys the rich history and nuances of Armenian culture.

AGE/JIET : 3-5
ALC./AJIK : 40%
VOL./OBBEM : 0.5L
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BUBAT APMEHINA

VIVAT ARMENIA

The fertility of the Armenian soil, clean and fresh air give the brandy
a special delicate taste.

Mnogopoame apMSHCKOM 3€MMU, YUUCTbIN U CBEXUIN BO3OYX
MPUAAOT KOHbAKY 0CO6bIN HEXXHbIN BKYC.

CLLALARALL: Siryhs JdAk

Woal ——
ARMENIA

b Neved
E ARMENIA
...;_L.:ii ey AGED 5 YEARS
e

< -




BUBAT APMEHINA

VIVAT ARMENIA

AGE/JIET : 12-15
ALC./AJIK : 40%
VOL./OBBEM : 0.5L
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LLIAJTAXO

SHALAKHO

A brandy, distinguished with its high quality and delicate flavors.

AGE/JIET : 3-7
ALC./AJIK : 40%
VOL./OBBEM : 0.5L
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LLIAJTAXO

SHALAKHO

AGE/JIET : 10
ALC./AJIK : 40%
VOL./OBBEM : 0.5L




APMAHCKNIN KOHBAK

ARMENIAN BRANDY

AGE/JIET : 3-7
ALC./AJIK : 40%
VOL./OBBEM : 0.25-0.5L
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APMAHCKNI KOHBAK

ARMENIAN BRANDY

AGE/JIET : 4-8
ALC./AJIK : 40%
VOL./OBBEM : 0.5L
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APAKC

ARAKS

AGE/JIET : 3-7
ALC./AJIK : 40%
VOL./OBBEM : 0.5L
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ABAPAINP

AVARAYR

AGE/JIET : 3-5
ALC./AJIK : 40%
VOL./OBBEM : 0.51
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JIYIYK

DUDUK

AGE/JIET : 3-7
ALC./AJIK : 40%
VOL./OBBbEM : 0.5L
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JYIYK

DUDUK

AGE/JIET : 10-20
ALC./AJIK : 40%
VOL./OBBEM : 0.5L
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JYJYK

DUDUK

KoHbsgK “OyayK” n3rotaBnmMBaeTca No TPAAULMOHHOMY METoAyY KOHbSYHOIO MPOU3BOACTBA U3 KOHbSAUYHbIX
CMUPTOB, BblAepXXaHHbIX B Ay60Bbix 604kax 3-20 feT.

“Duduk” brandy is produced from brandy spirits with the traditional methods of brandy making, aged in oak
barrels for 3-20 years.
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XA

KHAZ

MpoLllealme CKBO3b roga U MMetLme 6oratyo MCTOPUIO apMAHCKUE KOHBAKM «Xas».
HaseaHue “Xa3” n cuMBos, 306 paXKeHHbIN Ha STUKETKE, ABMNAIOTCA 3HaKaMW M3BECTHOW HOTHOWM 3anucu B
ApMeHunu B 8 Beke.

Passed through the years, "Khaz" Armenian brandies have a rich history. The name "Khaz" and the symbol
depicted on the label are famous notations signs in Armenia in the 8th century.
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APEHV1

AREN!I

AGE/JIET : 5-7
ALC./AJIK : 50%
VOL./OBBEM : 0.7-0.25L




APEH/

AREN!I

AGE/NIET : 3
ALC./AJIK : 50%
VOL./OBBEM : 0.7-0.25L
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APEHV1

AREN

AGE/JIET : 6-10
ALC./AJIK : 40%
VOL./OBBEM : 0.51




BMBAT APMEHINA

an

¥

VIVAT ARMENIA

AGE/JIET : 5-10
ALC./AJIK : 40%
VOL./OBBEM : 0.5L
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APABO

ARABO

KOHbsIK BblOEPXKKU 3, 4, 5 1 7 neT - “Apabo”, oH o606LaeT B cebe
UCTOPMUIO, CTPACTb U BCE TaMHbl BPEMEHMU.

vz N ' ¢
ARABQ

.‘?“ﬁHCKH n “O"b)?k

J\Ru BO

\PMRHC KM KoL

T

ARABQ

ROHLAK




APABO

ARABO

"Arabo" brandy, aged 3, 4, 5 and 7 years, sums up the history,
passion and all the secrets of the time.




AP>KAHI

ARJANI

AGE/JIET : 3-7
ALC./AJIK : 40%
VOL./OBBEM : 0.5L
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ARJANI ARJANI ARJANI

APMAHCKIMM KOHBAK PMAHC KA KOHBRK
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APMAHCKAA KOPOHA

ARMYANSKAYA KORONA

The choice of brandy is not only a matter of taste, but also of art.

Bbl60p KOHbfAKa - BOMPOC He TOJIbKO BKYCa, HO 1 UCKYCCTBa.

AGE/JIET : 3-5
ALC./AJIK : 40%
VOL./OBBEM : 0.5
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EPEBAHLIBI

YEREVANTSI

“Yerevantsi” - this is how the indigenous inhabitants of the capital of Armenia proudly call
themselves. This brandy is named after them. Thanks to long aging in oak barrels, the brandy has
acquired a rich combination of wood aroma, vanilla and spicy taste.

AGE/JIET : 6-8
ALC./AJIK : 40%
VOL./OBBEM : 0.5
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EPEBAHLIBI

YEREVANTS]

“EpeBaHuM” - TaK ropao ce6a MMEeHYIOT KOPEHHbIE YXUTENMWN CTONMLLbI ADMEHUU. B YeCTb HUX U
Ha3BaH AaHHbIN KOHbSIK. Barogapsa AnuTenbHOM BbloepXKKe B Ay60BbIX 604Kax KOHbAK Npuobpen
HacblLEeHHOe coYeTaHWe ApeBecHOro apomMara, BaHUAU U MPSAHOo
BKyca.

AGE/JIET : 10, 20
ALC./AJIK : 40%
VOL./OBBEM : 0.5L
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ABPVKOC M MYCKAT

APRICOT AND MUSCAT

Bnarogaps UCrosib30BaHNIO MECTHbIX COPTOB, KFyYeMy COSHLY U BblAepXKKe B
ny60Bbix 60ukax 10 1 15 neT, oHW 06/1aa4alT NPUATHBIM LIBETOM, HEMOBTOPMMbIM
M3bICKaHHbIM BKYCOM U rapMOHUYHOCTbIO.
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ABPVIKOC M MYCKAT

APRICOT AND MUSCAT

Thanks to the use of local grape varieties, the burning sun and aging in oak barrels for 10 and
15 years, they have a pleasant color, unique exquisite taste and harmony.
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BEL IV AJIKOMYCKAT
N BELIN AJIKO ABPHKOC

VEDI ALCO MUSCAT
AND VEDI ALCO APRICOT

AGE/JIET : VSOP
ALC./AJIK : 50%
VOL./OBBEM : 0.7L




MIRACLE PLACE

Bitter made from 50 different herbs that grow in the Armenian Highlands, which can
really be called a wonderful place.
Percentage of alcohol-35%

Hanutok nsrotosrieH 13 50 pa3nnyHbIX TPaB, MPOM3PACTaIOLLMX B APMSIHCKOM Haropbe,
KOTOpOE AEeNCTBUTENTIbHO MOXXHO Ha3BaTb MNPEKPACHbIM MECTOM.
MpoueHT ankorona-35%

Place
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FATHERSSON



«Vedi-Alco»

closed joint stock company

Republic of Armenia, marz Ararat, v. Ginevet, 0627

info@vedi-alco.am | www.vedi-alco.am tel. ‘ +374 10 547401

MpeacTaBUTENbCTBO KOMMaHMK B MockBe: AO «ApeHMn»

115191, r. MockBa, yn. lopoackas, a. 8, opuc 710
Ten.: (495) 983-34-35, (495) 983-34-36

zaoareni@bk.ru www.zaoareni.ru



