@

10C

Révélons votre différence

FICHE TECHNIQUE

CARBION ENO
MATEPUAJIbl A4 KOPPEKTUPYHOLWNX OBPABOTOK

3aKoHoZaTeNnbHO yCTaHoBMeHHas ao3a: 100 r/rn.
TpebyeTcs pa3pelieHne Ha npuMeHeHune npenapata. Cneayet cobnogaTtb TpeboBaHMs
AENCTBYIOLLEro 3aKoOHOAATeNbCTBA B BAlLEM BMHOAEIbYECKOM permoHe.

BHUMAHWE: pernaMeHTMpYylOWME HOPMbI PasfiMyaroTca B 3@aBMCMMOCTU OT MCMOJSIb30BaHUS
aKTUBMPOBAHHOIO yrnsa Ang cycna, bpoaswero cycna u BuHa.

NMPUMEHEHMUE B DHOJ1IO'MMA

KAPBUOH 3HO - akTuBMPOBaHHLIM PacTUTENbHbIA Yrofb, MPUMEHAETCA [ONA KOPPEKTUPOBKM LiBeTa
[o6ecuBeurBaHMA] cycna n 6enbixX BUH C HETUMUYHBIMY OTTEHKaMK B OKpacKe.

KAPBUOH 3HO - vHepTHbIN aKTVBHbI Yrofib C OYEHb BbICOKOW aiCOPOLMOHHON CMOCOBHOCTbIO.

Bnaronapsa 60nbLION BHYTPeHHe yaenbHoi nosepxHocTu [1400 m?/r] 3ddeKTMBHO 0becLBeunBaeT OKpaLleHHoe
CyCJ10 UM BUHO Npwy nepepaboTke KpacHbIX COPTOB BUHOrpaza no 6enomy cnocoby.

MNpenapat KAPBUOH DHO O6bin cneuvanbHO MPOTECTUPOBAH [Ans MpedoTBPALLeHMs OTpULIATENIbHOro
BO3[eNCTBUsA Ha OyKeT BUHA.

HactoAatenbHo pekomeHAyeTcA ocCylecTBAATb 006pabOTKy Mpu cTekaHUM cycnia B npolecce npeccoBaHUA
BMHOrpaja B KOMMeKce C NeKTonntTuyecknmm epmeHtHoimm npenapatamu [INOZYME / UHO3UM unu INOZYME
TERROIR / NHO3M TEPPYAP].

Ccnocob NPUMEHEHUSA

1. BBepeHune npenapara.

Pa3zsectu KAPBMOH 3HO HenocpencTBeHHO B cycre.

MNepepn nobasneHriem B BUHO pekomeHayeTca pa3sectn KAPBUOH 3HO B 5-kpaTHOM 06bEMe BOAbI.

[loBecT O OAHOPOLHOr0 COCTOAHNA B XOAe NepeKkaunBaHna EMKOCTU CHU3Y BBEPX [«peMOHTax»] 1 nocneayoLiero

TWaTe/bHOIro nepemMelimBaHnA.

2.YpaneHve npenapara:

13 cycna: npumeHate KAPBUOH 3HO B couetaHuu ¢ npenapatamu INOZYME / UHO3VM nnn INOZYME TERROIR /
NHO3WM TEPPYAP 1 yganutb 0CafioK Nociie OTCTauBaHUs B TeueHre 24 4acoB unu LeHTpUdyrnpoBaHmem;

* 13 BMHa: yAanuTb nocse 48 4acoB KOHTaKTa nocpecTsoM GubTpaLmm Um OKNenKu.

AO3NPOBKA

Yto6bl onpenennTtsb f03y AnA NPUMEHEHNS, MPOKOHCYNbTUPYIATECh B Ballel nabopatopun.

PACOACOBKA U XPAHEHME

« B naketax no 1 Kkr
XpaHuTb B CyXOM, XOPOLLO BEHTUIMPYEMOM NMOMeLLEeHUN 6e3 NOCTOPOHHMX 3anaxoB Npu Temnepatype 5 - 25°C.
lMocne BCKpbITMA YNaKOBKM NCMOSb30BaTb B TeYEHME KOPOTKOro nepropa BpeMeHu.

VMHpopmauwa, conepallanca B 3TOM ONUCaHWW npeacTaBiaeT
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