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Konogrhei wBegeckuiv cmon

Pynmerrsl m3 maBama ¢ J10cCoCeM U CJIMWBOUYHBIM CBIPOM
PpioHoOe accoprTu
CRIpHO-MACHOE acCOpTH
CamatT ¢ coipoM deTa M CBeXUMU OBONAMU
Canatr «OnuBbe» KJIAaCCUUCCKUU
Canat «Cenéngkxa nmox myo6bom»
Canar «llesapb» ¢ KYyPUHBIM QuUIIe
AccopTu "3 COJIeHUU U MapUHALOB

Copswi wBegeckuu cmon

Jlococh 3ame4yeHHBI N ITON CIUBOUYHBIM COYCOM
[TpuroroBneHHad Ha MeOJIeHHOM OTHe CBMUHAad Bbhipes3Ka
MMamapluyky M3 KYPpUHBIX 6EapblIlek
Munuu B 6efioM BUHEe
Kaprtodenp 3amedyéHHBI N C 3eJeHbIO
OBOomU TpPUID

Cragkae

AccopTu TOpPTOB

CBexad BbIlleuKka

MoryproBoe Xee
OpyKTOBOEe accopTu

Knebroii bygpem

Hanumku

Mrpucrtoe BUHO
bemnoe BuHO
KpacHoe BUHO
Bonxa
Buckun
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