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OCHAKOVO

NATURAL DRINKS

We have already produced high-
quality natural beverages gaining
recognition in Russia and abroad for
over 40 years.

We establish new, state-of-the-art
production facilities from scratch,
guard Russian sectoral interests
and resurrect the national drinking
traditions.

We are proud of the fact that we

are the only large, 100% Russian
enterprise in the industry.

Our key advantage is the
real care for those whom
we work for — the same
Russians as we are.
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About Us

The Moscow Beer and Non-Alcoholic Beverages
Company started operation in 1978, shortly before the
Olympic Games 1980.

The company was assigned to quenching the thirst of
the future guests of the event.

Initially, brewing was launched followed by the
production of non-alcoholic beverages.

After the Ochakovo Company, the first in the world,
started filling beer into plastic bottles in 1994, other
Russian and European producers have followed its
lead.

The first beer in aluminum cans was also produces just
at our Moscow plant a year later — in 1995.

The Ochakovo Company started the construction of
high-tech production facilities through the country in
early 2000s.

As a result, branches in Krasnodar, Penza and Tyumen
were established, a malting plant in Lipetsk Region and
a winery on the Taman Peninsula started operation in a
few years.

The Company was intended to
be the highest capacity industry
enterprise in Europe and the
Soviet Union.



Our objective is to produce

all-natural food without any
harmful chemicals and pre-

serving agents

We provide Russian
consumers with natural
beverages produced
according to the traditional
and original recipes.

We keep up and improve
Russians’ health, working
towards natural beverages
consumption culture
development.

We develop innovative
solutions, striving to
maintain the naturality of the >
beverages for mass-market =275

customers.



Ochakovskoye beer
gets its current name

— Ochakovo — and
becomes the Company’s
leading brand.

MPBK Ochakovo was the
first in Russia and in the
world that started filling
beer into PET bottles.

For the first time, the
kvass double (lactic
and yeast) fermentation
technology was
reproduced on the
industrial production
scale and kvass was
packed into bottles.

The first production of Gin-
Tonic — the top seller and

many-years leader in the lo
alcohol cocktails market

) 2

Start of production of
the best known brand -
Ochakovskiy kvass



OCHAKOVO Today

The largest, 100% Russian
company in the beer and
non-alcoholic beverages in-
dustry without the participa-
tion of foreign capital

/’\
PR B4

o

— The leader of the natural kvass market.

— Breweries in several Russian cities:
Moscow, Krasnodar, Penza, Tyumen.

— 10 grassroot enterprises.

— CThe own malting plant
and farm enterprises.

— The own vineyards on the Taman Peninsula
and the Southern Wine Company winery
producing natural wines.

— Top-qualification professional technologists
and European-level modern experts are

at work upon origination of beverages for
Ochakovo.
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QUALITY THAT | TRUST IN!

Ochakovo produces consist-
ent high-quality beverages
and discover new tastes

Ochakovo today is one of the .
leading-edge companies not only £

in Russia but also in Europe. I

The Company’s beverages are
supplied to 60 Russian regions
and over 30 foreign countries,
such as the USA, Canada, China,
Germany, Greece, Spain, the CIS
countries etc.
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The Ochakovo brand was launched
in early 1993 and filled into 0.33
liter glass bottles.It was necessary
to make the Ochakovo’s beer
affordable for a greater number of
the Russian consumers with no loss
in the high quality of the product.

The solution was found in 1994
when MPBK Ochakovo, the first

in Russia, started filling beer into
convenient plastic packaging. The
Ochakovo beer soon became one
of the most popular brands of the
foamy drink in Moscow and then in
many other Russian regions.

8 OCHAKOVO . Catalog of products
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The Ochakovo brand was launched in
early 1993 and filled into 0.33 liter glass
bottles




QUALITY THAT | TRUST IN!

The secret of success of this beer is the
conventional brewing technology based on

natural raw material

Ochakovo
Originalnoye
(Original)

The flagship lager of the golden amber color.
The initial aromatics is heavy malty with
herbous hints.There is the bright malty accent

Ochakovo
Nefiltrovannoye
(Unfiltered)

The pale amber color beer with the light opacity
and fresh aroma with delicate notes of hops.
The taste is full, round, mild, fresh, with smooth
texture, delicate, well integrated bitterish notes,

with the pleasing hoppy'bltterneés in the taste ”ﬁ%ﬁ;m i harmonious long-lasting aftertaste.

of the balanced bod.Delicate maize notes and ~—

caramel sweetness occur in the aftertaste. ALCOHOL [} 45%
ALCOHOL [ ) 4.5% ORIGINAL GRAVITY @ @ 1%
ORIGINALGRAVITY @ @ @ 12% BEER BITTERNESS £ &
BEER BITTERNESS £ & & FERMENTATION 25 d

PERIOD EE
FERMENTATION
PERIOD 29 days INGREDIENTS water, short amber
barley malt, amber

INGREDIENTS water, short amber

barley malt, amber
wheat malt, special

wheat malt, special
malts, hops

malts, hops
‘e/@ \‘ 0,45 X 12 / \ 1,35 X9 ‘C/@ \‘ 045X 12
/ 12mM0 \ / sMo | 12M0
= G
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OLD-FASHIONED KOLOS. ’ A
RECIPE 1978 }

Yachmenyi
Kolos (Barley
Spike)

Yachmenyi Kolos is the favorable barley

classics re-created according to all canons of The recipe the YaChmenyi Ko-

the Soviet brewing specifically for those who los beer was was formulated as

are nostalgic for the USSR beer. far back as in the late 1970s was

The recipe and taste of the new product fully based on the Russian traditional [ 4

replicate the characteristics of the 1978 beer. brewing recipes

This is not a modern replication on the
theme of retro but the same legendary beer
Yachmenyi Kolos.

10 OCHAKOVO - Catalog of products



OLD-FASHIONED KOLOS.

RECIPE 1978

The Yachmenyi Kolos beer target-
ed at admirers of the real classics

The consumers think highly of the brand for its
quality choosing the proven brand with history.

SUMEHHBI
KOnoc

Yachmenyi Kolos
Krepkoye (Stout)

The beer with the intense aroma where

the richness of malty tones blends with the
classical floral-herbaceous hints of hops.

The beer taste is full, mainly malty — with the
slight sweetness that intermingles with the
hoppy freshness.The hoppy profile is mild yet
pronounced.

ALCOHOL é 600 7%
ORIGINALGRAVITY @ @ @ @ @ 16%
BEER BITTERNESS £ &
FERMENTATION
PERIOD =5 days
INGREDIENTS water, short amber
barley malt, amber
wheat malt, special
malts, hops
a | 1,5X6
/, 5MO

Yachmenyi Kolos

The beer is of the golden amber color.It has

the fresh hoppy aroma with the pleasing malty
hint.The taste is discreet, mild, with malty tones
and delicate hoppy bitterness in the aftertaste.

ALCOHOL ' Y ) 4.5%
ORIGINALGRAVITY @ @ 1%
BEER BITTERNESS £ &

FERMENTATION

PERIOD 22 ps

INGREDIENTS treated water, short

amber barley malt,
malting barley, hops

7\\ 0,45 X 12 ,r/ 0,45 X 12

6/ zmo \\@ Mo
(\\

o] )

0/
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IMPLEMENTATION OF BRE

Altstein

Altstein is a pale pasteurized beer the
recipe of which was formulated by the
owner of one of the family breweries

in Bremen and was presented to the
Ochakovo’s brewers.The Bremen lands had
become famous for their beers long before
Bavaria turned into the center of production of
the foamy drink.Altstein is brewed according to

the German Beer Purity Law (Das Reinheitsgebot)

of 1516 and contains only traditional ingredients.

According to this law, only purest water and high-
quality varieties of malt and hops shall be used in the

production.

Altstein

12

The golden amber color beer with the bold
milk-white foam.

It has the classical hoppy aroma where bread,
floral, herbous and fruit notes are discovered.
Malty tones and bright hoppy slight
bitterness dominate in the balanced, mild and
harmonious taste of the beer, notes of fresh
grass, hay and cereals are felt.

ALCOHOL ' ) 4,6%
ORIGINALGRAVITY @ @ @ 12%

BEERBITTERNESS 4% & & D

FERMENTATION

PERIOD 28 days

INGREDIENTS water, amber barley
malt, hops

,/ @\ 0,45 X 12
-

\

.

‘ / 12Mo
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Altstein is the classical
German beer with the full-
bodied taste and delicate
hoppy bitterness



STRONG BEER FOR STRONG MEN

The beverage with
the full-bodied taste,
pronounced hoppy
bitterness and
pleasing sweetish

aftertaste.

% S
Ledokol (©)
There are people of willing spirit. Ledokol
Pgople with the cast—lroQ will.They establish auda- The beer of the rich amber color with the
cious goals and are moving toward them step by copper shade and snow-white foam.lt has the
step like an icebreaker in the arctic ice, ignoring rich balanced aroma with the pronounced

. fruit-caramel tone and delicate notes of dried
any obstacles and excuses.They achieve success fruitThe clear caramel sweetness and pleasing
without fail. hoppy slight bitterness, and hints of bread

and butterscotch is observed in the clean
taste, alcohol is thoroughly hidden.The beer
aftertaste is silky, with malty and delicate berry
nuances.

There is the beer for such people.
It is brewed with a higher original gravity, thereby
allowing it to gain alcohol content gradually day by

day and acquire rich and strong taste. ALCOHOL 06666 5%

ORIGINALGRAVITY @ @ @ ©@ ® 17%

BEER BITTERNESS £ £ &

FERMENTATION
PERIOD 36 days
INGREDIENTS water, amber barley

malt, caramel malt,

AEADROA o

KPEIKOE i

(EQDHDA

= KPEMNKOE

/A oasxiz /| osxm
\ | 12mo \ | 12mM0
= =%
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TRY TO FIND BETTER BEER!

O
Zhrots

Khalzan Svetloye
(Pale) color whose aroma is uncovered

into classical herbous hoppy and malty

hints with perceptible but delicate honey-
floral nuances.The taste is mild, discreet,
freshelizing, with the smooth texture and fine,
well integrated bitterness of hops and the
harmonious aftertaste. All Khalzan beer brand
types are brewed from natural ingredients
under the conventional brewing technology

The line of four widely different beer brand
types.Khalzan is the light beer with the fresh
hoppy aroma.Khalzan Krepkoye (Stout) is
dense, with the rich full-bodied taste.Khalzan
Nefiltrovannoye (Unfiltered) is mild, freshelizing
with fruit-citrus notes.Khalzan Bezalkogolnoye
(Non-Alcoholic) is odorous, with the light

balanced taste.
ALCOHOL [ X } 4,5%

ORIGINAL GRAVITY @ 10%

BEER BITTERNESS £ & &

All Khalzan beer brand types are brewed from FERMENTATION 19 days

PERIOD

natural ingredients under the conventional NGREDIENTS  water, amber barley
brewing technology el barey. hops

‘ \045X 24 |0.45X20 A 1135X 9
\ J12M0 | /12 M0 °l Jsmo

-

Khalzan Khalzan Krepkoye Khalzan

°
Nefiltrovannoye (Stout) Bezalkogolnoye
° L]
(U nf' Itered) Stout dense top-fermentation beer of the amber (Non-AI COhOI |C)
color with snow-white foam.Etheric sugar-glass

The beer is pale, sunny yellow, slightly cloudy. tones prevail in the aroma, malty notes and some The beer is of the gold straw color.It has
The aroma is uncovered with robust hoppy tones, dried fruit are feltThe rich full-bodied taste is the pronounced hoppy aroma with delicate
zest nuances and fruit notes. uncovered with sweetish candy caramel tones notes of citrus and floral nuancesThe taste
The taste of the beer is mild, full-bodied, with and fruit notesThe hoppy profile is delicate, malt of the beer is discreet, fresh, balanced with
hints of malt, citrus, with wheat and plant nuances,  and slight honey nuances are felt in the aftertaste. ~ the strongly pronounced hoppy profile.
pronounced hoppy slight bitterness in the The beer is easily drinkable, alcohol does not The pleasing floral hint and zest notes are
aftertaste. dominate in it. observed.

ALCOHOL ' Y 4,7% ALCOHOL ® 66 00 81% ALCOHOL 0%

ORIGINAL GRAVITY @ @ 1% ORIGINALGRAVITY @ @ @ @ ® 17% BEER BITTERNESS & £

BEER BITTERNESS £ & BEER BITTERNESS & & & EE::::"ATION 14 days

FERMENTATION FERMENTATION

R 26 days PERIOD 37 days INGREDIENTS water, amber barley

malt, barley, hops
INGREDIENTS water, amber barley INGREDIENTS water, amber barley
malt, wheat malt, hops malt, caramel malt, P
hops ‘x’/ 104512
| /12mo

( 10,45 X 12 ( \ 0,45 X 20 ( ‘ “1,35 X9 ( \\‘ 0,45 X 12 ( \\‘ 0,45 X 20 ( ‘ \\‘ 1,35X9
\ J12mo |\ /12 M0 \ g /5 MO \ J12mo |\ /12 M0 \ 0] /5MO
= =% \J = N =% \J
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THE CLASSIC BEER OF THE SOVIET PERIOD

Zhigulyevskoye

This name does not belong to a single producer of malt and hops to the drink recipe.Ochakovo’s
— the beer under this brand is produced by Zhigulyevskoye is produced on the up-to-date
more than 20 companies.However, among equipment and is noted for the invariably high
the large brewing companies, only Ochakovo quality.Zhigulyevskoye is reckoned for a wide
produces it under the classic technology with range of consumers: the affordable price makes it
adding unmalted materials not exceeding 20%. the popular budget-priced beer.

Our brewers retained the original mild taste of
the famous beer, having added special varieties

Zhigulyevskoye is the beer brewed in compliance with the GOST
standard using high-quality components and own raw material.

The production of the beer is based on the Soviet technologies that the
Ochakovo’s experts managed to re-create in 2012.

Zhigulyevskoye

The gold color beer with the white foam.
Delicate floral and herbous nuances of hops
are felt in the aroma.The taste of the beer is
mild, clean, freshelizing, with the delicate slight
hoppy bitterness.

ALCOHOL [ ) 4,3%
ORIGINALGRAVITY @ @ 1%
BEER BITTERNESS &N &

FERMENTATION

PERIOD 21 cyTkn

INGREDIENTS water, amber barley
malt, barley, hops

/ \\ 0asx20 [ [\ \ 135X
\ | 12m0 \ o )
= L

=% 3/ &Me
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SMART PURCHASE

I(

TR
WA )

P h Pugach
u g a C The beer is of the light gold color, maltiness is

clearly felt in its delicate aroma. The taste of
the beer is discreet, freshelizing, cereal tones

The maximum reduction in non-manufacturing with delicate hoppy nuances prevail in it. The

costs and efficient distribution allow the Ochakovo slight freshness is present in the aftertaste.
Company to sell Pugach at a reasonable price. ALCOHOL Py 4.3%
ORIGINAL GRAVITY @ 9,7%

BEER BITTERNESS S

FERMENTATION

PERIOD ks

The light beer for men with the I —
unique palatability traits: gulpable, e ine ot hops
having the perceptible malty note

and mild hoppy bitterness

OCHAKOVO - Catalog of products 17



I LIVE AS | WISH!

Steppenwolf

The author’s adaptation of the craft beer recipe
in the style of Red Citra Lager.The beer is more

gulpable, than the classical craft beer, light,

with the delicate aroma of citrus.

The beer with
the delicate
taste and
aroma of Citra
hops

THE NEW FEELIGS! THE NEW WORLD!

Meduza Beer Mix

Meduza
Orange

Beer The beer is of the slightly
cloudy golden-yellow color. The
mild, discreet, sweetish aroma

is supplemented with the juicy
freshness of citrus hints.

The taste of the beer is balanced
sweet, filled with an orange-citrus
component, pronounced delicate
hoppy-malty notes and moderate

Meduza
Cherry

Beer The beer of the transparent
cherry color with the pink hint.

The aroma demonstrates pleasing
cherry tones with the delicate
nuances of malt.

The sweetish taste of the beer is full
of ripe black cherry and fruit notes.
The aftertaste is gentle, with
delicate harsh tones of cherry stone

Steppenwolf

The classical American lager of the light gold
color with the moderate hoppy aroma of citrus
and zest.The discreet hoppy taste pleasantly
blends with the malty character.The beer has
the long-lasting aftertaste without astrigency.

ALCOHOL 'Y ) 4,3%
ORIGINAL GRAVITY @ 10%
BEER BITTERNESS £ & &
FERMENTATION

PERIOD 20 days

INGREDIENTS water, amber barley

malt, Citra hops

// \\ 0,45 X 12 ,,/ \\ 0,45 X 12
\ | 12mMo0 | / 12M0
= B/

Meduza has been created for those
who seek vivid impressions.stylish
label would fit perfectly in a selfie at
any party.The beer bottle is easily
opened due to a screw-on cap — a
bottle opener would not be needed.

The beer of the transparen
color with the pink hint.
Sweetish notes of ripe cherry and
fruit sugar candies are felt in the
elegant aroma and taste.

The taste is balanced, supplemented
with cherry stone nuances in the
aftertaste.

“lemonadeness”. and faint notes of hops.
ALCOHOL 'YX X ) 6,5% ALCOHOL ' X X ) 6,5% ALCOHOL 0%
BEER BITTERNESS &% BEER BITTERNESS &% FERMENTATION 144
PERIOD ays
FERMENTATION FERMENTATION
o 20 days CEER 20 days INGREDIENTS treated water, short
amber barley malt,
INGREDIENTS treated water, short INGREDIENTS treated water, short sugar, rice, cherry
amber barley malt, amber barley malt, juice concentrate,
— sugatr, rice, orange juice — sugar, rice, cherry juice = black carrot juice
(/ \\‘ concentrate, flavoring (/ \\‘ concentrate, black carrot (/ \\‘ concentrate, Cherry
\ / agent Orange, Ginger \ / juice concentrate, Cherry \ ) natural flavoring agent,
N plant extract, hops e natural flavoring agent, B/ hops
0,5 X 12 0,5 X 12 hops 0,5 X 12
12 MO 12 MO 12 MO
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OCHAKOVO produces kvass
using only the conventional
double fermentation
technology — yeast and lactic.

We brew our kvass from the malt
produced at our own malting plant in
Lipetsk Region. This is not just tasty
and wholesome beverage. Kvass

is the unique heritage of previous
generations, a part of the Russian
people history. Based on the recipes
collected during ethnographic
expeditions across Russia, our experts
have created the line of the unique
white kvasses — the beverage used to
be brewed in such a way in the past




KVASS NUMBER ONE IN RUSSIA. THE TOP KVASS IN RUSSIA

Ochakovskiy

Ochakovskiy is the dark double-fermentation kvass —
from natural ingredients with the sour-and-sweet
taste and pleasing aroma of rye bread crust.It
refreshes, cheers, quenches the thirst and gives
strength perfectly well.Ochakovskiy kvass is really
healthsome due to simultaneous lactic and yeast
fermentation.It contains the unique set of amino
acids and useful substances required for human
body.

The genuine Russian
kvass produced only under
the double fermentation
technology.Yeast and lactic
acid bacteria are used
simultaneously for its barm

Ochakovskiy

The kvass has the racy aroma with hints crust of rye bread.The taste
is full-bodied, balanced, with hints of rye bread u pleasing freshelizing
sourness.

INGREDI- treated water, sugar, kvass wort concentrate (rye malt,
ENTS rye flour), pure cultures of yeast and lactic acid bacteria
in the form of compound barm

‘ @ | 05X24 | 04X12 10X9 20X6
( | \ o] )
. ) 12mo \ / 9mo 9MO  9MO

Cereal raw material in conjunction with the lactic
fermentation enriches Ochakovo kvasses with
antioxidant substances

20 OCHAKOVO - Catalog of products



CHEER YOURSELF UP NATURALLY!

Ochakovskiy Fitoenergy

The Ochakovo Company has developed a series
of phyto-kvasses for the the young audience with

natural calamansi and cherry juices, and ginseng We use natural fruit juice

and guarana extracts — healthsome beverages, and herb extracts to prod uce
one could drink being figure-conscious. Fitoenergy . . )
retains health benefits of the traditional kvass, is OChakOVSkly Fltoenefgy

alcohol-free and perfectly fit for ardent supporters of kvasses
the healthism. The beverage refreshes perfectly well,
cheers and gives energy.

Fitoenergy.

Fitoenergy.
Guarana i vishnya

Zhenshen i calamansi

The kvass with refined aroma where notes of lime
and delicate kvass nuances are observed.
Citrus tones dominate in the mild balanced taste.

Has the refined cherry aroma with harsh notes of
tropical guarana and delicate kvass nuances.
Tones of cherry enriched with harsh guarana notes
dominate in the full-bodied balanced taste.

The aftertaste is pleasing, with delicate notes of rye

INGREDI- treated water, sugar, kvass wort kvass.

ENTS concentrate (rye malt, rye flour),
apple juice concentrate, lime INGREDI- treated water, sugar, kvass wort
juice concentrate, calamansi juice ENES concentrate (rye malt, rye flour),
concentrate, Calamansi natural — cherry juice goncentrate, Cherry
flavoring agent, pure cultures of yeast N 05x12 natural flavoring agent, pure cultures
and lactic acid bacteria in the form of ‘ @ | 2mo of yeast and lactic acid bacteria in
compound barm, ginseng extract N the form of compound barm, guarana

extract
KICKING KVASS FOR KICKING US!
Kvasyenok Kvasyenok

The kvass aroma and taste are mild, balanced, with

the pleasing freshelizing sourness
Kvasyenok is produced from natural ingredients:

rye flour, rye malt, rosehip natural extract, juice
and branded barm

INGREDI- treated water, sugar, kvass wort

ENTS concentrate (rye flour, rye malt),
natural plant extract, apple juice
concentrate, pure cultures of yeast
and lactic acid bacteria in the form of
compound barm

Kvasyenok is the world only
double fermentation kvass
created considering the age
peculiarities of growing body

- o
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THE NEW TASTE. THE OLD TRADITIONS

Semeinyi Sekret
(Family Secret

—

Semeinyi Sekret is the genuine rural kvass brewed so in Russia
for centuries. We brew kvasses from this line under the unique
double fermentation technology and according to the traditional
recipes, collected during expeditions in Russian villages.

Raw material for Semeinyi Sekret kvasses is natural only: whole
rye grain, wheat malt, amber and caramel barley malt, fermented
rye malt, natural juices and extracts.

Semeinyi Sekret kvasses contain natural sediment that is the
evidence of their naturality.

Semeinyi Sekret Kvass quenches thirst,

improves metabolism, mitigates fatigue, and

raises working capacity.

Semeinyi Sekret.
Domashniy.Borodinskiy

Tones of carraway and coriander enriched with bread notes
prevail in the aroma. The notes of Borodinskiy bread dominate
in the kvass taste, the aftertaste is balanced with spicy notes of
carraway and coriander.

£l

,; ,E‘,.r:l PHHHH INGREDI- treated water, sugar, wheat malt, rye (whole grain),

SepepeTE - ENTS caramel barley malt, amber barley malt, fermented
v e g rye malt, pure cultures of yeast and lactic acid
bacteria in the form of compound barm, carraway

asrd .
l‘ extract, coriander extract

Nosx2 /() ) 10xe
\ ) 12m0 Lol ) smo

N\

pre
E2
P2

= Semeinyi Sekret.

Smorodina-Myata
(Currant&Mint)

The racy kvass with pronounced aroma of black currant berries

e - ; and delicate kvass nuances. Black currant dominates in the sour-
M sweet berry taste, and freshelizing notes of mint are felt in the
; HHEHHBE - ft
. ng' Do aftertaste.
i _t’gilﬂ!ijliz'.!_i.i i :..-.EE‘EWT i
kbl INGREDI- treated water, sugar, rye, pure cultures of yeast and
ENTS lactic acid bacteria in the form of compound barm,
wheat malt, black currant juice concentrate, mint
extract

Nosx2 /() ) 10xe
\ ) 12m0 L ° ) 3mo
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INGREDI-

ENTS
N
o]

1,0X9
6 MO

INGREDI-

ENTS

1,0X9

3 MO

INGREDI-
ENTS

The kvass has the unique aroma with
hints of rye bread and delicate berry
nuances. The taste is full-bodied, with
the notes of crust rye bread, pleasing
freshelizing sourness and mild ashberry
slight bitterness in the aftertaste.

treated water, sugar, kvass wort
concentrate (rye malt, rye flour),
strained red ashberry, pure cultures
of yeast and lactic acid bacteria in the
form of compound barm

Semeinyi Sekret.
Traditsionnyi
(Traditional)

The kvass with the bread aroma
where slight sourness and cereal
nuances are present. The taste

is original, freshelizing, with the
exhilarative sourness, with the slight
saline aftertaste. Quenches the thirst
well.

treated water, wheat malt, rye (whole
grain), sugar, pure cultures of yeast
and lactic acid bacteria in the form of
compound barm, edible kitchen salt

Okroshechnyi

s Khrenom (for
Okroshka with
Horse Reddish)

The aroma comprises robust tones
of horseradish, bread and cereals.
The kvass with the piquant taste
where slightly spicy notes and
pleasing sourness are felt.

treated water, rye, wheat malt, sugar,
kitchen salt, horseradish extract,
pure cultures of yeast and lactic acid
bacteria in the form of compound
barm
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Fruits for each team are selected with a view of obtaining,
in addition to bright and unigue taste,
the most complete and balanced complex of vitamins and amino acids.

One Off the OCha kOVO’s Our Company’s experts worked hard over a year and a

half on formulation of recipes of really beneficial blends

goa Is is to prOVide the of vegetable, fruit and berry juices The juices made from

. . a single fruit or vegetable contain useful substances from
COnSLI merS Wlth h |g h' only a single ingredient.So our juice blends combine

juices and purees made from various vegetables, fruits

q ua I ity, natu ral a nd and berries, and each of the components enriche’s
Wholesome ju ICGS. the pr‘odu.ct with vyholc'-:‘some elgments. The correct

combinations of vitamins and minerals are of benefit to
health, while the pleasant tastes give pleasure.



HOW SO BENEFICIAL BECOMES TASTY

Goodini

Goodini are blends of natural 100%
vegetable, fruit and berry juices. The
products contain vitamins, amino acids,
macro- and micro-elements essential

for human being to support health and
excellent well-being. The sparing methods of
processing and pasteurization of beverages
permit the retention of natural taste and
useful properties of products. Goodini are
genuine juices without any sugar, flavoring,
preserving and coloring agents and GMO.

"\ ALL TASTES
| 075X6

/ 12mM0

Ve RN
) \
| Colm |

=== Goodini. Yagodtaya

HOBHHKA °
Smes ¢ Ovoshchami

i Spinatom (Berry
Mix with Vegetables
and Spinach)

There are hints of dark berries enriched with
delicate vegetable nuances in the juice aroma.
Berry hints of plum and cherry prevail in the
pleasing balanced taste. Delicate vegetable
IHHKAN b HBIR BN notes — beet, carrot and pumpkin — are also
present. The aftertaste is balanced.

INGREDI- apple juice, beet juice, plum juice,

ENTS cherry juice, carrot juice, grape juice,
pumpkin juice, apple puree, spinach
juice, lemon juice, black currant juice

faroEm
gERer

Goodini.
Mandarin i apelsin
(Tangerine&Orange)

The racy aroma manifests itself through the
freshness of ripe tangerines and etheric tones
of orange zest.It attracts by the bright balanced
sour-sweet taste with citrus tones.

Only juice, nothing

ENTS but juice!

INGREDI- tangerine juice, orange juice
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HOW SO BENEFICIAL BECOMES TASTY

Goodini Ovoshchnaya
Smes s Pryanymi
Travami (Vegetable
Mix with Spicy Herbs)

The aroma of the juice feature pleasing
vegetable tones with delicate spicy notes.
There are hints of tomatoes, carrot, celery and
beet, and spicy tones of coriander and laurel in
the mild flavor.

INGREDI- tomato juice, carrot juice, pumpkin

ENTS puree, beet juice, marrow puree,
paprika puree, coriander extract,
laurel extract, salt

Goodini.Ovoshchnaya
Smes s ltalyanskimi
Travami (Vegetable
Mix with Ralian Herbs)

Vegetable tones with notes of marjoram, basil and
thyme are observed in the aroma of the juice. The
hints of tomato, beet and carrot enriched with the
notes of basil, oregano, marjoram and thyme with
delicate peppermint nuances intermingle in the
taste.

INGREDI- tomato juice, paprika puree, beet

ENTS juice, carrot juice, salt, basil extract,
marjoram (oregano) extract, allspice
extract, thyme (brotherwort) extract,
peppermint extract

-

Goodini. Fruktovo-
Ovoshchnaya

Smes s Oblepikhoy
(Fruit&Vegetable Mix
with Seabuckthorn)

The aroma of the juice is uncovered with

hints of ripe pumpkin, pine apple, carrot

and delicate seabuckthorn notes.Carrot,
seabuckthorn and pumpkin enriched with pine
apple hint are clearly observed in the taste of
the juice.

INGREDI- pineapple juice, pumpkin

ENTS puree, carrot juice, apple juice,
seabuckthorn juice
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JUICY TEAM

JUICE TEAM

Selected ripe fruit, vegetables and berries are processed
immediately after harvesting. The ingredients of juice mixes
were developed by the experts on healthy eating with the
consideration of experienced tasters’ recommendations. The
production technology allows making the utmost use of fresh
vegetables and fruits and careful retaining it in our products.

/- D "\ ALLTASTES
,

( | 10x12
L/ 12mo0

We produce JuiceTeam blends
of juices only from natural r:
materials, without any flavo
preserving and coloring age
and GMO.

. CYGC
THM

AN NEMAAL

|

JuiceTeam Yabloko
(Apple)

The juice with the fresh aroma of green apple
with the slight sourness.The taste is clean,
freshelizing, with the racy sour-sweet notes of
apple.

JuiceTeam
Apelsinovyi Mix
(Orange Mix)

There are robust sour-sweet tones of ripe
orange in the taste.

INGREDI- a blend of red and green apple

o INGREDI- orange juice, tangerine juice, sugar,
ENTS juices ge ) g J g

ENTS acidity regulator — lemon acid, water
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JuiceTeam Tomat - 4
Pertsa (Tomato - 4
Peppers)

There are full-bodied hints of fresh tomatoes
enriched with delicate pepper notes in the
juice aroma. The juice has the classical tomato
taste with the balanced acidity and mild
aftertaste with the piquant notes of chili.

INGREDI- tomato paste, allspice extract, sweet

ENTS pepper (paprica) extract, black
pepper extract, red pepper (chili)
extract, salt, drinking water

THM

EITHAR KBMAN

JuiceTeam Multifrukt
(Multifruit)

There are robust tones of juicy tropical fruit in
the aroma.

Exotic hints mango, pineapple, citrus and
banana intermingle in the mild fruit taste.

INGREDI- apple puree, mango puree, orange

ENTS  juice, tangerine juice, kiwi juice,
pineapple juice, banana puree,
pectin, sugar, drinking water



L
LEMONADES

_AND WATER

JTIMMOHALbI
BbICLLUEIO = =
KAYECTBA

OCha kovo prOd uces Ochakovo produces lemonades from the best ingredients

only. Ochakovo Company’s lemonades are consistent
Iemonades frOm the high-quality natural products without preserving agents
° ° and sugar substitutes. We produce our lemonades on the
be$t Ing I’ed IentS On Iy. base of the purest water from the own artesian well, 370
meters in depth, located at the foothills of the Caucasus
Mountains. This water is balanced by the nature proper

and beneficial for the human organism.




HIGHEST-QUALITY LEMONADES

Ah!

Having retained the basic approach, the Ochakovo’s
experts improved the technology for the production
of the lemonades to ensure the compliance with the
European quality standards. Ah! lemonades do not
contain sweeteners and preserving agents.

Ah! are tasty and natural
lemonades whose recipe was
formulated as early as in Soviet
times

Ah! Sayanskaya Taina
(Sayan Mistery)

Moderately sweet tonic beverage with delicate plant
notes of safflower and lemon.

INGREDI- treated water, sugar, Sayany natural

ENTS flavoring agent, lemon acid, sugar dye
TR
‘/ \‘ 15X6
\ /  3Mo
A%

Ah! Krem-Soda (Cream
®  Soda)

The lemonade with the balanced taste and aroma of
cream and extra rich ice cream.

INGREDI- treated water, sugar, lemon acid, sugar dye,
ENTS Cream Soda food flavor, Cream natural
flavoring agent

1,5X6

M : ‘\\‘”/ﬁ‘ 6 MO
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Ah!
Extra-Sitro

The beverage with the sweet full-bodied taste
and aroma of citrus fruit and vanilla.

INGREDI- treated water, sugar, sugar dye,

ENTS lemon acid, Lemon&Lime and
Orange natural flavoring agent,
Vanilla food flavor

AN
([ ) 05X16 15X6
\ / "émo  &Mo
NG

Ah! Tarkhun
Izumrudnyi (Emerald
Tarragon)

The beverage is of the transparent emerald
color. It has the pleasing, fresh aroma with
notes of estragon. The taste is well balanced,
moderately sweet and fresh, with spicy
herbous tones.

INGREDI- treated water, sugar, carthamus

ENTS extract, Tarragon natural flavoring
agent, lemon acid, Tarragon natural
volatile oil, food additive — blue
coloring agent

AN
‘ g | 05X16 15X6
\ / 6MO 6MO
N

Ah! Lemonade

The beverage with the freshelizing taste and
aroma of lemon and caramel.

INGREDI- treated water, sugar, acidity

ENTS regulator — lemon acid, natural
coloring agent — sugar dye,
Lemonade natural flavoring agent

| 15X6
| | =
\ E /  amo

Ah!
Grushevyi (Pear)

The beverage with the taste and aroma of ripe,
juicy pear and freshelizing sourness.

INGREDI- treated water, sugar, lemon acid,
ENTS sugar dye, Pear food flavor

AN
[ o | 05X16 15X6
\ / "eMo &MO
W%



MAOEALEH ALA 30X!

’NICE

I’NICE are the unique multigrain beverages with
no sugar added. We produce I'NICE using the
grain raw material with natural juices added.

I’NICE. Aiva-Buzina (Quince
&Elder)

HannToK ¢ n3biCKaHHbIM lerkum apomMaToMm LiBETOB GY3UHbI.
Bkyc clagkoBaTtbIi C TepnkuMmn Hotamu cneloi anBebl.

F

INGREDI- treated water, wheat malt, unfermented rye

ENTS malt, amber barley malt, oat malt, maize
malt, apple juice concentrate, quince juice
concentrate, Quince and Elder Flowers
natural flavoring agents, elder extract

RO
( | 033X12
\ /,“ 8 MO

The results of the research show
the following: I’NICE is the valuable
source of amino acids, vitamins,
macro- and micro-elements

Bort uTto gelaet I’NICE
OCOOEHHbIM:

« 5 cereal sprouts

« 19 amino acids

« 14 micro- and macro-elements
- Vitamins A, B, C, E, PP

« No sugar added

Vo S
\Z
L

ORAL

3 =} Refreshes

Z A and cheers
P

Beneficial for the immunit \ .- .
and metabolism " N

I’NICE. Malina-Laim-Myata
(Raspberry-Lime-Mint)

The beverage with a pleasing berry aroma and taste
of forest raspberry, with delicate notes lime and citrus
sourness. Piquant tones of peppermint supplement the
flavor profile, make it more full and freshelizing.

INGREDI- treated water, wheat malt, unfermented rye

ENTS malt, amber barley malt, oat malt, maize
malt, apple juice concentrate, lime juice
concentrate, raspberry juice concentrate,
black carrot juice concentrate, Raspberry,
Mint and Lime natural flavoring agents,
peppermint extract

/) 8Mo
/

/ 5\
( \ 0,33 X12
]

Due to the natural ingredients,
’NICE will give you the vivid
energy of cereals

OCHAKOVO . Catalog of products
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LIVE IN THE LATINO STYLE

Latino Mojito

Mojito is a symbol and visiting card of the
island of Cuba. A cheerful spirit of the Island
of Freedom is felt in the taste of this famous
cocktail. The beverage quenches the thirst
and refreshes perfectly well.

Latino Mojito
Fresh Non-
Alcoholic

The aroma of the beverage is rich in
fresh tones of mint and citrus nuances
of lime. The taste of mojito is fresh
and mild, with notes of lime and mint.

INGREDI- treated water, sugar, lime

ENTS juice concentrate, Lemon
and Mint natural flavoring
agents, neutral cloud
emulsion

) |

The classical mojito is
one of most popular
cocktails in the world

Latino MoxuTto
KlyGHNYHbIN
6e3alkorolbHbin

Apomart HacblleH clagkuMmm ToHaMu
KlyOHUKM, CBEXMMU HOTaMu MATbI

M LMTPYCOBbIX. BKyC Hanntka MAarkum,
C HEXHbIMW HOTamu cneloi KlyGHUKN,
lalima 1 MATbI.

INGREDI- treated water, sugar, lime

ENTS and garden strawberry

o juices concentrate, natural

VAN flavoring agents, natural

@ | e5X12 coloring agent — black
/ emo carrot extract, stabilizing

o agent — arabic gum
‘e/ a \‘ 04X16 10X6
\ / 6MO 6MO

U

{
\

ARTESIAN WATER FROM THE DEPTH OF 370 M

Luchezarnaya

Luchezarnaya
mineral non-
carbonated water

Akchagylsk aquifer system, geologic
column of the North Caucasus foothills,
potable mineral natural table water
Luchezarnaya, non-carbonated sodium
hydrocarbonate water.

-

MINERALIZATION: 0.40-0.65 G/DM3. BASIC
IONS: HCO3 — 200-450 G/DM3; SO4 —
45-80 G/DM3; MG — LESS THAN 5 G/DM3;
Cl - 15-40 G/DM3; CA — LESS THAN 10 G/
DM3; NA + K - 120-250 G/DM3

AN
( a | 05X16 15X6
\ / 12MO 12MO
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The purest artesian water with the consummate
taste is perfectly balanced by the nature proper and
beneficial for the human organism.

Luchezarnaya
mineral carbonated
water

Akchagylsk aquifer system, geologic
column of the North Caucasus foothills,
potable mineral natural table water
Luchezarnaya, carbonated sodium
hydrocarbonate water.

w
il

MINERALIZATION: 0.40-0.65 G/DM3. BASIC
IONS: HCO3 — 200-450 G/DM3; SO4 —
45-80 G/DM3; MG - LESS THAN 5 G/DM3;
Cl - 15-40 G/DM3; CA — LESS THAN 10 G/
DM3; NA + K - 120-250 G/DM3

/ ‘ \ 0,5X16 15X6

| |
\ E / 12MO 12MO
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YOU CANNOT BE REFRAINED

PowRan

New non-alcoholic energy drinks

PowRan were created to give the

strong boost to your body.

PowRan Original

The beverage has a bright fresh caramel

and berry aroma with delicate vanilla
nuances. Berry tones dominate in the
sour-sweet balanced taste.

INGREDI- treated water, sugar, acidity

ENTS regulator — lemon acid, Tutti-
Frutti food flavor, taurine,
natural coloring agent — sugar
dye, pectin, caffeine, vitamin
complex
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PowRan Tropic

The beverage with bright, fresh aroma
woven from notes of ripe tropical fruit.
The juicy exhilarative taste contains the
hints of sweet orange, pineapple, mango
and banana.

INGREDI- treated water, sugar, acidity

ENTS

regulator — lemon acid,
taurine, Tropical Fruit food
flavor, Neutral Emulsion
complex food additive (natural
flavoring agent, arabic gum
emulsifier, ascorbic acid
antioxidant), caffeine, pectin,
carthamus extract, coloring
agent — sugar dye, Orange
flavoring agent, vitamin
complex

\ 05x24
12Mo
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ADD HONEY TO YOUR LIFE!

In creation of mead M, we took
into consideration old recipes

Mead M is a national drink produced by fermentation. We and preferences of present'

use only Russian honey to produce it. The sweet sparkling day consumers.
mead will occupy the rightful place on the festive table and
do for hearty communication with friends, relatives and the
loved ones.

w’,\ 3\
/)
MEAOBVX-“

PRCHACRD pERS

. ®
:

M. Traditsionnaya (M.
Traditional) mead

The gold straw color beverage has the

harmonious sweetish aroma with floral hints.
The taste of the beverage is sweetish, with the
tones of honey and white flowers, and delicate
elegant aftertaste.

ALCOHOL 6 60 5.5%
EERR::I)EI:‘TATION 2 days
W g ural h ,
INGREDIENTS T e Each bottle of Medovukha M
/ | 0,45 X 12 /\ 075X 6 Contains 120 g Of RUSSian honey
@ | “2mo \\‘/, 9Mo of two varieties.
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THE CLASSICS
OF TASTE

)

)

JDKUH

8
ToHuUK

ey

LOW-ALCOHOL u&% (
BEVERAGES | !

The OCHAKOVO Com pa ny pro- All cocktails output under the Ochakovo

brand are produced on the base of natural
d uces popu Ia r IOW-a ICOhOI bever- raw material. The cocktails attain hints of

taste due to juices and extracts of citrus,

ages to suit any, even the most juniper, coffee etc.
0_a The water used for the production passes
exq u |S|te, ta ste. through the multistage treatment and

processing system.

OuYAKOoBO® _



THE TASTE OF CLASSICS

Ochakpvo
cocktalls

Ochakovo, the first in Russia, started producing
low-alcohol cocktails and since has remained the
market leader. We are the ones that produce the
famous Gin-Tonic, classical Mojito and fruit Cheer
Up.

Gin-Tonic

The cocktail has the aroma with racy juniper
tones. The taste is classical — bitterish common
to this cocktail.

Pleasing sweetness appear in the aftertaste.

ALCOHOL ® 66066 °%

INGREDIENTS treated water, Extra
rectified ethyl alcohol,
sugar, acidity regulator
— lemon acid, Lemon
(tonic) and Juniper (gin)
natural flavor additives

«[DKNH-ToHnK» oT «<OCHAKOVO»
— MHoOrokpaTtHbI1 oblapaTtelb — A
npemun «Tosap ropa» (9= ()%

Gin&Grapefruit

The cocktail with the fresh aroma, citrus slight
bitterness and delicate juniper tones. The taste
is slightly sweet, with the hints of citrus. The
classical slightly bitterness is in the aftertaste.

t ALCOHOL 66 6 6 °%

INGREDIENTS treated water, Extra
rectified ethyl alcohol,

| sugar, Grapefruit

\ natural juice base,

((Cunop» -~ acidity regulator —

lemon acid, Juniper n
The cocktail of the golden-yellow color. The Lemon natural flavor
full-bodied, fresh aroma with fruit tones is additives

woven from sweetish notes of ripe apples.
The taste full-bodied, fresh, with the pleasing
sweetness in the aftertaste.

ALCOHOL ® 66606 °%
INGREDIENTS treated water, Extra / @ \\‘ 0,45 X 24 / N 1,0X6

rectified ethyl alcohol, \ 8 Mo
sugar, natural apple NS N
juice base, acidity

regulator — lemon acid,

Apple natural flavor

additive .

Grapefruit juice in the
Gin&Grapefruit cocktail tinctures

/’@ N assxae /’ N soxe the piquant slight bitterness to the
\ | T1emo L [o] | omo
=/ 8 beverage
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BKYC KLACCUKHA

e X
Vodka-Chernaya = ‘ . 6 .
Smorodina

notes of caramel and black currant jam emphasized by the
berry sourness are observed in the fruit and berry aroma
of the cocktail. The bulk taste of the cocktail features

notes of candied black currant supplemented with mint ‘y/ N\ 045X 24
tones. \ @ ) T1emo
AN s
ALCOHOL 606 00 9%
INGREDIENTS treated water, Extra rectified v°d ka&KIyu kva
ethyl alcohol, sugar, acidity
regulator — lemon acid, black (cra n berry)
currant juice concentrate, Black
Current natural flavoring agent, The cocktail with a moderate fruit aroma and cranberry
Mint natural flavoring agent, notes. The beverage has the astringent freshelizing taste,
— coloring agents — azorubine, which is supplemented by the delicate hints of northern
‘(/ @ \\“ 0a5x 24 patented blue V cranberry.
) 18MO
\\ pZ
N ALCOHOL 'YX X 9%
INGREDIENTS treated water, Extra rectified
ethyl alcohol, sugar, apple juice
] concentrate, acidity regulator
— lemon acid, cranberry juice
concentrate, flavoring agent
((BonKa-LIepHaﬂ CMopOp‘M Ha» Cranberry, coloring agents — sugar
dye, allura red AC, stabilizing agents
npeKpacHoO AOMNOIHNUT apyxeckoe — L s 0
resin acids
ob6LweHne

BE33ABOTHASA CBEXECTb

o0
Mo Ito The combination of flavors of rum, sweet and
freshelizing citrus and mint make the Mojito cocktail one

of the most popular club drinks.

Mojito Klassicheskiy
(Mojito Classical)

The aroma of the cocktail is rich in fresh tones
of mint and citrus nuances of lime and rum.
The taste is fresh, mild, with notes of lime and

Mojito Klubnichnyi
(Strawberry)

The aroma is enriched with sweet tones
garden strawberry, fresh notes of mint and
citrus, and rum. The cocktail demonstrates the

mint. mild taste with delicate notes of ripe garden
strawberry, lime and mint.
ALCOHOL XX X 7.2%
ALCOHOL 600 72%
INGREDIENTS nogrotoBleHHast BOAa,
CnupT 3TMIOBLIN PeKTU- INGREDIENTS treated water, Extra
GUKOBaAHHbIV «IKCTPa», - rectified ethyl alcohol,
caxap, HaTypalbHas co- /= 0\ sugar, Mojito natural
P— / | 045X12 -
Vs \ Kocoaepykallaa ocHoBa ( @ | === juice base, Garden
( | 045X12 \ / 18Mo
( @ | “smo «MoxuTo», apomaTtunsa- N Yy, Strawberry natural
=/ TOp HaTtypalbHbIn «<Pom '*“ juice base, natural
- 6elbii» flavoring agent Garden
Strawberry, White Rum
natural flavoring agent,
I Redffood coloring agent

The absolute leader among
cocktails
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Black Mix

The distinctive feature of the Black
Mix line is the base of high-quality
brandy selected by professional
sommeliers

Black Mix is the modern
interpretation of conventional
cocktails.

Black Mix.
Konyak&Mindal

It has the mild, pleasing taste with strongly
pronounced sweetish tones of matured
cognac and bitterish notes of almond in the

Black Mix.
Konyak&Kofe

Coffee notes with harsh brandy nuances
prevail in the aroma. The taste features rich
coffee tones perfectly supplementing the

brandy base. aftertaste.
ALCOHOL 'Y X X ) 7.2% ALCOHOL 'Y X X ) 7.2%
INGREDIENTS treated water, sugar, INGREDIENTS treated water, sugar,

Luxe rectified ethyl
alcohol, oak tree alcohol, oak tree
extract, acidity regulator extract, acidity regulator
— lemon acid, Russian — lemon acid, Russian
brandy, coloring agent brandy, coloring agent

Luxe rectified ethyl

B | 04512 — caramel color IV, ( @ | 045X12 — caramel color IV,
. /) BMmO Cappuccino food flavor, /) Bmo Almond food flavor
e decaf coffee extract S

»

b
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FRESHELIZING TASTE OF RIPE FRUIT AND BERRIES

Cheer Up

Cheer Up are the robust modern juice
beverages for those who value the
freshelizing taste of ripe fruit and berries.
We produce cocktails under state-of-the-art
technologies and use natural ingredients

and extracts.

The ingredients of Cheer Up
include natural fruit and berry
juices tincturing inimitable
freshelizing tastes to the
beverages

oo &

0,45 X 12

18 MO

Cheer Up. Vishnya

The cocktail with juice has the bright cherry
aroma with the pronounced sweetish note.
Juicy hints of ripe cherries highlighted by the
pleasing astrigency dominate in the taste.

ALCOHOL 6060 7.2%

treated water, sugar,
Luxe rectified ethyl
alcohol, apple juice
concentrate, cherry
juice concentrate,
acidity regulator —
lemon acid, Cherry

INGREDIENTS

natural flavoring agent, /”' N
coloring agent — ( @ \
carmoisin \\ /

Cheer Up. Chernaya
smorodina

The cocktail with juice has a pronounced
aroma with racy tones of ripe black currant.
The taste of the beverage is full-bodied, with
juicy berry tones and slight pleasing sourness
in the aftertaste.

ALCOHOL 6600 7.2%

treated water, sugar,
Luxe rectified ethyl
alcohol, apple

juice concentrate,
black currant juice
concentrate, acidity
regulator - lemon
acid, Black Currant
flavoring agent, Mint
natural flavoring agent,
coloring agent —
carmoisin

INGREDIENTS

18 MO

Cheer Up. Grapefruit

This cocktail with juice has the strong
aromatics where grapefruit and lemon
enriched with zest notes are felt. The taste is
sweetish, it includes citrus tones harmoniously
enriched with the racy grapefruit astrigency.

ALCOHOL 6600 7.2%

treated water, sugar,
Luxe rectified ethyl
alcohol, lemon juice
concentrate, grapefruit
juice concentrate,
Grapefruit flavoring
agent, Lemon

natural flavoring
agent, stabilizing
agent — arabic gum,
terpenes, acidity
regulator — lemon acid,
antioxidant — ascorbic
acid, coloring agent —
quinoline yellow

INGREDIENTS
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ASSORTMENT PER GROUP

OCHAKOVO NEFILTROVANNOYE YACHMENYI KOLOS ALTSTEIN Al. can 0,45 |
Al. can 0,451 Al. can 0,45 |; glass 0,45 |;
OCHAKOVO ORIGINALNOYE PET 1351 PET15
Al.can 0,45 1; PET 1,351 YACHNENYI KOLOS KREPKOYE
PET 151

LEDOKOL KHALZAN BEZALKOGOLNOYE KHALZAN NEFILTROVANNOYE
Al. can 0,45 [; glass 0,45 |; Al.can 0,451 Al.can 0,45 |; glass 0,45 I; PET 1,35 |
PET1351 KHALZAN SVETLOYE KHALZAN KREPKOYE

Al. can 0,45 [; glass 0,45 |; PET 1,35 | Al. can 0,45 |; glass 0,45 I; PET 1,35 |

ZHIGULYEVSKOYE PUGACH STEPPENWOLF MEDUZA ORANGE
glass 0,45 I; PET 1,35 | PET 1,351 Al. can 0,45 I; glass glass 0,51
0451 MEDUZA CHERRY
glass 0,5 |
MEDUZA CHERRY BEZALKOGOLNOYE
glass 0,51
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ASSORTMENT PER GROUP

KVASS

OCHAKOVSKIY FITOENERGY. KVASYENOK SEMEINYI SEKRET. SEMEINYI SEKRET.

Al.can 0,5 I; PET 0,4 I; PET ZHENSHEN | PET1,01 TRADITSIONNYI DOMASHNIY.

1,0 ; PET 2,01 CALAMANSI PET 1,01 BORODINSKIY
Al.can 0,51 SEMEINY! SEKRET. Al.can O,51; PET 1,0
FITOENERGY. OKROSHECHNYI S SEMEINYI SEKRET.
GUARANA | KHRENOM DOMASHNIY.
VISHNYA PET 1,01 KARELSKAYA RYABINA
Al.can 0,5 PET101

SEMEINYI SEKRET.

JUICES SMORODINA-MYATA

Al.can O,51; PET 1,0 |

GOODINI. MANDARIN | APELSIN GOODINI. OVOSHCHNAYA SMES S
glass 0,75 | PRYANYMI TRAVAMI

glass 0,75
GOODINI. FRUKTOVO-OVOSHCHNAYA
SMES S OBLEPIKHOY GOODINI. OVOSHCHNAYA SMES S
glass 0,75 | ITALYANSKIMI TRAVAMI

GOODINI. YAGODTAYA SMES C glass 0.75 |

OVOSHCHAMI | SPINATOM
glass 0,75 |

LEMONADES

JUICETEAM YABLOKO

pack 1,01

JUICETEAM APELSINOVYI MIX
pack 1,01

JUICETEAM MULTIFRUKT

pack 1,01

JUICETEAM TOMAT - 4 PERTSA
pack 1,01

AH! EXTRA-SITRO AH! GRUSHEVYI AH! LEMONADE

PETO51; PET151 PET 0,51, PET151 PET 151

AH! SAYANSKAYA AH! CREAM SODA AH! TARKHUN IZUMRUDNYI
TAINA PET 151 PETO,51; PET 151

PET 151

I’NICE. AYVA-BUZINA
glass 0,33 |

I’NICE. MALINA-LAIM-MYATA
glass 0,33 |

OCHAKOVO - Catalog of products
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ASSORTMENT PER GROUP

MINERAL WATER

LATINO MOJITO FRESH NON-ALCOHOLIC
Al.can0,51; PET 0,4 I; PET 1,0 |

LATINO MOJITO KLUBNICHNYI NON-ALCOHOLIC
Al.can0,51; PET 0,4 I; PET 1,0 |

ENERGY DRINKS

POWRAN ORIGINAL Al. can 0,5 |
POWRAN TROPIC Al. can 0,51

LOW-ALCOHOL
BEVERAGES

LUCHEZARNAYA MINERAL NON-CARBONATED WATER
PETO51; PET151

LUCHEZARNAYA MINERAL CARBONATED WATER
PETO51; PET151

MEDOVUKHA M. TRADITSIONNAYA
Al.can 0,45 I; PET 0,75 |

VODKA&KLYUKVA BOOKA-LMMOH BBLACK MIX. KONYAK&KOFE

Al.can 0,45 | Al. can 0,451 Al.can 0,45 |
VODKA-CHERNAYA BLACK MIX. KONYAK&MINDAL
SMORODINA Al.can 0,45 |

Al.can 0,45 |

GIN-TONIC GIN- SIDOR
Al. can 0,45 |, GRAPEFRUIT Al. can 0,45 |;
PET 1,01 Al.can 0,45 | PET 1,0 |

PET 1,01
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MOJITO CHEER UP. GRAPEFRUIT
KLASSICHESKIY Al. can 0,45 |

Al can 0451 CHEER UP. VISHNYA

MOJITO Al can 0,45 |

KLUBNICHNYI

Al can 0.45 | CHEER UP. CHERNAYA SMORODINA

Al.can 0,451



BREWING TECHNOLOGY

THE BREWING TECHNOLOGY:

OCHAKOVO is the conventional brewing technology: we use the wort o
boiled separately, their own fermentation time and
the original recipe for each beer brand type. OS2
e
X Water H%g;)s Yg

OO0 0O ©

Mashing ma\t is

bru\s ng b\em( ed Filtration of mash  Boiling with hop Fermentdt or aind maturation Filtration of beer Fillin (
\ with hot water / \ / \ ayg + / \
Bruised Wort Hopped Unfiltered Finished Al
malt wort beer beer

2 % 4
Water Malt Hops Yeast
The water used by The own malting plant Hops are purchased in Russia, Czechia, Germany, the USA for Bottom and top fermentation brewers' yeast for
OCHAKOVO to produce all enables controlling the all beer brand types. Their quality complies with the most OCHAKOVO are grown by the Institute for Brewing in
its beverages passes quality at all production stringent EU standards and is confirmed with the suppliers Berlin. A small tube with pure culture is purchased from
thorough three-stage stages and producing the certificates. Rare high-aromatic varieties of hops are also used the research institution, and then the yeast propagate at
treatment. high-quality malt, including in the production. the company and turns into tens thousand liters of
the unique caramel one. biomass for 1.5-2 weeks.

UNACCEPTABLE High gravity brewing: Dense beer is brewed, diluted with water
for OCHAKOVO to get various beverage brand types of different gravity and alcohol content.

The kvass brewing technology:

The double fermentation — the traditional technology that provides health benefits
and natural freshelizing sourness of the beverage.

%
D

Ma\t \/\/ater Barm
|

@6 0 0

Md%” Q md“ ° Filtration of mash Double fermentation: Kvass filtration Filing

bV'UbWQ actic and yeas

\/W\/\/mw\/\/\

Bruised Kvass Unfiltered Finished g
malt wort kvass kvass I3

Water Malt Barm
The water used by OCHAKOVO to The own malting plant enables controlling the In-house compound barm of yeast and lactic acid bacteria tinctures freshelizing sourness to kvass
produce all its beverages passes quality at all production stages and producing the and provides it with health benefits. Just such beverage is called the traditional kvass.
thorough three-stage treatment. high-quality malt.

Only yeast is used for the single fermentation.
e Such kvass does not provide health benefits, acids
are added to the beverage to impart the taste: lactic, citric or acetic.

for OCHAKOVO
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OCHAKOVO

NATURAL DRINKS

Addresses:

MPBK OCHAKOVO JSC, Moscow.
44 Ryabinovaya St., Moscow, 121471, Russia
Tel. 8 (495) 785-39-30

Branch 1, MPBK Ochakovo JSC, Krasnodar.
3 Topolinaya Pkwy, Krasnodar, Krasnodar
Region, 350072, Russia, .

Branch of MPBK Ochakovo JSC, Penza.
1 Tsentralnaya St., Penza, 440004, Russia.
Tel.: 8 (8412) 38-11-67.

Branch of MPBK Ochakovo JSC, Tyumen.
1G Permyakova St., Tyumen, 625013, Russia
Tel.: 8 (3452) 38-33-05.

The complete list of tied outlets and work
hours:
https://ochakovo.ru/magaziny/



MPBK OCHAKOVO JSC
44 Ryabinovaya St.,
Moscow, 121471, Russia

www.ochakovo.ru




