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OcHoBaHHas B byxape B 1936
rogy, komnauusa «LLIOXPY[»
NPON3BOAMT KOHbAKI C CaMbl-
MM BbICOKMMM TPEOOBAHUAMU K
Ka4yeCTBY — Kak MOXHO 61inxe K
COBEPLUEHCTBY.

bnarogaps Hacneamio n 6ecLeH-
HoMmy onbITy, «LLIOXPY[]» o6na-

[A€eT rNaBHbIMM Ka4yecTBaMn —

BpeMs, TepreHne n CTpeMieHne
K COBEPLLEHCTBY.

ITOT 6ECLEHHbIA OMbIT Mbl
“cnonb3oBanu ans co3faHus
PA3NNYHbIX KYNaXkei 1 KaTero-
pUn KOHbAKOB.

Mpurnawaem Bac no3HaKOMNUTb-
CSl C HaLWNUMN BO3MOXHOCTAMM:
Me[Hble NeperoHHbIe KOSTIOHHbI,
BblAePXKa LUCTUNIATOB, He-
06paboTaHHbIe KOHbAKK, Xpa-
HEHWE U BbILEPXKKA KOHbAKA,
Aerycrauus npoaykuum.

PafyLHbIA NpuémM...

Founded in Bukhara in 1936, the
SHOHRUD company produces
cognacs with the highest quality
requirements — as close to
perfection as possible.

Through heritage and invaluable
experience, SHOHRUD has

the essential qualities of time,
patience and the pursuit of
excellence.

We have used this invaluable
experience to create various
blends and categories of
cognacs.

We invite you to get acquainted
with our capabilities: copper
distillation columns, distillate
maturation, unprocessed
cognacs, cognac storage and
maturation, product tasting.

A hearty welcome...
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YHUKAJIbHbIN TEPPYAP UNIQUE TERROIR
Mol BOCCO3Aanu YHUKASIbHbIE We have recreated unique
nnaHTauumn, yTepsaHHole B Npo- plantations lost in the past —
LUJIOM — W NoJ, U306ununem and under the rich Bukharian
OyXapcKoro ConHua BUHOrpa- sunshine, the vines become truly
Has N03a CTAaHOBUTCS MOUCTUHE unique...
YHUKAJIbHOM... EXCEPT OUR
WCKNHOYUTENIbHO OWN VINEYARDS
CBOW BUHOTPAJHNKHK SHOHRUD produces cognac
«LOXPY[» npon3BoamT Ko- from the cognac spirit, grapes for
HbSIK U3 KOHbAYHOIO CNNPTA, which are grown exclusively on
BUHOrpag Asig KOTOPOro Bbipa- our own plantations.
LLINBAETCA UCKITHOYNTENILHO HA The main varieties are
COOCTBEHHbIX M171AHTALNSIX. “Rkatsiteli” and “Bayan-Shirey”.
OcHOBHble copTa «PKauuTenu» These are the most popular
n «basau-LLnpeit». 3T0 camble autochthonous varieties, thanks
nonynapHble aBTOXTOHHbIE CO- to the special soil for germination
pTa — 6narogaps 0co6oii no4se of exquisite grape vines.
ANA NPOPacTaHis U3bICKaHHbIX Our cognacs are produced under
NOSIBUHOTPANA. the brands “Bukhara” and
Haluu KOHbAKM BbIMYCKaKTCA “Legend of Bukhara”.

noa 6peHaamu «byxapa» u
«JlereHpa byxapbl».

COBCTBEHHOCTb KOMMAHWUN «LLIOXPY[>»: Halie npon3BoACTBO HAXOAWUTCA B LIEHTPE ropoaa
byxapa, HeBaneke OT U3N06NEHHbIX MECT TYPUCTOB. YI0OHAs IOKaLus fenaeT KOMNaHuo 40-
CTYNHOW ANS HalUX rocTeid. Halm co6CTBEHHbIE NIaHTALIMK AaBTOXTOHHbIX COPTOB BUHOTpaaa
HaxoAATCs 3a ropofoMm B ABYX panoHax byxapckoi o6nactu.

OWNERSHIP OF SHOKHRUD COMPANY: Our production facilities is located in the center of
Bukhara city, not far from the favorite places of tourists. Convenient location makes the company
accessible to our guests. Our own plantations of autochthonous grape varieties are located
outside the city in two districts of Bukhara region.

2 3



NN
NS e

Y

[IOCETUTE
HALINU MECTA

VISIT
OUR SITES

Q/Q"I///,,0 A Ky )

A



«[HIOXPYIl», BYXAPA
«SHOHRUD», BUKHARA

o

[IOI'PED C JYBOBbIMU BOUKAMMU
OAK BARREL CELLAR



BUHOKYPHS (ITEPBUMHAS OBPABOTKA)

LIEX BTOPUYHOU OBPABOTKU
DISTILLERY (PRIMARY PROCESSING)
= I : P \ Vet

SECONDARY PROCESSING FACILITY
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TNET'YCTALIMOHHDBIU 3AJ 1J151 TOCTEU JNET'YCTALIMOHHDLIU 3AJ1 1J1SI TOCTEN
TASTINg ROOM FOR VISITORS TASTINg ROOM FOR VISITORS
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HAIIA COJIHEUHA{ IMTPOAYKLUS
OUR SUNSHINE PRODUCTION

[IOCETUTE MNPEAIIPUATUE «HLIOXPY1»
VISIT THE SHOHRUD FACTORY
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Mocewlan Hawle NnpeanpusTue,
Bbl OTKpOETe Ans cebs BCE
HOBOE, 4TO Bbl ELLE He 3HANMN 0
BWHOrpaJapcTBe 1 06 NCKYCCTBE
BUHOAENNSA Y36eKncTaHa.

[03HAKOMBLTECH C UCKYCCTBOM
BbIpaLLBaHMs BUHOrpaga, 60H-
LApHOro fena, aucTunnauuu,
Kyna)xupoBaHWUA 1 Bbl4EPXKM
HaLWINX KOHbSKOB — YBJIEKaTellb-
HOE NyTeLLecTBME BO BPEMEHN
Ans Nt0603HATENbHbIX JIOAEN.

NMPOrPAMMA:

« 3KCKYpCus no Bcemy npea-
npuatuo «LOXPY[» — ot
BUHOrPAAHUKOB [10 O6LINPHBIX
norpe6os.

« [lerycraums Hawmx cyxux u
NECEPTHbIX BUH, a TAKXXE KOHbS-
koB VSOP n X0, nopatoLmxcs ¢
N3bICKAHHbIM COMPOBOXEHNEM.
« [lMKHWK Ha Npupofe, C BUHa-
MM 1 3aKyCKaMu.

NMPOAOJDKUTENIbHOCTb:
1 4ac 30 MUHYT (90 MUHYT).

BPEM$ NOCELLEHUM:

MbI npurnatiaem Bcex Halmnx
rocten B nto6oe Bpems ¢ 9:00 go
15:00 B 6yaHMe JHN.

By visiting our company, you will
discover new things you didn’t
know about viticulture and the art
of winemaking in Uzbekistan.

Learn the art of grape growing,
cooperage, distillation, blending
and aging of our cognacs - a
fascinating journey through time
for inquisitive people.

PROGRAM:

« A tour of the entire SHOHRUD
facility, from the vineyards to the
extensive cellars.

+ Tasting of our dry and dessert
wines as well as VSOP and X0
cognacs, served with exquisite
accompaniments.

« Picnic in nature, with wines
and appetizers.

DURATION:
1 hour 30 minutes (90 minutes).

VISITING TIME:

We welcome all our guests
anytime between 9:00 a.m. and
3:00 p.m. on weekdays.



SHOHRUD

LIEHTPAJIbHbIA O®UC CENTRAL OFFICE
V36ekucTan, r. byxapa, 200107, Uzbekistan, Bukhara city, 200107,
yn. baxaynauua Hakw6anau, 195. Bahauddin Nagshbandi str., 195.

TEJIEOOHbI / PHONES
+998 65 225 06 77 +998 65 225 77 27

Q t.me/shohrud_uz
instagram.com/shohrud_bukhara
ﬁ facebook.com/shohrud

© www.sHoHRuUD.UZ






