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B ceTe 6 BUH, KpacHOe ¢ 6e/IbIM II0I0/IaM, KaKaast 6yThlJIKa OTBEUYaeT 3a CBOIO CTPaHy M ITOMOraeT
pa3o6paThCs, YTO TAM 3a COPTA, UYTO 3a CTU/Ib BUHOIEIMNS.

[Tpo kpacHoe. 3a ABCTpUIO — ILIBAJTebT, CBOMCKMIA, JIETKMI U BUIIHEBBIN. 3a Ynanu — KabepHe
C I’KeMOM M3 YepHOI CMOPOAMHBLI M O4YeHb MPaBUIbHONM TeprKOCThbi0. 3a ®@paHuuio — 60pro,
CIIOKOIHOe U JloMalllHee, C SIT0JaMy B IIPSIHbIX TpaBax U liefpe.

Temneps 1po 6enoe. 3a ApreHTUHY — TOPPOHTEC, MbIIIET PaiiCKMMM CajaMi, a BO BKyce CKPOMHbI
3eJIeHblii Yait. 3a Tannio — MMHO TPUJIKO C HEMCTOBBIMM si6yiokamu. 1 3a Uniin — COBMHBOH 6J1aH,
TOHU3UPYIOUIMIA, CMOPOAVHOBBIN U CBEXKMII UyTh JIM HE A0 XPyCTa.



2016 PFAFFL AUSTRIAN CHERRY
IWEIGELT, HWXHAA ABCTPHA,
ABCTPHAl, KPACHOE CYXOE

LiBaiirenbT — TOBapUIll, Y€CTHBII, TPOCTOI
U Apyxkemnto6HbIN. COUMTCST yvepelrHeit
M BHIIHEH, Ha 3aJHeM IUIaHe Tiepel]
M HekHble Kombachl. VI Bce 3TO JIeTKO
MbETCSI, U TIOf, Cepua, U MoJ MsICO, U IO,
Ppa3roBOPBI O HACYIITHOM.

2015 CASAS DEL TOQUI BARREL
SERIES RESERVA  CABERNET
SAUVIGNON, KAHAMOAJIb, YHJIH,
KPACHOE CYXOE

TyT TOTa/lbHOE CMOPOAMHOBOE BapeHbe,
B KOTOPOM TIPY BapKe 3IeraHTHO MO/ITOPest
caxap, OT Yero CTajo elle BKycHee. BuHo
IpU 9TOM CJIAJKOBATO B Mepy, BapeHbe
YPaBHOBEIIMBAET TEPIKOCTh — GalaHC
Hatire Bce. TakuM BUHOM, KQKETCsT, MOKHO
JIEUUTHCS — OT TOCKM Y TTPOCTYIbI, B 0O1IEM,
CBOIT 6aJIaHC BOCCTAHAB/IMBATb.
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2011 VIEUX CHATEAU DU TERME,
0-MEQIOK, BOPAO0, DPAHLMA,
KPACHOE CYXOE

C otuM 6Gopoo B SKM3Hb IPUXOHAT
pasMepeHHble Beuepa, YKMHbI U Gecembl
mox, abaxkypoMm. IloromMy uTo TaM Bce
CIIOKOMHO M MSTKO, SITOObI C OITBITOM,
BCsIKME 3aJyMuMBble TpaBbl. HammanTthb
ChIPY MM 3amieyb MsICa, TT03BaTh OMM3KUX,
MIPUTIYIIATD CBET.

BRYC NnosoA BRYC nosoA BRYC NnosoA
Buins, nepetl, Beuep, nopa CmopoznyHa BoccranoButb Cy1eHble SITOfpI, CIIOKOJiHbI} Beuep
SKMBOTHHA pacciabuThes ¥ Kapamesib 6astaHc TpaBbI, efipa
EQA COBET EQA GOBET EQA COBET
Kpachoe msico, Oxnagutb 10 16 Msico, TBepable OxmaguTp 10 16-18 KpacHoe msico, Oxnagntb 10 16-18
O/Iofa ¢ HUM, pasHble | TPafycoB, OTKPBITDH CBIPbI IpagyCcoB, OTKPBITh BCSIKME KOOaChI, IpajlycoB, OTKPBITh
MSICHBIE 3aKyCKM 3a 10 MMHYT MMHYT 32 15 TBEpIbIii CbIP MMHYT 3a 20
BHHOIPAZ KPENOCTh BHHOTPAA HPENOCTb BHHOIPAA HPENOCTh
Zweigelt 100% 12,5% Cabernet 14% Merlot, Cabernet 12,5%
Sauvignon 100% Sauvignon, Petit
Verdot, Malbec
Apomar y 3TOro BMHA TaKoOi, 4TO Bce. HeucToBblit SI6JIOYHBIN mapMmenazn, ToT camblii BKYC, IPOCTUTE, TOT CaMbIi
JKacMMHOBBIE KyIIM, aKaLys, "MAM B MOM  CoYallyecsl 3ejieHble SI0JIOKM, JIETKO,  YMJIMICKUIT COBMHBOH. Bompast cmopo-

pajickue cafgbl’. A BKyC IpU 35TOM
aKKypaTHbBI ¥ He GelIeHbIi: CKPOMHbIE
LBeTbl U TIepCUKM, 3eJleHbIli 4Yail
¥ JIeTKasl KMCIMHKA. BbImmt 60Kal — U Thl

[O-JIMMOHAAHOMY IIOKaJIbIBAET  S3BIK.
[moTok — m TBI cpasy B paw. A UTO elle
HalO TOCje TIIecTu (UAM BOCBMU?)
MecCsI1eB 3UMbI?

IiHA, TOpOIIEeK B TOHYCE, CBEXKECTb
U CILIOIIHOM onTuMM3M. OXJ1aguTh, [IOKa
OyTblIKA  CTUJIBHO  HE  3allOTeeT,
U HACAaKOAThCS >KM3HBIO. UTO 6bI TaM

YKe KaKo-To 66‘33860THO-Tp01’[M‘1€CKM171, HU TBOpHUJIa riorona, TJlaBHOE -
Y UOellb BKIIOYATh PEerTu. 4yTOo Ha ayiie +30.
BRYC nosoj BRYC nosoj BRYC noBoA
Akanus, mepcuKu, HyskHa niepesarpyska SI6moKM IMopa pa3HEeKUTHCS Benast cmoponuHa, CeromHst
3eJIeHbIN yait ¥ MapMeaj U3 HUX TOpPOIIIeK BbI 6€33a60THBII
EAR GOBET EAR GOBET EQR GOBET
CBUHMHA, NIpsSIHas Oxmagntb mo 10-12 Canarsl, Kypula, Oxnaguts 1o 10 Pri6a, OxnagnThb 1o 8-10
asmuaTckas efa rpaaycoB HeKMpHast rpaaycoB MOPEeNpPOnYKThI, IpaiycoB
CBUHMHA, TOCTBI cajaThl
C CBIPOM
BHHOIPA] HPENOCTb BHHOIPA] HPENOCTb BHHOTPAL HPENOCTb
Torrontes, Riesling | 13% Pinot Grigio 100% 12% Sauvignon Blanc 13%
100%




