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000 000 000 0QQQ

Bosb1ioii 3amac Ha/ieskHOTO, TIOJTHOLIEHHOTO — IMPU 9TOM Heiopororo BuHa. CriaceHrie B MOMEHTHI,
KOTI[Ia 10 3apIjIaThl Heflesis, a 0e3 BMHA 3a y3KMHOM He BbDKUTD. Vv Koria Haf0 3aKaTUTh BEeUEPUHKY,
a GMHIIaH CTPOTMIA.



2015 KWV PINOTAGE, 3AMALHbIA
KEHN, I0AP, KPACHOE CYXOE

DTOT NMMHOTaXX BEpPHET CUJIbI KOMY YTOf-
HO, XOTb 3a/IMBaii B KodeMalMHy C yTpa,
yToOGbl JeHb HAUMHAICI KakK Hajo.
COUHO-C/IMBOBBIA, UyTh  CIaAKOBATBIA,
C TOAKOIMYEHHBIMM TpaBaMU U OEKOHOM.
ITocste TakOro € ONTUMMM3MOM CMOTPUIIb
Ha BCe, Ha CBOJ XOJIOAMUIbHUK TOKE.

2016 FAIRVIEW GOATS DO ROAM,
I0AP, KPACHOE CYXOE

Kosnbl Puma — Xopoiiee BMHO OJisT CUTY-
aunﬁ, KOorga HY>XHO YTO-TO OOJHO3HA4YHO
BKYCHO€ M IIpUKJ/IEMBaAlOIiee 4YeI0BeKa
K 6OK8.J'IY. CJ'Ia,E[KOBaTOE, 3BEPUHO-AT0M-
HOe, KOITUueHoe. CJ'Ia,E[OCTb, 3BEpHU, Aroabl
Y KOIMYEHOCTDb TYT aKKypaTHbIE, CIVIOUEH -
HbIE, OTpa6aTbIBaIOT Ha OTJIMYHO.
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2015 RAIMAT ABADIA, KATAJIOHHA,
HCMAHHA, KPACHOE CYXOE

TyT BoOMHyIOIME KOH(METHI C SIrogaMu
B jimkepe. CaamoCThb, 3HOI, TEPIIKOCTh —
He TepeXuBaiTe, MsTa CIACUTEIbHOMN
cBeskecTu Topbasiisier. HacrTpoii mocie
9TOr0 BWHA [ESTEJIbHBIN, CaMoOe To,
yTOOBI B360APUTH OOJIOTHBII Beuep.

BRYC OXNINAHTD BRYC 0XNINAHTD BRYC OXINHTh

CnuBbI, KOITUeHbIe Ilo 16 rpagycoB BapeHbe, >kMBOTMHA Ilo 16-18 rpagycos SIropel B kKapamenu, | 1o 16-18 rpamycos,

TpaBbl, 6GEKOH MsITa BBIITATD B IEPBbIN
Beuep

EQR MHTb EQA MHTb EQA MHTh

KpacHnoe msico, Korma Hazo, 4T0o6bI Kpacnoe msico, Korpma Hago, yTO6bBI Msico, Konbachl Korzpa puoxa

6eKOH, KOI6achl OBUIO YIOTHO KOJ6achl ¥ TIALIA OBLIIO YIOTHO He TTIOMOTaeT

Y TIOHSITHO ¢ Konbacamu ¥ TIOHSITHO
BHHOIPAJ, HPENOCTb BHHOrPAL HPENOCTb BHHOTPAJ, KPENOCTb
Pinotage 100% 14% Shiraz, Grenache, 14% Cabernet 14%
Mourvedre, Petit Sauvignon,

2016 NASTL ZWEIGELT-MERLOT
KLASSIK, ABCTPHA, KPACHOE
CYXOE

[MpusiTHeMIINIA, JIeTKuit aBCcTpuel.
Jlerkuii u B CMbIC/Ie TIJIOTHOCTU, U OIS
TMOHMMaHMSI. BOT Korma XoueTcsi, YTOObI
6BUIO TIPOCTO BUHO, IPOCTO XOPOIIO
M He TPY3UTHCSI MBICASIMUM O HOTax,
XapakTepe — OTKpbIBaTh ero. Ho c Horamu
TYT TIOPSIIOK: HEHaBsI3UMBOEe BapeHbe,
He6osbIIIas TePUYEeHOCTb, IOTOM Kode
pocTynaeT. A XxapaKkTep YKMBUMBBIIA.

Syrah, Carignan,
Cinsault

TTOHSITHBIIA, JOCTYITHBIN IIPOBAHC — GOJTBIIIOE
Be3eHMe. JTOT Kak pa3 TaKoi. JIMMOHHBIN
Mapmesiajl, G0apsIIIyie OBOIIHbIE MOMEHTHI,
TOBBIIIIEHHAsI CBEXKeCTh. [IbITaelibcst HANTU
TYT MMHYCBI (HY YTOOBI He BITIOOUTHCST), HO
BOT y3Ke OYThUTKA KOHUMIACh, & UX BCE HET.

Tempranillo

JTO OTIMYHOE MMHO TPUmKo. [loTomy
YTO TAKOe BCe JIETALIEE Y TPOraTeIbHO-sI-
670uyHoe. IToTOMy YTO GOAPUT HEKHO,
XOThb Ha 3aBTPaK OTKpbIBail. M moromy
yTO OYTHIJIKA 3aKaHUYMBAETCSI ObICTpee,
yeM IpeIoaraenib.

BRYC OXJIAHTD BRYC OXJIAHTD BRYC OXJIAIHTD
Bapewnbe, neperi, Oxnmagutb 7o 16-18 JIMMOHHBI Io 8 rpanycoB sI6moxu, mep, Ilo 10 rpazmycoB
Kode rpagycoB MapMeJiaj, OBOIIN

EQR MHTb EQR MHTb EAR MHTb

Msico-Koabach!,
CBIP TBEPAbIA,
racra ¥ nuiua

Korpa HyxHO cria
TOJIOBHOTO MO3ra

Ogoriy, 6yTep6poab
C ChIPOM, TITUIIA

YTOOBI HE yMAaThb
0 3UMe

Casnatsl, Kypulia,
JIeTKast ppiba

YTOOBI HE AyMAaTb
0 3UMe

BHHOTPAD HPENOCTb

Zweigelt, Merlot 13%

BHHOIPAD

Ugni Blanc,
Chardonnay

HPENOCTb

13,5%

BHHOTPAD

Pinot Grigio 100%

HPENOCTb

12%



