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Cet u3 IIPUATHBIX M HEAOPOI'MX BMH — YIOBOJIbCTBUSA HY>KHBI BCEIraa
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BosnbIoit 3amac HaJlesKHOTO, TTIOTHOILIEHHOTO — IPY 3TOM Helopororo BuHa. CraceHue B MOMEHTHI,
KOTIZIa 10 3apIUIaThl Hellesis, a 6e3 BMHA 3a Y)KMHOM He BbIKUTD. VI KoTia Haio 3aKaTUTh BeUePUHKY,
a GUHIUIaH CTPOTHIA.



2017 PERRIN ET FILS LA VIEILEE
FERME, [10JIAHA POHbI, dPAHLIHA,
PO30BOE CYXOE

Pose  kiaccuueckoe — (paHIy3CKoe,
IJIST TIOJNISTH, GyTepOpOIOB M ITPOCMOTPA
3aKaTOB. Bce IMPOCTO ¥ CO BKYCOM.
HoTbI — rpaHar u SIrofibl, HO TYT B IIEPBYIO
ouepefib Haxe He HOTHI YYBCTBYEIb,

3mopoBoe,  pabouee  IMHO  IPUJKO.
S16/10KM, MPUCKY, HA 3aJHEM IUIaHE TPOIIU-
yeckue GpyKTbl. HacTpoit ONTUMUCTUYHBIN
u 6ompeiit. [Mo6ykmaeT Bectu cebs Tak,
OY/ITO JIETO HE KOHYAJIOCh.

ad TOTAJIbHYIO JIETKOCTDb U CBEXKECTb.
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Jlerkoe, 4yTh CJIAAKOBATOE BUHO, BO BKY-
ce IkKeM 13 KPbDKOBHMKA — HE TIPUTOPHO,
a HaMekaMmM, HamMeKamu. Bce Xoporo-
MPOCTO ¥ TIO-(PPaHIy3CKM 3JIETraHTHO.
3acecTb BeYyepoM Yy OKHA M pelakCUpo-
BaThb.

BRYC OXJINIHTh BRYC OXJINHTb BRYC OXJINHTD
I'paHat u Aronbl Jlo 10-12 rpamycos s16moxu, upucky, Ilo 6-8 rpagycos II>xem u3 Ilo 8-10 rpamycoB
TPOIUKHA KPBDKOBHMKA
EQR MHTh EQA MHTh EQA MHTh
BeTunHa, canaTsl, YTOOBI «I1€Th CanaTsl, ITUIIA, TIpenBapuTenbHO Pri6a, B muIsKHBIX IopTax
nTuia U JIETATh» pbiba BKIIIOUMB AGOY MOpPEINpPOAYKTHI,
cayaThl
BHHOIPAA HPEMNOCTb BHHOTPAA HPENOCTb BHHOIPAZL HPENOCTh
Cinsault, Grenache, | 12,5% Pinot Grigio 100% 12% Sauvignon Blanc 12%
Syrah 100%

2016 GRAN FEUDO BALUARTE
ROBLE, HABAPPA, HCMAHUA,
KPACHOE CYXOE

[MaBHas mpeecTb pobjie — MOJOAOCTb,
TYT Kakue-TO 0C000 IOHbIe SITOJBI,
JIETKOCTh ¥  MOJIOAEIIKasl TepPIIKOCTb.
B3gTh cTeMK uay MSICO TOJ IIAIIIbIK,
BBIMUTh 3a enoii u 06e3 IpeTeH3uit
Ha BBICOKOE — CaMblii MpPaBWIbHbIN

2015 KWV PINOTAGE, 3ANAZIHbIA
KEWAN, 0AP, KPACHOE CYXOE

OTOT TNMHOTaX BEpHET CWIbl KOMY
YIOIHO, XOTh 3ajaMBaii B KodemalmHy
C yTpa, 4YTOObI IeHb HAUMHAJICS KaK HaZO.
COYHO-CMMBOBBIN, YyTh CIaJKOBATbIA,
C MOAKOIMYEHHBIMM TpaBaMu M 6EKOHOM.
[Toce TakOro ¢ ONTUMMU3MOM CMOTPUIID

2013 GRONA SSA BARBERA D'ASTI,
MbEMOHT, UTAJIA, KPACHOE CYXOE

Ilocie Gapbepel - 6GoAp M Bepwuilb
B JIyulllee, AaxXe eI 3a IuleyaMu
MYTOPHBIII paboumii JeHb. IDTO BUHO
OpyTasibHOe, HauMHasg OT  3amaxa
9JIETAaHTHOM TaKOJM KOHIOIIHM, 3aKaHYM-
Basi MOIIHBIM CJIMBOBO-TIPSIHBIM BKYCOM.

ciieHapuii. Ha BCe, Ha CBOJi XOJOAMUIbHUK TOXeE. Ho cuny cBOIO OHO IpMMeEHSIET YMHO

¥ TpaBUIbHO, TIOA [JaBjeHHeM ceOst
He 4yBCTBYelllb.

BRYC OXJIAHTD BRYC OXJIAZIHTD BRYC OXJIAIHTD

SIronpl, yepHbIit Io 16-18 rpamycoB C/uBbI, KOITYeHble [lo 16 rpagycoB CnuBbI, IpsTHBIE Ilo 16-18 rpamycos,

reperr TpaBbl, 0EKOH TpaBbI OTKPBITh MMHYT 32 20

EQR NMHTb EQR MHTb EAR MHTb

Msico kapeHoe Korpa xoueTtcst Kpachoe msico, Korzma Hazo, UTOGBI Msico u eliie pas C msicom

U 3alleuyeHHoe, KPacHOTO Tojierye 6eKOH, KOJI6achl ObUIO YIOTHO MSICO u B Kompopre

MOSKHO TTOXKMPHEe Y TIOHSTHO

BHHOTPA] HPENOCTb BHHOTPALL HPENOCTb BHHOTPA] HPENOCTb

Tempranillo 100% 13,5% Pinotage 100% 14% Barbera 100% 13%




