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[Llamnanckoe + Gokanol
Riedel

Brieuamisioniee maMIiaHCKOe ITI0C 60-
KaJIbl
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ByTbIIKa IaMMIaHCKOTO, KOTOpOe BIevaT/sieT
1o noJyiHoi. 1 mapa 6okanoB Riedel, ToHKMx-

~ XpPYCTaJbHbIX, MNPUAYMAHHBIX CIelMaJIbHO
IJis1 mamiaHckoro. Hy a 4to ¢ 3tTum Bcem
IeyiaTh, 0COOEHHO B IleKabpe-siHBape — caMu
3HaeTe.

PREFERENCE

TOHKMIT XPYCTa/TbHBIN GOKAI, BHYTPEHHMI apyCTOKPAT OIIeHUT. BoKast 4yTh Iimpe ¥ 06beMHee, ueM OObIUHbIE IJIST UTPVUCTOTO — 3TO UTOObI
YYBCTBOBAThH B BIHE HE TOJIBKO GOIPOCTb-CBEKECTb, HO 1 KyUy PasHbIX HOT.

BHYC BHHOTPAA
AHaHac, IMTPYChI, MOpe Pinot Meunier, Pinot Noir,
Chardonnay
BKyc npsiMO TIpasgHMYHBINA, aHAHACOBO-LIUTPYCOBbI. HO pyKThI
TaKue He opyllye, apucTokpaTnyHble. M Ha hoHe uTO-TO MOpPCKOE, EOA KPENOCTL
OT Yero COBCEM TPOH3UTEIBHO U XOUeTCs YCTpUIL, XOTs 1 6e3 HuX n'
xoporiio. Y Boobiiie — 3TO OYeHb JIETKOE IIaMITAHCKOe, C KOTOPBIM 1 JIerKye 3aKyCKy, YCTPULBI 1 12%
He Iymaelllb O efie. TOJIbKO O BbICOKOM. MOPENPOLYKTHI




