THE WINES
fDANIE DE WES

el

CASA FUNDADA EN1805 7\

. (-

03 I

acio 9e Rrgany |
TINTO

ENVEJECIDO £ P Sauvignon

02224244

TOSCANA

DANIE DE WET
PINOTAGE

ped wine it ripe flavours of plum and by

wting o st bed of plush annins:

4
RGO MAGREDOX-

BucokocHbIN

ITyctuts BCe mmog, oTKOC!

Eumm BBl TI06UTE «COBMHBOH-6G/IaH», TO M C <«BEpPHEXO»

[ 0) %) o) MOApYKuUTeCh. B~ HeM  Mope  CBEXecTu,  CTOra
OOOOO OOOOO %OOO OOOOO CBeeCKOILIEHHOJ TPaBbI CO CrieIbIMM (GPYKTaMi, a ellie CoMb
O O O @) MOPCKMX  KaMHel, BBICYLIIEHHBIX JKapKuMM  COJIHLIEM
WUcnanmn. Korma mnbelmb Takoe BMHO, MBICJIEHHO
Cet OJIs1 IIPO>KUTaHUA 3)KU3HN, B KOTOPOM KaXXgoe reperuibiBaelb I'mbpanrap.
BMHO — 3TO AMHaAMUT C OY€Hb KOPOTKNM
3arasioMm. OT BCKPBITUSI OYTBIIKY 10 B3PBIBHOI BKYC BHHOIPALL,
BEUEPUMHKIN — CUMTAHbI€ CEKYH/bI. SI6TIOKM, TIBLIb OPOT, COTIEHbIe | «Bepexo»
KaMHU
ENA KPENOCTb
CBexkue cajaThl, 12,5%
MOPEIPOAYKTHI, ppIOa Ha Tapy




Mo3sauka coptoB ¢ wra ®PpaHunm —
Jlerye BO34yxa, CIOKOIHOe, Kak
TUXOOKeaHCKMi1 WTwib. [IbeTcs yerko,
MOYTM KaK BOJA, HO B KakKAOM IJIOTKe
YYBCTBYETCSI CMBIC/I. SIMOHIIBI BBIAAIU
9TOMY BUHY cepTuduKar
MaKCHMMaabHOTO COOTBETCTBUS
YCTPUIIAM: C HUM OHM UYBCTBYIOT ce6st
Kak goMa.

2016 CASTELLO DI ALBOLA 0SO
TOCKAHA,  WTAJIUA, KPACHOE
CYXOE

C TakMM BMHOM MOXHO BEDPHYTb
CTapyio JO6PYIO TPAAMIINIO PhIIIAPCKUX
TYpHUPOB. IlomKaTUTh K GalaKOHY,
MpoaeKIaMUPOBaTh POMaHTUYHbII
CTUX, a TMOTOM — KakK (DOKYCHUK U3
BO3Jyxa — JOCTaTh M3 6GoKaja ropcThb
yepelHy C MaJIMHOW M 3aKMHYTb Ha
Ga/JIKOH TMOf, [IOBOJbHOE (bIpKAHbE
Byuedana.

e 1 .1 LY

2019 DANIE DE WET PINOTAGE
NOMHHA  POBEPTCOH,  I0AP,
KPACHOE CYXOE

You are... B IOAP! 3a pynem Tpakropa,
KOTODBIA CTOUT rocpenu
BUHOTPAJHMKA B TOMYAEHHO! IpeMe.
Ero kayuykoBble Kojeca, Ha KOTOPBIX
BBICOX YEepHO3eM, ABIMSITCS OT >Kapbl.
DTOT KOITYEHBI! ABIM CMEILINBAETCS C
TOHKMM apoMaToM Kode, KOTOpbIi
Mbelllb, MeuTasi 0 MpoxJjaje Beuepa U
MaJIMTHOBBIX TIMPOKHBIX.

BKYC BUHOTPALL BKYC BUHOTPALL BKYC BUHOIPALL
S16710KM, TIONTBIHD, «COBMHBOH-0O/IaH», BuiirHst, BepHbIi «CaH/KOBe3e», Kode, ropbkuit TTMHOTAX»
JIUMOHBI, 1O, «KoJIombap», KOHb B cOpye, «MepJIO», «Cupa» LIOKOJIaJ, KayuyK,
«IOHbU-6/IaH», MaiMHa MaJIMHa
«TPO-MaHCeHT»
EQA KPENOCTb ELA KPENOCTb EQA KPEMOCTb
JI10’kMHA yCTPULL, 10% CouHbIe CTelKM, 13% JKapeHoe msico, 13,5%
pbiba c1aboit comm GJIMHBI C OBOIIY Ha Ipuie,
GY>KEHUHOIA, KapTollKa ¢
CBEXMe SITOfIbI TYIIEHKOM

2017 PALACIO DE ARGANZA TINTO
KACTAIIHA W NEOH, HCMAHHA,
KPACHOE CYXOE

Bkyc oaroro BuHa Gonee Bcero
HaIllOMMHaeT TPYOKY, HabuUTyio
TabakoM. U packypuBaeT ee, K
npuMepy, XeMMUHIY3#, CTOS IIOf,

JIETHUM [OOXIOeM B MaKMHTOIIe, a
3a,£[yM‘IMBbII71 B3I/ €ero CKOJb3UT

2018 MONTES RESERVA CABERNET
SAUVIGNON LIEHTPAJIbHAA
NI0JIUHA, YHJIH, KPACHOE CYXOE

OueBUAHOE ¥ HEBEPOSITHOE BUHO U3
CaMOTO IOIY/ISIPHOTO KPacHOTO COpTa.
«KabepHe-COBMHbOH» — 3TO CUHTE3
YEpHO! CMODPOOMHBI U  MOJIOTOTO
nepua. Ero MOXXHO MUTH Kak CHeNuio, a
MOYKHO €CTb BMeCTO jecepra. OgHUM

Bce, K yeMy mpuKacawTCS UTATbSIHIIbI,
HauMHaeT mneTb. [llaxke BuHO. IleThb
HAuMHAIOT U Te, KTO 9TO IbeT. B mecHe
U3 3TOV OYTBUIKM BCE UYHECHO: U
MpoxJiafHas MMHEPaTbHOCTbh KaHBbI, U
aJIITIOBAThIl CIOKET, U MpopacTawliye

BLO/Mb JIABOK, ILIeApO Harpy>KeHHbIX HPaBUTCSL ero SCHbIA BKyC. [pyrue CKBO3b KypraH KPbDKOBHMKA
YEepHOCIUBOM, U3I0OMOM u LIEHSIT 0ObEM U ITTyOUHY. OYIIMCTBIE TPABBhI.
JIAKPUIHBIMU KOH(DETaMM.
BKYC BUHOIPALL BKYC BUHOIPALL, BKYC BUHOTPALL,
Jlakpuiia, U3iom, «MEHCHSI» Bapenbe u3 «KkabepHe- IyImcTeiit eper, «COBMHBOH-0/TaH»
MOKPBbIit Tabak, CMOPOAVHBI, COBUHBOH» JINYM, KPBDKOBHMK,
BaHWUIb nepelr, JINCThS MsTa
CMOPOZVHbI U
mandeit
EQA KPENOCTb EOA KPEMOCTb EQA KPENOCTb
Y0661 6POCUTH 13% BapanuHa, 13,5% OcbMMHOT, T1acTa, 12,5%
KypUTh IPY3MHCKasK KyXHSI, MaIITeThI
MIAPOTH C
SITOTHBIMU
HauMHKaMMU
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