SORRE CIDRE AU BRETON GOURMAND BRUT
BPETAHb, bPAHLIMA, CHIIP HTPHCTBIH, BPIOT

Oxarka CyXoro ceHa, TpuObl ¥ CMOPILICHHbBIC SOIOYHBIC TOIbKH,
omiekaBlMecs Ha neud. Ecim Obl cuap Obul Ham, a He
(bpaHIy3cKuid, MBI OB MOXYMAaJH, YTO €r0o JeNIAM B COCTOSHUY
DTyOOKOH HOCTAJIBTUH IO TTO3JHECOBETCKUM XHTaM. «S1010KH Ha
CHery po30oBbIe Ha OestoM. UTo jke HaM ¢ HUMH JeNIaTh?»

-

i

/7

WNSIDIE

BresanHbiH cHAp

10 10 JIF0OBU

[IpusTHO OOnpAIIMIA, HU K UEMY HE
00sI3bIBAIOIINM, C JIETEHJAPHOIN peTpO-3TUKETKON
W3 MSTUAECATHIX — JTOT CUAP JIETKO BO3BMET
IIPU3 34 CaMble JIETKOMBICJICHHBIEC JICTHUE
y3bIPbKH B KaTeropuu «opror». Ero xodercs
JApUTh — JIIOOUMBIM U APY3bsIM, Ha PaJloCTh U
JUIS. BIOXHOBEHUS. YTO MBI C YIOBOJIBCTBUEM U

ACJIacM.
BKYC COCTAB
Ionexagime s0I0KH, Cyxue S1610ku
SIOJIOYHBIC TOJIBKH, CEHO, JIETKast
TOPUYMHKA S0JOYHOM KOXKYPBI,
CyIIEHBIE TPHOBI
EOA KPENOCTb
Kuu ¢ pei6oii, puer u3 ckym6puu, | 4,5%

CBIp C IUICCCHBIO




