BRUNELLO
DI MONTALCINO

2018 TENUTA DI SESTA BRUNELLO DI

MONTALCINO  DOCG
UTAJIUA, KPACHOE CYXOE

TOCKAHA,

Bo-nepBBIX, 3TO BUHO JOJDKHO ITPOJBIIIATECS,
4YTOOBI ITOKa3aTh BaM BCIO CBOIO KpacoTy H
Molib. Bo-BTOpBIX, OHO MONPOCHUT HIMPOKHE
OoKasbl, 4TOOBI Bbl MOIIIM HAONIONaTh €ro B
pa3BUTHH. B-TpeTbuX, HET HYXXABI CIICIIUTH
— MOXHO CHpsATaTh OYTBUIKY B TEMHYIO
NpOXJay JIeT Ha JIecsiTh, U OyATo OBl 3a0BITH
o Heil. YtoOsl moToM, B kKakoM-HUOynp 2032-
M, BBIIIYCTUTh, CJIOBHO MOJIOAOTO ObIKa, Ha
BOJNIO M 00aimeTh OT €ro OJJEraHTHOCTH,
00XOIUTENFHOCTH U MHOTOCJIOHHOTO Iapma:
CIELUH, TIOPOX, [IbIM, JTAKPHUIIA. . .

BKYC BHHOTPAJ,

Bsnenas Bumns,
KOpHIIa, Keap,
0asb3aMUKo,
TMO/IBSUICHHBIC Ha
COJTHIIE TOMAThI YePPH,
KpacHasl CIIuBa,

«CaHKOBE3C I'POCCO»

crnennu, ymaMu

ARIA EREDI DI GAE]
NEGRAR DI VALPOLI

2018 GIANFRANCO ALESSANDRIA SAN
GIOVANNI BAROLO DOCG MbEMOHT,
UTAIUA, KPACHOE CYXOE

HeBeposTHblii 3axBarbiBatomuii croxer! OH
YMEJIO MPUTBOPSETCS JIIOOOBHBIM POMAaHOM C
TQHUHHBIMU  TIOLEIYSMH, OpOIIEHHBIMU B
NPUXO0XKEH KOXKaHBIMM IepyaTKaMu, OyKeToM
HIMKapHBIX yBAMaromux po3... Ho cmymiaiite
nanbiie. Ilepen BamMu  ye JETEKTHB, H
MMEHHO BBl paccliefyeTe 5TO 3alyTaHHOe
MHOTOCJIoMHOE nesn0! HaxoauTe moj mioTHbIM
CJIOEM ONAaBIIEH XBOM BBbINAUKAHHBIA JEITEM
nepraMeHT, a B OyThUIKE M3 TIOJ CIMBOBOIA

KapTy
MeCTOpO)KHeHI/Iﬁ IIBEMOHTCKOIO 30JI0Ta —

HACTOWKHU 00OHapyKUBaeTe

Tproderns.

BKYC BHHOTPAJ,

Jlakpuua, duanka,
KOXKHILIA CITUBBI,
©XKeBHKa, KOPUIIA,
CyXoe IepeBo, 3eMILs,
Tprodernb, cragkue
ATOJBI, HEPEL, MeJ

«HEOOHOII0»

Benukas Kpacora

Hranus, mro00Bb MOS

000 000 0O
L DD

beckompoMuccHO mpekpacHoe
Tpuo. Kaxnas OyThlIKa CyTh
ucropwus, cuMmpoHus, mytb. He
IIUTB, a I1EJI0BAThCS C BUHOM, KaK
JIaBHUE, HO JKKAYILHUE,
JTF000BHUKH — JIOJITO, BAYMYHBO
Y HEXKHO, C KQXKIbIM HOBBIM
TJIIOTKOM YIUBIISISICH TIOTPSICAIOIICH
KpacoTe U MOIIH.

2017  TENUTA  SANTA  MARIA
AMARONE DELLA  VALPOLICELLA
CLASSICO RISERVA DOCG BEHETO,
UTAJTHA, KPACHOE CYXOE

Ecnu b1 lopuan I'peit BnioOuiics He B KHUTY,
a B BUHO, TO — B amapoHe. XOTs B 3TOU
OyTbUIKE HE BHHO, KOHEYHO, a KOJIJIOBCKOE
OecrolanHoe 3elbe, MNOMIOLIAIOIEe YM H
cepile TOro, KTOo KOCHETCs ero rybamu.
CHauajla OHO YKpaJeT MbICIM apoMaToM
NPAHBIX Cl'leLll/II\/’I U JICTICCTKOB PpO3, IOTOM
HOrPY3UT B TIpe3bl 3alaxoM YepHOCIMBA U
JaKpHuIbl, yOaloKaeT IbIXaHMeM IOAJecKa
YepHUYHBIMH oOemianusivd. A B (uHaie
CBSDKET BOJIIO INMPOKOM JIEHTOW M3 TOHKOU
KOPUYHEBOM  KOXKH, YTOOBI  CYACTIMBBIN
IUICHHHK JaXe ceOe He XOTel MISHYTh CIOBO

«rmooer».

BKYC BHHOTPAJ,

KpaCHaS{ TbsHAs CJINBa, «KOpBHUHaA»,
KOXa, IpstHas «pOHIUHEIIA»,
T'BO3JMKa, TAHWHHAas «KOPBUHOHE»

€)KEBHKA, IOJIECOK

ENA KPENOCTb

Kapmauyo n3 14,5%
TOBSITUHBI, pocTON(® ¢
KPOBBIO,
(nopenTuiickuii creiik
CYXOTO BBI3pEBaHHs

ENA KPENOCTb

He nyxHo HHuero 14,5%
ectp! Jlekantupyiite
— TOIOKAUTE —
JienaiTe mepBblit
TJIOTOK. ..

ENA KPENOCTb

Jlaxe He gymaiite 06 16%
oTOM!




