NV PINOT-CHEVAUCHET BLANC DE NOIRS VIEILLES
VIGNES CHAMPAGNE AOC EXTRA BRUT LUAMMAHD,
GPAHLIUA, HTPUCTOE BEMOE AKCTPA BPHOT

DkeTpa O6proT u3 Mroccu — Kak TypIyTEBKA B KOCMHYECKHN MOMET.
Haunnaercss ¢ 3aBTpaka BO3JI€ CTapTOBOH IUIOLIAAKU: CIIHBKH-
SIOJIOKH, HEMHOTO MHHJIQJIs, HEXHBII OMCKBHUTHK, a IIOTOM HJAET Ha

1VISIDIE
lllato «Ceppbie LLanyHbiy»

ITapa mammaHCKUX XUIICTEPOB

JJ1s KOro 3TO IaMIaHCKOE CO CMEITHBIMHU
stukeTkamu? J{is mroouTeneld HeOOBIYHOM
[Tammanu, MOKJIOHHUKOB OJIaH JIe HyapoB U
HU3KOTO JI03aKa, aJIeTITOB JIONTON BBIACP)KKH Ha
ocajke U pepMEeHTAINH B Ay0, LICHUTENEH
pekonbTaHoB. .. Hy 1, KoHeuHo, 171 ronen ¢
qyBCTBOM OMOpa. [ToToMy 4TO mammaHckoe He
POCKOIIIb, & CPEACTBO YBECEJICHUS.

NV PINOT-CHEVAUCHET A MOUSSY BLANC DE NOIRS
CHAMPAGNE AOC EXTRA BRUT LUAMMAHb, PAHLIHA,
HTPUCTOE BENOE 3KCTPA BPHOT

HexHblit cBOeHpaBHBI OyHTappr C XOpPOUIMMH MaHEpaMH |
3eMIIIHUYHBIM pyMsHIIeM. Bexxnus, Ho HacToituuB. U ecnu ckasai,
YTO XOYET NMUPOT ¢ Oenol CIMBON M MaplMIaHaMH, TO TaK TOMY U

B3JIET U NOAHMMAET CKBO3b HEOECHO-TPO3PadHyI0 KUCIOTHOCTH B OBITE.
MHUHEPaJIbHO-(QPYKTOBYIO HEBECOMOCTh. YK€ CaMO MpPUCYTCTBUE
9TOTO BBIJAIOIIETOCS OJaH J¢ Hyapa B BallleM XOJOIWIBHHKE —
TIOBOJl €r0 OTKPBITh, TaKast BOT PEKYypPCHsA CYACTIUBBIX MOMEHTOB.
OcTtopoxxHee ¢ MPOOKOI: KaXKAbIH pa3 BRICTPEIHBAET MOIIHO, OyaTO
1epBast CTYNEHb OTXOAUT.
BKYC BMHOTPALL BKYC BMHOTPALL
Xpycmume 9[6.]'[0](]/[, HEMHOI'O MCHBE KpaCHOC i[GJ'IOKO, KHCJIMHKa TIMHO HYyap
Geroro nepiia, Mell, KAMHA rpeindpyra, TMMOHHAS 1I€APA,
MUHEPATIBHOCTH
ENA KPENOCTb ENA KPENOCTb

VYerpuipl, modcrep, paku, kambana 12%
Ha TPHIIC, CHIPBI KKOHTE» H
«Mapoii»; HeaIbHbIH allepUTHB

3etup, 6e3e, Bo3ymHas ssonounas | 12%
acTuia




