BUHHAA RAPTA

[na Hawen BUHHOM KapTbl Mbl TWaTEeNbHO I'IO,EI,6VIpaJ'IVI BWHa, KOTOPblIE NOJIHOCTbIO COOTBETCTBYIOT NPUHLUNAM OpraHuKu,
6noanHaMuKM U caenaHbl U3 BUHOIrpana 3 CaMblX 3KOTOrMYE€CKM YNCTbIX MECT.

NT'PUCTDBIE BUHA

«BIO MOUSSEUX» CARL JUNG

FepmaHusa

PackpblBaeTcsi NErkMM, U3SLLHBIM apOMaToM LiBeTOB. OCBEXaAIOLLWIA,
COUYHbIV U UTPUCTBIN, C MPUATHBIMU MOKaNbIBAOLLMMM Ny 3blpbKamu

1 TOHKMMMW HOTKaMu GppyKTOB. Kak BUHO, TOSIbKO 6e3aKorosibHoe.

Prosecco Brut Bruni

Wtanus, BeHeTo

Bawu nobumble KNcno-cnagkune nysblpbky, CO3fAaHHble Mo 3BYKU
MY3bIKW.

Cava Hola Brut DO

Wcnanus, KatanoHus

OpraHuyeckn cepTUGULMpoBaHHasa KaBa CoyeTaeT B ce6e MOUCTUHE
VCMaHCKUI KapKuii XxapakTep: TOHKUE HOTKM BbINEYKU B apomare,
OTTeHKYM 6enblX PYKTOB, LUTPYCOBbIE HIOAGHCHI B MOCNEBKYCUN.

The Lines. Pet Nat. Cabernet franc

Poccus, Ky6aHb

Wrpuctoe BYHO KOPanioBo-po30BOro LiBeta ¢ HeGoNbWnM
3aMyTHEHMEM W KpacyBbIM GUCEPHbIM NepasixeM. ApKun
BbIPa3nTeNbHbIA apoMaT C HoTaMu ManwuHbl, 6ap6apuca, LiBeToB
WMNoBHMKA. OCBEXatOLWMNIN ArOAHbIV BKYC C TOHKON KUCNOTHOCTBIO 1
C061a3HUTENBHBIM MOCIEBKYCUEM.

Hola Mediterraneo Rose Brut

Wcnanus, KatanoHus

He npocTo BMHO, 3TO OTpaXeHne cpeamn3eMHOMOPCKOro obpasa
XXWU3HW: MEHbLUE CYeTbl, 6onblue HacnaxpneHus, gylwesHble BCTpe4Yn
C Apy3bAMU U HECKOHYaEMble nocneo6e,u,eHHb|e Pas3roBopbl.
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Riesling Sekt Extra Trocken Prinz von Hessen

FepmaHus, PeitHray

TOHKMI NEPNSX N MUHEPANbHOCTb FAPMOHUPYIOT CO CBEXEN KUCIIMHKOWN.
3TO UrPUCTOE BUHO BMeYaT/ISET HE3aMbICIOBATLIM XapakTepoM PUCUHIa
— NoB6MMOro BUHOrpaaa B NoMecTbe MeCCeH, N03bl KOTOPOro NPUHaaexar
OfHOMY U3 ApeBHeNnLnX EBponenckmux poaos.

LLlymMpuHKa 3KcTpa bpioT

Poccus, KybaHb

B xo3siicTBe «LLIyMpVIHKa» pewnnm He MenoYnUTbCA: UX HOBOE UTPpUCToe
— 3TO BO BCEX CMbIC/1aX B3POC/ble «My3blpbKN», CO3AaHHbIE MO BCEM
KaHoHam LLlamnaxu.

Ultradition Brut Champagne AOC Laherte Freres
dpaHuus, LLlamnaHb

Cembs ﬂaepTOB Ha NPOTAXEHUN CeEMU NOKONEeHNn COXpaHAaeT
nepBoO34aHHOCTb Teppyapa 1 CO3AaET «YNUCTblE, ICKPEHHNE U NOAJIUHHbIE»
BUHa N3 CBOEro opraHN4yeckKoro BnHorpaga. MnKaHTHOE coyeTaHne
JIMMOHHOro copbeTa, pucTallek 1 3acaxapeHHOro Méaa ¢ HoTKamu Kyparu
HWKOro He OCTaBuUT paBHOJJ,yLLIHbIM!

Kaapse Vonkel Cap Classique Brut

lO>Has Appuka, BectepH Kenn

3aBopa>k1BaroLL i NepIAX MEeNKUX nysbipbkoB. CbanaHcMpoBaHHOE BYHO
C TOHKOW KWCNOTHOCTbHKO, 3J1IEraHTHbIM BKYCOM, TOHaMu anenbCUHOBON
Leapbl, KNy6HUKN 1 6enbix LBETOB, NePexXoaALLMX B MPOAOIKUTENBHOE,
ocBeXarllee MnHepasibHoe nocrieBkycue.
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bEJIbIE, BUHA

Riesling Sikory

Poccus, Ky6aHb

ABPUKOCOBO-MUHEPAsbHbIN PUCTIMHT OT CaMOW YNCTON 1
$OTOrEHNYHOM BUHOAENBHU YePHOMOPCKOro No6epesbs.

Muscadet Sevre-et-Maine Sur Lie Huteau
Boulanger

®paHuus, Jlyapa

CBexee 1 YyTb CONEHoe, Kak okeaHnyeckunii 6pus. BuHogenol
KaTpuH n ®paHcya ysepstoT: «ECu Bbl yBaXxaeTe Npupoay v Ball
BWHOrpagHuK, Mbl NnogapvM BaM UCKNKOYNTESIbHOE, YyTOHYEHHOe
Miockage».

Mold Gruner Veltliner Klassik

AscTpus, Kamntanb

CeMbs duxteHbaysp-Mong ycnewHo noMoraeT Apy>XuTb
BUHOrpagHUKY C pasinyHbIMA LIBETYLLUMN paCTEHUAMU. 310
He TONbKO GOPMUPYET SCTETUKY, HO U CMOCOBCTBYET CO3AaHUIO
KOMq)OpTHOVI cpefbl obutaHusa ANA Nonie3HbIX HACEKOMbIX Ha
BUHOrpagHuKe.

Aya Evolution Chardonnay

Poccus, Kpbim

Bca npenecTb neTtHero caga B 04HOM 6okane. CoyHble 3eNéHble
A6M0KW, 6oAPALLNE LUTPYChI Y HEBEPOATHO TOHKMIA, HO B TO Xe
BpeMsA rny6oKuii LBETOYHbI apoMaT NepeHeceT Bac B 3aropoaHyto
pesunaeHumo.

La Capra Chenin Blanc

IOxHas Adpuka, BectepH Kein

Apomartbl naiiMa, UHXupa, rpywm n méga. FapMoHuyHoe

1 OCBEXalOLLEE BUHO C KPEMOBOW TEKCTYPOIA, AeNKATHOM
KUCNOTHOCTbBIO BO BKYCE U AbIMHBIMU HOTaMu B NMOCNEBKYCUM.

Txakoli Getariako Txakolina Aizpurua

Wcnanus, CtpaHa backos

YyTb WMNyYee, Kak MOPCKas NeHa, BUHO C 6eperoB ATNaHTUKU.
ConéHoe, Kak CBeXWue capAvHbl, U MUHepanbHOe, Kak YCTPUYHbIe
pakoBuHbI. OCTpbIV 60APALLMIA apoMaT BUHA HaMOJIHEH TOHaMK
LeApbl IMMOHa U 3€N1EHOro A6/10Ka, COYHbIMM TPaBAHLIMU 1
LiBETOYHbBIMU HOTaMW.

Anthilia Donnafugata

Wtanus, Cuunnusa

Apomartbl XacMuHa, rpenndpyTa 1 rpyLn oT yCKoNb3aroLen
KpacasuLbl. XXeHWMHa-BuHoaen Xo3e Panno, nuuo v Aasosblit
ronoc CBOUX BUH, AHEM NPeobpasyeT CONHEYHbIN CBET B SHEPT IO,
a Houbto cobupaeT BuHorpad. Hacroswas npuHuecca Cuuununu!
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Gavi Ottosoldi

WNtanus, NMbemMoHT

[aBW NpekpacHo Kak no ¢opMme, Tak 1 Mo COAEPXKaHW0. 8 MOHET 3annatun
fepylka BuHogena CtepaHo MokkaraTTo 3a y4acToK BUHOrPaAHuKa, rae
6epexHo BblpalLBaeTCA 3To 6oapsLlee, CBEXee U COYHOE BUHO.

MC Riesling Pfalz Muller-Catoir

Fepmatus, Moanbly,

Mionnep-KaTyap aBnAeTCA NpecTuXHbIM BUHOAENbYECKUM XO3ANCTBOM.
C 1744 ropa coyeTaloT B cebe TUMUYHYIO NanbLCKYO NPAMOIMHEAHOCTb
C yXOM HOBaTOPCTBa N HEMOXOXECTW, Co3aBasi HENMOBTOPUMbIV
3MeraHTHbIA U U3bICKaHHbIA CTUb BUH.

Winemaker & Sommelier. Platovskiy

Poccus, KybaHb

Apkunin apomaT cresbix MOYEHbIX ABMOK U SHEPTUYHBIA LBETOYHBIV BKYC
OTHOCUT Hac NpPAMUKOM 3a ropo[. C6anchmpOBaHHoe BUHO C ﬂpKOIZ
XNBOW KNCNOTHOCTbHO.

Le Tutti Frutti de Stephane Les Vins Pirouettes
®paHuuna, Anb3ac

JK30TMYeckme GpyKTbl, 6yps apomMaToB v IMOLMI — CaMoe HeobblyHoe
BWHO W3 TeX, Y4TO Bbl NAN. BMogMHaMUYecKnii NPOEKT ABYX MOJSIOAbIX
9HOJIOrOB CTPEMUTENIbHO HabupaeT NonyNsPHOCTb.

Saint-Bris,Jean-Marc Brocard

®paHuua, bypryHaus

OTTEHKN MOKPOro KaMHs, LLUTPYCOBbIX GPYKTOB U 6enbIX NEPCUKOB
PacKpbIBaKOTCA B OCBEXakoLlemM 6yKeTe. FIpKoe, nogatnnBoe BUHO
© xpycmu.;elh KUCNOTHOCTBIO U NMUKAHTHOM rOpHMHKOVI po3oBoro
rpenndpyTa B rapMOHUYHOM MOCNEBKYCUN.

Chablis AOC Domaine Garnier & Fils

®dpaHuua, bypryHgus

CeropgHs Bo rnaee xo3sfancTBa 6paTba-61umsHeLbl KcaBbe 1 XXepom MapHbe,
KOTOpbIe MPaKTUKYIOT OpraHnyecKke MeTofbl BUHOAENNS. YBaXeHne K
npupogae 1 TpPaAULMUAM B COYETaHWUM C HOBAaTOPCKOM CMENOCTBIO POXAAI0T
POCKOLLUHbIV MO CBOEW YNCTOTE U CIOXKHOCTU SK3EMNIAP.
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AHTAPHDBIE BUHA

Orange Wine M2

Poccus, MockoBckasi o6nacTb

YHWUKanbHOEe BUHO U3rOTOB/IEHO MO KaXeTUHCKOM TEXHOMOr UK,

C Mauepauumen Ha mesre. boraTbli, BblpaXXeHHbI apoMaT nNpenblix
ABNOK N OCEHHUX NUCTbEB. BKYC NMHTEHCUBHbIV, TEPNKWUNA,

C YAMBUTESNbHBIM GUHULLEM CYXODPYKTOB, OPEXOB U FPUGOB.

Mtsvane Rcheuli Qvevri Tchotiashvili

py3us, Kaxetus

CbHanaHcrpoBaHHbIl BKYC aiBOBO-abp1KOCOBOro BapeHbs,
LlyKaToB, poMaluku 1 Méaa. Kaxa YoTnalwsunu cneayet ctapomy
KaxeTUHCKOMY peLienTy HacTosLLero KBeBpu. IMeHHO Tak aTo
HaCbILLEHHOE 1 APKOe BUHO Aenann B MOHACTbIPSX.

Triple Rkatsiteli M2

Poccusa, Mockosckas onactb

BUHO NpvBeKaeT LWeApbM apoOMaToM, KOTOPbI COCTOUT

N3 XEPECHBIX HOT C OTTEHKaMM 3pPEnbIX XENTbIX A6/10K, MEAa

Y BNaXHOW NUCTBbI. BKyC BUHa cbanaHCUpPOBaHHbIN ¢ 6apxaTucTomn
CTPYKTYPOW, XEPECHBIMU 11 OPEXOBBIMU TOHAMM, HOAHCaMU CNagKo-
NPAHbLIX CNeLWi N NPOAOIXKUTENbHBIM MOCNEBKYCUEM C NIETKO
FOPYUHKOW.

KPACHBIE BUHA @

Chianti Superiore Poggio al Casone

WUtanus, TockaHa

Knaccnyeckoe KbAHTY 13 cTapeiile BUHOAeNbHN TocKaHbl. Bo
BKYCe — rapMOHWYHOE nepenneTeHne OTTEHKOB MaHbl, BULLHW,
duranku n rappuru. dKonornyeckme MeTofbl BefeHNsa Xo3ancTea n
TpaAVLMOHHbIE MPaKTUKKN Ha BUHOAENbHE. TockaHa B bokane!

Zweigelt Point Blauer Weingut Nigl

AscTpus, Kpemwranb

ApoMaT COYHON BULLHW W CMENOW CNMBbI OT BUoAMHaMucTa
MapTuHa HUrns, KoTopbIn He UCMONb3YeT XMMUYECKNe YA06PEHNs 1
06paboTky Meapto. 3aTo BbicaXmBaeT 6060Bble PAAOM C JI03aMU 1
BUHVUULMPYET LieNIbIMU rPO3AAMU A5 COYHOCTU U CBEXECTU.

[Aya Evolution Pinot Noir Red |

Poccus, Kpbim

BapxatucTbiil BKyC, NepexofsaLni B Wwenk. Markme ToHa KpacHbIX
dpPYKTOB 1 HEBEPOATHas rnybuHa.

Hacienda Lopez de Haro Crianza

WcnaHnus, Puoxa

BWHO C MHTEHCUBHBIM apomMaToM, APKUMN TOHaMK cnenbix

Arof, Cneumin, NPAHOCTEN, TAKPUYHMKA, Kakao 1 BaHUIu. Bkyc
HaCbILLEHHbIA, C Xopowunm 6anaHcom CBEeXeCTHW, WWenKoBUCTbIMU
TaHWHaMU U BULLHEBbIMW aKLL,eHTaMu B NOCNEBKYCUN.

Bonarda dell'Oltrepo Pavese, Martilde

WUtanus, Jlombapauns

BuHO ﬂpKO-pyﬁMHOBOI’O LBeTa C UHTEHCUBHbIM apoMaToOM CI'IaAKOVI
BULUHN, MasnuHbl, K}'Iy6HI/IKI/I n nakpuubl.

Paolo Leo Castel di Parano Zinfandel

Wtanus, Anynua

ONUTHBIN FOXXHbI PEernoH n 9 MecsLeB BblIAEPXKM MOMOraroT
PacKpbITb apoMaTHbIN BYKET YEPHbIX Arof, NakpuLlbl U KoKoca.

T Rosso Vigneto delle Dolomiti IGT Tramin
WUtanus, TpeHTuHO-AnbTo-Agngxe

HacblilweHHbIN pyOUHOBBIV LIBET C rPaHaTOBbIM OTTEHKOM.
Apomart couyeTaeT B cebe GPyKTOBbIE HOTbI OT CKbABbI,

APKMe 1 YyBCTBEHHbIE TOHA AroA OT MUHO HepPO U NPsAHbIE
LIOKONA[HbIe HIOaHChl OT Mepsio. CBEXWUiA 1 MArKWIA BKYC, NErkas
cbanaHcupoBaHHas TekcTypa. Mocneskycne KOMMIEKCHoe n
oKpyrnoe.

Coste della Sesia Cascina Cottignano Colombera
& Garella

Wtanus, CeBepHblii NbeMOHT

Lpy>XentobHbli 1 cOBNasHUTENbHbIN HE66M0M0 U ero Apy3sbsa C
npearopuin Anbn cesepHoro NbemoHTa. BUHO Nnpon3soauTcs Ha
KPOLLUEYHON BUHOAENbHE, TPYAOBOI KONMNEKTUB KOTOPOI COCTOUT U3
ABYX Apy3en-ocHoBaTenen, paboTHWKa 1 nowaau.

Sassi Chiusi Bertinga

Wtanus TockaHa

BUHO fpKkoro py61HOBO-KPacHOro LiBeTa pacKkpbiBaeTcs apomMaTaMu
cnesnblxX 9K30TUYECKNX GPYKTOB, Nepcuka n abprkoca, 3a KOTopbIMU
CnepytoT HOTbI anenbCcuHa U Po3oBOro nepua. Bkyc markui,

C MAOTHBIMW TaHWHAMM W MUKAHTHBIM N CBEXWM MOCNEBKYCUEM.

Blaufrankisch Judith Beck

ABcTpus, BypreHnang

«MOE BMHO TaK e NPeKpacHo, Kak 1 MOs XW3Hb Cpeau
BUHOrpagHuKoB» — yBepseT KOaut bek. 3Ta gama — HacToALWmN
anocTon 6UOANHAMUKMN, MECTHbBIX aBCTPUINCKUX COPTOB U YBaXKEHUS
K TEpPPYyapy, PacnofoXeHHOMY PSAOM C YHUKaNbHbIM 03EPOM
Homnaunanep.

Giro Rot Cuvee Kuhling-Gilot

FepmaHus, PeiinxecceH

OcobeHHbIN 6neHp, Hawmnx MoBUMbIX KpacHbIX COPTOB,
rapMOHMWYHBIN BKYC KOTOPOrO pacKpblBaeTcsi apoMaTHbIMU
OTTEHKaMV ManuHbl 1 YEPHOV MPAHON BULWHW. bruognHamuyeckas
BVHOAENbHSA B PeiixecceHe co3paHa 6narogaps cotosy abu
KronuHr n Ponanga Mvnnota, pasBuTMeM KOTOPOW ceinvyac
3aHUMaeTcA Ux AoYb KaponuHa.

%

Pkayutenu

()

MuBaHe

Pkauutenn

@

%

CaHnpxosese

LiBanrenst

MvHo Hyap

ANA\

Temnpa-
HUbBO,
rapHaya,
rpacuaHo

BoHappaa
3uHdaHaens

MuHo Hepo,
CKbABa,
Mepno

He66unono,
KpoaTuHa,
BECMONVHa

CaHpxoBese

BnaydpaH-
KL

Mepro,
MUHO Hyap,
cupa,
KabepHe
COBWHbOH

Y

480

620

690

680

(

2400

6300

3900

3100

3450

3450

3400

4900
3400

5400

8600

8400

6400

5500

PO30OBbIE BUHA

Aya Evolution Pinot Noir Rose

Poccus, Kpbim

QneraHTHOe Cyxoe po3e C BUHOrpagHUKOB xo3ancTea AYA —
opraHunyeckoro npoekta M2 B KpbiMy. HeXHO-p0o30BbIN LiBET,
MSAFKUA, OCBEXAIOLLNIA U COYHbIN BKYC. ADOMaT BUHa pacKpblBaeTcsa
HOTKaMU CMenbIX KpacHbIX Arof, 6enbix LBETOB U MUHEPAnoB.

Le Vigne di Zamo Pinot Grigio Ramato, DOC
Utanusa, ®puynu-BeHeuns Oxynus

BykBanbHO OQHOV HOUM XBaTaET, YTOObI HACLITUTbL BUHO NETKUM
«PO30BbIM» aPOMaTOM. MHEpaNbHOCTb STOrO BYHA OCBEXAET,
a GPYKTOBO-LiBETOYHbIE OTTEHKMN B MOCIEBKYCUWN HE OCTaBAT
HWKOrO PaBHOAYLUHbIM.

Malbec Belmas

Poccus, Kpbim

ApKniA NpuMep BONJOLLEHNA MeYTbl B peanbHoCcTb. OfHa ceMbs, ABa
ropopa, Tpy NoKoneHus n obas Meyta — Aenatb BUHO U3 BUHOrpaaa,
BblIpalLleHHOro CBOUMM pyKamMu Ha cBoeln 3emne. Pagn MeuTbl ceMbs
VN3MeHWNa CBOK XW3Hb, OCTaBMIa NPEXHIO paboTy 1 nepeexana us
poaHo Mocksbl n CaHkT-TleTepbypra Tyaa, rae yHUKanbHaa npupoaa
[apuT WaHC caenaTth BblaaloLleecs BUHO.

Bourgogne Hautes Cotes De Nuits Pierre Laurent
®paHuua, bypryHamsa

MopoAnCTbI MUHO Hyap € «30/10TOro» XpebTa, CMOTPSLLEro Ha
BOCTOK. KBMHTacCceHUmsA 6ypryHaum ot lMNbepa JlopaHa, opraHuyecku
BO34esbiBaroLLero ceou GeCLleHHble BUHOrpagHUKK.

Crozes-Hermitage La Matiniere Ferraton Pere & Fils
®paHuus, PoHa

LLlénkoBas cupa ¢ rpaHUTHbIX BUHOrPaAHUKOB CeBEPHON POHbI OT
Mwuwens ®deppaToHa, 6onblioro gpyra cembu LanyTbe n cTpacTHoro
nocnepgoBatens GMO,D,VIHaMVI‘-{eCKI/IX, TO €CTb YNCTbIX MPaAKTUK
BUHOLENNA.

Puisseguin-Saint-Emilion Closerie Saint Roc
®paHuusa, bopao

HoBoe kynbToBOE BUHO U3 Bopao! YncTble BUHOrpagHUKK,
MECTHbIE APOXXKM, CTapblit CTUb NO-HOBOMY.

Altano Symington

Moptyranus, Jopy

MnoTHoe, Leapoe, HacbIWeHHOe BUHO OT OAHOMO U3 NyYLWmnX
npomaeop,meneﬁ I'IOpTBeVIHGA rO]'IOBOpr)KVITeI'IbHO KpyTble KaMeHUCTbIe
BUHOrPafHVKM [lopy MOXHO 06pabaTbiBaTb TONbKO BPYYHYHO.

B aTom - cuna BuHa!

Rioja Bhilar

Wcnanus, Puoxa

CoyHas Puoxa c apomatamMu po3mapuHa, TuMbsiHa U TabayHoro
JIUCTa OT LWUTYYHOW ManeHbKON BUHOAENbHY, KOTopas n3basunace
OT COBPEMEHHOW TEXHVKW, YTOBbI CO3AaTb raPMOHMIO MEXAY
YeNIoBEKOM, 3eMNEN, 103aMU N KOCMOCOM.

Ultreia Saint Jacques Raul Perez

Wcnanua, Bbepco

HeBepoaTHO coyHasa meHcus oT Payns MNepeca, BUHHOro BonlwebHnKa-
6opoaaya, KOTOpbIV Hay4un BUHOAENoB McnaHum paboTtaTb YncTo,
BPYYHYIO, COrIaCHO TpaauLam.

Camins de Priorat Alvaro Palacios

Wcnanus, Mpuopat

KnyBHUYHO-eXEeBUYHAsA rapHaya co CNeLusMm ¢ rpaHNUTHbIX cKas
Mpuopata oT NMOHEpa-PEBOMIOLMOHEPA U MO COBMECTUTENLCTBY
MopaHuka Anbsapo Manacuoca.

Red Blend «Secateurs» A.A. Badenhorst

IOAP, CBapTnaHp,

[yWwncTbivi n NpsAHbIR 6N1eHA, APKNX COPTOB OT adprikaHEpa

Anv BageHxopcTa 6yf0paxXuT peLenTopbl pacchinyaTbiMi TOHaMK.

[M2 Red Wine Syrah |

Poccusi, MockoBckas obnacTb

B BbIpa3snTesibHOM apoMaTe BbIAENSOTCA TOHA CresblX YEPHbIX Arof,
060ralléHHble NMUKaHTHBIMU AbIMHBIMU HOTaMW, NPUOBPETEHHBIMU
nocre BbIAePXKN B ay6e. BKyc c6anaHcUpoBaHHbIN, C OTTEHKaMU
COUYHBIX, LUENKOBUCTbIX TEMHbIX Arof U NMOCNEBKYCUEM C HIOaHCaMU
UYEpHOro nepua.
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