BEPMYT

~-80 MA~
Martini Bianco

Martini Extra Dry

Martini Rosso

POM

~40 MA~

Havana Club Anejo

Havana Club Anejo Especial

JIMKEP
~40 MA~
Jagermeister

Becherovka

Aperol

Baileys 370°

TERMJTIA

~40 MA~

Los Tres Tonos Blanco 600°

Los Tres Tonos Reposado 6507

JsANH

~40 MA~

Roku AXXUH 6507



BUCKA

Chivas 12 aeT 800°
LL/oTAGHACKMIA BUCKI
Suntory Toki 650°
HnoHCKUKI BUCKH
Maker’s Mark 700°
AMEPUKAHCKINA BUCKIN
Jameson 600°
HIpAGHACK WA BUCKI
Macallan 12 aet 2000°
LLloTAGHACKHIA BUCKA
Macallan 15 AeT 2600°
LL/oTAGHACKMIA BUCKK
KOHbLYK
~40 MA~
Hennessy VS 980°
DpaHymsa
Hennessy VSOP 13007
DpaHLns
Martell VS 7607
DpaHyHs
Martell VSOP 950°
PpaHLmna
Courvoisier VS 1000°
DpaHymnsa
Courvoisier VSOP 1250°
DPpaHuyMa
Ararat 5* 450”7
ApMeHusn
KAJIBBAIIOC
~40 MA~

Marquis De Montdidier VSOP 600°

PpaHuynsa



v

BOJIKA

~40 mMA~

OHervH 500°
Pycckui ctaHAapT 2507
Grey Goose 500°
Beluga 4507
Absolut 350°

[INBO

-300 /500 ma-
AATYHUHD (HEPUABLTP.) 350/450°
LiIuHAQO cBeTAOE 400/500°
AATYHUHD TEMHOE 350/450°
LinHaao 6e3aAKOroAbHOE 300°

~330 mA-

HACTOWKU

~40 MA~

HacTonKn B acCOpTUMEHTE 280°



]

KOKTENJIN

AnepoaAb Cnpwuy 7007

lpocekKko, anepoAb, ras3mpoBaHHas BOAA, ~-300 ma~
arneAbCHHOBbIEe AOABKHU

MoxuTto 550°

BeAbif pOM, MATA, CaxapHbild CUPOr, AGUMOBBIN COK -400 ma-
KocMmonoAuTeH 430°
BoAka, KYaHTRO, KAKOKBEHHbIN COK, AGUMOBbIA COK =190 maA~

MaprapuTa 550*

TekurAa, KyaHTpO, AAAMOBbLIA COK ~150 MA-

YEpPHbIN PYyCCKUM 360°

KanAya (kogerHbin AMKED), BOAKA -100 mA-
MaTHbIn TUMAeET 5207
AXMUH, MEA, AGAMOBBIA COK, MSITa ~90 ma~

MNepdekT KOHTUHUYC 550°

EeAbl POM, AUKED BeHUANC, CAMBKM, KAYBHMYHBIA ~160 ma~
U KapaMeAbHbIF CHPOrbI

HerpoHu opaHXx 600°
AXH, anepoAb, BEpMYT -100 MA-
FAMHTBENH 500°
KpacHoe/6eace BMHO, MEA, AOALKM aMeAbCHHAa 1 AMMOHA, =200 MA~

rBO3AMKa, KOPULIA, AHINC

A m,w

[To Baiuevi npocbbe 6apMeH MOXKET
rMpUroToOBUTL KOKTEUAL HE 13 6apHOU KapTbl
3@ OTAEAbHYHO OrAATY



=2 (L w
BMHO B BOKAJIAX

Cordorniu Nuviana Brut Cava DO 600°

Hrpuctoe, cyxoe, MicnaHus -150 mMA-
Frettino Dessert 520°
Hrpucroe, nonycaaakoe, Mtaaus -150 ma-
Calcada Varzea do Marao 600°
Vinho Verde e
beaoe, noaycyxoe, lNopryrasmsa

Becksteiner Winzer Riesling 650°
benoe, cyxoe, [epmaHms ~150 M~
Casa Grande Blanco 520°
BeAoe, noAycAaakoe, Mcrianns =150 MA-
«Pavao» Rosado Vihno Verde 600°
PozoBoe, noaycyxoe, lMopTyrasus =150 mA-
Kindzmarauli 600°
KpacHoe, moaycaaakoe, py3sns =150 mA-
«Mariposa» Malbec-Bonarda 520°
KpacHoe, noaycyxoe, Mtaans -150 mA-
Niepoort Tawny 550°
lMopTBeviH, cAraakoe, lNopTyrasmns -80 mA~

a;fmgh

HaLlum opuymaHThel C PaAOCTLIO MOMOryT Bam
rnoAobpaTh AyYLLMA HAMMUTOK 10 Balinm
MOXKeAaGHUSM



NUT'PUCTBIE BUHA
N IMAMITAHCKOE

~750 ma~

Cordorniu Nuviana Brut Cava DO 3000°

Cyxoe, McriaHns

BuHO CBETAO-30AOTUCTOIO LBETa C YCTOMYMBOM MUIPOU
ny3sipekos. CBEXUH, 3AEraHTHbIA apoMar ¢ HOTaMu
3eAEHoro AbAoKa, rpyLwM, Tpas u MmuHepasos. O6aasaer
NPUATHON KUCAUHKOU M1 OCTAaBASIET CYX0e MNOCAEBKYCHE.

Marc Bredif Heritage Cremant 70007

de Loire

Cyxoe, ®paHymsn

BUHO  UCKPSILLE  COAOMEHHO-AMMOHHOIO LBeTa ¢
MHOIOCAOUHBLIM L{BETOYHbLIM, LIATRYCOBLIM apOMaToM U
NepcrKoBbIMiK HOTaMK. BKYC MPOABASET OTrOAOCKM
KACMMHAE, aKauun 1 LUATPRYCOBbIX.

Moet & Chandon 145007

Cyxoe, ®paHuus

LLJaMraHCKoOe UHMEET COAOMEHHO-XKEATLIM OTTEHOK C
3eAeHoBaTbIMK nepesnBamu. CBeXxui apoMaTr ¢ HOTamu
UMTPYCOBbIX, KPbLKOBHWUKE, FPyLuy, S6A0Ka M Mepcuka.
ViMeeT YTOHYEHHYIO KHUCAMHKY BO BKYCE M OCTaBASeT
AOAroe, YapyroLujee rnocAesxkycHme.

Frettino Dessert 25007

Moaycaaakoe, Utaans

M.",DHCTOG BUHO CBETAO-XKEATOro yepera C apoMatom
6eAbix MACAOB MW CBEeXXerNnoAXapPeHHbIX Ha CAMBOYHOM
MacAae TocToB beaoro xAeba. BKyC AErkmi, CBeXuh w
MOHATHBIM,

Villa degli Olmi Prosecco 3500°
Spumante Extra Dry

Cyxoe, UTarus

BuHo 6aecTaLyero 6AeAHO-COAOMEHHOIO LBETa.

HYucteii QPYKTOBO-LBETOYHbLIA apPOMar C HEeXHbIMK
OTTEHKaMK FOPHbIX LBETOB i CrEAbiX XXEATbIX FOAOK.
CBexxnyi GPYyKTOBLIA BKYC C AAMTEAbHbIM 0apxaTHbIM
CYXUM MOCAEBKYCHEM.

Champagne Prevoteau-Perrier, 80007
«La Vallee» Brut

Hrpucroe, cyxoe, @paHyus

BUHO CBETAO-XKEATOIO LBeTa, AEMOHCTPUPYET apomar
OPYKTOBOM CBEeXecTH G ABrKuMM
CAMBOYHO-APOXOKEBLIMU HOTaMK. BKYC CBEXWH, YUCTbIN,
HACbILLEHHbIA, C ABAOYHBIMN M UNTPYCOBbLIMK OTTEHKaMu
N MUKaHTHOW MepeYyHOon ropYrnHKON.



BE3AJIKOI'OJILHBIE, KOKTENJIN

MUAKLLUENK 3707
LLIoKkoAGAHBIN, KAYOHWYHbBIN, MEpCHKOBbIN -300 ma-
MoxuTto 450°
MsaTa, AGMOBBLIA COK, COAOBAaS, AOABKN AAUMa ~400 ma-
FAMHTBEWH 2507
HanuTok n3 pycckux froA, Creumm, UMTRYCOBbIe CAGUCHI =200 mA-
~400/1000 ma~
MaHro-mMapakymns 420 / 750F
MaAWHOBbIN 420 / 750°
LUnTpycoBbii C UMBUPEM 420 / 750°

E>XeBUYHbIN ¢ po3MmapuHom 420 / 750°

KOOFE

Scnpecco 183?9

AMepukKaHo 2;(!00P

KanyuyuHo 32?9

AaTtTe 325000P

DA3T yauT 322?
s

*Cupor B aCCOPTUMEHTE

*TANBTEPHATUBHOE MOAOKO



KPACHOE BIMHO

~750 ma-~

Salvalai Classico Valpolicella

Moaycyxoe, UTaana
TeMHbIN KpPacHO-pybUHOBLIA UBeT. M3AuHbIA apoMmar,
OTTeHKK CreAbix @PYKTOB, AECHbIX Sros M crieyna.
OTAMYAEeTCH YHACThIM, HAChILL{E€HHbIM, COaAaHCHPOBaHHbLIM
BKYCOM C QDPYKTOBO-NPSHbIMIA aKUEHTaMu, [PUsTHOW
6apxatrUCToN TEKCTYPOU, OKPYIABIMIA TAHUHAMM, CBEXEN
KUCAOTHOCTLIO M CYXUM MMOCAEBKYCHEM.

Kindzmarauli

Moaycnaakoe, Mpyaus
fAy6okuii pybuHOBLIK LBET. ApoMaT pPacKkpbiBaeTcs
SPKUMI PPYKTOBLIMI HOTAMIN CANBbI, YEPELLIHW, EXXeBUKN
M YEPHOW LUCAKOBULbI. [APMOHHUYHBIA BKYC C MSrKUMA
TaHuHaMu, 6apxXaTUCTON TEeKCTYPOM M OBBOAGKUBAIOLLNM
CAGAOCTHBIM MOCAEBKYCHEM.

Clement & Florian Berthier
L’Instant Pinot Noir VdF

Cyxoe, ®paHymns
BuHO py6uHOBOro ysera. MIMeer HacChILLeHHbIA apoMar,
MaHSALYMIA HOTaMK CMeAbIX KPaCHbIX GpPYyKTOB, BULLUHK U
YEPHOKW CMOPOAMHBLL OTAMYHEIM BAAaGHC COYHOCTH
PPYKTOB U CcBexecTu. [IpsaHble HOTKM OCTaBASIOT
AAHNTEABHOE, 3AEraHTHOE MOCAEBKYCHE.

«Mariposa» Malbec-Bonarda

Moaycyxoe, UTarua
Ay6okmii py6UHOBLINA LBET C (GUOAETOBbIM OTTEHKOM.
llpaHbIA apoMar ¢ HOTaMi CEAbIX CAMB W BULLIHM. BKycC
COYHbIM, XOPOLIO COAAGHCHUPOBAHHbLIM, € AOTHOU
CTRYKTYpPOU “ 6apxarucToiMu TaHUHAMM.
OB6BOA3KMBAIOLLEE ArOAHOE MOCAEBKYCHE.

Chianti Classico

Cyxoe, Mraansa

HacbilLjeHHbIH  py6MHOBO-KPacHbIA LBeT. POCKOLUHBIA
apoMaTt, COTKAHHBIN M3 HOT BULLIHYW, CAMBbI, KAYOHUKM,
HEXHbIX OTTEeHKOB UBeTyLyero LWHITOBHMKa C e4Ba
OLYYTUMbIMK BAAB3EMUYECKHUMK U MPSHbLIMIA LUTPUXaMA.
Hpkii, 60rateiit BKYC € 6ECLUIOBHLIMIA TaHUHaMK K SKNBOK
PPYKTOBOK KHUCAOTHOCTBIO, nepexocAsLLMi B
MPOAOAKUTEABHOE, CAETKa NEPEYHOE MOCAEBKYCTHE.,

Niepoort Tawny 5000

MopTeeiiH, chnaakoe, [TopTyraAns

BuHo KPacHO-KOPUYHEBOIrO YBETa, nmeer
HEXHO-0PEXOBbLIA apOMaT ¢ GPYKTOBLIMIK HOTamu. Bkyc
COYHBbIA, BAAropPoAHbBIM, C MAMKUMK  GRYKTOBbLIMU
TaHHUHaMK, XopoLUMM BGaAGHCOM M AOATHUM MPUATHBLIM
MOCAEBKYCHEM.



Chablis AOC «La Pierrelee»

Cyxoe, ®parnyms

BuHo COAOMEHHO-30A0THUCTOIO ysera. Hmeer
OCBEXAIOLLMA apoOMar M3 HOT LMTDRYCOBLIX, MepCHKa,
TPAaB v YBEeToB. BUHO YapyeT MArKUM, YUCTbIM BKYCOM C
DPYKTOBO-LATRYCOBLIMIA OTTEeHKaM1 “ TOHKOM
KUCAMHKOH B FGPMOHUYHOM MOCAEBKYCUM.

Casa Grande Blanco

Moaycaaakoe, Mcrnianmsa

L{BeT COAOMEHHBIH C 3eAeHOBaTbIMKM OTBAECKaMH.
ApPOMaET  HUCTBIMA, CBeXiH, HAMNOAHEH  AérkiiMun
OTTEeHKaMM XKEATOro 16A0OKa, AOLUECa M LIBETOB aKaLlnH.
AeAnKaTHBIN, HEXHbIA, XOpowo cbaraHCHUpoBaHHbIN
BKYC C HOTamMu Méaa u Tpas, 06A3AaeT NpPUSTHON
CAGAOCTbLIO M MAMKNM MMOCAEBKYCHEM.

Mar de Freades Albarino Rias
Baixas DO

Cyxoe, Mcnauvms

BuHo  6AecTAlero  GAAHO-AMMOHHOIO  LBETa C
3EAEeHOBAaTbIMt OTCBETaMH. SAEraHTHbIA BKYC C HOTaMu
3eAEHOro sbAoka W UHUTPYCOBbLIX (MOMEAO M AHMMOHAE),
CBEXUH, CAOXKHbBI, 06BEMHbIN, XOpoLIo
COAAGHCUPOBaHHBLIN, € BOAPALLEA KUCAOTHOCTLIO U
AErKuMN COAOHOBATLIMK HIOAHCaMK MOPCKoOro 6puvsa B
OCBEXAIOLLEM MMOCACBKYCHH.

Paul Mas Chardonnay
Pays d’Oc IGP

Cyxoe, ®paHyms

L{BeT HACbILL{@HHbIA, npeobAaAaroT OTTeHKU
TDOMUYECKMX PPYKTOB, KPbIXOBHMKA, beAou
CMOPOAMHBI, UNTRYCOBbIX N CBEXECKOLWEHHOW TPaBbl.
Bkyc cyxon 1 HacbkILeHHbIA C XOPOLLIeH KMCAOTHOCTLIO,
KPEMOBOW KOHCUCTEHUMNEH, HOTKaMi LNTRYCOBBLIX U
KOCTOYKOBbIX @PYKTOB U AAUTEAbHLIM BaHUAbLHLIM
MOCAEBKYCHEM.

La Caplana Gavi DOCG

Cyxoe, MTanus

BuHo umeer 30A0THUCTO-COAOMEHHbIN BerT.
OcBexaloLmi, rapMoHNYHbLIN apomMmar,
PACKPbIBAMOLLYMHACSH  OTTEHKAMKU  MepCUKa, AMMOHAE,
6eAbix YBETOB M XXUMOAOCTH. MArKuiA, YACTBIA BKYC C
FASAKOW TeKCTYPOM, GPYKTOBO-MUHEPAAbHbLIMU HOTaMM
U YTOHYEHHON KMCAMHKON B AOAIFOM MOCAEBKYCHH.

7400°

2500°

6000*

4200°

4000°



BEJIOE BUHO

~750 ma~

Calcada Varzea do Marao Vinho
Verde

Moaycyxoe, lMNopryranms

BHHO MPO3PRaYHOIr0 XEATOro ysera. Vimeer cBeXxuu, SpKni
apomart, HaroAHEeHHbIA OTTeHKaMK aHaHaca, nanam,
rpyLwmn, 3eA8Horo a6Aoka M YUTPYCOoBbLIX. VIMeer caerka
OCTPbLIN BKYC C AErKOM KUCAMHKOW U M3ALLHBIMW HOTaMm
ToONMMYecknx GpykTos. [NlocAeBKyCHe CBeXxee, KOPOTKOE 1
3HEeprudHoe.

Acro Bay Marlborough

Sauvignon Blanc

Cyxoe, Hoeas 3enaHamns

CBEeTAO-CONOMEHHbLIA LBET. APOMaT HachileH HoTamu
CPE3aHHbIX TPAB W LUBETOB, KPLIXKOBHNKA, CTPYYKOBOIro
nepua M UNTPYCOBbIX. BKYC OTAMYAEeTCH CBEXECTbIO U
OCTaBASET OTTEHKM 3EAEHBIX QPYKTOB B [MOCAEBKYCHH.

Pinot Gricio Delle Venezie

Cyxoe, UTaams

BHHO CBETAC-COAOMEHHOIO UBETa, SPKUM, BOAHYKOLMA
apoMaT  PackKpLIBaeTCA  MAAUTPOU PPYKTOBbLIX
OTTEHKOB 3€AEHOI0 A6A0KaE, XEATON rPyLUN, MePCHUKOB
W ynTpycoB. OCBEeXarLmni BKYC C AErkMMin HOTKamMM
TROMMYecknx GPYKTOB UM TOHKOW COAOHOBaTOM
MUHEPRAABHCTBIO B CYXOM [MOCAEBKYCHM.

Becksteiner Winzer Riesling

Cyxoe, lepmaHmns

BHUHO CBETAO-COAOMEHHOIO UBETa C 30A0TUCTbIMK
nepeAnBamin. B apoMare CrieAbii NepcuK v CoYHoe
3enéHoe A6AOKO, & BO BKYCE  AOMHUHUPYIOT
MUHEPaAbHbIE OTTEeHKMH. OcrasasieT APUATHOE
ocBexaloLljee NnocAeskycHue.

Philippe Chavy, Meursault 18000°

Beaoe cyxoe, @paHyns

BHHO 30A0TUCTO-COAOMEHHOIO yBeTa. AeMOHCTpupyeT
VYTOHYEHHbIA, CBEXMIA apoMat, COTKaHHbIK K3 HOT I
UMTRPYCOBBIX W  BeAbiX KOCTOYKOBbIX (PYKTOB,

MUHEPSAOB, TPAB MW ApsHbIX  cneyud. Bkyc

OCBEeXaloLLWKA, rapMOHUYHBINA, C MPUSTHOW KUCAMHKOW

H CYXHUM IMOCAEBKYCHEM.

Rkatsiteli Qvevri 3500°

Cyxoe, lpy3ns

30A0THUCTBIM LUBET C SHTAPHbIMKW NepeAmrsamMmun. Spkui
DPYKTOBbLIM apPOMaT C CaxapHbIMt OTTEHKaMK arBbl U
nevwéHoro s6Aoka. FapMOHNYHBIN BapXxaTUCTbIA BKYC C
XOpoLmmM  BGaAGHCOM  KUCAOTHOCTH U MIPUATHOM
MUKaHTHOW HOTKOMW B MOCACBKYCHH.



PO30OBOE BIMHO

~750 mMA~

«Pavao» Rosado Vihno Verde

lMoaycyxoe, lMopryrasns

BuHo po30Bato-opaHxesoro ysetra. B apomare
PACKPbLIBAIOTCH OTTEHKM CreAO0H MannHbl U KAYOHWKY,
KOTOPbLIE [MOKOPSKOT [MATKUM, AErKUM, OCBEXaloLyuM
BKYCOM C HEXHON KAYOHHUYHOW  KUCAMHKOW U
DPYKTOBLIM MOCAEBKYCHUEM.

M de Minuty Rose Cotes
de Provence

Cyxoe, @paHymns

BUHO OTAMYAETCS apHUCTOKPAaTUYHBIM BABAHO-PDO30BbIM
UBETOM. Ero cobAa3HUTEABHBIV apomar
AEMOHCTPUPYET OTTeHKM CBEXHX LBETOB, MNepcHKa u
MaHAaPUHAE. BUHO NOKOPSET COYHbLIM, MATKUM, XXUBbLIM 1
MHOrOrpaHHbIM BKYCOM C OTTEeHKaMu KPAacCHbIX Sroa,
IKIOTUHECKMX @PPYKTOB W  MHUHEPaA0B, XOPOLLO
MHTErpUPOBAHHOW  KUCAOTHOCTBKO, OCBEXXAIOLLNMM
MOPCKHUMKW  HOTKaMu M OTTeHKaM  AUMOHa B
MOCAEBKYCHH.

Rose d’Anjou La Seigneurie
Leduc-Frouin

lMoaycaaakoe, @paHyns

BuHO HacbILEHHOro AOQCOCEeBOro LUBETa C [IMbiLLHbIM
@PYKTOBbIM BYKETOM, B KOTOPOM SIPKO 3BYyYaT HOTbI
KAYOHNUKKN, MaAuHbl M LUTPRYCOBbIX. BKYC HEXHbIN,
AroAHBIA, C OCBEXAIOLEH KUCAOTHOCTBIO. BKYC MArKii
7] 0OBOASKHUBAIOLLMI, HAMOAHEH CA3AKOBATLIMU
HOTaMn KPacHbiX SAroA Y @QPYKTOB, [MPUASIOLNMUN
M3bICKaHHYIO QPYKTOBYIO KMCAMHKY.

1 mi"v

3000°

5500°

4000°




