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

Fepmanus

PackpbiBaeTca NErkvMm, U3sLLHbIM apoMaToM LiBeToB. OCBeXatoLWwui,
COUYHbIV N UTPUCTBIN, C MPUATHBIMMW MOKasbIBAOLLMMY My3bipbKaMu 1
TOHKUMU HOTKaMu GPyKTOB. Kak BUHO, TONbKO 6€3anKoronbHoe.

Prosecco Brut Bruni

Wtanus, BeHeTto

Bawwm nrobumblie KUCno-cnagkue nysblpbkKy, Co3f4aHHble
nopg 3ByKn My3bIKW.

Cava Hola Brut DO

Wcnanus, Katanoxus

OpraHuyeckn cepTnduLMpoBaHHasa KaBa coyeTaeT B cebe NoncTuHe
VNCNaHCKWIN >XapKnil XxapakTep: TOHKME HOTKW BbINEYKn B apomare,
OTTEHKM 6enbix GPYKTOB, LUTPYCOBbIE HIOAHCHI B MOCNEBKYCUN.

The Lines. Pet Nat. Cabernet franc

Poccus, Ky6aHb

WrpucToe BYHO KOpPanioBo-po30BOro LiBeTa ¢ HeGoNbLWnM
3aMyTHEHNEM W KpacyBbIM GUCEPHBIM NEPAXKEM.

ApKunit BbIpasuTENbHbIA apoMaT ¢ HoTamy ManuHbl, 6apbapuca,
LiBETOB LUMMNOBHUKA. OCBEXatoLLnii ArOAHbBINA BKYC C TOHKOW
KUCMOTHOCTBIO N COBMAasHUTESIbHBIM MOCNEBKYCUEM.

Hola Mediterraneo Rose Brut

Wcnanus, KatanoHus

He NPOCTO BMHO, 3TO OTpa)XeHne Cpegn3eMHOMOPCKOro o6pasa
XXWU3HU: MEHbLLEe CyeThl, 6onblue HacnaxgeHusa, ayluesHble

BCTpeYn C Apy3bsAMUN U HECKOHYaEMble nocne06ep,eHHb|e pasroBopsbl.
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LympuHka 3kcTpa BproT

Poccus, KybaHb

B xo3siicTBe «LLIyMpVIHKa» pewnnm He MenoYnTbCA: UX HoBOE
WUrpucToe — 3TO BO BCEX CMbIC/1axX B3POC/ble «My3blpbKU»,
CO3[4aHHble No BCEM KaHOHaM LWamnanu.

Riesling Sekt Extra Trocken Prinz von Hessen

FepmaHus, PeitHray

TOHKMI NEPNSX N MUHEPANIbHOCTb FAPMOHUPYIOT CO CBEXEN KUCIIMHKOWN.
3TO UrPUCTOE BUHO BreYaT/ISET HE3aMbICIOBaTbIM XapakTepoM PUCUHra
— No6MMOro BUHOrpaAa B noMecTbe MeCCeH, N03bl KOTOPOro NpUHaaiexar
OfHOMY U3 ApeBHenLnX EBponenckmx poaos.

Ultradition Brut Champagne AOC Laherte Freres
®paHuua, LWamnaHb

Y>Ke ceMb NOKONEHU CEMbS ﬂaSpTOB COXPaHAKT NepBo34aHHOCTb
Teppyapa 1 Co3[alT YUCTble, UICKPEHHWE, MOANIMHHbIE» BUHA U3

CBOEro oparHM4yeckoro BMHorpaga. MNKaHTHOCTb IMMOHHOIO c0p6eTa,
ducTallek 1 3acaxapeHHoOro Méaa, ¢ HaMEKOM Ha Kypary He OCTaBsiT Bac
PaBHOAYLHbIM N NPEeKpPacHO AOMOMHUT Balle cobbiTne!

Kaapse Vonkel Cap Classique Brut

tOxHas Appuka, BectepH Kenn

3aBopaXkMBalOLL A NePAAX MENKUX nysbipbkos. CbanaHcMpoBaHHOE BUHO
C TOHKOW KWCNOTHOCTbHKO, 31IEraHTHbIM BKYCOM, TOHaMu anenbCUHOBON
Leapbl, KNy6HUKN 1 6enbix LBETOB, NepexoaaLmX B MPOAOIIKUTENBHOE,
ocBexatollee MUHepasbHoe NoCNeBKycHe.
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TUXUE BUHA

BbEJIbIE BUHA

Riesling Sikory

Poccus, KybaHb

ABPUKOCOBO-MUHEPAbHBIA PUCUHE OT CaMOW YNCTOM 1
HOTOreHNYHOM BUHOAENBHU YePHOMOPCKOro NOGEPEXKbS.

Muscadet Sevre-et-Maine Sur Lie Huteau
Boulanger

®paHuusn, Jlyapa

CBexee 1 YyTb CONEHoe, Kak okeaHnyeckunii 6pus. BuHogensl
KaTpuH n ®paHcya yBepstoT: «Ecnu Bbl yBaXkaeTe npupoAy v Ball
BWHOrpagHuK, Mbl NnogapvM BaM UCKNKOYNTEJIbHOE, YyTOHYEHHOe
Miockage».

Mold Gruner Veltliner Klassik

ABcTpus, Kamntans

Cembs OuxteHbaysp-Mong ycnewHo noMoraeT Apy>XuTb
BUHOTPaAHUKY C PasnnyHbiMU LBETYLLMMW PacTEHNAMU. ITO
He TONIbKO pOPMUPYET 3CTETUKY, HO U CMOCOBCTBYET CO3AaHMI0
KOMMOPTHOI cpeabl 06UTaHNS A/1A NOME3HbIX HACEKOMbIX Ha
BUHOTPagHuKe.

Aya Evolution Chardonnay

Poccus, Kpbim

Bcsi npenecTb NeTHero cafa B 04HOM 6okasne. CouHble 3eNéHble
A6M0KW, 6OAPALLNE LUTPYCh U HEBEPOATHO TOHKUIA, HO B TO Xe
BpeMs ry60oKuIA LIBETOYHbIA apoMar.

La Capra Chenin Blanc

lOxHas Appuka, BectepH Kenn

Apomartbl naiiMa, UHXupa, rpyLwmn n Méaa. FapMoHUYHoe 1
ocBexaroliee BUHO C KPEMOBOW TEKCTYPOW, AeNNKaTHON
KUCNOTHOCTHIO BO BKYCE U AbIMHBIMU HOTaMW B NMOCNEBKYCUN.

Txakoli Getariako Txakolina Aizpurua

Wcnanus, CtpaHa backos

YyTb WMNyYee, KaK MOPCKas NeHa, BUHO C 6eperos ATNaHTUKU.
ConéHoe, KaK CBeXWue CapAvHbl, U MUHepanbHOe, Kak YCTPUYHbIe
pakoBWHbI. OCTpPbIV 6OAPALLMIA apoMaT BUHA HaMoHEH TOHaMU
LeApbl IMMOHa U 3€N1EHOro A6/10Ka, COYHBbIMM TPaBAHBIMM 1
LiBETOYHbIMU HOTaMW.

Anthilia Donnafugata

Wtanus, Cuunnusa

Apomarbl XacMuHa, rpenndpyTa 1 rpyLun oT yCKoNb3atoLen
KpacasuLbl. XXeHWmMHa-BuHoaen Xo3e Panno, nuuo v Aasosblt
ronoc CBOUX BUH, AHEM NPeobpasyeT CONHEYHbIN CBET B SHEPTUIO,
a Houbto cobupaeT BuHorpad. Hacroswas npuHyecca Cuunnnu!
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Gavi Ottosoldi

Wtanus, NMbeMoHT

[aBW NpekpacHo Kak no GopMe, Tak 1 No COAEPXKaHMI0. 8 MOHET 3annatun
fepylika BuHogena CtepaHo MokKaraTTo 3a y4acToK BUHOMPafHuKa, rae
6epexHO BbIpaLLMBaETCA 3TO 6oApsLLEe, CBEXEE U COYHOE BUHO.

MC Riesling Pfalz Muller-Catoir

Fepmatus, Moanbly,

Mionnep-Katyap ABnaeTcs npecTuxXHbIM BUHOAEIbYECKNM XO3ANCTBOM.
C 1744 ropa coyeTaloT B cebe TUNNYHYIO NPanbLCKyo NPAMONIMHENHOCTb
C yXOM HOBaTOPCTBA N HEMOXOXECTW, Co3AaBasi HENMOBTOPUMbIV
3MEraHTHbIN Y U3bICKaHHbIA CTUSTb BUH.

Winemaker & Sommelier. Platovskiy

Poccus, KybaHb

Apkunin apomaT crnesibix MOYEHbIX ABMOK U SHEPTUYHBIVA LiBETOYHbIV BKYC
OTHOCUT Hac MPAMUKOM 3a ropof,. C6anaHcpoBaHHOE BUHO C APKOW
>KVBOI KNCIIOTHOCTBHO.

Muscat Rem Akchurin

Poccus, Kpbim

CyxoW, apoMaTHbIN, CBEXWUIA MyCKaT OT NOTOMCTBEHHOIO KPbIMCKOIrO
BUHOAENA C MECTHbIX BUHOrPAAHVKOB B OLHOM 13 CaMblX 3KOSIOrMYECKMN
YUCTbIX MECT MONYoCTPOBa.

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

SK30TunYeckne GppyKTbl, Byps apomMaTosB 1 SMOLUIA — Camoe HeobblYHoe
BWHO M3 TeX, YTO Bbl NUIN. EI/IOJJ,I/IHaMVNeCKI/IIZ NPOEKT ABYX MONOAbIX
BHOJIOroB CTPpEMUTENIbHO Ha6|/|paeT nonynapHOCTb.

Saint-Bris,Jean-Marc Brocard

®dpaHuus, bypryHgus

OTTEeHKN MOKPOro KaMHs, LIUTPYCOBbIX GPYKTOB U 6enbiX NEPCUKOB
PacKpbIBarOTCA B OCBeXaroLlemM 6yKeTe. ﬂpKoe, nogaTtaneoe BUHO
() XpyCTﬂLLl,eVI KUCIIOTHOCTBHO Y MUKAHTHOMN I'Op‘-WIHKOVI po3oBoro
rpeindpyTa B rapMOHNYHOM MOCAEBKYCUN.

Chablis AOC Domaine Garnier & Fils

dpaHuus, bypryHaus

CerofHs BO rnaBe xo3ancTBa 6paTbsi-61m3HeLbl Kcabe 1 YXepom
FapHbe, KOTOpblE NPaKTUKYHOT OpraHMyeckue MeToabl BUHOLENMS.
YBaxKxeHue K Npupoae v TpaguLmUam B COYETaHUM C HOBAaTOPCKOW
CMENOCTBIO POXAAIT POCKOLLHBIN MO CBOEN YNCTOTE U CIOXHOCTU
3K3emMnnsap.
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AHTAPHDBIE BUHA

Orange Wine M2

Poccus, MockoBckasi o6nactb

YHWUKanbHOEe BUHO U3rOTOB/IEHO MO KaXeTUHCKOMN TEXHOOrUK,

C Mauepaumen Ha mesre. boraTbli, BblpaXXeHHbI apoMaT npenbix
SIGSIOK N OCEHHUX NIUCTBEB. BKYC UHTEHCUBHbIN, TEPMKWIA,

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.

Naked White Heinrich

AscTpusn, ByprennaHg

30/10TUCTOE BUMHO C OCBEXAIOLLMM apOMaToM 13 HOT LMTPYCOBbIX
dPYKTOB 1 NyroBbIX Tpas. XpynKas KOXu1La rpyLv, MyCKaTHbIR
opex 1 TOHKas napa pPo30BbIX JIENECTKOB C NErKUMM KaK NépbILLKO
TaHVHaMN N MUHEPaNbHOCTbBIO. HENPUKPbLITOE YA0BOMLCTBUE

6e3 npukpac.

Triple Rkatsiteli M2

Poccus, MockoBckasi o6nactb

BUHO npvBneKaeT LWeApblIM apoMaToM, KOTOPbI COCTOUT

13 XEPECHBIX HOT C OTTEHKaMW 3PebIX XENTbIX A6/10K, MéAa

1 BIIaXKHOW NUCTBbI. BKyc B1Ha cbanaHcuMpoBaHHbIv ¢ 6apxaTtucTon
CTPYKTYPOW, XEPECHBIMU 11 OPEXOBLIMU TOHAMM, HOAHCaMV CNafKo-
MPSHbIX CNELWi N NPOAOIXKUTENbHBIM MOCNIEBKYCUEM C NETKOWA
FOPYUHKOW.

KPACHBIE BIIHA @

Chianti Superiore Poggio al Casone

WNtanus, TockaHa

Knaccnyeckoe KbsiHTV U3 cTapenluen BUHOAeNbHN TocKaHbl. Bo
BKYCe — rapMOHUYHOE NepeneTeHne OTTEHKOB ManHbl, BULLIHK,
dranku n rappuru. IKonormyeckre METofbl BEAEHUA X03ANCTBa U
TPaMLMOHHbIE MPaKTUKU Ha BUHOAENbHE. TockaHa B Gokane!

Zweigelt Point Blauer Weingut Nigl

AscTpus, KpemwTranb

ApOMaT COYHOW BULLHW 1 CNefio CuBbl OT 6uognHaMucTa
MapTurHa Hurng, KoTopblil He NCMONb3YeT XUMUYecKne yaobpeHns n
06paboTky Meapbto. 3aTo BbicaXkmBaeT 6060Bble PAAOM C JI03aMU 1
BUHUOULMPYET LieNIbIMU FPO3AAMU A5 COYHOCTU U CBEXECTU.

[Aya Evolution Pinot Noir Red |

Poccus, Kpbim

BapxaTucTbiil BKyC, NepexofsaLni B Wwenk. Markme ToHa KpacHbIX
dPYKTOB 1 HeBepoATHas rnybuHa.

Hacienda Lopez de Haro Crianza

WcnaHnus, Puoxa

BWHO C MHTEHCUBHBIM apomMaToM, APKNMUN TOHaMK cnenbixX

Arof, Cnewuuin, NpAHOCTEN, TAKPUYHMKA, Kakao 1 BaHUIu. Bkyc
HaCbILLEHHbIA, C Xopowunm 6anaHcom CBEeXeCTHU, LWenKoBUCTbIMU
TaHWHaMU U BULLHEBbIMW aKLL,eHTaMu B MOCNEBKYCUN.

Bonarda dell'Oltrepo Pavese, Martilde
WUtanus, Jlombappus

BuHo ApKoro pyﬁVIHOBOI’O LBeTa C UHTEHCVBHbIM apoMaToOM
cnagkon BULUHN, ManwHbl, KJ'Iy6HVIKVI n nakpuubl.

Barbera D’Alba Superiore Castle Barale Fratelli
WUtanus, NMbeMoHT

BMHO C My>XECTBEHHbIM TENOM U XXEHCKOMN AyLoi. Cepaxumno
Bapane 1 ero npekpacHble v NPeEMyAPbIE A0YEPW OKPYKAOT CBOU
N03bl HeYCbIMHbIM BHUMaHUeM. OpraHuka Ha BUHOT pagHuKax 1
TPaAuLMN BENNKNX BUHOAENOB B Norpe6e.

Nerello Mascalese Tenuta Di Aglaea

WUtanus, Cuunnus

KpacoTka 13 [laHnu, KUKGOKCEP U ANMNIOMUPOBaHHbIV SKOHOMUCT
AHHa-Jlynsa MuKKenbCceH Co3faeT U3ALLHOE BUHO Ha CEBEPHOM
CKJI0He 3THbI. ArofiHOe, C TOHKOW CTPYMKOW apoMaTHOro AbiIMKa, B
MOJSIHOW rapMOHWW C CYPOBOW BYSIKaHUYECKOW NPUPOAON.

Coste della Sesia Cascina Cottignano Colombera
& Garella

WUtanus, CeBepHbii MbeMOHT

[py>kentobHbIvi 1 cobnasHUTENbHbIN He661MoNo 1 ero Apy3sba ¢
npearopuii Anbn cesepHoro NMbemMoHTa. BuHo nponssogutca Ha
KPOLUEeYHOW BUHOAENbHE, TPYA0BOW KOMINIEKTUB KOTOPOI COCTOUT U3
[BYX Apy3eii-ocHoBaTenei, paboTHMKa v nowaau.

Sassi Chiusi Bertinga

Wtanus, TockaHa

BUHO fpKoro py6UHOBO-KPACHOro LiBeTa packpbIBaeTCs apomMaTaMu
crnesbiX 9K30TUYECKNX GPYKTOB, NepcuKka n abpukoca, 3a KOTopbIMU
CNepytoT HOTbI anenbCcuHa U PO30BOro nepLa. Bkyc Markui,

C NAOTHBIMW TaHWHAMM U MUKAHTHBIM U CBEXMWM MOCNEBKYCUEM.

Blaufrankisch Judith Beck

ABcTpus, bypreHnaHpg

«MO& BMHO TaK e NpeKpacHo, Kak 1 MOs XW3Hb Cpeau
BVHOrpafHNKOB» — yBepseT KOgut bek. 9Ta Aama — HacToAWNIA
anocTon 6MoANHAMUKMN, MECTHBIX aBCTPUINCKUX COPTOB U yBaXKEeHNS
K TEppyapy, PacnosioXXeHHOMY PSAOM C YHUKabHbIM 03€POM
Hownsunanep.

Giro Rot Cuvee Kuhling-Gilot

FepmMaHusn, PeitHxecceH

OcobeHHbIN 6neHp, HaWwmnx MoBUMbIX KpacHbIX COPTOB,
rapMOHMYHBbI BKYC KOTOPOro pacKpbiBaeTCA apoMaTHbIMU
OTTEHKaMW MasnuHbl U YEPHOW NPAHON BULLHW. BroavHamuyeckas
BUHOAENbHA B PelixecceHe cospaHa bnarogaps cotosy Mabu
KronuHr n Ponanpa Mmnnota, pasButueM KOTOpPOW cenvac
3aHMMaeTCs UX AoYb KaponMHa.
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PO30OBbIE BUHA

Aya Evolution Pinot Noir Rose

Poccus, Kpbim

OneraHTHoOe CcyXoe po3e C BUHOrpafHNKOB Xo3sncTea AYA —
opraHuyeckoro npoekta M2 B KpbiMy. HeXHoO-po30BbIl LIBET,
MSAFKUA, OCBEXAKOLLNIA U COYHbIN BKYC. ApDOMaT BUHa pacKpbiBaeTcsa
HOTKaMW 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.

Touraine Rose Francois Chidaine

®dpaHuusa, Jlyapa

KnyBHwuKa, KpacHasi CMOpOAMHa, CIMBKU U NPAHOCTU B 6okasne pose
¢ pepmepckmx BuHorpagHukos ®paxcya LnasHa. 3peck o Bkyce
BWHa 3a00TATCA He TOMbKO pacTeHWs, HO U rpubbl.

Spatburgunder Salwey

Fepmanus, bageH

KoHpapg 3anseit, «TpaguLMOHHbIA HOBaTOP», paboTaeT Haf CBOUM MUHO
HyapoM Mo-6ypryHAcKu: GUNMrpaHHo, WENKOBO, ArOAHO.

Malbec Belmas

Poccus, Kpbim

APKUI NpYMep BOMMOLEHUA MEUTbI B peanbHoCcTb. OfHa cembs, ABa
ropoga, TPV NoKoNeHus v oblas Meyta — Aenatb BUHO U3 BUHOrpaja,
BbIPaLLEHHOro CBOUMU pyKaMu Ha CBoeit 3emne. Pagu MeyThbl cemMbs
VN3MeHWa CBO XKW3Hb, OCTaBUIa MPEXHIo paboTy 1 nepeexana us
poaHoi Mocksbl n CaHkT-TeTepbypra Tyaa, rae yHUKanbHas npupoaa
[apwT WaHC caenaTb Bblaatolleecs BUHO.

Bourgogne Hautes Cotes De Nuits Pierre Laurent
dpaHuus, BypryHaus

MopPOANUCTbIV MUHO Hyap C «30/10TOro» XpebTa, CMOTPALLEro Ha
BOCTOK. KBUHTacCeHLMA BypryHaum ot lMNbepa JlopaHa, opraHmyecku
BO3/1€/1bIBAIOLLErO CBOW GECLIEHHbIE BUHOMPAAHUKN.

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

LLIénkoBas cupa ¢ rpaHUTHbLIX BUHOTPafHUKOB CEBEPHOIN POHbI OT
Muwens deppaToHa, 605bLIOro apyra ceMbh LlanyTbe n cTpacTHoOro
nocneposatens 6VIOJJ,I/IHaMI/1‘~leCKVIX, TO €CTb YNCTbIX NPaKTUK BUHOLeNNA.

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

HoBoe kynbToBOE BMHO M3 BopAo! YncTbie BUHOrpagHUKN, MECTHbIE
LPOXKW, CTapblii CTUMb MO-HOBOMY.

Altano Symington

MopTtyranus, Jopy

MnoTHOe., LWeapoe, HAChILEHHOE BUHO OT OAHOrO M3 NyULLMX NPOVU3BOAUTENEN
nopTBelHa. FONOBOKPYXKUTENBHO KPYTblE KAMEHUCTbIE BUHOTPaAHUKM
Jlopy MOXHO obpabaTtbiBaTb TONbKO BPYYHYHO. B aTOM - cuna suHal

Rioja Bhilar

Wcnanus, Puoxa

CoyHas Proxa c apomatamMu posmapuHa, TUMbsiHa U TabayHoro ncTa ot
LUTYYHON ManeHbKoV BUHOAESNbHN, KOTopas 13baBuiack OT COBPEMEHHOM
TEXHVKM, YTOBbI CO3AaTb FaPMOHVIO MEXAY YENOBEKOM, 3eMNENA, o3amu
1 KOCMOCOM.

Ultreia Saint Jacques Raul Perez

WcnaHnus, Beepco

HeBepoaTHO coyHasa meHcus oT Payns MNepeca, BUHHOro BonlwebHnKa-
6opopfaya, KOTopbIl Hayynn BUHOAENOB McnaHum paboTaTb YMCTO,
BPYYHY, COrlacHO TpaauLnaM.

Camins de Priorat Alvaro Palacios

Wcnanus, Mpuopat

KnyBHUYHO-eXeBUYHAsA rapHaya co CreLusMm ¢ rpaHUTHbIX cKas
Mpuopata OT NMoHepa-pPEBOOLIMOHEPA U MO COBMECTUTENBCTBY MOAHUKA
AnbBapo Nanacuoca.

Pinot Noir Cellar Selection Sileni Estates

HoBas 3enanpus, Mans6opo

[nsa yyeHoro-papmateBta [pama 3Bepu BUHO 6bI10 yBNeKaTeNbHbIM
X066V, MOKa He 3aTMUJIO BCe OCTaNlbHOE U He CTano AEeoM ero XWU3HW.
Tenepb OH, Kak CUNeH, CMyTHWUK U MOMOLLHWK [JUOHWCa, Co3AaeT Ans Hac
APKMe N aNeraHTHbIE BHA Ha NPOXNafHbIX BUHOTPafHUKaX Npearopbs
HOXHbIX Anbr.

Red Blend «Secateurs» A.A. Badenhorst

IOAP, CeapTnaHp

LyWncTbI 1 NPAHbBIA 6NeHA, SPKUX COPTOB OT adpukaHépa Aaun
BapieHxopcTa 6yaopaxuT peLenTopbl PacchinyaTbiMy TOHaMU.

[M2 Red Wine Syrah |

Poccusi, MockoBckasi o6nacTb

B BbIpasuTesibHOM apoMate BbIAENSOTCA TOHa CresblX YEPHbIX Arof,
o6oralléHHble NMUKaHTHBIMU AbIMHBIMU HOTaMW, MPUOBPETEHHBIMU Noce
BblAepPXKM B Ay6e. BKyc c6anaHCUpPOBaHHbIN, C OTTEHKaMU COYHbIX,
LLIEeSIKOBUCTbIX TEMHbIX Ar0f, U MOCNEBKYCMEM C HIOaHCaMU YEPHOro nepLa.

MnHo Hyap 690

ANA\

MnHo
rpUaXNO

[ponno, rama

%

MunHo Hyap

Manb6ek

MunHo Hyap

Cupa

Mepro,
KabepHe
bpaH,
KabepHe
COBUHbOH

Typura
HacuoHanb
nTn.

TemnpaHunso,
rapHaya,
BUypa

MeHcusa

[apHava n ap.

MnHO Hyap

CeHco,
Lwmpas,
rpeHatl

Cupa

g 9 |

3450

5400

5400

i

3900

5300

7900
8400

12400

4500

5900

6900
9300

5500

6300

7200



