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BuHo B&G Partager, benoe,
Morycyxoe.

Ljeem: Genoe

CoodepixaHue caxapa: nonycyxoe

CmpaHa: dpaHumnd

O6wem: 0,75n

Kpenocmb: 14%

He2ycmauyuoHHble 3amemku

Benoe cTtonoBoe BMHO 13 pe- rmoHa LLlapaHTa npeacraensiet
cobon kynax 6enbix copToB BUHOrpaga YHu bnan n Konom- 6ap.
OkeaHunyecknin knumat LapaHTbl AenaeTt BUHO NUTKUM U NIETKNM.
B BUHe npeobnaga- 10T UBETOYHbIE TOHA N TOHA 6e- NnbiX
dpykTOoB. Jly4lle Bcero co- Yyetaetcs ¢ Mopenpoayktamu, pbibon

n 6enbiM Msicom. PekomeHayeTcs ynoTpebnsatb npu Temnepartype
8-10°C.




BuHO Pinot Grigio

*Ljeem: Gernoe

*Codep)kaHue caxapa: Cyxoe

*CmpaHa: Ntanus

*Pe2uoH: TpeHTUHO-AnbTo Aguaxe

*[Ipouzeodumens: Colterenzio

*06BEM: 0.75 n

*Kpenocmb: 14 %

o[lecycmayuoHHbIe 3aMemkKu

MogaBaThb K NacTe ¢ roBANHON Nog, ToMaTHbIM COYyCOM, pbibe,
NPUrOTOBIIEHHOW Ha rpune, canaty u3 MopenpoaykTos 1 6nogam ms
ATULbI.

[eryctaunoHHble XapakTepUCTUKK

CBEeT0-CONOMEHHBIN C BrieckomM LBET. BOCXUTUTENBHLIN SPKUIA
apomar, 6oraTbli TOHaMU LMTPYCOBLIX, NepCcUKa 1 AbliHU. Bkyc
cpegHeTenbin, ¢ npekpacHo cbanaHcMpoBaHHOW KUCITOTHOCTLIO U
Nerkon NMMKaHTHOM FOPYMHKOWN B NMOCIIEBKYCUN.
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BuHo Torres, "Gran Vina Sol"

BuHo: benoe

PezauoH: VicnaHug,Katanonusa,[leHegec
lMpouseodumens: Torres (Toppec)
BpeHd: Vina Sol (BuHbs Con)
Kpenocmb:13.5%

O6Bem:750 mn

BuHoezpad: WapooHHe: 85%
Mapenwsida: 15%

HeaycmayuoHHble 3amMmemku

LIBeT -BMHO HEXXHOIrO CONMOMEHHO-XXENTOro LBeTa ¢ 3ereHoBaTo-
30M0TUCTbIMU BNMKaMW.

BKyc- BUHO packpbiBaeTcs YyaecHo cbanaHCMpOBaHHbBIM, MATKAM,
HEXHbIM, NOMHbLIM M CMOXHbIM BKYCOM C OCBEXaloLLen KNCITOTHOCTbIO
N BaHUIbHbLIMU HIO@HCaMU, NOyYeHHbIMU Bnarogaps BbligepXKKe B
ay6e. NocneBkycue yCToM4mMBOE, LLENTKOBUCTOE.

Apowmart -BnHO obnagaet aneraHTHbIM, 6oratbiM OykeToM ¢ HOTamu
NMNOBOrO LBETA, crenbix A6nokK, NepCUKOB, rpyLLl U eHXens.

FacTpoHOMMYEeCKNe coYeTaHUA- BUHO COCTABUT BEMUKOMNEMHYIO
napy C KOn4eHbIM flococem, ycTpuuamu, brrogamm ns poiobl 1
MoOpenpoaykToB. Ero Takke nogatoT K MHAENKe, Kypuue, canatam u
CBEXWM CIMBOYHbBIM ChipaM.




B1HO Vina Maipo, Sauvignon
Blanc/Chardonnay

* BuHo: beroe nonycyxoe

* Pezuon: Hunu, LleHTpanbHaa JonvHa, JonuHa Mauvno
e [Ipouzeodumens: Vina Maipo (BuHbg Mawno)

*  Kpenocmb:13%

e 06bem:750 mn "
* BuHoepad: CoBnHboH bna LllapaoHHe
HeeycmayuoHHbIe 3amemku
. LiBeT -BNHO npuBnekaTesibHOro COfTIOMEHHO-305T0TUCTOro
LBeTa C 3erfeHOBaTbIMU OTPaXXEeHUSIMU. “MAIpPO
. BKyCc-BUHO JEMOHCTPUPYET NPUATHBINA, OKPYTIbIA BKYC C

PPYKTOBLIMU OTTEHKAMU, APKON KUCNOTHOCTbLIO U
aNneraHTHbIM MOCIIEBKYCUEM.

° ApomaT- BWUHO obnagaeTt cBeXum, rApMOHNYHbLIM
apomMaTtom, COTKaHHbIM U3 HOT NMepcukKa, UMTPYCOBbIX,
s16noYHoro nmpora un CBEXECKOLLUEHHON TpaBbl.

. FacTpoHOMMYeCcKue coyeTaHUs - BUHO NMOCITYXUT
NnpeKpacHbIM anepuTUBOM, OHO Takxke ByaeT XopoLuo
coyeTaTbCs C OBOLLHbIMM canatamu, bniogamm n3s :
MOPENPOLYKTOB U PEYHOM pbIbbl, a Takke nuuuen ¢

MOpPenpoayKTaMu. N ———

ar




BuHo 6enoe cyxoe «Campo Viejo

Viura Rioja»

Lieem: benoe

Caxap: Cyxoe

Copm euHoepada: Buypa

BpeHd: Campo Viejo

CmpaHa, Pea2uoH: VicnaHus, Puoxa
feaycmayuoHHbIe 3amemkKu

YacTb BMHA BblAEPKMBAETCS B TEYEHMNE HECKOSTbKNX
MecaueB B HOBbIX Ay6oBbIx Boykax, bnarogaps yemy B
BykeTe nosABNAKTCA apomaTtbl gpeBecuHbl. BUHO cBeTno-
CONMOMEHHOrO LiBETA C 3eMeHOBaTbiM OTTEHKOM, OYEHb
nNpo3payHoe u apkoe. [1ns Hero xapakTepeH CNnoXxHbli OyKeT,
B KOTOPOM (PPYKTOBO-LIBETOYHbIE TOHA JOMNOSTHSAOTCA
apomaTtamu NpsHoCTen N gpeBecuHbl. Ha BKyC
LLIENKOBUCTOE, OCBEXaloLLlee U rapMOHNYHOE, OCTaBnseT

Camp
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[ pacbuHbs LLlapOoHe/ GRAFFIGNA
CHARDONNAY

Ljeem: CBETNO-CONOMEHHbIN.
Copm euHoepada: llapgoHHe.

PezuoH: CaH-XyaH, Banne ge Tynywm.

HeaycmauyuoHHbIe 3amemkKu

Bkyc: NpuaTHbIN 1 OCBEXatoLW MK, C JIENKON (PPYKTOBOM
nanMTpon HaCbILEHHOW HIDAHCAMM 3K30TUYECKNX (PPYKTOB 1
sabnoka, cbanaHcMpoBaHHOM KMCNOTHOCTBLIO U XOpOoLUEN
CTPYKTYPOW.

Apowmart: Obnagaet BblpasuTenbHbIMU HOTaMM XenToro sbnoka
N aHaHaca, a Takke NPUATHLIMU U NErKMMN HKaHcaMK Meaa u

G'E 1

BaHWIW. | 2
FacTpoHoMMueckasi coyeTaemocTb: MopenpoaykThl, 6enoe GRAFFIGNA
MSICO, MAITKME CbIpbl, NErkMe 3aKycku n canatbl. Temnepartypa .

nogauu 8-10°C. Z2 2




Lambrusco Dell'Emilia
ITambpycko genb'Emunus

Tun euHa: [ecepTHoe

CodepixaHue cnupma :8 %

CmpaHa ‘UNtanus

PezuoH :Dmunusa PomaHnb , Colli Piacentini
JeaycmauyuoHHble 3amemku

Lambrusco - nerkoe urpmucrtoe BnHo, coyertatowlee B cebe nyywne
cBoKcTBa BUH Jlambpycko. OHO obnagaeT nerkon TeKCTypon ¢
BoraTtbiMy 1 UCKPSALWMMUCS Ny3blpbKaMMu.

MHorne rypmaHbl oTMe4datoT, 4YTo JTamBpyCcKo — 3TO BUHHbIA HANUTOK
Ha Kaxabl AeHb. OHO AapuT YenoBeKy MasieHbKoe YAOBOMbCTBUE.
A bnarogaps cBOeW OOCTYMNHOM LieHe, 3TO YAOBONbLCTBME MOXHO
aapuTtb cebe, korga 3axo4etcs. Noatomy Jlambpycko He COBETYHOT
OO0 XpaHUTb.

BuHo Jlambpycko oTnnyHo yTonseT xaxay. OHo nveet
NpeKpacHbIi apomaTHbI BYKET, KOTOPbIN OCTaBNSET BO PTY
HeobbIYHOE, MHOrAa Aaxe AeTckoe, nocrneskycue. Korna BUHO
pasnuBatoT no 6okanam, po3oBas NMOTHasA NeHa AepXXnUTcs
HECKONbKO CEKYH/I.

LiBeT: HEXHbIN CONOMEHHO-30/10TUCTbIN LIBET
Apomat: HeXHbI apoMaTHbI (PpyKTOBbIN ByKeT

Bkyc: cBexee, nerkoe urpuctoe Jlamépycko ¢ 6ec3aboTHbIM,
OYeHb MPUATHLIM XapakTepoM MOASIMHHO BUHOTPAAHOro BUHA.
[apMOHWYHO A0Mroe cnaakoe nocreBKycue.

raCTpOHOMM‘-IeCKVIe co4yeTaHuA: pekoMeHayeTCA noaaBsaTb B
KayecCcTBe aneputmBa Uin Kak conpoBoXXgeHme K NErknum 3adKyCKawm,

dpyKTam.

IAMBRUSCO
DELLUEMILIA




BuHo B&G Partager, KpacHOe,
nonycyxoe, 12%, 0,75 n

BuHo: KpacHoe cyxoe
Pe2uoH:DpaHuusa ,JlaHreaok-PyccuioH
lMpou3eodumens: Barton & Guestier (baptoH & ecTbe)
BpeHd: Partager (MapTaxe)
Kpenocmb: 12.5%
O6wbem:750 mn
JeaycmayuoHHbIe 3amemkKu
BuHorpapa: KabepHe CoBunHbOH: 100%
LiBeT -BMHO TeMHO-pyOMHOBOrO LIBETA.

BKyc- BKyC BUHA JEMOHCTPUPYET POCKOLLIHYHO LUENKOBUCTYHO
TEKCTYPY U HEXXHOE NPsIHOE MOCNEBKYCHE.

y PARTAG
ApomaT -apoMaTt BUHa rnpeacrasried HotTaMmu CrimBbl, YEPHOU v wovoE

CMOpPOANHbI N I'IpFIHOCTGVI.

FacTpoHOMMYECKNe CoYeTaHUA - BUHO NOAAETCS K XKapeHoMy
msicy, 6apbekto, MACY-rpunb, WaLLMbIKy U CbipaMm.




RMVIINIWV DUVIIG) AT UWVIITITIV GIQJDJIVY YU,

bonna, bapagonuHo Knaccuko,

2011

BuHo: KpacHoe cyxoe
PeauoH: NTanusa, BeHeTo, BepoH
lMpou3eodumens: Bolla (bonna)
BpeHd: The Classic — Linea 883 (Knaccuk - JlnuHus 883)
Kpenocmb: 12%, O6bem: 750 mn.,
BuHoepad: KopsuHa: 65%PonanHenna: 35
JeaycmayuoHHbIe 3amemKu
LiBeT -BMHO HACbILLEHHOIO KpacHOro LBeTa.

BKyc-spkoe 1 nonHoTenoe opykToBoe BMHO C XapaKTepPHbIMU
HOTKaMn MasivHbl N BULLHW Ha (POHE MPSIHbIX U LIBETOYHbIX
OTTEHKOB.

Apomar- B apomarte BMHa rapMOHUYHO NEePENNeTatTCs HOTKU
crenbiX NeCHbIX SArofd U CheLni.

FacTpoHOMUYECKMe coveTaHUs BNUHO BEMUKOMENHO
COYETaEeTCd C NacTon, pu3oTTo U MACOM Nog 6enbiM CoycoMm.

BARDOLINO

CLASSICO




BuHO Torres, "Gran Coronas", 750 M
Toppec, "['paH KopoHac”, 2011

BuHo : KpacHoe cyxoe

PezuoH: VicnaHuga,Katanonus,[leHenec
lMpou3zeodumensb:T orres (Toppec)
Kpenocmb: 14%06bem:750 mn
BuHozpad: KabepH CoBuHbOH: 80%
JfeaycmayuoHHbIe 3amemkKu

LiBeT : BMHO rmyGoKOro TeMHO-KpacHOro ueeta ¢ oMoneToBbIMM
onukamm.
BKyc : BUHO J€MOHCTPUPYET Leapbli, XOPOoLLO
cbanaHcupoBaHHbIN BKYC C LLENTKOBUCTON TEKCTYPON, NITOTHBLIMMU,
XOPOLLUO CTPYKTYPUPOBaAHHLIMW TAHUHAMMU U ANUTENbHbIM
MOCIEBKYCHEM.

ApomaT: BWUHO cobrnasHsaeT boratbim, 4yBCTBEHHbIM apOMaToM,
COTKaHHbIM N3 HOT BULUHN N KPbDKOBHUKA, OOMOJIHEHHDbIE
HHOaHCaMu 3ereHoro KOCbe, KOXW, BaHUINN 1 nNakpuubl.

FacTpoHOMUYeCcKue covyeTaHus : BUHO XOPOLLUO COYETAETCH C
noObIMK MSACHBIMUM BnogamMmM — OT CTENKa Ha rpune oo
N3bICKaHHOW On4un, kondbacamm, naanben, oBoLamMmmn n bnrogamm
n3 puca, GrMMHYNKaMmn ¢ MsICOM, XXapeHbIM ATHEHKOM, a Takke B
KOHLE Tpanesbl — C CbIPOM.

=

Gran
Coronas.

FAMILIA TORRES

RESERVA



BuHo Kamno Bbexo KpnaH3a

CmpaHna: VicnaHusi, Puoxa
Ljeem: KpacHoe

Caxap: Cyxoe

Kpenocmsb: 13,5%

O6vem: 0,75
JeaycmayuoHHble 3aMmemkKu
LBeT: KpacHoe

MocneBkycue: [lonroe, aneraHTHoOe, apoMaTHoe
OKOH4YaHue ¢ nHanNbHbIMKU HOTKaMK Kobe 1 Wwokonaaa.

OnucaHune: MHororpaHHas aneraHTHocTb. Kak u nogobaet
NCTUHHOMY apuCTOKpaTy, 3TO BUHO OTKPbIBAETCS HE Cpaay.
Ero HeBeposTHast rmybuHa 4YyBCTBYETCA NocTeneHHo. BMHO
BblaepxnBaeTtca B 6o4kax n3 ppaHuysckoro (80%)

n amepukaHckoro (20%) nyba B TeyeHue 24-x MecsLeB, e

a 3aTteMm B TeyeHne 36-tm — B OyTbIIO4YHOM norpebe.

NacTpoHOMUYecKoe conpoBOXAEeHUe: 3TO BEMNUKOSENHOe
BWUHO naeanbHO AOMOMHUT TyLLeHOoe MACO, TBePAbIN
BblOEPXKaHHbIN CbIp UMW LLOKONaAHbIN Aecepr.




GRAFFIGNA CLASICO/I padpuHb4A

Knaccuko Manbbek

Ljeem: TeMHO-KpacCHbIN.

Copm euHoepada: ManbOex.
PezuoH: CaH-XyaH, Banne ge 3oHaa.
Hea2ycmayuoHHble 3amemku

Bkyc: Obnagaet co4HOM NannTpoun KpacHbIX OPYKTOB U Arog, C
MMKaHTHOW NPSIHOM HOTOW. Msrkaa n 6apxaTHasi CTPyKTypa

nogyepkmBaeT cbanaHCcMpoBaHHOCTbL BUHA. [locneBkycmne Jonro '
3BYYMT SArOAHBLIMU HOTaMW.

Apowmar: [lenukatHasi, HO MIHTEHCUBHAA nanuTpa urpaeTt HotTamm -
Cnesion BULLIHK, MPSAHOCTEW, NHXNPA N BapeHbsl, Takke GRAFFIGNA

NPUCYTCTBYET NMKAHTHAs HOTKa AbiMa. 2
FacTpoHOMMUeckana covyeTaemocTb: MsacHble bnoga, nacTa ¢

pasHoobpa3HbIMU coycamu, 3penble Chipbl. TemnepaTtypa nogayu
16-18°C.




BuHo Vina Maipo, Cabernet Sauvignon, 2014, 750 mn
Buubsa Manno, KabepHe CoBMHbLOH, 2014

BuHo: KpacHoe nonycyxoe
PezuoHn: Yunu, LUenTtpansHasa JonuHa, JonuHa Manno
lNpouseodumens: Vina Maipo (BuHba Marino)
Kpenocmb: 12.5%06bem:750 mn
BuHozpad: KabepHe CoBuHbLOH: 85%, Meprio: 15%
Je2ycmayuoHHble 3aMmemku

LiBeT: BUHO TeMHOro pybUHOBO-KpaCHOro LiBETA.

Bkyc: pegHeTenoe BUHO € xopoLlo cbanaHCMpoBaHHbIM,
MNNOTHBLIM BKYCOM C BapxaTUCTbIMU TaHUHAMM U NPSIHbIM

LIETAL SELECT

A 2
nocreBKycuem. |_T|_/\ ]

s —1' | "
Apomar: B KOHLIEHTPUPOBAHHOM apoMaTe BUHa JOMUHUPYIOT VINAI
HOTbI YEPHON CMOPOAMHbBI, EXXEBUKUN U LLIOKOMNaAa, BaHUIN. MAIPO

raCTPOHOMquCKMe coYyeTaHuA: BMHO peKOMEeHOYHT NodaBaTtb
c 6rnrogamu n3 KpaCHOro mdca un cbipamMu Cpeﬂ,HeVI cTeneHun

BbIAEPXKKN. |
CABERNET SAUVIGNON

= |




Urpucrtoe BuHo Jlambpycko genb’Imunusa Pocco
Nonbye Megnum

CmpaHa: Ntannsa

*Pe2uoH: dmunbs-PomaHbs

*Tun: Ntanns

*0O61BéM: 0.75 J1.

*Kpenocms: 8.00 %

*Konnuyecmeo caxapa: Nonycnagkoe

*[Jeem: KpacHoe

o[leecycmayuoHHbIe 3aMemkKku

Apowmart: BuHo obnagaet kpacmBbiM pyOMHOBO-KpACHbIM LIBETOM,
NPUATHLIM PYKTOBbIM BYKETOM C HOTaMM YEPHbIX ArOA U CNaaKnMm,
CBEXWNM, (PPYKTOBbLIM BKYCOM.

FacTpoHOMUYecKoe conpoBoXxaeHue: [1peBocxogHo
COMpoBOXAaeT PPyKTOBbIE canaTtbl, pasfnnyHble AecepThbl, a TakkKe
nuuuy 1 nacry.

JNNambpycko genb dmunusa Pocco [Jonbvye ovapoBbIBaET
HacCbILLEHHbIM apoMaToM hranok, cnenbix srog n dpPyKToB K
NCKPSALLMMMCS NY3blpbKaMu.

Cou4Hoe 1 cnagkoe, Tpeneulyllee BO pTy Monogoe BMHO. BuHorpag
JTamBpycko n3BecTeH CBOEN eCTECTBEHHOW UIPUCTOCThLIO,

HasblBaemor B tanun ®puasaHte, 4To 03Ha4YaeT "nowmnsiBatollee” I W osad
BWHO. B ero ceBexxem rapMOHUYHOM BKyce dheepnst TOHOB KPaCHbIX U LAMBRUSHE
YEPHBIX Arog N PPYKTOBbLIX OTTEHKOB C MAMKUMU TaHMHAMN U 1
NpusTHBIM nocrneskycuem. Lambrusco Dell’emilia Rosso Dolce om0 SERES

Medici ymecTHO Kak Anst 0O6unbHbIX NPa3gHUYHbIX Tpanes, Tak U K
dopyKTam unu geceprtam, u, KOHEYHO, NPEKPaACHO COYEeTaeTCH C
BnrogamMmmn MTanbsSHCKOM KyXHW.




