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[HarolluHo. [letHar [TvHo Hyap

sE reorpadwms: Poccus, Ky6aHb
copT BuHorpapaa: Muxo Hyap
bes  kpenoctb: 11%

MetHaT - oT paHuy3ckoro «petillant naturel» , 4To o3Hauaet “HayTpanbHoe urpucrToe”. COEPOXKEHHDbIN
BMHOTPafHbIV COK 3a5MBaloT B BYThINIKM 1 3aKynopuBaloT BpeMeHHbIMU Npobkamu. [lanee BUHO pa3BUBaeTCA
HenocpeacTBEHHO B 6yTbiike, 06pasyeTcsi Yr/eKUC/bli ras, KOTOpbI CO BpeMeHeM PacTBOPSETCA B BUHE,
npvaaBas Ty caMylo “UrpuctocTb’. Yem »ke oHo HaTypanbHoe? BuHogens! LLaTolMuHo, npuaep>kusatoimecs
NpUHUMNA HeBMeLaTeNbeTBa, C GOMbLIMM SHTY3Ma3MOM MepeHsIM MeTof, aHcecTpasb. VX neTHaTbl, Kak
NpaBuIo, BUHUMULMPOBaHbI Ha AUKUX APOXOKAX, cAenaHbl 6e3 fob6aBneHus cepbl U He MPOXOAAT hubTpa-
uuio.

King Rabbit.
Sauvignon-Colombard, Cétes de Gascogne IGP

reorpacusa: ®paHuus, AckoHb
copT BuHorpapa: Konombap, CoBUHbOH 6n1aH
KkpenocTtb: 11,5%

MHorue rofabl Mbl cribiwanu Npo lackoHb Kak o poanHe f/ApTaHbsHa U apMaHbska. Ho B nocnefHee Bpems Ha
PbIHKE MOSIBUMIOCH MHOFO BWH C paHee He3HaKOMbIMW HaM HaamucaMu Ha aTukeTkax Cotes de Gascogne,
npuUYeM BMHa 3T OTMEHHOrO KayecTsa. Y7o e 3a perioH 3ToT Takol — [ackoHb? 3aeck MpeKpacHbie ycioBus
01 BbIpalUMBaHUA BWHOrPafa, HO TaK YXK WCTOPUYECKW CMIOXKMIOCh, YTO BMHA [ACKOHM He monyyunu
3ac/y»KeHHOe MpU3HaHKe 1 nonynsapHocTb. OgHa U3 NMpuUYnH ToMy — cocepun u3 Boppo. YTo6bl MpofaBaTh
BMHO B ApYrue CTpaHbl, €ro Hy>KHO 6bifI0 MepenpasnsaTb Yepes nopt ropofa bopao, a BuHogensl bopao He
cnoco6cTBOBaNM NPoAaXaM BUH CBOMX KOHKYPEHTOB. B mocnepHue roabl cuTyauus U3MeHWNach, Ha pbiHKe
nosBnsercs Bce 60sblue NErKux, PPyKTOBbIX U APY>KetobHbIX BUH M3 [ackoHU Kak, HanpuMep, King Rabbit.
Sauvignon-Colombard. B HéM accaMbisi>K U3 COBUHbOH 61aHa 1 KorloMbapa pacKpblBaeTCs HEMPUBbLIYHBIM HaM
CMEKTPOM BKyca.

®daHaropwusi.
[letHat CoBHHBOH bAaH - Aaurore - MeHbe

reorpadwmsa: Poccusi, KpacHogapckuin Kpai
copT BuHorpapa: CoBuHboH Bnan, Anurore, MeHbe
Kpenoctb: 12,5%

«DaHaropusi» 0TBETCTBEHHO OTHOCWUTCA K MPUPOAE W OKPYXKalollei cpeae, ABNSSACh OAHUM U3 IMAVPYIOLLNX
BUHOZENbYECKUX MPEAnpUATUiA, [ENCTBYIOWMM B COOTBETCTBMM C npuHuunamu ESG, nossonsowmmm
npoussoauTenio 6biTb 6aKe K cBouM noTpebuTtensM. Mpons3BoacTBO (haHArOPUIMCKUX BUH Y)Ke ceirvac
OT/IMYAETCS HAWMEHBLIWM YFNEPOAHbIM ClefloM B cTpaHe. [N1s «3eneHoi» BbipaboTKW 3M1EKTPOIHEPrM Ha
BUHOZE/bHE UCMO/b3YeTCs COBCTBEHHAs COMTHEYHas 3IeKTPOCTaHLMS, @ TakKe ra30MopLIHEBbIE 31EKTPOreHe-
paTopHble ycTaHOBKU. Bce BMecTe 3T0 No3BonseT cobCTBEHHBLIMU cunamu 3aKkpbiBaTb Ao 98% notpebHocTell B
3/IEKTPUYECTBE B FOf, @ 3HAUYUT U CHUXKATb HEraTMBHOE B/IMSIHUE Ha OKPY>KaloLLylo cpeay.
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Yaiyla. Orange Blush

=j reorpadus: Poccus, Kpbim
copT BUHorpapa: Kokyp bnax

KpenocTb: 12,5%

Burogenbueckuii npoekt Ceactonons, Kotopbivi B 2013 rogy ocHoBan Butanuit MapuHuyk. MnaBHoW Lenbio
X03AUCTBA SABNSAETCA NPON3BOACTBO TEPPYAPHbIX BUH BbICOKOrO KayecTBa, KOTOpble B NO/IHOM Mepe BblparkatoT
XapaKTep v MoTeHUMan 3AeLHNX 3emMenb. B nepeBoae ¢ TiopKckoro «Aina» — «xonmucrtoe nnato». BuHopenb-
HA ABNAETCA HEMTOLUMAHTCKUM NMPOEKTOM, TaK Kak MMEHHO 3TOT d)OpMaT Mo3BONAET NPEANPUATUIO SKCNEPUMEH-
TUPOBaTb U 6bITb MEPBOMPOXOALEM B CO3AaHUN HOBbLIX BUH Ha MOSTlyOCTPOBE.

Hans Baer Riesling, Low Alcohol.
Weinkellerei Hechtsheim

EE reorpacdusa: Mepmanus, PeliHrecceH
i copT BUHorpapa: Pucnunr
E5®EE kpenoctb: 0,5%

BesankoronbHoe BUHO Aenaetcs UCKNKYUTENbHO M3 HATYypasibHOro BMHA TpeMsa pPasiMyHbiMU crnocobammu
[Aeankoronusaumm : nactepmsauus, BakyyMHas AUCTUANSALMS U 06paTHbIM ocMoc. [ 3TOro BUHa UCMONb30-
BasICA CaMblil AeNVKaTHbIA MeTof, YTo6bl MaKCMMasibHO COXPaHWTb BKYC M apoMat - 3To 06paTHbIi 0CMOC.
Monekynbl Bogpl U CNMpTa UMEIOT pasHbiii pasMep, MO3TOMY UX MOXKHO OT(UIBTPOBLIBATEL Yepes creLnanbHyo
CNIOXHO CKOHCTPYMPOBAHHYO MeMbpaHy. EAVHCTBEHHbIM MUHYC 3TOro MeTofa, YTo OH 3aHWMaeT [0CTaTOYHO
MHOrO BpeMeHW.pacKpbIBaeTC HEMPUBbIYHBIM HaM CNEKTPOM BKyca.

Little Lady B.
Bodegas Antonio Candela, Yecla DO

#8 reorpadms: Mcnanus, Mypcus, Mekna
copT BUHOrpaga: Mepsno, MoHactpenb
KkpenocTb: 15 %

CBOMM Ha3sBaHWEM BUHO 063aHO 6oXKbel KopoBKe (aHrn. «ladybird»), Beib MMEHHO 3TO MUMoe Hacekomoe
ABNAeTca NoMOWHWKOM BUMHOOENOB B 60pb6€ C 6yKaLLIKaMM—Bpe}J'MTe}'IﬂMI/I Ha BUWHOrpagHuKax. CnosHoO
I'IpO)KOpﬂMBbIVI T™rp, 60>KbA KOpOBKa CbepaeT TbiCAYM BpedHbIX OAnga BI/IHOI'pa[ZLHOFI No3bl HacekoMbIX. [Mo
CBOEMY XapaKTepy 3TO BUHO MOXXHO Ha3BaTb "[ZLepeBeHCKMM“, B CaMOM XOpoLleM CMbICne 3TOoro csioBa, NOTOMy
YTO OHO I'Iepe[J,aéT TeMy OpraHuUKM 1 NoYBbl, KaK-ﬁy[ZLTO npues<aelwb B UCNAHCKYIO AePEBHIO TeX MecCT.

Torre Mora "Cauru" Rosso, Etna DOC

& reorpadwms: Utanusa, Cuumnus, 3tHa
copT BUHorpaga: Hepenno, Mackanese, Hepenno Kannyuuno
Kpenoctb: 13 %

[
HasBaHwue B1MHa nepeBoamnTcs Kak "lfopsYmniA" — 3TO OTChINIKa K TEMY WU 3HEPruu, 3aK/I0HYeHHbIM B ByJIKaHUYe-
CKMX MoYBax ITHbI. YHUKalbHble KAMMaTUYeCcKue ycnoBusi U Goratas MUHEpanaMu MoyBa CO3[Al0T BUHO C
npeKpacHbIM GYKETOM U OYeHb dMeraHTHbIM BKYCOM. CKMOHbI CULMIMIACKOrO By/ikaHa NPeACTaBnsaioT coboi
YHVKa/IbHOE MeCTo A/si BUHOrpagHuKoB. Cnerka omkaTblii BUHOrpag, NoaBepraeTcs MaLepaumu, hepMeHTaumm
N CMOHTaHHOMY A6/104HO-MOMIOYHOMY GPOXKEHMIO B CTasIbHbIX YaHax, 3aTeéM BUMHO BbIAEPXKMBAIOT HEKOTOPOE
BPEeMsi B OrPOMHbIX [y60BbIX 60YKaX.
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