


Urpucrtble BUHa

Benble BMHa

Buna no 6okanam | Wine by glass

0,125
NV Spumante “Corte Viola” Giuseppe Campagnola 230

CnymaHTe ot Ixxysenne KamnaHbona n\cnagkoe

CopT: ManbBasus, Mockato |  PervoH: [TbeMoHT

MNblwHas ppykmoeas apoMamuka u 0esuKamHslli 8Kyc, y3Hasaembili C hepablix cekyHO.

an/IHTHO MUTb B XKapy, N He OacCT 3acKy4aTb B NpoxjiagHoe BpeM4.

NV Freschello frizzante rosato 250
Dpeckenno dpuszanTe posato n\cyxoe

Copt: Mepnio, Pa6o3o |  PervioH: BeHeTo

CKpoMHoe 06asiHue cadosbix 5200 8 apomMame U yousumesibHO wedpblli 8Kyc cnesoli 3eM/IsIHUKU.

MMUTb B CUNbHO oxNaxaeHHoM Buge. ipeansHo gns Havana Tpane3bl.

NV Prosecco Tenute Arnaces 270
Mpocekko oT TeHyTs ApHayec

Copt:mepa | PervoH: ®puynu- BeHeuus- [xynns

MHmeHcusHbIli apomam eKyne ¢ 6ydopaicaujuM annemum eKycom 0esidem ezo udedslbHbiM
KaHOUOamoMm nepeo HauasoM eeyvepa.

lMpekpacHo ocBexaeT, He YTOMJISIET, XOPOLLIO COYeTaeTCs € 3akyckaMu
3 4apoBs Mops.

Orvieto Classico “Tomaiolo” Castellani 250
Opsueto Knaccuko “Tomaitono” ot Kactennamm

Copr: [pekeTTo, ManbBasus, Tpebbbano | 2017 |  Peruon: YmMbpus

Jlezkoe u HeHagsA34uBoe BUHO HA KaXcObIli OeHb. HesecoMbili yumpycoeo-yeemouHbili moH Haeeeaem
MbIC/U O CO/THEYHOM sleme.

MopoipeT nof nerkue 3akyckun u canatbl 6e3 CNOXKHOI 3anpaBKy.

Sauvignon Cataldo 270

CoBuHbOH oT KaTanbao
Copr: CoButboH Bnan | 2016 |  PerunoH: Cuuunus

Spkas u padocmHas apoMamuka mponudeckux pykmos, u, He ycmynarowjuti eli o couHocmu, 8Kyc
Kocmoyku Mapakyuu. Takum 8UHO MOMCHO HACAANOAMbCs Kpyanbili 200.

OTNMYHO coYeTaeTcs C MOJUTOCKAMM 1 paKOOﬁpaBHbIMM.

NV Tusculum Bianco San Marco 290
TyckynyM Bbsnko ot Can Mapko n\cnagkoe

Copt:Benblecopra | NV |  PervioH: Jlauvo

HecHoe u Msizkoe 8UHO ¢ udedsibHO 8NUCAHHOU 8 CMPYKMYpY 8UHA €A1A00CMbHO.

XopoLwo camo no cebe nnv ¢ HecnagkuM fecepToMm.

Pinot Grigio «Grigio Luna» Cecilia Beretta 310
MuHo Tpuaxmo ot Yeunnma Bepetta n\cyxoe

Copr: MuHo Mpumxwmo | 2016 |  Pernon: ®puynu- BeHeuns- Ixxynns

MonynspHbil umanesiHCKUl copm 6 HeobbIYHOM UCNO/IHEHUU. B apomame 0oMuHUpytom Yceamble
hpykmbl u Medosble Hombl. BKyc npekpacHo cbanaHcuposaH no ¢a1adocmu u KUCA0MHocmu.
Canatbl C BUTUEBATOW 3anpaBkoii eMy He NoMexa, U MOXHO Mo3KCNepUMeHTUPOBaThb

c 6nogaMu U3 NTULbI.
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Buna no 6okanam | Wine by glass

Rosato del Veneto Villa Rocca
PosaTto genb BeHeTo ot Bunna Pokka

CopT: KopBuHa, MonuHapa, PonguHenna | 2016 |

Jlezkoe u ceexcee - 8CE, MO HYHCHO OM PO308020 BUHA. B apomame npassim 6as cadosast Kay6HUKa,

g O0UKasi MAnuHa u Kapkaoe.
S R
m YkpacuT coboit nioboe batogo, roe ectb gapbl MOps UK HexkHas benas pbiba.
()
0
g Pinot Grigio «Blush» Cielo
m Muto Mpuaxuo Bnaw ot Yreno n\cyxoe
8 Copr: [uHo Mpuaxkmo | 2016 |  PervioH: Beneto
SkcmpasazaHmMHoOCMb U 3Kcnpeccusi ¢ hepeozo 2nomka. Co30amesb p0306020 U3 3mMoz0 copma
Hawies 30/10myio Hcusy, 6eb UM XoHemcsi Hac/1axc0dmbCsi CHoead U CHoed.
CupeTtb Ha Teppace U cMOTpeTb Ha 3akaTsl. [lapy eMy cOCTaBWT N0COCh, HEXHbIY rpebeLlok nnu
canart ¢ KpeBeTKaMu.
Barbera Volpi
Bapbepa ot Bonbnu
Copt:Bapbepa | 2016 | PervioH: [lbeMoHT
Ceexculi couHbIli 8KYC KpACHbIX 51200 UOedsIbHO N0OX00UM Nood NUUUbl U NACMbl C MSICHLIMU HAYUHKAMU.
Mo>HO NMpocTo NWUTb ¥ Noay4YaTb yaoBoNbCTBUe. O4YeHb CUTYaTUBHOE BUHO.
Primitivo Paolo Leo
Mpumutreo ot Maono Jleo n\cyxoe
© Copr:Mpumutneo | 2016 |  PeruoH: Anynba
§ Apomam 00120 passueaemcs 8 6oKase, Ho 803HA2PANCOdeM MOHAMU YepPHbIX AECHbIX 51200, C/1U8,
m AAKpuUbl U 651a20p00HOL OpesecuHbl.
o [ I
r MneanbHbIl KOMNaHbOH — 3TO CTEIK Ha rpuJe, NacTa C rycTbiM COYCOM MU TapTap U3 roBAUHbI.
XL
(8]
(] .
o NV Vino Rosso Caruso
o BuHo Pocco ot Kapyso n\cnagkoe

CopT: Mepno, KabepHe CouHboH | NV |  PervioH: BeHeTo

XOpOLLIO caMo no cebe unu ¢ HecnagkKnuM fecepToM.

Chianti Riserva Castellani
KbsHT PusepBa ot Kactennanu

Coprt: CaHpxoBese | 2013 | PeruoH: TockaHa

u CyLUeHHOlj MasuHol.

* Millesime may differ from the shown one.
* MunnesnM MOXeT 0TANYATLCS OT yKasaHHOro.

PervoH: BeHeTo

B mepy cnadkoe, 8 Mepy 2acmpoHOMUYHOe U 0080/1bHO CAMOOOCMAMOYHOE.

LLledpoe Ha 8kyc KbssHmu, c Homamu: cheyut, aHusu, 604koeoli 8bloepHcKU

Co3paHo gns 6aiog U3 AUYK, NTULLI U NACTbl C 0BOLLHBIM COYCOM.
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Tpe66bsiHo a'A6pyuuo «Bunna Pokka» [)xysenne KamnaHbona
Trebbiano d’Abruzzo “Villa Rocca” Giuseppe Campagnola

Bepaukkuo peii Kactennu an Mesu «Monte CkbsiBo» TenyTe Mbepanusu
Verdicchio dei Castelli di Jesi “Monte Schiavo” Tenute Pieralisi

OpsueTto Knaccuko Cynepuope TeHyta CanbBUaHo
Orvieto Classico Superiore Tenuta Salviano

LappoHe «Tepaiie» Mpaguo
Chardonnay “Teraje” Pradio

CoaBe Kopte MockuHa
Soave Corte Moschina

MuHo MNpupxuo au JleHappo
Pinot Grigio di Lenardo

MekopuHo ToMbakKo
Pecorino Tombacco

Neddpepep KonbrepeHuuo
Pfefferer Colterenzio

FaBu «BaneHTuHo» Jla CKkonbka
Gavi “Valentino” La Scolca

AHTtunua JoHHadyraTa
Anthilia Donnafugata

®uaHo «KananyHa» Maono Jleo
Fiano “Calaluna” Paolo Leo

LWappoHe «Father's Eyes» au JleHapgo
Chardonnay Father's Eyes di Lenardo

JlyraHa «CaH beHepeTT0» [l3eHaTo
Lugana San Benedetto Zenato

Besble sBUHA Opy2ux CMpPaH:
MyuwkaTtens Kasa CaHTtyw Jiuma
Moscatel Casa Santos Lima

Pucnuur Maitep
Riesling Landhaus Mayer

JlamM6pycko pennb Amunus Mogepun Anbtn
Lambrusco dell Emilia Poderi Alti

Jlam6pycko 1915 [loHennu
Lambrusco 1915 Donelli

Mpocekko YnH3aHo
Prosecco Cinzano

Actn YUnHsaHo
Asti Cinzano
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Hepo a'ABona Bonbnu
Nero d'Avola Volpi

BapaonuHo Knaccuko «Koctbepa» Yeunnusa bepetra
Bardolino Classico “Costiera” Cecilia Beretta

MoHTenynb4yaHo Kocta anb Cone BUO
Montepulcano Costa al Sole BIO

CaHp)xoBe3e Kocta anb Cone BUO
Sangiovese Costa al Sole BIO

Mepno «Teppa Py6ua» Kopte MockuHa
Merlot “Terra Rubia” Corte Moschina

MoHTenynbyaHo «logepe» YMaHu PoHkuK
Montepulcano “Podere” Umani Ronchi

Herpoamapo «TeppaMa» TeHyTa [DKYyCTUHMU
Negroamaro “Terrame” Tenuta Giustini

PeMone ®peckobanbgu
Remole Frescobaldi

Banbnonuuenna «Jle bune» )xysenne KaMnaHbona
Valpolicella “Le Bine” Giuseppe Campagnola

Pedocko au JleHappo
Refosco di Lenardo

JlakpuMa gu Mopo p'Anbba Bukapm
Lacryma di Moro d’Alba Vicari

Bu¢epHo PusepBa Tombakko
Biferno Riserva Tombacco

Jlarpeitn «Pupgep» Kactenbdepep
Lagrein “Rieder” Castelfeder

Py6ecko JlyHrapottu
Rubesco Lungarotti

KbsaHTn Knaccuko CaH ®enunue
Chianti Classico San Felice

®datTopusa gu TpaBanbaa Kactennatu
Fattoria di Travalda Castellani

Bap6apecko «Jla ®eHnue» CaHTArara
Barbaresco “La Fenice” SantAgata

Bapono «J1a ®eHnue» CaHTAraTa
Barolo “La Fenice” Sant'/Agata

AMapoHe genna Banbnonuyenna [xysenne KamnaHnbona
Amarone della Valpolicella Giuseppe Campagnola

BpyHenno au MoHTanb4ymHo Kactenno baHou
Brunello di Montalcino Castello Banfi

KpacHvle suHa 0pyaux cmpaH:
Kanpuparto 6 Mmecsiues B gybe
Candidato 6 months oaked

KapmeHepe PesepBa [loHbs [loMUHra
Carmenere Reserva Dofia Dominga

* Millesime may differ from the shown one. !} ’
* MunnesnM MoXeT 0TAIMYATLCS OT yKasaHHOro.

1500

1500

1600

1650

1700

1750

2000

2100

2200

2350

2400

2600

2900

2950

3100

3800

3900

4100

4200

6650

1800

2000

33 cTp.
15 cTp.
27 cTp.
23 cTp.
15 cTp.
27 cTp.
31 cTp.
21 cTp.
15 cTp.
17 cTp.
23 cTp.
29 cTp.
11 cTp.
25 cTp.
21 cTp.
21 cTp.
9 cTp.

9 cTp.

15 cTp.

21 cTp.

35 cTp.

35 cTp.



= - « / .
O et
_n BrNepBbl ey " %E

CCMaTd/lBarOT cebs
ny, a 93blK [IbeMOHTLEB
IM 93bIKOM, a H aNeKkToM




Piemonte | MbeMoHT

Gavi "Valentino"

La Scolca
[aBu "BaneHTnHoO"
oT Jla Ckonbka

2600 pyb.

fop: 2016/17 | 12% Copr:
®pyKTOBOCTh @ ® @00
TenbHoCTb ©0000
CyxocTb ©0000
KucnotHoctb e e@o0o0O0

H#ocBeXxnTbca #OTKPbITb-N-He-AyMaTb
#nonpoboBaTb-HOBOE

O0Ho u3 nyywux lasu. podonucumenvHoe u pKoe
nocseskycue Yumpycosbix. ADOMAmMuUKa 360/H0UUOHUpYyem
om 3aygemaroujezo eeceHHez0 ay2a 00 IK30MuyecKux
¢pyKkmos ¢ 0oMuHaHmoui aHaHaca.

Spumante Asti

Cinzano semi-sweet
CnymaHTe Actn
oT L-‘|I/1H3E]HO nonycna,u,Koe

2100 pyb.

foa: NV | 7% Ol Benbiit Myckar
®pyKTOBOCTh @@ O® ® O
TenbHoOCTb 0000
CyxocTb 00000
KnucnotHocth e @ @0 O

#ecTb-4T0-0TMETUTb #AEBUUYHUK
#npa3fgHWYHOe-HacTpoeHne

JluctoBble canathl, fierkue 3aKyCKM 13 [apoB MOp4,
COJIOHOBATbIM CbIp.

[Mooxooswuti eapuaHm 015 ecex nbumesnell cAAOKUX
Uzpucmbix 8UH. Y3Haedemas ApKAsi apomMamuka Myckama
U Ms2Kul 0onzouzparoujuti 8Kyc.

* Millesime may differ from the shown one. !
* MunnesunM MOXeT 0TAIMYaTLCS OT yKasaHHOro.

Barolo “La Fenice”
Cantine SantAgata

Bapono «J1s ®eHnye»
oT KaHTnHe CaHTAraTa

4100 pyb.

ron: 2013 | 145%  Copr:
®pyKkTOBOCTE © ©© ® O
TenbHOCTb 00000
CyxocTb 00000
KucnotHocTs e e@e@o0 o0

#ManbYMLLHWK #MLeanbHbI-NoaapoK
#ecTb-4TO-0TMETUTb

ApPOMAamuka cHauasna omkpoemcsi moHaMu YepHbix
/1eCHbIX 51200: eXcesuKU U 20/1yOUKU, U KPACHbIX CheslbiX
c/U8 - @ ho npowecmeauu 8pemMeHU NOSIBAMCS OMMeHKU
3epeH Kodbe, 1Ucmosoz2o0 mabaka u cneyuti. Cnezka
npsiHbLIU 8KYC U SpKUl huHan, nocesiieHHbIli Kocmouke
KpacHoU yepewHu.

Barbaresco “La Fenice”
Cantine SantAgata

Bapb6apecko “Jla PeHunue”
oT KaHTuHe CaHTAraTa

3900 pyb.

roa: 2012 | 14,5%  Copr:
@OpykToBOCT @O @ @@
TenbHOCTb 00000
CyxocTb 0000
KucnotHocTh e e@e@o0 O

I'IepHaTaﬂ OW4Yb, KpaCcHOoe MACO
CO CNNOXKHbIM COYyCOM.

Heb66uono e ceoeli camoli cosepuieHHoli hopme.
MouwHbIl apoMam ¢ camblx nepabix MUHym: guau,
(PUHUKU, YepHOCAUB U MAsUHO8bIU OHCEM.
MHumeHcusHoe nocneskycue KpacHoli 8ULUHU.
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Trentino - Alto Adige | TpenTuHo - Ansto Agnaxe

Pfefferer Colterenzio 2550 py6. Lagrein «Rieder» 2900 pyb.
semi-dry Castelfeder
MNpeddepep NarpeitH «Pupep»

oT KonbTepeHuwmo nonycyxoe
fon: 2016/17 | 12,5% Copr:

®pyKTOBOCTE © © © ® O
TenbHoOCTb ®@0000

CyxocTb 0000
KncnotHocTh e e@e@o0 O

JNlerkne 3aKyCKW, OBOLUHbIE CasiaThbl, apbl MOPA
C HEMJIOTHbIM COYCOM.

[NpekpacHo oceexcarouiee 8UHO C HUBOU ApoOMamMuKou:
GesbiX yeemos, UUMpYycoablx U /1e2Koy3Hasaemozo
Myckama. lNMeemcsi nezko u 3a00pHo, 2/1a6HOe - NOCU/bHee
ox71a0uMme.

O3epo lNappa

Camoe bonbLioe o3epo Mtanun, no beperam
KOTOPOro pacnosfioXKeHbl MHOFOYMCIEHHbIE
KYpPOPTbI C >KMBOMUCHBIMU BUAAMW Ha BOLHYO
rnafb U ropHble KPS>KK.

* Millesime may differ from the shown one.
* MunnesnM MoXeT 0TAIMYATLCS OT yKasaHHOro.

ot Kactenbdepnep

roa: 2015/16 | 13% CopT:

®pyKkTOBOCTE © © ® O O
TenbHOCTb ®@000O0

CyxocTb 0000
KncnotHocts e@e@o oo

#0TKpbITb-HOBOE #COYeTaTb-C-ef0M
#nomennTnpoBaThb

MsicHble 3aKyCKW, MATKNe Cblpbl,
HEe>XWpHada nTuua.

OO0UH U3 2/1a8HbIX COPMOB 8 pe2uUoHe, c80ez0 Podd
YHUKA/IbHAsi Haxo0Ka. XKusoe U sipkoe 80 e8Kyce, C MoHAMU
KPACHbIX CAU8, CMPYYKA 8GHU/U U COCHOBbIX NO/IEHbES.

TpayTMaHcpopo.
BoTtaHuyeckunu cap,

3amok TpaytMaHcnopd BenmMyecTBEHHO
pacnoJioxeH B LieHTpe cafa. Jaxe nocne
LNVHHOM 1 BypHOM MCTOPUM, 3aMOK COXPaHWJI
CBOE UCTOPUYECKOe 3HaYeHne, Tak Kak Bbin
Nt0BMMbIM MECTOM OTAbIXa aBCTPUINCKOW
nmnepatpuubl Ennzasetsl Cuccwm.
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Veneto | BeHneTo

Soave “Roncathe”
Corte Moschina semi-dry

CoaBe «PoHkaTte»
ot Kopte MockuHa nonycyxoe

fop: 2016/17 | 12,5% CopT:

1900 py6.

®pyKTOBOCTh © @ @0 O
TenbHoCTb ©@0000
CyxocTb ©0000
KncnotHocTh e @ @0 O

OBOLLI,HbIe 3aKyCKW 1 canatbl, MOPENpPoO4YyKTbI:
KanbMap, OCbMUHOT, rpe6eL|.|0|<, KpeBeTKN.

BuipaxceHHbill xapakmep 6 apomame 8uHd, 00HO020

U3 namu camblx honyssipHulXx copmos 8 Mimanuu: uedpa
/ZIUMOHA U mponuyeckue pyKkmol, hepexoosiujue

8 c/1a0Kue cneuuu.

Prosecco Cinzano
[Mpocekko oT YnH3aHo

rog: NV | 12,5%

®pyKTOBOCTh © ® @0 O
TenbHoOCTb ®@0000
CyxocTb ©0000
KnucnotHocTh @@ @0 O

#npasgHuYHoe-HacTpoeHne #0eBUYHUK
#ecTb-4T0-0TMETUTL

Knaccuueckoe ucnosnHeHue uzpucmozo ¢ 4emko
eblgaepeHHbIM 8KycoM. Cmpozoe u 3nezaHmHoe. HexcHobil,
cn1iezka ysemouHblli bykem ¢ NoslymoHamu ceambix
pykmos. Cniezka MUHepasibHoe 80 8Kyce.

* Millesime may differ from the shown one. !

* Munnesnmm MoxeT 0TMYaTbCS OT YKasaHHoro.

Lugana “San Benedetto”
Zenato semi-dry

JNlyraHa «CaH BeHepeTTo»
oT [l3eHaTo nonycyxoe

3000 pyb.

rop: 2016/17 | 13%  Copr: Tpeb6bsiHO
@OpyKkTOBOCTh @© @ @0 O
TenbHOCTb 00000
CyXOCTb 0000
KucnotHocTh e e@e@o0 0

#y3HaTb-HoBOe #nobanoBaTb-cebsq
#Korpa-xo4yeTca-He-cyxoe

CtonT npoboBaTh C canatamu n3 pykKosibl, CBEXXUMM
MOpENpPOoAYyKTaMu, a TakxKe HEXHON KypuLei.

Spkas apoMamuka euHa: ucesnmeole hpykmeol, dbpuKoChl,
usemyujue akauuu u hepcukosble 0epesbs, nepexooum
8 COYHbIl 8KYC #esimozo s16/10Ka.

KopTtuHa-a'AMnenuo

LonomuToBble Anbnbl — Hacneaue YyenoBeyecTsa
FOHECKO. MecTo npoBefeHns 3UMHUX
Onumnunckunx urp 1944 roga, 0TMEHEHHbIX
n3-3a Bropon Muposon n 1956 roga, roe
BrnepBble BbicTynuiaa cbopHas CCCP.

13
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Veneto | BeHneTo

Valpolicella “Le Bine”
Giuseppe Campagnola

Banbnonuyenna «Jle Bune»
ot >xysenne Kamnanbona

2200 py6. Amarone della Valpolicella 4200 pyb.
Giuseppe Campagnola
AmapoHe genna Banbnonnyenna

ot )xy3enne KamnaHbona

roa: 2015/16 | 13%  Copr: log: 2013 | 15% Copr:
®pyKTOBOCTh © ® ® O O @pykToBOCTh @@ @® @O
CyxocTb 00000 CyxocTb 00000
KucnotHocTh e @@ 0 O KncnotHocth e e@e@o0 O

#coyeTaTb-c-efon #ManbYULLIHNK
#ceMenHbIN-y>XK1H

#ManbyMWHNK #NoMeaMTUpPOBaTh
#unpeanbHbI NOJapoK

OOUH U3 Cambix 2aCMpPOHOMUUHbIX 06pasu0e. MouwlHbIl
apomam ceexceli 8UWHU He ycmyndem UHMeHCU8HOMY
8KYCY.

lnomHoe, cnoxicHoe 8UHO, OMKpbisaroulee ece c8oU 2paHu
8 boKasie MmosibKo co 8pemeHeM. MHoz2oc/10UiHbIl
apomam KPAacHbIX U YepHbIX C/iu8, MUHOA/bHbIX
ommeHKo8 U 6asb3amuyeckux Hom. Mszkuti, Ho 6ozamolli
8KYC C NPUSIMHO-20PpbKO8AMbIM (PUHAIOM CyWweHHOU
eNcesuKU.

Merlot “Terra Rubia”

Corte Moschina
Mepno «Teppa Pybusa»
ot Kopte MockuHa

Bardolino “Costiera”

Cecilia Beretta semi-dry
Bapaonunto «Koctbepa»
oT Yeunnus Bepetta nonycyxoe

1500 py6. 1700 pyb.

ron: 2016 | 12,5% copr: (T roa: 2015/16 | 13%  Coprm:
20 - MonuHapa

®pyKTOBOCTE @® @ ® O O @OpykTOBOCTh @@ @0 O

TenbHocCTb ©@0000 TenbHocTb ©e0000

CyxocTb ©0000 CyxocTb 0000

KncnotHocth e@e@o0 o0 o0 KncnotHoctb e e@e@o0 O

Monodoe, Ho Msizkoe 80 6KYyCe 8UHO C OOMUHAHMHbBIM
apomMamom KpAacHbIX /1eCHbIX 51200.

* Millesime may differ from the shown one.
* MunnesnM MoXeT 0TAINYATLCS OT yKasaHHOro.

7

#coyeTaTb-c-ed0N #ManbUYULLHUK
#npocTo-HacnaxaaTbes

OmauuHblli o6paseu, U3 Mepso, HacblWeHHO20 6 Useme
U 3anoMuHatroujelicss apomMamukoli YepHblX OUKUX 5200
u dywucmeolx cheyutl. MpusimHo oceexcarowjuli 8Kyc

€ (huHasnoM npsiHoU YepHUKU.
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Friuli- Venezia Giulia | ®@puynu - BeHeumns Oxynus

“Teraje” Pradio 1850 pyb.
«Tepane»

ot lNpaano

op: 2016 | 13% Copr:
®pyKTOBOCTh @© @0 0O

TenbHoCTb ©@0000

CyxocTb e0000

KucnotHoctb e e@e@o0 o0

#ocBexunTbcs #OTKPbITb-U-HE-AyMaTb
#ceMelHbIN Y>XKUH

MakcumanbHo «yucmoe» LLlapooHe. Bvioepicka 8 6ouke
XO0mb U Nposoouadcb, HO HeNPoooaAMUMENbHAS

U MosbKo Hebosbwoli yacmoio. OueHb MoHKUl apomam
He3pesoli aligbl, KApambos, uedpbl 1aliMa U WKYPKU
Heamozo s16s10Ka.

Pinot Grigio di Lenardo
MuHo Mpmaxmo
ot au JleHapno

2000 pyb.

roa: 2016 | 12,5% A Mviko Mpupxvo ]
@OpykTOBOCTh © @0 0O
TenbHoCTb @000O0
CYXOCTb X X XeXe)
KucnotHocTh @@ @0 O

H#OTKPbITb-N-He fymMaTb #0CBEXUTLCS
#1eBUYHNK

3aKycku ¢ japaMun Mopsi, NacTbl C IEFKUM COYCOM,
HeXupHas pbiba

Copm, npunécwuli cnasy pezuoHy, xapakmepeH Homamu
ueamodl zpywiu, 3pes0zo abpukoca u sny208020
pasHompasbs. Mszkuti c6anaHcupo8aHHbili 8Kyc

C /Ie2KUMU WmpUuxamu MUHepasabHocmu.

* Millesime may differ from the shown one. !

* Munnesnmm MoxeT 0TANYaTbCS OT YKasaHHoro.

“Father’s Eyes” di Lenardo 2750 py6.

«®Dazepc Ainz»
ot an JleHapgo

ron: 2016/17 | 13%  Copr:
@OpyKkTOBOCTh © @@ 0O
TenbHOCTb 00000
CyxocTb 0000
KnucnotHocTh e @ @0 0

#noMeguTnpoBaTh #XOpoLIMn-Nofapok
#nobanoBaTb-cebs

XKwupHas pbiba, MopenponyKThl B FyCTOM coyce,
BblAEpXKaHHbIE ChIpbI.

lNonHwil, 2apMoOHUYHBIU apomam, cnaemeHHbIlU U3 Hom
516/104HO20 NeyeHbs:, CAAUBOYHO20 be3e U 8aHU/AbHOU
sbineyku. [NMoHssMHebIl U y3Hasaemvili cmusb LLlapooHe

C 8bl0epUCKoU 8 HOBbIX 0yD0BbIX BOUKAX.

Refosco di Lenardo semi-dry 2350 py6.

Pedocko ot gu JleHapao

nosiycyxoe

ron: 2015 | 12,5%  Copr:
QOpykTOBOCT @ © @0 O

TenbHOCTb 00000

CyXOCTb 0000

KucnotHocTb e e@o0 oo

#0TKpbITb-ANsA-ceba-HoBoe #covyeTaTb-C-eL0M
#ocBexuTbea

MscHble noennkKkaTechbl, nNacta C I'ITI/ILI,eIL/‘I
N HEXXKMPHbIM MACOM

JenukamHbili apoMam KaKebl U 2ubUCKyca nhepexodum
8 NPUAMHO oceexcarwuli MeHmos u ysemyujuli
60spbIWHUK. [liumesibHoe UHMeEHCUBHOE Noc/esKycue
NoCcesaWeHo Kocmouke KpacHoU YepewHu, ¢ npusimHol
KUC/AI0MHOCMbIO NPEeKpAcHO oceexcaem peuenmopbl.
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Lambrusco dellUEmilia

Chiarli semi-sweet
Jlambpycko genb IMunusa
ot Kesaipnn nonycnagkoe

Emilia-Romagna | 9munns - PoMaHbs

1300 py6.

rog: NV | 7,5% Copr: Nambpycko

®pyKTOBOCTh © ® ® O O
TenbHoOCTb ®@0000

CyxocTb 0000
KncnotHocTs e@e@o0 o0 0

#neBNYHNK #papocTHoe-cobbiTue #eCTb-4T0-0TMETUTD

#I'Ipa3ﬂ,HVI'4HOB-HaCTpOGHVIe

JlenukamHoe mcemuyxicHoe 8UHO padyem cnesibiM

apomamom ¢pyKkmos.

Lambrusco 1915 Donelli 1700 pyb.

semi-dry
JNambpycko 1915
oT JoHennu nonycyxoe

oa: NV | 9% Copr: Jlambpycko

@OpykToBOCTh @@ @® @O
TenbHOCTb ®@000O0

CyXOCTb 0000
KncnotHocts e@oooo

#neBnYHUK #papocTHoe-cobbiTve #eCTb-4T0-0TMETUTD
#npasfHMYHOE-HacTpoeHue

ApKoe U 3KcnpeccusHoe, KAk 6 ugeme, mak U 80 eKyce.
OueHb cmapaemcs noHpasumoecsi. B apomame
npeob6s1a0arm KpacHble chesible cadosble 5200bl.

Bkyc oceexcaroule nosHbil.

MpowyTTo AM MNapMa

He copep>XuT HUKaKmx Apyrux LOMNOAHUTENbHbIX
WHIrpeaneHTOB, KpOMe MOPCKOM conu. And Hero
crneumanbHO BbipallnMBalOT CBUHEN, OTKapManBas
dpyKTaMuM 1 KyKypy3oK, a Takxe CbIBOPOTKOW,
OCTaBLUENCH OT MPOM3BOACTBA Cbipa NapMe3aH.

* Millesime may differ from the shown one.
* MunnesnM MoXeT 0TAIMYaTLCS OT yKasaHHOro.

)

MapMupxaHo PepykaHo

Mo nereHpe ero n3obpenu ewe B CpeiHeBEKOBbE
B brnbbbaHo. HacToAwmn coelp MeeT oCTpbIN,
CIOXHbIN GPYKTOBO-0PEXOBbIN BKYC, boraTbii
yMaMu CO Cnerka LepoxoBaTon TeKCTYpPOW.
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Toscana | TockaHa

Remole
Frescobaldi

Pemone
ot Opeckobanbam

2100 pyb.

rog: 2015 | 12,5% Copr:
®pyKTOBOCTh © ® ® O O
TenbHoCTb ©0000
CyxocTb e0000
KucnotHocTh e @@ o0 O

Bo ecex omHoweHuUsx uHmMepecH»bili obpasey,

C 2/1y60KUM Ugemom U UHMeHCUBHbIM apoMamom
OPYCHUKU, KPACHbIX caus, Kapkade, yabpeya u Mesucchl,
HO cmpyKkmypa euHa mpebyem 2acmpoHoMUU.

Chianti Classico

San Felice
KbaHtn Knaccuko
oT Can ®ennye

3100 pyb.

roa: 2015 | 13% Copr: (D
KonopuHo

®pyKTOBOCTE ® @ ® O O MyHbuTenso

TenbHOCTb 0000

CyxocTb ©0000

KvcnotHoctb e e@e@o0 0

Obpasuoso-nokasamesnbHoe KobsiHmu. [acmpoHoMuyHoe,
HO cnokoliHoe U 6e3 nepezu6o8. ADoMamuka 1200H020
JlyKowlKa packpoemcs e 6okase cyxumu mpasamu,
ualiHbIMU PO3amu U 8aHUJIbIO.

* Millesime may differ from the shown one. !

* Munnesnmm MoxeT 0TMYaTbCS OT YKasaHHoro.

Fattoria di Travalda

Castellani
@atTopus om TpaBanbia
o7 Kactennauu

3800 pyb.

ron: 2011 | 135%  Copr:
KabepHe CoBMHbOH

@OpyKkTOBOCTh @© @ @ 0O

TenbHOCTb 00000 Kabepre ®paH

KucnotHocth e @ @0 0

OO0uH u3 HeMHoz2ux hpedcmasumeseti docmynHou
«CynepTocKaHbl» Ha Kaxcobll 0eHb. Y%e 00cmamoyHo
3pesoe 015 OMKpbimusi, € (hopMUPOBABLUUMCS C/IONCHBIM
byKkemom, ceolicmeeHHo20 07151 6s1eHO0a bopdo. Homeoi
yepHbIX 51200 hepexoosam 8 0iemMosble OmmeHKU,

a 3amem zpemum opkecmp 18-mecsiuHol ebidepiucKu

8 0ybe u 0s1umesibHO20 dcuHaxIca.

Brunello di Montalcino
Castello Banfi

BpyHenno on MoHTanb4ymnHo

ot Kactenno baHndu

6650 pyb.

fog: 2012 | 14% Copr:
@pykTOBOCTh @@ @ ® O
TenbHOCTb 0000
CyxocTb 0000
KucnotHocTh e e@e@o0 0

#npasgHuyHoe-cobbiTve #upeanbHbln-Nnogapok
#nomMeguTupoBaTh

OHu cowinuce... BpymasnvHoe u HexcHoe, 2apMOHUYHOe

u Oep3koe, noumu cosgepuieHHoe. BKyc, komopwili
HEe803MOMCHO 3a6biMmb. ApOMAM KpacHbix 51200, cneyuti

U OpesecHbiX 0mmeHK08 yHOCUM 0aseKo 3a 20pU30HM,

a oKpyasblli 8KYC, C WEKOBUCMbIMU MAHUHAMU U XOPOWO
craxceHHoli cmpykmypoti, Nnoumu ebi3bieaem npusbiKaHue.



Ancona

i S Marche
q Mapke

.}g‘

Haxopsicb Ha nepecevyeHUy MHOTUX NyTEl 1 [OPOT,
PervoH Ha NpoTsXXeHUn becuncneHHbIX CToneTnin buin
pa3fvpaeMblili BOMHaMU CMIOPHON TeppUTOpUEN
e pa3 ANy HbIX FOCYapCTBEHHBIX 06pa3oBaHni, HO TENEPb
CNaBUTCS Kak MecTo ANs yeAUHEHHOro OTAbIXa U TUXas
raBaHb — C MAFKUM KIMMaTOM, 30J10TbIMU AASKAMU
1, MOYTU BCEraa, Ten/ibiM MOPEM.

_MARCHE
SANGIOVESE



Marche | Mapke

“Monte Schiavo”
Tenute Pieralisi

«MoHTe CkbsBO»
ot TeHyTe [Nbepanunsn

1700 py6.

op: 2016 | 12,5% Copr:
®pyKTOBOCTh @ ©® @0 O
TenbHoOCTb ®@000O0
CyxocTb 00000
KucnotHocTh e @ @0 O

#ocBexunTbes #oTKpbITb-AN5-ceba-HoBoe
H#OTKpPbITb-N-He-ayMaTb

TapTap 13 pbibbl, canaT c MOpenpoaykTaMu 1 nerkum
CoycoM, HexxHas peiba Ha rpune.

HexcHultl, uapyrowuli apomam 3ausemaroujux abpukocosblx
depesbes U mMponuyeckux hpykmos, omkpbieaemcs,
C 2/10MKOM, C/le2ka MUHOA/TbHbIM 8KYCOM.

Da Sempre del Pozzo Buono 2400 py6.

Vicari
[a Cemnpe gens lMouyuo ByoHo

oT Bukapu
rog: 2016 | 13,5% Copr:
Jlakpyma gy Mopo oy Ansba
®pyKTOBOCTh @@ O® ® O
TenbHocCTb @000O0
CyxocTb 00000
KncnotHocth @@ @0 O

MacTa c nobbIM COycoM, 3penblil Cbip, NTULLA Ha rpusie
WM KpacHoe Msico B coyce

Mompscarowuti no ceoeli 21ybUHe U UHMeHCcUsHOCMU
apomam %cuMos0CmMu, UHHCUPA, po3apusi U puasox.
Bo ekyce cmpozoe u cmpykmypuposaHHoe, ¢ ipKo
8blpaXceHHbIM NOC/1e8KYCcUEM UHMICUPA.

* Millesime may differ from the shown one. !
* MunnesnM MoXeT 0TAIMYaTLCS OT yKasaHHOro.

Costa al Sole
Volpi BIO

KocTa anb Cone
oT Bonbnn B0

1650 pyb.

ron: 2015 | 12,5%  Copr:
@OpykToBOCTh © @ @® @O
TenbHoCTb 00000
CyxocTb 00000
KucnotHocTh e @ @0 0

#ManbunWHUK #coyeTaTb-C-e00M
#nenoBble-neperosopsl

Byoopaxcawuli apomam s1200H020 NYKOWKA NosepHemMcs,
€O 8peMeHeM, MOHAaMU ebl0epicKu 8 0ybosoli bouke:
0MEeMOo8bIMU OMMeHKAMU, 1dkpuueli U N00NECKOM.

Bkyc nnomHbili, CKOHUeHMpPUpPOBAHHbIU.

CBATaA XMHKMHa

OfHa 13 BennYamnLIMX CBATbIHb KaTOJIMYECKOro
xpuctnaHctea. CornacHo npefaHuio, He xkenas
LOMYCTUTb pa3pyLleHns CBATbIHM, MOC/e
OTCTYyMJIEHNS KpecToHocLeB 13 [lanecTuHsl,
aHrensl nepeHecau ero B [lanmaumio, a 3atem
[,0M CTOJIb Xe 3araf04HbIM 0bpa3oM nepeHéccs
B okpecTHoCTU AHKOHbI, B JlopeTo.
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Umbria | YMbpus

Orvieto Classico 1800 pyb.

Tenuta di Salviano
OpsueTo Knaccumko
oT TeHyTa an CanbBuaHo

fon: 2015/16 | 13,5% Copr:

@OpykTOBOCTL @0 @@
TenbHoCTb YY)
CyxocTb P
KncnotHocTr e @ @

#ocBexuTbcs #nomMegmMTnpoBaThb
#0TKpbITb-ANs-ceba-HoBoe

CanaTtbl € ApKoK 3anpaBKoii, NacTa C ErkKnM COycoM,
HeXupHasa pbiba Ha rpune.

MHumepecHo passusaroujuticsi apomam om 3eseHbix
¢dpykmos: nalim u 16s10K0, 00 Heambix ppyKkmos:
2pywia, atiea, ObiHs. Cmoum npobosamb padu MeHsIoUe20Cs
8Kyca om 3e/1eH020 516/10Ka 00 KUC/AIUHKU KOCMOUKU
/AIUMOHa.

Tpa3uMeHcKoe 03epo

B 217 rony no Hawwen apbl npon3soLuna butea
npu o3epe, B KOTOpON KapdareHckun
nonkosopel, laHHMban pa3bun pumckme Borcka.

O3epo bbi10 BocneTo noatoM H.C.ITymunéssim
B OLHOMMEHHOM CTUXOTBOPEHUMN.

* Millesime may differ from the shown one.
* MunnesnM MoXeT 0TAIMYaTLCS OT yKasaHHOro.

)

Rubesco Lungarotti 2950 pyb.
Pybecko
ot JlyHrapottu

foa: 2013 | 13,5% Copr:

90 - CaHpxxoBese

®pykToBOCT @O0 O @
TenbHoCTb 0o
CyxocTb Py
KnucnotHocts e @

10 - KonopuHo

#ceMenHbIN-Y>XXNH #coyeTaTb-C-e[0M
#npocTo HacnaxpaTtbes

3aKycku ¢ NTULLEN, MacTa C MACOM,
COYHOE HEXMPHOE MSICO

B3pbisHas apomamuka caoosoli MasuHbl U chenoti
KpacHoll YepelwHU C MOHKUMU HOMamu Mesiucchbl U 3epeH
mMmuHa. Mszkul, okpyzbll 8Kyc ¢ npussmHoU KUucauHKou
MO0s1000Ui 8ULIHU.

Konopey Ceatoro lNaTtpuka

Konopew Ha3zBanu B YyecTb CBaToro laTpuka,
NPOBOASA aHaNorui ¢ newepon «HYuctunuiie»
CeaToro Natpuka B pnaHauw, roe no nereHge
HaxoauTca BXod B af. Hagnuck Ha konogaLe
rnacut: «4To He fana npupona, MoxeT ObiTb
co3[aHo pykamu yenoBeka». [nybuHa coctaBuna
53 MeTpa npu guameTtpe ocHoBaHua 13,4 MeTpa.
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Abruzzo | A6pyuuo

Trebbiano d’Abruzzo “Villa Rocca” 1500 pyo6.

Giuseppe Campagnola
TpebbbsiHo o'/Abpyuuo «Bunna Pokka»
ot >xysenne Kamnanbona

fop: 2016/17 | 11,5%  Copr:

TpebbbsiHo o'AbpyLLLo

®pyKTOBOCTh @© @0 0O
TenbHocTb ©@0000
CyxocTb ©0000
KucnotHocts e @ @0 O

#OTKprTb-VI-He-)J,yMaTb #oCBEXUTbCSH
#I'IpOCTO-HaCJ'Ia,EI,VITbCﬂ

Msizkoe noscedHesHoe 8UHO - udedsibHoe, 07151 M020
ymobbl, He omesieKasicb, CKopomams 3a becedoli seyep.
B apomame moHkas Homa ugemyujux 0epesbes,
mpaHcopMupyrowasics 8 apoMam chnesozo 3e/1eH020
A6710Ka.

Costa al Sole Volpi BIO

KocTa anb Cone
oT Bonbnun BHO

1600 py6.

on 2015 | 125%  Copr- QEMEIISETD
®pyKTOBOCTh © ® @0 O
TenbHOCTb 0000
CyxocTb @000
KncnotHoctb e@e@oc oo

H#OTKPbITb-N-He fymMaTb #0CBEXUTLCS
#coyeTaTb-Cc-ef0M

MscHble 3aKyCKu, nacta ¢ COycoM 1 MACOM,
Knaccmnyeckme nmuLbl, MOJ'IO,EI,OI‘/‘I CbIp

CouHoe, Mos000e, 0ep3Koe - KyCmbl 20/1yOUKU

8 3aPOC/ISIX MSIMbl U Chesiblli MOJCHCEBE/TbHUK.

BuHo coenaHo no ecem 3anogedsMm opz2aHUYeCcKoz20
8UHO00eus 015 NosyYeHUsT MAKCUMAsIbHO 300p08020
8UHO2pada HAa 300P0BbIX NOUYBAX: HUKAKUX
UCKyccmeeHHbIX y0obpeHuli u, yu mem bosnee,
necmuuyuoos.

* Millesime may differ from the shown one. !

* Munnesnmm MoxeT 0TANYaTbCS OT YKasaHHoro.

Pecorino “Terre di Chieti”

Cantine Tombacco Semi-dry
MexkopuHo «Teppe on KbeTtn»
ot KaHTnHe Tombakko nonycyxoe

ron: 2016/17 | 13,5% Copr: (EIEEIEEND

2550 pyb.

@pykTOBOCTh @@ @® @O
TenbHoCTb 0000
CyxocTb 00000
KucnotHocth e e@ @0 O

#y3HaTb-HoBOe #nobanoBaTb-cebsq
#couveTaTb-Cc-eflon #NoMeaMTUPOBaTL

,D,apbl MOop4A B CJIOXKHOM CoycCe, nacTta C I'ITVILI,el7I,
Knaccnyeckume nmuLbl, HeoCTpble Cbipbl

YousumesibHO 3/1e2aHMHbIL 06paszey ¢ MoOHKUM
apoMamom ceemcux mponuyecKkux hpykmoes: MaHzo,
aHAHAca u coyHoz20 hepcuka. [0e-mo edaneke usemem
akauusi.

“Podere” Umani Ronchi
«[lopepe» oT YMaHun PoHku

1750 pyb.

fop: 2015 | 13% Copr:
@pykToBOCTh © @ ® @O
TenbHOCTb 00000
CyxocTb 00000
KucnotHocTh e e@e@o0 0

#coueTaTb-c-efoi #ManbuymMWLHNK
#nenoBble-neperosopsl

BuliOepicaHHoe 8 0y608biX BOUYKAX 8UHO C HACbIWEHHO
-2/1y60KUM Ugemom, yXo0siuum 8 nypnyp.

Apomamuka MmaHum chenoli excesukoli u weskosuued,
a, pACcKpbl8LWUCH 8 BOKAsle, Nopasum Homamu Kunapuca
U KpacHozo yas. lNpsaHbIt HacblweHHbIU 8KYyC
HanomMuHdem yymb-yymb He003pesWyH KOCMOUKY
exncesuKu.
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Molise | Monuse

Biferno Rosso Riserva

Cantine Tombacco
BudepHo Pocco Pusepsa
oT KaHTnuHe Tombakko

lop: 2011 | 14%

®pyKTOBOCTh © © ® O O
TenbHoCTb 00000

CyXOCTb 00000
KncnotHocTh e e@e@o0 O

MacTbl C rycTbiMM COyCaMu U MACOM, KJlacCcuyeckue
NULLbI, COYHasA NTULA

HenpessolioeHHbili 0bpasey us AnbsiHUKO, mpebyowjudi
epeMeHU U 8HUMAHUs1 K cebe. ApoMam yepHbIX OUKUX
5200 U 0s1umesibHOU 8bl0epPICKU 8 6OUKe: 8aHU/b,
61az0po0Hoe Oepeso U cheyuu. Heobxoouma bepexicHas
aspayust 8UHa.

basunuka lNpecssaton [lesbl Mapuu

BennuecTBeHHbIN XpaM B HEOFOTUYECKOM CTUE
MOCTPOMKM KoHLa 19 Beka, C OFPOMHbLIM OpraHoM
N XXMBOMUCHBIMW BUAAMU C KPblNbLa,
3aTepsAHHbIN BAANW OT YyXUX rnas,
BO3BbILLAETCH B YKPOMHOM JIECHOM YrOJIKE.

* Millesime may differ from the shown one.
* MunnesnM MoXeT 0TAINYATLCS OT yKasaHHOro.

2600 pyb.

CopT: ANbSHMKO

CaMHUTCKUA My3en

B CamHuTckoM My3ee Kamnobacco MoXKHO
YBUAETb MHOXECTBO NPeAMEeTOB, HaNAEHHbIX

B pe3y/ibTaTe packornok B OKPeCTHOCTAX Fropofa
1 Bo BCeM pervoHe Monuse. OHM nprHagniexanm
CaMHWUTaM - Hapoay, KOTOPbIM XM BO BpeMeHa
[OpeBHero Puma B UTanuu v bbin BbITECHEH

Y “cyes B pesynbTaTe 3KCMaHCUM M aCCUMUAALNN.
Cam My3eit pacrnonoxXeH B KpacuBOM 0CobHsKe
XVIII Beka. 3To cTapuHHbIi paioH QoHTaHenna,
rAe XOpOLUO NPOrynsaTbCA Nocje ocMoTpa
KonneKumm.

CenuHo

B ManeHbKoM ropofike COXpaHUINCh pa3BaivHbl
xpamMoB HOnuTepa n ®eba, a Takxke crepbl yaumL,
n pomoB. Kpacusoe n atMocdepHoe MecTo,

roe Ha ocTaTKax BOpPOT COXPaHWAach HAAMUCh
168 roga Halen apbl, NpeanMcbiBaBLIAs
MECTHbIM XUTeNsM He 0buxKaTb NacTyxos,
MPOXOAMBLUMX MO CBOMM TPOMam MUMO 3TOMO
nocesneHus.
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Puglia | Anynus

“Calaluna” Paolo Leo semi-dry 2700 py6.

«KananyHa» ot Maono Jleo nonycyxoe

fon: 2016/17 | 13% Copr:
®pyKTOBOCTh © ® ® O O
TenbHoCTb @000
CyxocTb 0000
KucnotHocTs e e e@o o

B apomame suHa kaucobil Hatidem 4mo-mo ce0é,
6yOb Mo HOMbI LUMpPYCO8bIX, MAKUX KAk zpelinppym,
Unu e 3K3omuyeckue pyKmol.

“Terrame” Tenuta Giustini
«Teppama» oT TeHyTa [KycTuHuM

2000 pyb.

ron: 2015/16 | 13%  Copr:
®pyKkTOBOCTE © © ® ® O
TenbHOCTb 00000
CyxocTb 0000
KucnotHocTb e @000

HacviweHHoe 8 useme 8uHo, omKpblsaemcs MoHamu
UepHbIX MAENCHBIX 5200, NepexodAUUMU 8 U3bICKAHHbIE
cheyuu u nodnecok. fnybokuli ekyc ¢ 0012uUM
noc/1e8KycueM KOCIMOYKU YepHUKU.

poTbl gu KactennaHa

OpHa 13 caMblx NoceLLaeMbIx UTaNbFHCKMX MeLLep
NPEASIOKUT BaM TPEXKMIIOMETPOBLIV MapLLpyT

N HEBUIAHHbIN MPUPOAHbIN CNEKTaK/b — KAPCTOBas
newepa gavHon 3000 M n rnybuHon 70 M.
BeposaTHo, oHa dopMmnpoBanacb NoABOAHbLIM
TeYeHMEeM MUIINIMOHBI NeT Hasag. CTanakTuTbl

1 cTanarMuTbl 06pasyloT NpuyyanunBbie GuUrypsl,
HanoMuHalolWme KOJOHHbI M3 anebacTpa
WY LepKOBHbIE BOCKOBbIe cBeyn. EcTb n bonee
CNoXHble 0bpa3oBaHuUs, Noxoxkme Ha MunaHckun
Cobop, Mn3aHckyto balLHio 1K YenoBedeckue burypbl.

* Millesime may differ from the shown one. !

* Munnesnm MoxeT 0TMYaTbCS OT YKasaHHoro.

HaumoHanbHbIN Nnapk Maprado

[NoMnmMo BekoBbIX ayboB n bykoB YMbpuickoro
fleca, 34,eCb pacTyT U Apyrue pefkue fepeBbs
M pacTeHus, KOTOpble yXKe NOJIHOCTbI0 M3Ben
B Apyrvx Mectax. OcobeHHo nopaxaet 34ech
KONIMYeCcTBO BUA0B OpXMaen — Lenbix 56.
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Sicilia | Cuumnusa

Nero d’Avola Volpi 1500 pyb.

Hepo n'ABona ot Bonbnu

fog: 2015 | 12,5% Copr:
®pyKTOBOCTh © @ @0 O
TenbHoCTb ®@000O0
CyxocTb 00000
KncnotHocts @ e@o oo

ApkKoe u couHoe 8UHO HA KaucOblli OeHb, C AKUEHMOM
8 apomMame Ha maedxicHble KPAacHble 5200bl U 3apoc/u
nepeyHoU MsMbl.

Anthilia Donnafugata

Antunus ot [loHHadyraTta

2650 pyb.

fon: 2016 | 12,5%  Copr:
@pyKTOBOCTh @ @0 0O
TenbHOCTb X X XeoXe)
CyxocTb 0000
KncnotHoctb e e@e@o0 0O

3mo o06paseu, KaK WKAmMysKa ¢ CeKpemom - omkpoemcs
He kawcoomy. lNepsvlie Hombl 38yuam besoti epyuiel,
nepcuxkom u 2pelinhpymom, pasgusaroujuecsi 8 moHa
6ebIX usemos U /a1y208biX mpas.

TeaTtp B TaBpoMeHuu

STOT rpaHAMO3HbIN XpaM s BbICTYMIEHWIN Obin
MOCTPOEH rpekamu B 3 Beke [0 H.3., @ B pUMcKoe
BpeMs bbln apeHon ans rnagmatopos. [Mocne
BoccTaHoBMeHUda B 19 Beke, cTas CUMBOJIOM
ropofa TaOpMUHbI U MpUHUMAET
MeXayHapoaHble decTuBanm.

* Millesime may differ from the shown one. !

* Munnesnmm MoxeT 0TANYaTbCS OT YKasaHHoro.

Ckana peu Typku

OrpoMHas ckana U3 MArkoro U3BecTHsKa HOCUT
Ha3BaHWe «TypeLKon NeCTHULbI» 1 NoXoxa

Ha ruraHTckoe be3se. Ha doHe benocHeXHbIx
cKas, Boja Urpaet la3ypHbIMK Kpackamu,

a caM KaMeHb He HarpeBaeTcs Nog nansaLmnm
CULMANNCKUM COMTHLLEM U MOXHO XOAUTb

no Hemy bocukoM.
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Wine from all over the world | BuHa 3 gpyrux cTpaH

Moscatel Casa Santos Lima, 1900 py6.

Portugal

MyuwkaTenb ot Kaza CaHTtyw Jlnuma,

MNopTyranusa

fop: 2015 | 13% Copr:
®pyKTOBOCTh @@ ® @O

TenbHoOCTb @0000

CyxocTb 00000

KncnotHocth @@ @0 O

#nobanoBaTb-cebqa #oeBUYHNK
H#OTKpPbITb-N-He-ayMaTb

CanaTbl C gapaMu Mopsi, Knaccuyeckme nuLiLbl,
HeXupHas pbiba

Apomam nbsHUM ¢ Nepeozo boKasna Homamu aAuyu
u apbysa, a 80 8Kyce #ueds KUC/I0MHOCMb
u oceexcaroujee nocseskycue zpelingpyma.

Candidato 6 moths oak aged, 1800 py6.

Spain

Kanomnpato 6 MecsueB Bbloepxku B gybe.

Mcnanuga

lop: 2015 | 13% OIS Temnparuiio
®pyKTOBOCTh © @ @0 O

TenbHOCTb 00000

CyxocTb 00000

KnucnotHocth e @ @0 O

MacTa ¢ rycTbiM COYCOM 1 MSICOM, KJlaccuyeckue
nuuLbl

Bcé, umo HyxmcHO om monodozo Temnparutio us Kacmusauu.
B apomame kpacHvle 51200b1 U nezKuli moH KocheliHbiX
3epeH. Bo eKyce MakcumasbHo ceedicee U COUHOE.

* Millesime may differ from the shown one. !

* Munnesnmm MoxeT 0TANYaTbCS OT YKasaHHoro.

Riesling Mayer, Austria

Pucnnnr ot Manep, ABcTtpus

2400 pyb.

ron: 2016 | 13% Copr:
@pyKkTOBOCTh @© @@ 0O
TenbHOCTb 0000
CyxocTb 0000
KucnotHocTh e e@e@o0 0

Bce, 3a umo mbl 1t0buM PucsuHz, 30ecb ecmb - Ha4aso
€ /1e2K020 6eH30/1bH020 MOHA, a 3ameMm xceamole A6/10KU
U 2pywiu, benavili nepey u usemyuuti eeceHHU nye.

Carmenere Reserva Dona
Dominga
KapmeHepe PesepBa [JoHbs JoMuHra

2000 pyb.

log: 2015 | 13,5% Copr:
@OpykTOBOCTH @ @0 0O
TenbHocTb 00000
CyxocTb 0000
KncnotHoctb e @0 o0 o0

#coyeTaTb-c-ed0M #ManbUYULLIHUK
#nomeguTupoBath #aenoso-oben #ceMenHbIN-YXXUH

Apomam npumsizugaem K cebe 8HUMAaHuUe U 3acmasssiem
8blu/ieHIMb 8Ce €20 acheKmbl N0 0OHOMY.

38yyum apoMamHbIM nepuemM, a NOMom YepHUKoU,
80pyz He3peblli Kobe, U cpasy YepHas c/uea.
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