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AGORA {3 WINERY

KpacHass manouxka — COBMECTHEI I[IPOEKT
AGORA WINERY ¥ MOJOIOOTO TAaJIAHTJIMBOIO
KpemMckOT'O BUMHOIeJla Anexkcess YepHera.

Bazaunasa KpaCHa4d mallodKa — Helu3MeHHBIN
anM6YT Arylexceda, Jerjia B OCHOBY MUIEU
CO3IaHMUSa JIMHEWKM BUH C repoAaMm
M3BECTHOM OJHOMMEHHOM CKAa3KU ]_Uapﬂﬂ
Hepo, BOITIJIOIMEHHEBIX B HOBEIX o6pa3ax.

Kamnaﬂ MJIJICTPalumM4ad Ha GYTE;IJ'IKG TIMaTeJIBbHO
nondoupasnach K COPTOBOMY COCTAaBY,
coemmHsasa OpyTaJibHYI BHEHMHOCTL «POK™—
SBE3OBI» pOCCMIZCKOI‘O BUMHOIOEJIMA U MIOEI0
COZBIIaHMA JIMHEVKU JIeT'KUX dPOMaTHBIX BWH
B cTmyie glou—glou.




%§> [Imao I'pupgxmo, COBMHBOH

Egﬂ 12%

[lonaercst k OiomaM M3 6eJIOr'c MsiCa, MOPENPONyKTaM,
CHpaM M cajaTaM.

PexOMeHAyeTCsI momasaTe npu Temneparype 10-12 °C

Poccumckoe BMHO C 3allMileHHEM
reorpadmuecKuM yKaz3aHueM «KpbmM»
bejioe cyxoe

BMHO CBeTJIO—XeJITOe C BeJIeHOBATHM
OTTEeHKOM oO6JjilaflaeT BHpPAaSBUTEJILHEIM
apoMaToOM, PACKPHBAKIMMCSI HOTaMU
CBeXero JIMMOHA, COYHOI'O NepcHKa

M BeJIeHOTO sI6JIoKa, HOOIOJIHEHHBIMU
TOHKMMM OTTEHKaMyu 6GeJiblX LIBeTOB.
BoraTmy BKyC BMHA cCodeTaeT
OPUSITHYIO MACJHISIHUCTYI TeKCTypy C
OCEBexXamley KUCJIIOTHOCTERI, a ero
najnuTpa OTTEHKOB BKJIOYAET
LIMTPYCOBBE HOTH JIMMOHA

¥ MaHJapMHa, CJlafKye TOHa IepcHuKa,
s6J10Ka M HEXHOM I'pyumH,
BaBepuannmMecst NpOgOJIXUTENBHEM

MMHEPAJIBEHEIM IIOCJIEBKYCHEM.

pinot grigio
sauvignon blanc
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Poccurickoe BMHO C 3allMlIeHHBEM
reorpadmuecKuM yKa3aHUEM
«KpemM»

bejyioe cyxoe

EYSHKA

%éﬁ MyckaT, COBMHBOH

BuHO OJyecTaAmero SOJOTHMCTO—STHTAPHOI'O
1IBeTa, YTO BHIAET B HEM JIEIKMM CKMH-KOHTAKT
B TedYeHMue 10 muest. Spxwmi
6Jyaroyxanumii apoMaT OKYTHBAEeT BOJIHYIIUMM 11,55
cCoYeTaHMEeM MBIIHBIX MEAOBHEX OTTEHKOB M IIPSIHBIX Egﬂ
cneuui, CyXOLBET M CaxXapHhle ILLyKaTsl

llogaeTcst k 6J0gaM M3 MOPENPORYKTOB, bpykTawM,

DO6GaBIAIT IJIyOMHY M CJIOKHOCTB apoMaTy, a cupaM, macTe M pPHEOTTO.

JIeIKum m.ner‘/'rcl) OBIMHEBEIX TJICKIMX »OPpeBeCHBIX

MBYS“KA : 1€ : OEI BKyCca STOI'O BMHA
&% sauvignon blanc K]
' ﬁ muscat ottonel

PexoMennyeTcsi nomasaTe npu Temneparype 10-12 °C

s1 HIOAHCaMM PO3OBOI'O IIepla M

3aTeM OTKpPHEBAaETCs NalmTpa CIeJBIX

C OOMMHMDPYIIVMN

nogYepKmMeBaeT IIOJHOTY M T'apMOHMI0 BKyCa BMHA

Opy yMEepPeHHOM KMCJIOTHOCTH .
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_PexoMengnyercsi nomaBaTk Ipu

BrMHO po30BOE IIOJIyCcyxXoe

%é) Mepno
E?] 13%

[lonaeTcst oxJyaXIeHHBIM K
JIEI'KMM BaKyCKaM, CHpaM,
épyxTamMm m pmecepram.

BrecTsiiee po30BOe BMHO oO6lanaeT

Temneparype 10-12 °C
HEeXHBIM M dYapyKouyM apoMaToOM,

> w

COTKAHHEM M3 HOT CIIeJIoNn
KIYyOHMKM, OYyWMCTOM MAJIMHEHI,
COYHOM BMIIHMA 7
YTOHYEHHEIX JIE[IECTKOB POSHI.

Bxyc BMHaA CBeXmuM, QPyKTOBO-—

Ll;Be'I'O"iHI-Iﬁ, PAacCKpEaeTCsHa MAI'KMMU

OTTEeHKaMM CIIeJIBIX STON M MSBSIHOM
NMKAHTHOM KUCJIMHKOM, OCTAaBJISS
OoJITOe M BaloMMHaIeecs

[OoCJIeBKyCHe .




pinot n ir

%§> [Imao Hyap
E?J 11,5%

[lomaBaTe K MSICHBIM
JesuKaTecaM M CHpaM.
PexoMeHnyeTCs
nozaBaThk

IpM TeMIneparype

18-20 °c

Poccurmickoe BMHO C 3allMUleHHBM
reorpadmueckuM ykaszaHUeM «KpbeM»

KFPAN

KpaCHOe CcyXoe

BuHO Trny60KOI'O CBETJIO-PYOGMHOBOT'O LIBETa

C D2JIeTaHTHEM (MOJIETOBEIM OTTEHKOM, NPUTSTIMBAET
BBSIJIAN M OpuUIJlallaeT CcheJjlaTk IJIOTOK. B
HaCHII[EHHOM apoMaTe TI'apMOHMYHO COYETAalTCsI HOTH
CIIeJIBIX TEMHEBIX ST'OX, TEeIUIBX MPSIHEIX CHEeLUM U
efBa YJIOBMMASI CJIAfOCTE CYWEHOM NalpuKH,
coszaBasli HENOBTOPMMYI BKYCOBYK NaJIUTPY .
MsiTkoe M NPOIOJIXUTEJIBHOE INOCJIEBKyCHe
OCTAaBJISIET NPUSTHY WEJKOBMCTYI TEKCTypy Ha
HéGe, geJslasi KaXOelM IVIOTOK MCTMHHEBIM
HacCJIaXOeHMneM IOJisi MCTMHHEIX LIeHUT

6J1arOPOIHEIX HANIUTKOB .




Poccumckoe BMHO C 3BallMileHHBIM
reorpadmueckuM ykaszaHueMm «Kpbm»

KpaCHOe CcyXoe ' o

-

BuHO rnmy6okxoro py6bmMHOBOI'O LiBETa
C MBBCKAHHEIMM NYPHYPHBIMU
orbyeckaMmu. BoraTel M CJIOXHEIM
apoMaT HAaNOJIHEH HOTKaMM YEepPHOM

CMOPOIAMHOM, C TOHKMMM HIOAHCaMM

b g e JIAKPUIIEl M KOXM, BaBeplanlMiCs
<%§ Ka6epne CoBMHBOH, Mepio, &7 p
OTTEeHKaMMu dYepHOro mnepua. Bo BKyce
Kabepue &pan F ik 7
mgg 134 Lz, - 6apxaTHEM TaHUH, PaCKpPHBaeTCH
° .

TOHAMM TEeMHBIX 5sT0oL n

cabernet franc

PexoMeHOyeTCsI NOJaBaTh OXJIAXIEHHEM IO HPHHBIX HOT. YTOHYEHHOe YMepeHHO

remMnepaTyps 18-20°C x MsicusM gmenmkxaTecam, Cyxoe HocyeBkycne ocTraeTcs Ha

6iomaM M3 KpPacHOT'O Msica M CHpaM. wktide Sttt igielinlloE

oumylmeHme .




CEPEM BOJIK

Cyxoe OeJjioe

[lmHo I'PMOXMO,

COBMHBOH

12%

AGORA (3 WINERY

[IMPOXKN
[Tostycyxoe po30BOE
MepJio
13%

BABYIIKA

Cyxoe 0OeJsioe

MyckaTr, COBMHLOH

11,5%

OXOTHUK

KpacHoe cyxoe

KabepHe COBMHBLOH,

MepJio,

KabepHe ®paH
13%

KPACHASA UAIIOYKA

Cyxoe KpacCHOoe

[lmHo Hyap
11,5%
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