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OPAHLIVA

Ha cerogHAwWwWHWMN aeHb BO PpaHumm
BblaenAtoT 10 OCHOBHbIX BUHOAE/IbYECKUX
perMoHoB

fopoBon o6bem nponssoacTea — 7-8
MUNNAPAO0B BYTbINOK (KpynHenLwmm

npou3BoAUTENb B MUPE)

O6uwana naowaab BUHOrpagHnKkos — 836
999 la (BTOpoe mecTo nocne McnaHum)

[lona Ha MMPOBOM PbiHKe BUHA — 17,6%
(nepBoe mecTo)

Joxon otpacau — 18 mmnamnapnos espo
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TEPPYAP

PervoH nogpasaensoT Ha ceBepHyto (0T BbeHHbI A0 BanaHca) 1
l0XKHYI0 (0T BonneHa ao ABMHbOHA) YacTMy.

B nepBoi (ceBepHoit):
*  KAMMaT KOHTUHEHTaIbHbIN
* [paHUTHbIE NOAMNOYBbI

Bo BTOpOI (t0XKHOWN):
* Kaumart cpeamsemHOMOPCKUIA

* [lo4yBbl OTANYaAOTCA pa3Hoo6pa3meM (I'al'le‘-IHMKM, N3BECTHAKMU,

NecoK u 1.4.)

[9HOd VHIVOV



OCHOBHDBIE
COPTA
BITHOI'AAA
PETMMOHA
ANOANHA POHDBI

Bcero 23 copra

lpeHaw-bnaH (Grenache
blanc)

BboHbe (Viognier)
MapcaHH (Marsanne)
PyccaHH (Roussanne)
Knepert (Clairette)
MukapaeH (Picardin)
Muknynb (Picpoul)
Bypbynenk (Bourboulenc)
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[peHaw (Grenache)
Cupa (Syrah)

Mypseap (Mourvedre)
CeHco (Cinsault)

KyHyas (Counoise)
Bakkapes (Vaccarese)
Tepp3a-Hyap (Terret noir)
MtockapaeH (Muscardin)




D’AIGUEVILLE

Momectbe o06napgaer 100 a2 BMHOrPAaAHUKOB C
NCKNKOUYNUTENIbHBIM TEPPYAPOM C OYEHb BbICOKOM A01el
ra/ibKu.

bnarogaps BUHHOMY n 3HO/I0rMYEeCKoMy
MOHUTOpUHry LaTto-a'dreBunb ABnseTca oaHUM K3
pacTywmnx npeanpuaTMn B 3TOM pPErMoHe B CaMOM
cepaue Kot-ato-PoH.
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TEXHOAOI'MA
OPI'AHMYECKOI'O
SEMAEAEANA

(MeTon, BegeHMA  XO3AMCTBA,  KOTOPbIA  UCKAKOYaeT
NPUMMEHeHMe necTMumaos, repbuunaoBs, XMMUYECKUX

yAobpeHnI, pa3InYHbIX PEFYNATOPOB POCTa PacTEHUN, A TaK
e reHHoMmoanPULMPOBAHHOrO MaTepmnana)

Mpegnpuatne paboTaeT B COOTBETCTBUM C
MEXKAYHAPOAHbIMU cepPTUDMKATAMMU:

* |SO 26000

* |FS

Asnaetca 4YslieHOM obbveagnHeHnA Vignerons en
Development Durable.

Bce y4yacTHUMKM 0ObeAMHEHUA T[apaHTUPYIOT KadyecTBO
NPOU3BOAUMOM MNPOAYKLUMKN, yBaxKaa MNpu 3TOM JOAeN WU

OKpY!KaloLLyto cpeay.
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BuHopenbHsa LWaTo-4'9reBunb — coBpemeHHoe npeanpustue
MOMIHOrO  UWK/JA, HA KOTOPOM YCMEWHO COYeTarTCs

TPpaanunMoHHbIE U UHHOBALIMOHHbIE MPAaKTUKU BUHOAE/UA.

CTpOI’MIZ KOHTPO/1b OCYLL,ECTB/IAETCA OT J/103bl A0 PO3/inBa BUHA.




100 a2 T

BunorpaAnukos




CpeAaHu1in BO3pacT /103bl.

Cbop BuHOrpaaa

OCYLLECTB/SETCA BPYYHYIO.




D'AIGUEVILLE

benoe cyxoe.

CopT BMHOrpaaa: Buonbe (35%), PycaH (25%),
Knepet (20%), peHaw bnaH (20%)

"AIGUEVILLE

KaTteropua: AOC Kot gto PoH
PernoH: lonnHa PoHbI.

Ankoronb: 13,5%

A

CHATEAU D

ApomaT BMHa BblPa3UTENbHbIN, C HOTaMMU
6enbix UBeTOoB, C TOHaMM abpunKoca 1 CBETNbIX
$pPYKTOB. BKYC BMHA CBEXMWW, HACbIWEHHbIN, C
HOTaMM KOCTOYKOBbIX PPYKTOB: NEPCUK,
abpuKoc, anblva, CONPOBOXKAAETCA
NPOAO/IKUTENIbHBIM NOC/NeBKYycMeM. [ToaaBaTb
npu Temnepatype 10°C - 12°C K canatam,
6nogam n3 6enoro maAca NTuubl, K pbibe n K
MOpPEenpPoAyKTaM.

E H ATEATE
ED’AIGUEVILLE

COTES DU RHONE

HATEAU D'AIGUEVILLE SAS
A { N TEAUN




KpacHoe cyxoe.

CopT BUHOrpaaa: NpeHaw (50%), Cupa (35%),
KapuHbsaH (15%)

"AIGUEVILLE

Kateropua: AOC Kot ato PoH
PernoH: [lonnHa PoHbI.

Ankoronb: 13,5%

A

ApomaT BUHA APKMI, C HOTaMUM NPAHOCTEN U
CnenblX KpacHbIX GPYKTOB, BKYC
HACbIWEHHbINA, C TOHAMM PPYKTOB U TEMHbIX
Arog, C AONTUM MATKUM NOC/IEBKYCUEM.
MNopasatb npu Temnepatype 16°C - 18°C K
YapeHoMy MACY, MACY Ha rpuae, 0COBEeHHO - K
6At04aM U3 TENATUHDBI U K 3PENbIM CbIPaM.
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KoTt-ato-PoH-Bunsax (Cotes-du-Rhone-Villages)

(4000 ra, 150 000 rn), rge nNpousBOAATCA BMHA (B OCHOBHOM KpacHble),
oT/IMYaloWwmeca, B 4YacTHOCTMU, crnocobHocTblo K bonee anutenbHon (oo 8 nerT)
BblaepKKe. MaKcMmanbHan ypoyKaHOCTb orpaHudeHa 35 ra/ra, B oTAebHbIX Cy4danx
- 42 rnfra. 25 u3 81 KOMMyHbI, BxogsAuieit B coctaB KoT-ato-PoH-Bunsax, moryt
006aBnATb K 3TOMYy HaMMeHOBaHUIO COOCTBEHHOE Ha3BaHWe (BCero TaKuXx
nobasneHnii moxeT 6biTb 16): “Bom-ae-BeHns” (Beaumes-de-Venise), “Banbpeac”
(Valreas), “BeHcobp” (Vinsobres), “BusaH” (Visan), “KepaHH” (Cairanne), “/logaH”
(Laudun), “Pacto” (Rasteau), “Pouwrton” (Rochegude), “Poakc” (Roaix), “Pycce-ne-
BuHb” (Rousset-les-Vignes), “Cabne” (Sablet), “Ceriops” (Seguret), “CeH-*Keps3”
(Saint-Gervais), “CeH-Mopwuc-ciop-Iir” (Saint-Maurice-sur-Eygues), “CeH-lMaHTaneoH-
ne-BuHb” (Saint-Pantaleon-les-Vignes), “lUocknan” (Chusclan).

KpacHoe cyxoe.

CopT BuHorpaaa: lNpeHaw (50%), Cupa (35%),
KapuHbsaH (15%)

"AIGUEVILLE

KaTteropua: AOC Kot ato POH Bunnax
PernoH: lonnHa PoHbI.

Ankoronb: 15%
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CHATEAU D

Apomart BMHA NPAHbIA, C HOTAMU KPACHbIX
GPYKTOB M Ccnenbix TEMHbIX Arog,. Bkyc
HACbIWEHHbIN, 3/IeFaHTHbIN, PPYKTOBbLIN, C
TOHAaMW eXXEeBUKU, CNENON BULIHMU, KPACHOM
CAMBbI U BULLHEBOM KOCTOUYKU, C MATKUMU
TaHMHAMM N gonrum B6apxaTUCTbiM
NOC/IEBKYCUEM.

NopgasaTtb Nnpu Temnepatype 16°C - 18°C K
MSACY Ha rpune, 0COH6EHHO - K TeNATUHE,
MACHOMY pary v 3pesibiMm Cbipam.




