BVHO AerycrtauivHi HOTATKMU:
MAI N E VE NTOU RA KOAIp: 30AOTUCTO-AUMOHHWIA

Petit Chablis, 2019 APOMAT; OCBIXAIOUNI, TAPMOHIMHWIA,

, o 3ITKAOHW 3 HOT LIUTPYCOBKX, MEPCUKA, MIHEPOAIB
bine, cyxe, 12,5%. 0,75 A 10 GiAVIX KBITIE

Burgundy, Petit Chablis, AOC CMOK: M'SK1, CBIXUI, i3 GPYKTOBO-
1 ’ ' MIHEPAABHVMU OKLEHTAMM TA MPUEMHOIO
CopT BUHOTPOAY: KUCAMHKOIO Y CYXOMY MICAACMOKY

100% LWapaoHe |
Temneparypa noaadi: 8 rpaa C
IAEOABHO AO: PUMDK, COAQTIB, M SKMX CUPIB TA

QOMAIN, AETKMX 3AKYCOK TA 9K aneputB
LY

VENTOURA OCcOBOAUBOCTI TEXHOAOTII:

BUHOMPOA BUPOLLYIOTb HO BAMHAKOBKX
FPYHTAX, BiK AO3 CTAHOBUTb MOHAA, 32 POKWU;
3iOPAHNIN YPOXAW NPECYIOTb HA
MHEBMATNYHOMY MPECI TA BIACTOKOKOTh AEAKNA
4yac;

BPOAIHHS 3AIMCHIOETECA HO HATYPAABHMX
APDKAXAOX, 3MIHIOKOYNCh AOAYYHO-MOAOYHNM
BPOAIHHAM;

10 micsauiB BUTPUMKQA HO TOHKOMY OCQOA| B
PE3EPBYAPAX i3 HEPXABIKOYOI CTAAI 3
MOAQABbLUMM BIACTOIOBAHHAM TA AETKOKO
"'Q)‘: QiAbTPAUIELD.
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