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CHARDONNAY

Apxusall

Chardonnay Barrel Fermented 2018

BuHoOTO e gobueHo 100% opa coptaTta Chardonnay, o4 coOncTtBeHMTe Hacaan Ha
BMHapwujaTa KamHuK. NocebHocTa Ha oBa Chardonnay ce AoMXKM Ha NpUMeHeTaTa
depmeHTaumja Bo bypurba o4 dpaHLyCKM Aab, co NPOAO0IKEH KOHTAKT Ha BUHOTO
co PUHMOT Tanor No T.H. ,sur lie” meToga, Kako M Ha AONOAHUTENHOTO 10 -MmeceyHo
co3peBatrbe Bo nctute. Ce oanmkysa co bneno 3natecrta 6oja U KpuctanHa
6uCcTPUHA. MUPUCOT € KOMMNIEKCEH, PACKOLLIEH W efleraHTeH, Co UCNpenaeTeHn
apOMM Ha TPONCKO oBoLje. BKycOT e KpemacT, CO BUCKBUTHO-NyTepHa TeKCTypa U
AOANr Nep3nCcTeHTEH NocieBKyc. BUHOTO ce 0A/IMKYBaA CO UCKAYYUTENIHA NOAHOCT,
XapPMOHUYHOCT M 330KPYKEHOCT, U CO MOTEHLMja 3a NOBEKEFOANLIHO CO3peBatbe
BO LUMLLE.

Ce cepBupa pasnageHo Ha 10 — 12°C. Yku1BajTe BO 0Ba BUHO BO KOMbMHaLUMja co
cuTe BUAOBU Ha 6es10 Meco, MOPCKU NN0A0BK, puba, TECTEHUHWU U 0A6paHM
cMpema.

Ankoxon: 15% Vol. NonHeto: Centemspu 2019



