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CHARDONNAY
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Chardonnay 2019 Barrel Fermented

BuHoTO e gobueHo 100% opa coptaTta Chardonnay, o4, cOncTtBeHMTe Hacaaun Ha
BMHapwujaTa KamHuK. NocebHocTa Ha oBa Chardonnay ce AoMXKK Ha NpUMeHeTaTa
depmeHTaumja Bo bypurba o4 dpaHLYyCKM Aab, cO NPOAO0NKEH KOHTAKT Ha BUHOTO
co PUHMOT Tanor no T.H. ,sur lie” metToga, Kako M Ha AoNOAHUTENHOTO 10 -MmeceyHo
cospeBatbe Bo nctute. Ce oanmkysa co b6neno 3natecrta 6oja U KpuctanHa
6uCcTPUHA. MUPUCOT € KOMMJIEKCEH, PACKOLLIEH W efleraHTeH, Co UCNpenaeTeHn
apoMM Ha TPONCKO oBoLje. BKYcOT € MNO/H, XapMOHMYEH N 3a0KPYKEH, KPeMacT, co
BGMCKBUTHO-MYyTEPHA TEKCTYpPa U 0T NeP3NUCTEHTEH NOCNAEBKYC.

BUHOTO ce 04/1MKyBa CO UCKNYYUTE/IHA MOJTHOCT, XaPMOHUYHOCT 1 3a0KPYXKEHOCT, U
CO NoTeHLMjan 3a NoBeKeroAgmMLIHO Co3peBaktbe BO LULLE..

Ce cepBupa pasnageHo Ha 10 — 12°C. Yku1BajTe BO 0Ba BUHO BO KOMbMHaLUMja co
cuTe BUAO0BU Ha 6es10 Meco, MOPCKU NA0A0BK, puba, TECTEHUHU U 0A6paHM
cmpema.

Ankoxon: 15% Vol. MonHeto: Centemspu 2020



