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Chardonnay 2012 Barrel Fermented

BuHoTO e nobumeHo 100% opn coptata LLapaoHe, o concTBEHUTE Hacaan BO
HenocpeaHa 6M3MHa Ha BMHapujaTa KamHuK. MocebHocTa Ha oBa WapaoHe
ce JoMKM Ha npumeHeTaTa pepmeHTaumja Bo 6apuK bypurba og GppaHLLyCcKu
0ab, co NpofonKeH KOHTAKT Ha BUHOTO €O GUHMOT Tanor no T.H. ,sur lie”
MeTOoZa, KaKo M Ha A0No/HUTeNHOTO 11-meceyHo co3peBakbe BO uctute. Ce
OA/NIMKYBa CO KO/NTEHMKaBO-3e/eHKacTa 60ja M KpuCTanHa OUCTpUHA.
MunpPUCOT & KOMMJIEKCEH, PACKOLEH M e/leraHTeH, CO UCMPEenaeTeHn apomm
Ha TPOMCKO OBoOLWje. BKycoT e KpemacT, co BUCKBUTHO-MYTEPHA TEKCTypa U
OBOLUEH MOCNeBKYC Ha Aukba UM  Kpywa. BuHOTO ce opnnKkyBa co
NCKNYYUTEIHA NOJIHOCT, XaPMOHWYHOCT M 3a0KPYKEHOCT, U CO MoTeHUMjan

3a NOBEKEroAMLHO CO3pEeBatbe BO LWMLLE.
Ce cepBupa pasnageHo Ha 10-12°C. YKuBajTe BO OBa BUHO, BO KOMbMHaLUMja
CO cuTe BMAOBM Ha 6eno meco, MOPCKM N0AOBWM, puba, TECTEHUHU U

oAb6paHn cupemsa.

Ankoxon: 14.9 % Vol. MonHeto: OkTomepu, 2013



