Ayu Poogepep Po3e bpym Bunmugk
Louis Roederer Rose Brut Vintage

Mpouszxog
AvpxkaBa OpaHuus
BuHeH peauoH LLlamnaH

BuHapHa

Ayu Pvogepep

TexHuuyecku gaHHuU

CopmoB cbcmaB MuHo Hoap u lWapgone

Bug MenAuBo BuHo - po3e, bpym
750 MA, 1,5 A, + CNogapbyHa Aykco3Ha kymus, + 8 nogapbyeH

Pa3zdacoBku komnaekm

3amBapsiHe EcmecmBen kopk
Yacm oc coka Ha gBama copma ¢epmeHmupa 3aegHo 3a
ONMUMAHa UHMe2pauus Ha xapakmepucmukume. Yacm om
BuHomo ce BuHuduuupa B gbb. YacmuuHa MarorakmuuHa

BuHudukauus -
depmermauus. QuHaaHomo BuHo ce npaBu ¢ uea Hali-gobpomo
oauuemBopeHue Ha pekoamama, 3ana3Batku cmuaa Ha
Poogepep.

OmnexkaBane 520gUHU B u3bama u 6 meceua caeg gecopkax (NnpemaxBaHe Ha

ymaukama) 3a onmuMaaHo cb3psBaHe. Aozaxk: 8 g/l

Hazpagu u cepmugukamu

93 mouku Wine Spectator
94 moyku The Wine Advocate

OnucaHue

Hakpamko

Ayu Pbogepep Po3e bpym BuHmugk e HanpaBerHo om
ucmopuyeckume A034 Ha cemelcmBomo. Ta3u uzkalouumenHa
pekoAama wie ocmaHre B copuemo Ha Bceku ueHumea u
koaekuuoHep. BuHo c nomeHuuaA 3a goA20 omaexkaBaHe.

AezycmauuoHHu 6eaexkku

P0308 uBam cbomeaa ¢ apkouepBeru Hloarcu. QuHU U eHepaudHU
nepAu. 3psia, croXkeH U Maag bykem om aeko nukanmHu yepBeru
naogoBe (dpeHcko 2po3ge u kacuc), y3peau uumpycoBu naogoBe
(4epBen nopmokan) u neveru kakaoBu 3bpHa. Caeg uz3BecmHo
Bpeme B yawama, BuHomo pa3kpuBa no-nukaHmHU, GAOPaAHU U
cragku Homku cbe coneHoBama cbpueBuHa. MNbpBomo
BnevyamaeHue om BuHOMO e 3a Wwegpocm, Mekoma u
koHuermpauug. OcmaBs yceulare 3a omxanBaHe 0m coyeH, 3psA
nAaog. CmpaxomHa apoMamHa ekcnao3us ¢ nUWHU U Aeko
nukaHmHu HloaHcu. KoHueHmMpupaHomo U NAbMHO MAAC Noema
U 3acuABa BneyamaeHuemo 3a 3p4A0CM C ycellaHe 3a Aukbop Ha
cpegHomo Hebue. DuHarbm e gbabe, nepdekmHo
ycoBobpweHcmBaH, nocmeneHHo paskpuBaw, Homku ymamu,
6Aa20gapeHue Ha Npeyu3Hama u cBexa MuHepaaHa cBexkecm.

CvyemaHue c xpaHa

OmauyHo kakmo kamo anepumuB, maka u ¢ xpaHa.
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