Eager
Chardonnay

(Cv3pssa 8 meceya 8 nodbpaHu 3a uenma 225-numposu hpeHcku 6vysu
om patioHa Ha Allier. [lomeHyuan 3a cmapeeHe Hao 5 200uHu.
lTnemHomMo U 2v8KaB0 MAIO0
CbC COYeH U 0vJTv2 NOCJIeBKYC e 6a3amd, 8bpXy KOAMO Ca UHMe2pupaHu
ycmou4yusu apomamu Ha A6v71Ka, Kpywa yumpyc u meo.

Co3pesaem 8 mecAayes 8 cneyasibHbix
225-numposeix hpanyy3ckux 6oukax us patioHa Allier.
[lomeHyuane cmapeHus cgeiwe 5 nem.

MnomHeili 2ubkuli cocmas,

COYHBbIU BKYC ABNIAIOMCA OCHOBOU,

8 KOMopoU UHMe2pUpoBaHsl Kpenkue apomamel
A6710Ka, 2pywiu, yumpyca u meoa.

For 8 months it matures in special
225 - liters French barrels selected for this purpose within Allier region.
Potential for aging over 5 - years.
Dense and supple body with juicy and long finish,
are the basis on which there are sustainable
flavours of apple, pear, citrus and honey integrated.

Alc-14,0%
Titr. acidity - 5,0 gr/I
pH-3,6

EAGER
Cabernet Sauvignon x Merlot

®epmermupa e 500- numposu 6v48u
Ku0emo ce MaHunyupa peyHo c/ied Koemo Cv3pasa 12 meceya
8v8 (hpeHcKuU 6v4s8U om patioHa Ha Never.
lMomeHyan 3a cmapeeHe - Ha0 8 200UHU.
Xususm u 3psi n1o0 0eMOHCMPUPA KOMNJIEKC
0m K®sNUHA,4ep WOKo/1ad, CMOKUHA U MOKQ.
Llobpe cmykmypupaHo u coyHo, ¢ npeyusupaH 61az20podeH 0vb.

Co3pesaem 12 mecAues 8 cneyuanbHbix 225-1umposbix paHyy3ckux
boukax uz patioHa Never. [lomeHyuane cmapeHus cabiwe 8 iem.
Xueol cnenbiti n100
0eMOHCMpUpyem KoMNJeKc 8Kycos
eXeBUKU, YepHO20 WOKO/1add, UHXUpPd, MOKKO.

[pekpacHo cmpykmypuposaHo
U MHO202PAHHO, C npusKycom 61a20p00H020 Oy6a.

This wine has fermented into 500-liters oak vats,

under handcrafted practices.

For 12 months it matures in French oak barrels from Never region.
The fresh and ripe fruit shows a proves a complex

of blackberry, black chocolate fig and mocha.

Well structured and juicy with refined noble oak.

Alc. 13,5%
Titr. acidity - 5,3gr/I
pH-3,5



