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Saint-Emilion Grand Cru

B ntoae 1 aBrycre BUHOrpasHas A03a HoTpeboBaAa ocoboro
YXOA2, YTOOBI KOMIICHCMPOBATH MaAOOAATONPUATHBIC
KAMMATHYECKME — yCAOBMA Hadyaaa Aera. [lpexpachas
CCHTHOPBCKAS TTIOrOAL TOAAPHUAA AO3C UACAABHBIN KOHTCKCT
AAA CO3PEBAHMA, PA3BUTUA BKYCA M APOMATA U YTOHYEHMSA
tannHoB. [ loayueHHOC BUHO 06A3A2ET OUEHD HACBITLICHHBIM
LBETOM, PUATHBIMU ATOAHBIMM TOHAMM C MUHEPAALHBIMU
HOTKAMM, 4 TAKIKE CBEKEN 1 LICAKOBUCTOM CTPYKTYPOit. Y

HEro l'[pOAOA}KVl'I‘GAbI[OG N 4YnCTOEC I'lOCAeBKyCVlC.

62 % mepao, 38 % kabepue

¢ 25 centabps 1o 12 oxTAGPs
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[TOAAEPKAHME YCTOMYMBOTO

PASBMUTMNA BUHOTPAAHMKA

Teppyap Angelus — 910 11A0A MACAABHOTO GaAaHCa MEKAY KAMMATOM, IIOYBOIA, 3amacamn
BOABI, BUHOIDAAHBIMM AO3AMM 1 AIOABMM, KOTOPBIE 32 HUMM yxaxkubaioT.Iloaaeprxanne sToro
Gananca, COXPaHCHNC BUHOTPAAHMKA 1 OKPYZKAIOLICH CTO CPCABI B AOATOCPOYHOI MEPCTICKTHBC,
ONITUMMU3ALINA pCCprOB " PaSBVlTVle 6n0p23H006pa3m[ — KAKOUYECBbIC 3aAa4Un Halen
NOBCeAHEBHOT paboTsl. Mmero 3a60Ta 06 oKkpysKaoLieil cpeae obyKAACT HAC IPAKTUKOBATD
AOBPOCOBECTHOE M OTBETCTBEHHOE BUHOAECAME.

OKMBAEHWE TTOYBbI MHAUBUAYAADBHBIE TTPAKTMKM
OseacHEHME MCIKAYPAADS PACTUTCABHBIM TIOKPOBOM O6peska A03 ¢ 0COOBIM BHUMAHIEM K
PaszynaoTHenme ecrecTBeHHBIX TpyHTOBPasBITHE cokoasuzkeHmiol IpoduaarTnueckmii KOHTPOAD
MUKOPH3BIPA3BUTIE SKOAOTMUECKOT TTOBEPXHOCTHO AAANTUPOBAHHOE YAAACHHE OTPOCTKOBPanHee
HULIM M TIOAACPIKKA BOSAYILIHOM DHTOMOAOTMUYECKOI YAAACHHE M TPOPEKUBAHME AUCTHEH

JKU3HN

PASBUTWME BMOPAZHOOBLPA3MA

TTocaaka &mBbIX M3TOPOAEH 1 ACPEBLEB BOKPYT HAIINX
BUHOI'PAAHUKOB Orpaumqeﬁme TPOHMKHOBCHMA 1
PasSMHOKCHNMA BpCAVlTL‘ACﬁ.PaSBMTMC W TIOAACPIKKA

CMECIITAHHOTO 3CMACACAMS

ANGELUS

Chateau Angelus 33330 Saint-Emilion
angelus.com



