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M3 6unozpada copmol
Iapdone, [Muro-bran, Murno-Hyap, Coburnvorn

BrHO mMeeT PEAKMIA 10 KPAacoTe «AOCOCEBBIN»
LIBET C 30A0THUCTO-MEAHBIMI OTOAECKAMM 11 AOATO
WUIPAeT TOHKMMM CTPyMKamm rasa B Ookase.
CBesKMit W IIPUTATATEABHBIN aPOMAT 3aIIOMMHA-
eTcsl HeOOBIMHBIM, HO O4CHD TAPMOHVMYHBIM COde-
TaHMEM TOHOB KPAacHOM M OEAOV CMOPOAVHEL,
CIICAOM  3eMASIHWKM, KPACHBIX AIICABCMHOB W
CIIEABIX JKEATBIX $I0AOK. BKyc ocBeskarommii m

GoapsIMiA, ¢ IPeOOAIAAHMEM LUTPYCOBBIX W
CMOPOAVHOBBIX TOHOB B IEPBOV BOAHE, Oaaro-
POAHBIM MVHEPAABHBIM IIPOAOASKEHMEM U AOA-
IIM apPOMATUIECKMM ITOCACBKYcHeM. yBcrneH-
HOE BMHO, KOTOPOE CO3AACT POMAHTUIECKOE
HACTPOEHME ¥ YKPAaCUT NamsaTHb Bedep. Kax
FACTPOHOMMUYECKOE  COITPOBOKACHME, VACAABHO
TIOAOVACT K OAFOAAM, ITPUTOTOBACHHBIX C UCTIOAD-
30BAHMEM KPACHOW MKPBI M AOCOCEBBIX COPTOB
PBIOBI, K HEKHO OOSKAPEHHOMY MICY SITHEHKA

VAV YTVHOVA TPYAKE.

Victor Dravigny brut

Grapes:
Chardonnay, Pinot Blanc, Pinot Noir, Sauvignon

This wine catches the eye with its lively and
everlasting fine streams of bubbles, while is
memorable for its beautiful sparkle and fine
lightly golden tone. The subtle and delicate
aroma surprises with its skilful basketry of
fresh fruity nuances, vintage tones, and
harmoniously combined notes of plum
cherries, quince, yellow apples, sunflowers
and sweet plums. The taste is primarily fruity,
rather pleasant and full, freshened by the
bubbles and has a refined slight mineral
sharpness and aftertaste. A classic all-round
gastronomic brut to be served either as an
aperitif in anticipation of a formal dinner or
during a feast itself.

0,150 o — 480 py.
0,75 a. — 1400 py6.
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«Bukrop ApaBunbN», po3osoe 6proT

W3 6unoepada copmoB
[Tuno-Hyap, Llllapdone

BuHO mMMeeT PEAKMit IO KPacoTe «AOCOCEBBIV»
IJBET C 30A0TUCTO-MEAHBIMU OTOACCKAMYA 11 AOATO
WUIPAeT TOHKWMM CTpyVKamy rasa B Ooxase.
CBesKmid ¥ IPUTSTATEABHDBI APOMAT 3aIIOMMHA-
€TCsI HeOOBIMHBIM, HO OYEHD TAPMOHVMYHBIM COUe-
TAHMEM TOHOB KPacCHOWM M OEAOVl CMOPOAVHEL,
CIICAOVl  3€MASTHVMKW, KPACHBIX AaIeAbCUHOB
CIIeABIX SKEATBIX sI0AOK. Bryc oceskarorymii m
GoApsIIIMIA, C ITPeoOAIAAHMEM LIUTPYCOBBIX
CMOPOAVHOBBIX TOHOB B IIEPBOV BOAHE, Gaaro-
POAHBIM MMHEPAABHBIM ITPOAOASKEHUEM U AOA-
MM aPOMATMIECKMM TIOCAEBKYCHeM. yBcTBeH-
HOE BWHO, KOTOPOE CO3AACT POMAHTHYECKOE
HACTPOEHME ¥ YKPAaCUT IaMsITHBINM Bedep. Kax
FACTPOHOMMYECKOE  COIMPOBOSKACHME, MACAABHO
TIOAOMACT K OATOAAM, IIPUTOTOBACHHBIX C UCTIOAD-
30BAHMEM KPACHOW MKPBI M AOCOCEBBIX COPTOB
PBIOBI, K HEXKHO OOKAPEHHOMY MSICY STHEHKA
VIAV YTHHOV TPYAKE.

Victor Dravigny brut rose

Grapes:
Pinot Noir, Chardonnay

This wine is an unusually beautiful ‘salmon’
colour with golden, honey sparkle and ever
playful streams of bubbles in the glass. An
extremely fresh and alluring aroma memorable
for its unusual but rather harmonious
combination of red and white currants, ripe wild
strawberries, red oranges and ripe yellow
applesThis refreshing and invigorating taste is
dominated by citrus and berries in the first wave,
continues with a distinguished mineral note and
is completed by a long-lasting aromatic
aftertaste. A sensitive wine which creates a
romantic mood and will adorn an unforgettable
evening. As a gastronomic accompaniment it is
ideal alongside dishes prepared using black
caviar or salmon, alongside gently roasted lamb
or duck breast.

0,150 o — 480 py6.
0,75 a. — 1400 py6.
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ABRAU-DURSO SPARKLING WINES
by bottles
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W3 6unozpada copmoB
[Tuno-baanm, Pucaune, [Murno-Hyap

BuHO KpacuBOro OAEAHO-30AOTVUCTOTO LIBETa C
SKMBBIM OAECKOM, AETKOV a>KypPHOVW IIEHOW, 1
3aBOPAsKMUBAIOIIEN AAUTEABHOW WIPOV IIy-
3bIpbKOB B Ooxase. TOHKMIA W CBEKM, HO,
OAHOBPEMEHHO, HACBIIJEHHBII U CAOSKHBIN
apomar ¢ boraThim GYKETOM 13 HOTOK CBESKMX
ITAOAOBBIX HIOAHCOB OEABIX SITOA, AVABbI, AABIYM,
sI0AOK, TIOACOAHEYHWMKA W TAMUMHWUMU. BKyc
00BOAAKMBAIOIIMI, HEMKHBIM WM CBEKWUIA,
BEAMKOACII-HO COAAQHCUPOBAHHBIN 1 XOPOLIO
CTPYKTYPVUPOBAHHBIN C TOHKOM MWUHEPAABHOW
TOPYMHKOW B IIOCACBKYCHW. ODTO BUHO —
BEAVMKOACIIHBIN arepuTus. [IpexpacHoO IoA-
XOAMUT K OAIOAAM M3 CBESKEW PBIOBI M HMTHUILBL,
MOPETIPO-AYKTOB 1 6eAOMY MIICY.

Victor Dravigny extra brut

Grapes:
DPinot Blanc, Riesling, Pinot Noir
A delicately colored wine of beautiful light-
golden tint and vibrant sheen, with gentle
lace of mousse and fascinating play of
bubbles. Complex bouquet of its full-bodied
aroma reveals apricot, lemon and bitter
orange nuances with distinctive notes of
cocoa and bread crust. It is fruity on the
palate with ripe apple and pear accents,
followed by fine honey and citrus aftertaste.
This extra brut is an excellent aperitif. It is
also perfect to be served with fish or white

meat, seafood, and cheese.

0,75 a. — 1400 py6.
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W3 6unozpada copmolG
Llapdone, [Turo-baanm, [urno-Hyap, Coburnvon

BUHO YAMBMTEABHO KPAcVBOTO W HACHIIJEHHOIO
PyOMHOBOTO 1BeTa ¢ OACCKOM WM YCTOMYMBBIM
myccom. TAyOOKMit M B TO >Ke Bpems SPKUiA
BUIITHEBO-CMOPOAVHOBBIV APOMAT, XaPaKTEPHBIN
ant copra Kabepre-Cosuabon. B Ooxase, co
BpemeHeM, OYKeT WMHTEPEeCHO PacKphIBACTCS
TOHAMWM KAYOHMIHOTO KOHPUTIOpA 1 CadbsSIHOBOM
KOYKM. BKYC TIOAKYIIaeT codeTaHmem CAAOCTH M
VAMBUTEABHOM SITOAHOW CBEXKECTH, OTAMIHO
«OTHOAMPOBAHHBIMIA BRIACPYKKOV, OapXaTHBIMM
TaHVWHAMM W TOHKOW MMHEPAABHOV TOPYMHKOW.
AeAvikaTecHOe ™ PeAKOe IO CBOEMY SKaHPY
WUTPUCTOE BMHO, KOTOPOE CTAHET AYYLINUM
COITPOBOSKACHVMEM K TOAYOBIM CBIPaM, a TaloKe
ACEPTaM M3 KPacHBIX sTOA M Inokorasa. Ho n
ATOOMTeAM CAAAKMX ATICPUTVBOB — HAITPUMED,
TAKOTO KAACCMYECKOTO KOKTeMAs, Kak Kwnp
Povisiap — He CMOIYT HE OLEHWUTH AOCTOVMHCTB
3TOTO UIPUCTOTO BIHA.

Victor Dravigny demi-sec

Grapes:
Chardonnay, Pinot Blanc, Pinot Noir, Sauvignon

A beautifully golden wine with a sparkle and
fine, ever-playful streams of bubbles. A bright
rich aroma brings together the tone, typical
for vintage sparkling wines and the winning
notes of citrus peel, apple preserves and
apple pie. The taste of this semi-dry wine is
distinguishable by its perfectly balanced
combination of lively natural acidity and a
pleasant liqueur sweetness followed by a
lasting, memorable after taste. A perfect
gastronomic accompaniment to such hors
d’oeuvres as foie gras, dishes using sweet and

sour sauces, deserts and vintage cheeses.

0,75 a. — 1400 py6.
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W3 6unozpada copma
Kabepre-Coburvor

BUHO YAMBMTEABHO KPacMBOIO M HACHIIEHHOTO
pyOMHOBOrO 1BeTa ¢ GAGCKOM M YCTOMYMBBIM
myccom. Taybokmii m B TO >Ke Bpems SIPKMiA
BULITHEBO-CMOPOAVHOBBIV APOMAT, XaPAKTEPHBIV
ansa copra Kabepre-CosmrpoH. B Ooxase, co
BpeMeHeM, OyKeT WMHTEPeCHO PaCKphIBACTCS
TOHAMM KAYOHUIHOTO KOHPUTIOPA M CapbsHOBOM
KOXKM. BKyC IOAKyITaeT codeTaHmem cAazocTH m
VAMBUTEABHOM SITOAHOW CBEXKECTH, OTAMYHO
«OTIIOAVPOBAHHBIMI» BBIACPIKKON, OapXaTHBIMM
TaHMHAMM ¥ TOHKOV MMHEPAABHOVM TOPYMHKOVA
AeankaTecHoe m PpeAKoe IO CBOEMY JKAHPY
WUIPUCTOE BUHO, KOTOPOE CTAHET AYYIIMM
COIPOBOYKACHMEM K TOAYOBIM CBIPAM, a TAKOKe
AecepTram 13 KPacHBIX SITOA M Inokorapa. Ho u
ATOOMTEAM CAAAKVX AIIePUTMBOB — HAITPUMED,
TAKOTO KAACCMYECKOTO KOKTeMAs, Kak Kwnp
Porissap — He cMOryT He OLEHMTb AOCTOVMHCTB
3TOTO UIPICTOTO BUHA.

Victor Dravigny rouge,
semi-sweet

Grapes: Cabernet-Sauvignon

A wine of exceptional beauty and a full ruby
colour with sparkle and a long lasting foam.
A deep but bright cherry-blackcurrant aroma
typical for this sort of Cabernet-Sauvignon.
In the glass, with time, the bouquet opens
notes of strawberry preserves and Moroccan
leather. The taste is dominated by a
combination of sweet and surprising berry
freshness, exceptionally polished off by the
vintage vears, velvet tannins, and a fine
mineral sharpness. A delicacy and rare for
this sort of sparkling wine which 1is the best
accompaniment for blue cheeses, red berry
desserts and chocolate. However, lovers of
sweet aperitifs such as Kir Royal will
certainly appreciate its finer qualities.

0,75 a. — 1400 py6.
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M5 Gurozpada copmoG Iuro-baaw, IMuro-Hyap,
apdone, Aruzome, Pucaune

OTO WUIpuUCTOE BUMHO HEKHOIO, OGAEAHO-30A0THCTOIO
1JBETA, C ITPASAHUIHBIM OACCKOM, YAMBUT BAC KPACHBOVA,
VCTOVYMBOV MIPOVA MEAKVX ITY3BIPBKOB. B XapakTepHom
Anst metopa 1lapma Aerkom, IpHATHOM apomare Ipeo-
6Aapa10T 1BeTOuHBIe M (GPYKTOBbIC OTTEHKW. CBesKmri,
GOAPSIIMTL, CYXOV BKYC OPIOTA OT3BIBACTCS IIPVASITHBIM
aPOMATHIECKMM ITIOCACBKYCHEM. BMHO IOCAyKUT
VHVBEPCAABHBIM YKPAIIEHUEM ITPA3AHUIHOIO CTOAA C
IIVPOKMM BEIOOPOM 3aKYCOK, A TAKOKE 3AMEUATEABHBIM
AIEPUTVBOM AAST APYPKECKOV KOMITAHWM,

Pycckoe [lamnanckoe, ImoAycaaskoe

W3 6urnozpada copmoG ITuno-baam, ITuro-Hyap,
lapdone, Aruzome, Pucaure

BMHO CBETAO-COAOMEHHOTO IJBETA C 30AOTMCTBIM
6ACCKOM ¥ SKMBOVA IPOVA ITy3BIPHKOB YTACKMUCAOTO Iasa.
Apomar SIpKuii, CBEKMI W UMUCTBIM, C IHPUSITHBIMIM
TOHAMM IJATPYCOBBIX IIAGAOB, SKEATBIX SIOAOK 7 TPYILL
Orangno cOAAAHCHMPOBAHHBIN IIOAYCAAAKMI BKYC
IIPOAOAYKACT CBESKYIO IIAOAOBYIO AVMHWIO apomara U
3aBEPIIACTCS AOATMM aPOMATMYCCKUM TIOCACBKYCHEM.
BMHO AASI TIPA3AHMKOB ¥ BEYEPUHOK, OHO IOCAYKUT
VAQUHBIM ATICPUTUBOM, A TAKIKE TIOAOVACT K IVPOKOW
ramme 3aKyCOK M K ACTKIM ACCEPTaM.

Russian Sparkling Wine brut

Grapes: Pinot Blanc, Pinot Noir,
Chardonnay, Aligote, Riesling

This sparkling wine with its pale gold colour and
celebratory sparkle shall surprise you with its
beautifully ever laitlful fine bubbles. Typically for the
Charmat method the pleasant, light aroma is tinted
with floral and fruity notes. The fresh, invigorating
and dry taste of this brut is followed by a pleasant,
aromatic after taste. A wine which shaﬁ serve as a
universal decoration for a celebratory menu listing a
wide range of hors d'oeurves, or as an excellent aperitif
shared with a group of friends.

Russian Sparkling Wine semi-sweet

Grapes: Pinot Blanc, Pinot Noir,
Chardonnay, Aligote, Riesling

A light flaxen coloured wine with a golden sparkle
and lively playful bubbles. A bright, fresh and pure
aroma witﬁ) pleasant hints of citrus fruits, yellow
apples and pears. A superbly balanced semi-sweet
taste follows a fresh fruity aroma, finished off with a
long-lasting fragrant aftertaste. A wine for holidays
anf parties it serves as an excellent aperitif as well as
zueiting a wide range of hors doeurves and light
sserts.

0,75 a. — 600 pyb.



