CHIANTI CLASSICO CASTELLARE DI CASTELLINA
KBbAHTHM KITACCHKO KACTEJUTAPE A KACTEJUIMIHA

Buno xpacHoe cyxoe

Anmnesutaceon: Chianti Classico DOCG

Copra BuHoOrpaga: Canjpxosero, Kanamoso u
Apyrie UCKTIOUNTeIbHO MeCTHBIe COpTa

Cpennawnii Bo3pact 5103: 25 jieT

Copep>kanne ankorosest: 13,5%

O61veMm nponssoacrea: 110 000 OyTeutox

O6vem OyThiakm: 0,375 10,75 11

Uctopusa xosgvicta Kacrteiuiape nHavanace B 1977 romy. Iloutm 57
aKpOB BUMHOTPAIHMKOB IIPUHAIJIEXNUT IIOMECThIO, PACIIOJIOKEHHOMY B
cepaie Kpantn Kitaccuko.

C camoro Hauajla Ha 3TuKeTKax BUH Kacreiwtape wmsobpaxainch
ycyesarolye BUAbI IITUI, KaK 3HAK OepeXXHOro OTHOIIEeHUS K
oKpyXarolten cpeme. Hu repOurinabl, Hu j1100ble gpyrue CUCTeMHBIE
IIeCTUIIVABL He MCIIOIb3yI0TCa. XuMmdeckon obpaboTku 1000r0 THIla
nsberaroT. Ha Tepputopum momMectss 3ampelieHa oxoTa. B pesysibraTe
3TUX MeTodoB 3a 15 ser ympasieHusa rocrnoamHoMm — Ilanepan,
COOCTBEHHOCTh CTajla [IeVMCTBUTEIbHBIM YyOeXwuilneMm i >KUBOWM
IPUPOIHL.

Teppyap:
el OOmag 1wiomanp 1momecTbsi cocTapiisgeT 80 rekrapos: 33 ra 3aca’keHBI
Nl Maring § o \ -
;:‘JW,,,, i ‘ ByHOrpagHukamy, 20 ra 3emyi IIOJ, OJIMBKOBBIMMU JepeBbsiMi, 15 ra -
"';_-52722,“‘:;,,, el pas3IIVTYHBIMY KYJIBTYPaMy, a OCTaBIIYIOCS IUIOIA b 3aHMMAIOT JIeca.
i e ‘ + BuHOrpagHMKIM pacrosiokeHbl Ha X0JIMaxX cO cpeqHuMM BbicoTaMu 370
oy ‘ MeTpOB Hajl YpPOBHeM MOpsi, 00pa3yIoT IPUPOOHBINT aMduTeaTp C IOro-
urvubs Caarpsatas Al _ .
BOCTOYHOV 9KcHo3uIiment. Bospact 103 xosteOrtetcst oT 7 110 45 s1et. Iloussy,
CHIANTI CLASSICO | [IperMyIIecTBEHHO, M3BECTKOBBIE.

[
nminazione o origine

|  BuHudmkaums u Beiaep>KKa BUHa:
;“.““ | Bunudwukanus: B Teuenme 18 - 21 mHS B CTaJlbHBIX YaHAX MPU
RODOTTO IN AR ' \ KOHTposmpyeMmon TemitepaType 28°C. Boigepxka 7 MecslieB B 1y OOBbIX
VN DISPERDERE IL VETROM Ooukax, 3aTeM ee 7 B Oy ThUIKaX.
OreHKM M peITUHIN:
Antonio Galloni'14 - 91 6asw1; James Suckling’12 - 91 Gawy;
Stephen Tanzer’12 - 90 6amnos; Robert Parker “10- 90 Gastos,
2009 n 2010 - Bomin B TponKy aydmmnx Kesaru Kiacenko.
2017" - Top 100 (17 mecrto) ayummx BUH VlTaimiu mo Bepcum
Wine Spectator.

OprasosienTndecKne XxapaKTepuCTUKIL:

IIBet: HachlileHHBIVI IPaHATOBBIM.

Apomar: SIpxuit GpyKTOBBIV C TOHaAMM PHMaIOK M KPaCHBIX 3UMHUX ATO[,.

Bkyc: Buuro cyxoe, cviibHOe, ¢ OOJIBIIION MHAMBUIYaIbHOCTBIO, C SIPKOV CYIIIHOCTBIO; IIOJIHBIVA,
OoraTbIil XapakTep.

l'acTpoHOMMYecKIe peKOMeHIallin:
O1iiMuHO MOAXOAWUT K BUHY Mollapesula, Huillla (ocoOeHHO Maprapura), MsCHble OJIofa,
cbIpbl, Takue Kak [lapmesan u Ilekopuno. Temniepatypa nmogaum: 16-18 °C.
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