ERDENER TREPPCHEN RIESLING SPATLESE ALTE REBEN MEULENHOF
OPODHEP TPEITTIXEH PUCJIVIHT IITIET/IE3E AJIBTE PEBEH MEJIEHXO®

Buto Gertoe dIaaxoe

Pavion npon3BoacrBa: Mosel / Pradikatswein
? Coprt Bunorpazna: 100% Pucimar
Coneprkanmne ankorosst: 8,5%
OcraTounsi caxap: 77 r/71

Camoe paHHee yrnoMmHaHMe O Xxo3gvicTBe MowteHxod maTupyercss 2 MapTa
1337 roma, xorga mMeHne ObuIo HeperaHo Pritapio Konpaay don Jlémmay. B
1477 rtomy Trpad CronreiM IlepefaéT WMeHMe B COOCTBEHHOCTb
LVICTepMaHCKOMY MOHacThIpio MaxepH. B To Bpemsa Tam BeIpalyBaiach
KyKypy3a m HaxopwrIack MeibHUIA. B 1802 romy, B pamkax ceKysipmsamnim
VIMEeHVe IIepelUlo B PyKu KpecTbgaH. VImMeHHO c 3Toro roga B Mowienxode
HadaJIVI aKTVIBHO 3aHVMAaThCs CeJIbCKOXO3SVICTBeHHO JledTeJIbHOCThI0. B KoHIIe
KOHIIOB, Toprosen u3 Tpupa kKymwi Mowienxod Ha aykiuoHe 3a 5 250
dparkos. B 1804 romy mmenme Gruto nipomano Vorany Viosedy u Beprapmy
[IImuTre, v BOT yKe IIATO€ IIOKOJIeHVe 3TOVI CeMbU BJIaieeT VIM IO CeVl JIeHb.

Meulenhof Bxomut B TOIT 100 BurOnenen l'epmanmm.

Teppyap:

Homa Mosesst, ogyiH M3 CTapeviiinx WM VIMEHUTBIX BUHOIEIbYeCcKMX
permoHoB I'epmaHuyu, c1aBUTCA CBOMM TEIUIBIM KimMmaTtoMm. Peka Penn
BBICTYIIaeT B POJIV TePMOPeryJIsTopa.

Bunorpaguuk DpasHep TpemnrixeH sBjsgeTcs OSHUM W3 JIYYIINX y4YacTKOB
Mosesns; pacrioniaraeTcst Ha CKJIOHE, F0XKHOWV SKCITO3UIIVK, C YKJIOHOM 75 °, Ha
KOTOPOM pacTyT He HPUBUTHIE JIO3bI (Ha COOCTBEHHBIX KOPH:AX). B mousax
peobs1agaoT roIyOble CIaHITbl, ¢ BYJIKAHMYECKMY BKpaIUIeHVISIMIAL

Bospact 5103 - 80 s1eT.

Bunndukanmsa n Bplgep>kKKa BUHa:

COop BuHOrpaga mnpoxoauT mosxe obObruHoro Ha 10-14 gnenn. Cbop
OCyIIlecTB/IgeTcs Bpy4YHyIo B 2-3 3Tara.

Jdromel THIaTesIbHO OTOMpalOT, cjlerka [OaBsT U MSATKO OTXMMAIOT.
®epmeHTanud (6-8 Hemesb) MPOBOAUTCS Ha Ocajlke B CTaJIbHBIX YaHax.
Jajiee BUHO BbIAEPXMBAJIOCh Ha oOcCajJKe HeCKOJIbKO Henelb. PPanee
npepbiBaHMe pepMeHTallN II03B0JIsIeT COXPaHUTh OCTaTOYHBIN caxap.

ITorennnan xpanenus suHa: 20-30 jzeT

OuneHKM M peITUHIN:

Wine & Spirits Magazine’ 13- 92 6aiu1a;
Antonio Galloni"13 - 92 6aju1a;
OpranosienTuyecKme xapaKTepuCcTUKI: Wine Spectator’12 - 92 Gasura.

IIBeT: KpacuBBIV, CBETIIO-KEJITBHI.

ApoMar: UHTEHCUBHBIVI, C IIpeo0/jafalomMMM HOTKaMM CHeJIbIX IIepCUKOB, W3I0Ma,
IepecIiesIoro XXeJIToro 10J10Ka, Mefia, JIeTKMMI MUHepaJIbHO-KPeMHIMEeBbIMIY OTTeHKaM.

Bkyc: IlpugaTHBIVI, TapMOHWYHBIN, C HOPUATHBIM II€PCUKOBO-MEIOBBIM IIOCIIEBKYyCHEM WU
TOHKOV 3JIETAaHTHOVI MVMHEPaJIbHOV KMCJIOTHOCTBIO.

TF'acTpoHOMMUIECKE peKOMEeHIalINNI:
Xopo1o coueTaeTcs ¢ JIeTKMMY OBOITHBIMY cajlaTaM¥, PIOO U IITUIIEV IO, HPSHBIMU
coycamu, ceipom I'ayna. Temneparypa nmogaun: 8-10 °C.
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