Estate Winery
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SHIRAZ TURA WINERY
IIPA3 TYPA BAVIHEPU

Buno xpacHoe cyxoe
Crpana: Ilspamin

3ona mpomsBoacTBa: Vynerickme xormel, Vspamib
Copta BuHoOrpaga: 100% [llpas

Conep>kanmne ankorosrst: 13,5%.

Tura Estate Winery - aTo ceMerinad BuHogeIbyecKass KoMmnaHvs. OHa ObUIa
ocHoBaHa Bepenom n Dpesom ben Caamon B 2003 romy B Mecteuke Paxenm
Kak ycanbba. IlepBble 5 rexktapoB BMHOIpagHMKOB ObUIM ITOcakeHBI B 1997
rogy. Cenuac BuHopmenbHe Tura Estate Winery nmpwumamiexwnr oxomo 150
reKTapoB BMHOT'PaIHIKOB.

Bepen 1 Dpe3 ben Caanon - npodeccronaibHble 3HoIorv. OHM M3ydain
SHOJIOIMIO B Koywtepke Tens Xam u B yHUBepcuTeTe Apuaiid. B mepsbin rop,
BUHOIe/IbHA IpomsBesia 1200 OyThUIOK, a d4epe3 Troj IIPOM3BOICTBO
yBermmumiochk 10 2800 OyTeutok. Certdac cpenHmi oObéM HIpOM3BOACTBA - 85
TBIC. Oy TBUIOK B TOZ.

Bce Bmma Tura Estate Winery - xomepnsle. OHU ImpowusBefeHBI C
cobioneHeM Bcex Tpebosanmit Kamipyra m moaxoddT Ajis Ipas3aHMKa
ITenicax.

Teppyap: BUMHOIpaIgHMKM pacnoyiaraloTcsas Ha BblcoTe 850 MeTpoB Hajl
ypoBHeM MoOps. bosblllasg BbICOTa ¥ TOpPHAsi MeCTHOCTb OOecreuyBaroT
ONTVMAaJIbHBIVI KJIMMAT J1JI BO3[e/IbIBaHVI BUHOTpasa.
Bunorpaguvkm Tura Estate Winery Opuivt pusHaHBI OJHVMY U3 JTyUIINX
BUHOTpaHUKOB B V3pawe. ITouBbl Ha BMHOrpagHMKax pasHOOOpasHbIE:
£:0 recyaHble, IJIMHNUCTBIE, ByakaHwdeckme. Bcerpewaercs Terra Rossa -
) TURA ' KapOOHaTHO-TJIVHVCTas I10YBa.
g Bunorpamuukyu — mpeacTaBiieHbl  clepytomymy - copTamu:  Kabephe
Cosunron, Kabepue ®pan, Mepio, Ilupas, IItu Bepno, IInno Hyap mn
[ITapmone, Cosunbon bian, I'esropuirpammtep n Buonsbe.
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EMKOCTSIX M3 Hep)KaBeloIlleyl CTajy IIpY KOHTPOJIMPYeMOV TeMIilepaType.
[aslee BMHO BbIIEpPXMBaeTCs OKOJIO 22 MecslleB B HOBBIX Ooukax wu3
dpanIiTy3ckoro nyoa.

Buno npowussemeHo c coOsrofgeHmeM Bcex TpebosaHum Karpyra u
SIBJISI€TCSI KOIIIePHBIM.

OpraHosienTndeckKme xapaKTepuUCTUKM:
IIBeT: TeMHO-KPaCHBI.
Apomat: OoraTelll, HaCBILIEHHBI: YTaJbIBAlOTCS HOTKM BUMIIHW, CJIMUBBI, MaJIMHBI,
HoIo/IHsAeMble HI0aHCaMI YepHOI'0 MOJIOTOTO Ileplia, MOXKeBeJIbHMKa, IIIOKoJIaga M aHuca.
Bkyc: OoraTeiil m OapxaTUCTBIVL, HO 3aMaHumMBO MATKuM. CompoBOXIaeTcs JINTeIbHBIM
0J1aropOIHBIM II0CIIEBKYCHEM.

TF'acTpoHOMMeCKe peKOMeHIali:
[IpexkpacHO MOAXOOUT K MSCY Ha rpuile, K OirojgaM M3 TOBSIAMHBI, pU30TTO. TeMIleparypa
nomaum: 14-16°C.
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