CHATEAU LA HARGUE
HIATO JIZT APX

Zg:z BuHo Gestoe cyxoe
AnnesnnaceoHd: Bordeaux AOP
%) Copra BuHOrpagma: 85% Cosunbon bian,

15% Cemmrion
Coneprkanne ankorost: 12%

Ucropus Chateau La Hargue nauasace B 1954 rony, xorga Aupu
[IoKyp, men HBIHENIHMX BilajesblieB, mpuobpes xossrcTso. Ha
CeroHAIIHUN [1eHb IUIONIaJb BUHOIPaJHMKOB COCTaBisgeT 26 ra.
BuHorpagHuK, 3aca’keHHBI TOJIBKO OeJIBIMM COpTaMy BUHOTpaja,
GRAND VIN DE 8ORDEAUS VIMeeT yHa4yHYyIO SKCHO3UIUIO C [BYMsS BaXHBIMMU YCJIOBUSIMMU:
671130CTh BOABI ¥ OCTAaTOUYHOE KOJIMYECTBO COJIHIIA B TeueHMe THH.
B TeueHme cyTOK 3mech IIPOMCXOOUT CYIIleCTBEHHOe KojlebaHUe
JHEBHBIX ¥ HOYHBIX TeMIlepaTyp, 4YTO IIO3BOJISeT YCWINUTH
BBIpa)KeHHOCTh apOMaTOB B BUHOTpajle.

Chateau La Hargue mpepacrasisier cobom Kilaccudueckoe Oesioe
BUHO, POXJIeHHOoe Ha Teppyape Mexnypeubs permonHa bopno
(Entre-Deux-Mers). I'7aBHBIM BWMHOEJIOM, 3HOJIOTOM SIBJISIETCS
xepemu [Trokyp (Jeremy Ducourt).

IA HARGUE
BORDEAUX

Bunndnkanmsa u Beigep>kKKa BUHa:

Bunudukanmsa B cTaJibHEIX dYaHax IIpU KOHTPOJIMPYyeMou
Temniepatype (16-18 °C). BuHO BblgepXmBaeTcs Ha ocajke B
CTaJIbHBIX YaHaX B TeYeHVe HeCKOJIbKMX MecCsIleB.

OpraHonenTu4deckme xapaKTepuUCTHUKMI:

IIBeT: CostoMeHHO-XEeJITHIV C 3eJIEHBIMM OTOJIeCKaMIA.

Apomar: Ceexxme HOTBI IUTPYCOBBIX C TOHKVIM HIOAHCAMV OeJIbIX IIBETOB, JINCTa CMOPOAVHBL
V1 JIeMOHIpacca.

Bkyec: JIerkoe, c npusATHOVI KMCJIOTHOCTBIO U IIPVATHBIM ITOCJIEBKYCYIEM C IIBeTOYHBIMU
HOTaMM.

l'acTpoHOMMYecKMe peKOMeHIaVi:
OT/IMYHO ¢ OBOIIHBIMM CajlaTaM¥, KOITYEHBIM JIOCOCeM, PBIOHBIMY HTaIITeTaMV, OeJIbIM MSICOM.
Temmeparypa momaun: 10-12 °C.
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