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«OPO HEPO. WWAPOOHE»
BuHo cTtonoBoe cyxoe benoe
"ORO NERO. CHARDONNAY" still wine

CHARDONNAT '\
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o COpPTOBOI, C JIErKMMU LLBETOYHBIMU OTTeHKamu. Bkyc
MSITKWI, TaApMOHUYHbIN, 6€3 MOCTOPOHHUX TOHOB.

«Opo Hepo. LLlapaoHe» xopoluio couetaeTes ¢ nTuueit,
pbIOOIi, NPUTrOTOBNEHHOI Ha YI/sX, FPUe Wi MaHrane.
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Oty The dry wines "Oro Nero" are an excellent alternative
for those who like trips to nature and picnics. Issued in
the "travelling" version (known among the user as "tetra
pack”) in a volume of 1 liter. Optimal for transportation
and convenientto use.

It is made from grapes of Chardonnay variety. Color
from straw to golden. The aroma is pure, high-quality,
with light floral shades. The taste is soft, harmonious,
without extraneous tones.

"Oro Nero. Chardonnay " is well combined with a bird,

fish, cooked on charcoal, grill or barbecue

LIEJIEBASA AYONTOPUA

MNMOPTPET LIENNEBOIO MY>KUMHBI U XeHLMHbI 25-40 neT, HoBaToOpblI,
NMOTPEBUTENSA MMeloLmne cpeHnii 4OCTaTOK

MOTUBbI OJ19 COBEPLUEHWSA nonpoGOBaTb 4YTO-TO HOBOE, UHTEPECHOE,
MOKYIKA yAMBUTL Apyseit

noBoO bl OJ19 MOTPEBJIEHUNA BCTPEUU C PY3bsSIMU, CEMENHDBIN Y)KUH

LLEHOBOE NO3NLIMOHNPOBAHUE poccuiickoe BuHO knacca "low-premium”
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KYBAHb-BMHO

ocn. 1956 ron

«OPO HEPO. LLUAPOHE» BuHo cTonoBoe cyxoe 6enoe
"ORO NERO. CHARDONNAY" still wine

TEXHUYECKAA MHOOPMALNSA / TECHNICAL INFORMATION:

MECTO Poccusa, KpacHogapckuii kpait, Temptrokekuii paiioH
NMPOM3BOOCTBA

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlappone

VARIETAL Chardonnay

AHATTMTUYECKUME NMOKA3ATEN / ANALYTICAL FEATURES:

OBO3HAYEHMWE B BAHHOWM KAPTE /
HOW TO DESCRIBE ON WINE LIST:
«OPO HEPO. LUAPJOHE>

Buto cTonoBoe cyxoe 6enoe

"ORO NERO. CHARDONNAY" still wine

JocTtynHbiit 06bem/Available volume:
11/1,046 kg

Pasmep G6yTbinku/Bottle size:

h 20,7 cm

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box:
12

LLITpux Kog Ha eauHULy npoayKumu/
Embedding in a corrugated box:
4607062869543

LLITpnx Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14607062869540

Kop All: 403

KonuuecTBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on a
pallet (Euro):

576

KonuuectBo ynakoBok B croe /
Number of packages in the layer:

144

CIrmIpPT 10-12 % 06.
ALCOHOL 10-12 % Vol.
COJEP>XAHUE He 6onee 4 r/om3
CAXAPA

RESIDUAL SUGAR not more 4 g/dm3

KMCJIOTHOCTb 5-7r/pm3
TOTAL ACIDITY 5-7 g/dm3

KATOPMMHOCTb 71,3 kkan (298 k[1x)
CALORICITY 71,3 keal (298 KJ)

OPIrAHOJIEMTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT CONNOMEHHOTO 1,0 30/I0TUCTOrO

COLOUR From straw to golden.

APOMAT YUcCTbli, CaXKeHHbI, ¢ TerkMmm LBeTOUHbIMU
OTTEeHKaMu

BOUQUET Clean, well-coordinated, with floral tones

BKYC MsIrkuii, rapmoHUUHBbII, 6€3 MOCTOPOHHUX TOHOB

TASTE Soft, harmonious, without extraneous tones

TEMIEPATYPA 10-12 °C

NnoaA4vn

SERVING 10-12°C

TEMPERATURE

353531, Poccusa, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
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