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BO3BCACHHDBIC B KYADBT

[eorpadus

OpaHUMS — OAHO M3 CAMbIX BGOAbLUMX
CTPOH EBpOMbI, KOTOPAST 3AHUMAET MOYTU
1/5 4actbe Tepputopumn  EC. Taowaap

coctaBager 675417 «kwm*  BmMecte C
30MOPCKMMM BACASHUSIMU, BKAKOYQAS
lBaaeayny, MapTtuHuky, PpPaHLYy3CKyo

[BUAHY, PeloHbOH 1 Manotry, a TaKke
ocTtpoB Kopcuka B Cpean3eMHOM Mope.
B penbede OPpaHumm npeobAaadtoT
POBHMHbI 1 HUBMEHHOCTM B CEBEPHOM U
30MNAAHOM YOCTM CTPOHBI, O TAKXKE rOpHbIE
MaccuBbl — [MpeHen BAOAb TPAHULbI C
Micnanmven mn AAbMbl, NPOCTUPAKOWMECS
HQO IOrO-BOCTOK M OBPA3YIOWME TPAHULLY
PpaHumm co LLseluapnen n Ataamnen.

KAammar

OpaHLYy3CKMe  BUHOAEAbYECKME  PEervioHbl B
OCHOBHOM PACMOACQIaKOTCSl B TPEX KAMMATUYECKUX
30HOX:

MOPCKOWN, MOA BAUSIHNEM
AOAMHO Ayapbl 1 BOpAO;
KOHTUHEHTAAbHBIA B BOCTOYHOWM YOACTWU CTPAHbI, A€
pacnoAaratoTcs bypryHams, LUAmMnaHb 1 DAb3aAC;
CpPEeAU3EMHOMOPCKUN HO tOre, UMEIOLLINM 3HOYEHME
AN BUHOAEAMS FOXKHOM POHBI.

Bce kanmatnueckme 30Hb PPAHUMKM, HECMOTPS
HO HEeKOTOPbLIE OTAMYMS], CUUTAKOTCST MPAKTUYECKM
MAEOABHBIMU AAST BUHOAEAUS: 3AECH HOBAIOAQETCS
AOCTOTOYHOE KOAMYECTBO COAHEYHbIX AHEN U
OCOAKOB, 3MMbl HE OTAMYAIOTCS CYPOBOCTbIO, O
AETHME NEPUOAbI — 3ACYLUANUBOCTLIO.

KOTOPOro HAXOASTCS

PPAHLMS — OAVH N3 KPYMHENLLIMX MPOW3BOAUTEAEN BUHA (AQHHbIE 30 2019r.):

O6Wwasa NAOWOAb BUHOFPOAHUKOB: OKOAO 793588
ra (3-e MecTto cpean BUHOAEABYECKMX CTPAH M1PA
nocae Kutaga n Vcnanmm). 3a nocaeaHne 5 Aet
AVHOMUKQ MPOKTUYECKN HE MEHSIAQCH.
Mpoun3BoACTBO: OKOAO 42,1 MAH TA BUHQ, 4TO HA 15%
MeHbLLE, YEM B MPEAbIAYLLEM roay — 49,2 MAH TA
(BTOpOE MeCTO B MUPE).

30 NPOLUABIN ToA GPAHLLY3bI BLIMUAKM OKOAO 27 MAH
A BUHA (B TPOWKE CAMBIX MbIOLLMX HALMKA B MUPE).
SKCNopT BMHA BbIPOC HA 4,4% n cocTtaBAgeT 14
MAH TA (B AEHEXHOM BbIDOXKEHUU — OKOAO 9,5 MAPA,
eBpo0). 50% Bcero akcnoprta npuxoantcst Ha CLUA,
BeAnKoBpUTaHMo 1 Kutam. ECAM yunTbIBATH KPEMKMe
CMUPTHBIE HAMUTKX, TO OBLLMA OBBbEM 3KCMOopPTA
COCTABASIET 14 MAPA €BPO, 4TO HA 5,9% GoAblue,
yem B 2018 roay. Ho ectb 6€CnOKOMCTBO, CBSIBOHHOE
c BBepeHveM B CLUA 25% MOWAMHBI HO MMAOPT
GPAHLY3CKMX TUXMX BUH KPenocThto 14% 1 Hmke. B

nocAepHeM KBaptaae 2019 road SKCMOpPT TUXMX BUH
B CLUA ynoa Ha 17,5%. TMPOAOKM LUAMMOHCKOTO, HA
KOTOPOE MOKA HE MOBAUSIAG TAPUOHAST MOAUTUKA
CLIA, noKkosaAn AydlMe PEe3YAbTATHl, YeM TUXME
BMHQ: OKCMNOPT BbIPOC HA 7,5% A0 3.1 MAPA €BPO MO
AQHHbIM FEVS,

KoAnyecTtBO COPTOB BUHOIPOAG BO DpaHLmn
cenmyac coctaeasier 250, Kotopble OPULIMAABHO
0A06PEHBI MNMHNCTEPCTBOM CEALCKOrO XO3SINCTBA.
Cambil  PACNPOCTPAHEHHbBIM  KPACHBIM  COPT  —
Mepnao, 6enbim — YHU BAGH (MCMOAB3YETCST AASI
KOHBSIKA 11 APMAHBSIKAY).

OpraHuyeckoe BuHOAeAue Bo ®PpaHuun. Tlo
nporHo3am, ¢ 2021 ropoa CTpOHA CTOHET CAMbIM
BOAbLLMM MOTPEBUTEAEM OPrOHMYECKOrO BUMHA B
Mmpe. K 2023 roay OXMAQETCSl, YTO OHA 3ammeT
2-e MeCTO Ccpepnt BUHOAEABYECKUX CTPAH MO
KOAVNYECTBY OPraHUYECKMX BUHOMDOAHMKOB.

Pepaakuus 6aaroaaput Business France Ukraine 3a npeAOCTABAEHHbIE MATEPUAAbI.




“France is the most beautiful kingdom
after the kingdom of Heaven”.
Hugo Grotius

Great wines, 20 centuries of experience and

France.

a cult built around protected wine names

Geographic position

Franceisone ofthelargest countriesin Europe,
spreading on almost 1/5 of the EU territory. The
area is 675417 km with overseas territories,
including Guadeloupe, Martinique, French
Guiana, Reunion and Mayotte, as well as the
island of Corsica in the Mediterranean Sea.
The terrain in France is dominated by plains
and gently rolling hills in the northern and
western parts of the country, as well as the
Pyrenees mountain range along the border
with Spain and the Alps, extending info
southeastern France and forming the French
border with Switzerland and Italy.

Climate

The French wine-producing regions are primarily
located in three climatic zones:

¢ maritime zone affecting the Loire Valley and
Bordeaux;

« continentalinthe eastern part of the country, in which
Burgundy, Champagne and Alsace are located;

* Mediterranean zone in the country’s south, which is
important for winemaking of Southern Rhone.

Despite minor differences, all climatic zones of France
are considered to be virtually ideal for winemaking:
there is a sufficient amount of sunny days and
precipitation, winters are not severe, and summer
periods are dry.

France is one of the largest wine-producing countries (data attributable to 2019):

The fotal area of vineyards: about 793588 hectares (ranks
3-rd among the world’s wine-producing countries after
China and Spain). Over the past 5 years, the dynamics
have practically not changed. Production: about 42,1
million hectoliters of wine, which is 15% less than in the
previous year - 49,2 million hectoliters (ranks second inthe
world).

During the last year, the French had consumed about
27 million hectoliters of wine (among the top three
nations with the highest consumption rates in the world).
Wine exports grew by 4,4% and amounted to 14 million
hectoliters (in monetary tferms — about 9,5 bin. euros).
50% of all exports go to the US, UK and China. With spirits
taken into account, the total export volume is 14 bin.
euros, which is 5,9% higher than in 2018. However, there
are some concerns due to the infroduction in the US of
a 25% duty on imports of French sfill wines with strength

of 14% and below. In the last quarter of 2019, exports
of sfill wines fo the United States fell by 17,5%. Sales of
champagne, which have not yet been affected by the
US tariff policy, performed better than still wines, with
exports growing by 7,5% up to 3,1 bIn. euros, according to
FEVS (French Association of Wines and Spirits Exporters).
The number of grape varieties in France is now equal
to 250, and those are the varieties which are officially
approved by the Ministry of Agriculture. The most
common red variety is Merlot, whereas the most
common white one is Ugni Blanc (used for production of
cognac and armagnac).

Organic winemaking in France. The country is projected
to become the world’s largest consumer of organic wine
starting from 2021. By 2023, it is expected to become
the 2-nd largest wine-producing country in tferms of the
number of planted organic grapes.
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Atoan. Teppyapul.
CTpacTh

Bo BAOAEHMM CceMbM XeAdpULL — XO3SMCTBA MO BCer PPaHLMM, PACTOAOKEHHbIE
HO OAHWMX M3 AYYLLMX TEPPYAPAX CTPAOHBI. TLWATEABHO OTOBPAHHOE NMOPTHOANO 13
21 6OPAOCKOro WATO — 3TO HE PE3YABTAT CAYHAMHbBIX NPUoBpeTeHn. Kaxkaoe 13
HX MMEET CBOW COBCTBEHHbBIN CTVAb, O BMECTE OHW OBPA3YIOT AHEVIKY BUH, AEMOH-
CTPVPYIOLLYO BCIO YHUKAABHOCTb M MHOro0o6pasme bopao. Bekosble TpaAULIMA U
COBPEMEHHBIM MOAXOA K PABOTE MO3BOASIKOT AEAQTb HACTOSILLME, XKMBbIE N AYTEH-
TUYHbIE BMHA. BUHO C COBCTBEHHBLIM XOPAKTEPOM, BMHA, CAEAQHHbBIE BPYYHYIO.
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Avctpubyumen smH Famille Helfrich ynpaeasietr Group Grands Chais de France.
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BekoBas uctopwus

Koraa-to 3amok Bastor mnpmHaasexar QpaHILYy3CKUM
KOPOASM, a CBOe HBIHEIIHee Ha3BaHMe IIOAYYMA ITOCAE
poAakM cembe La Montaigne. HauboAbIIeit CAaBBI U M3-
BeCTHOCTM waTo Bastor-Lamontagne aocturao B XIX Beke,
KOTAA OHO II€PENIAO B YIIpaBA€HME ceMby Aappué, KOTOpOit
npuHaprexkaa Beaukumit Chateau Haut-Brion. C 2018 roaa
BAAACABIIEM 3aMKa CTaAa ceMbs XeAQpuI, KOTOPas ¢ TOPAO-
CTBIO IIPOAOAKAeT HeCTH AeBM3 Bastor-Lamontagne “Nil sine
Fide”, uto miepeBoAMTCS Kak «Hyaero 6e3 Bepbi».

Teppyap 1 BUHOTPAAHNKMN

BUHOTPaAHMKY HaXOAITCS B 30He [IpeHBsK 110 COCEACTBY
¢ Chateau Suduiraut. 3Aecb OTAMYHO pa3BMBaeTcs OAaro-
POAHasI TIA€CEHD — OOTPUTHC, B TIEPBYIO OUepeAb, bAaroaaps
TIOCTOSSHHBIM OCEHHUM TyMaHaM, KOTOpBIe CTOST B OKpecT-
HOCTSIX peky CMpOH. BMHOTpaAHMK, BBICaKeHHbIV €AVIHBIM
6a0KoM B 50 ra, ORpysKaeT mrato u morpeba, 9to 0cobeHHO
BaXHO BO BpeMsi cOOpa ypoiKas, KOTA2 BMHOTPAA HYKHO
MAaKCHMMaABHO OBICTPO AOCTaBMTH B IIaTo! B rmouBax cmech
TIecKa ¥ IpaByl, ¥, B 3aBUCUMOCTM OT MX IIPOIIOPINIA, BU-
HOTPaAHMK paspereH Ha 30 mapceaeit. ABa HeOOABIIMX
ydJacTKa CO CTaphIMM Ao3aMy CeMMABOHA AQIOT BMHOTPAA,
KOTOPBII BUHUQULIMPYETCS OTAeABHO AAd BUH Chateau du
Haut-Pick 1 Chateau Bordenave.

[IaotHOCTD TIOCapKRM — 7 140 A03 Ha rexkrap. OCHOBHOM
copt BuHOrpapa CeMmaboH 3aHmumaer 43,5 ra (88,2%), Co-
BMHBOH bAaH - 4,3 ra (8,8%), a 1,3 ra (2,6%) OTBEA€HO ITOA
peakmit B Corepae CoBMHBOH ['py ¢ po30BOIT KOXKMILIEH. Bo3-
pacT A03 — 46 AeT, M3-3a HU3KO¥ YPOKATHOCTY OHM OCTaloT-
¢ B OTAMYHOM pOpMe AaKe B TAKOM CepPbe3HOM BO3pacTe.

Chateau Bastor-Lamontagne — 0AHO 13 HEMHOTMX CepTH-
(UIIMPOBAHHBIX OPTAHMYECKMX XO3SVICTB, CHIELMAAMIUPYIO-
IIVXCS Ha BMHAX I103AHero cbopa. HecMoTps Ha BCe CAOK-
HOCTHM paboThl ¢ GOTPUTHZMPOBAHHBIM BYHOTPAAOM, CEMBS
XeAdpuIII TOIIAA Ha TAKOV PYCKOBAHHbIV IIIaT, BeAb TAABHOE
— 9TO BBICOYAIIIIEE KAYECTBO 1 3a60Ta 06 OKPYIKAIOIIEN CPEAE.

Chéateau
Bastor-
Lamontagne,
Sauternes

OpraHnyecKkoe BUHO
no3aHero cbopa -
PEBOAIOLIMOHHbIN MOAXOA,
K CTUAIO 1 BbIBOPY COPTOB.

COop ypoxas
N BUHOAEAVNE

BMHOTpaAHVMK eAMHBIM OAOKOM MMeeT CBOM IIpen-
MyllecTBa. BMHOrpaa co3peBaeT OAHOPOAHO, botrytis
cinerea pasBmBaercs Ha BCex A03ax cpa3y. COop LieHHOTo
BMHOTPAAA, TIOPAKEHHOTO OAArOPOAHOJ ITAECEHBIO, 3a-
HMMaeT OT 3 AO 5 HeAeAb, COOp ITPOXOAUT B 3-6 3aXOAOB.
Aas pabOTHI Ha ypoKae IIPMXOAMTCS HaHMMATh He Me-
Hee 80 4eAOBeK, BEAb COPTMPOBATH IIPUXOAUTCS GYKBaAD-
HO T10 ATOAKE.

bepeKHbBI OTKMM COKa OCYLIeCTBASLETCA C IIOMOMLIBIO
ITHEeBMAaTUYECKMX IIPeCcCoB. 3aTeM CYCAO OcCeAaeT, dep-
MEeHTAIMs TTPOXOAUT B GappmKax U AAMUTCA 3-4 HEAEA.
CorepH Chateau Bastor-Lamontagne BrIAep>KMBaeTCs B
Ay60BBIX 60UKax OT 13 A0 18 MecsiiieB. B 3aBMCHMMOCTH OT
yposkas, mcrioabsyercs 20-30% HOBBIX 6apPUKOB.

C1uab Bastor-Lamontagne

BUHHBII KOHCYABTAaHT Muieab [apar pabortaer
B riomectbe ¢ 1987 ropa. OH OIMCBHIBA€T CTMAb BMHA
KaK «CO3HATeABHO YMepeHHas KOHLeHTpauus». IIpo-
LIEHT HOBHIX OOYeK CIIEIMaAbHO YMeHBIIEH, YTOOBI
u30eKaTh MBAUIIHE arPeCCMBHOTO BAMSHUS Ayba Ha
Xapakrep BuHa. Bastor-Lamontagne MoOXHO HacAa-
AUTBLCS YK€ B MOAOAOCTH, OLICHUB €TI0 KMBOCTb U DAC-
TaHTHOCTb. DTO TaK Ha3bIBaeMBbIJI COBPEMEHHBIN CTUAD
COTepHa, TaKMe BMHA — BTO OTAMYHBI allepUTHB, a
TaKke OHM XOPOLIO COYeTAoTCAd C CaMBIM IIMPOKUM
CIIeKTPOM TaCTPOHOMMM.

Mmiear otmedaeT: «B Hagare XX Beka BuHa Corep-
Ha OBIAM APYTMMM, B acCaMOASDKe BceTAa OBIAO GOABIIe
copta COBMHBOH BAaH, B DTMX BMHAX HUKOTAA He OBIAO
MIPEAEABHOM KOHIIEHTpAlMU. DTO OBIAM COBEpIIEHHO
Apyryue BuHa. VM pasHMIIa B CTMAAX 3aCTaBASEeT MeHd 3a-
AYMAaTbCs — KaKOB JKe MCTMHHBIN apxeturl CorepHa... OT-
BeTa HeT, BeAb COBPEMEHHOCTb — BCETAA OTHOCUTEAbHAA
KOHLICTILIMSI» |
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Clos Beauregard, Pomerol

BblIAQIOLLLASICST SAETAHTHOCTD.

Hacaeamne /

XozgitctBo Clos Beauregard pacrio-
AOKEHO B KOMMyHe [ToMepoAs K 0Ty OT
Chateau Beauregard. OAyiHaKOBOe Ha3Ba-
HME He CAy4aliHO, Beab A0 1930-x roaoB
06a TIOMecTbsl OBIAM €AMHBIM LIEABIM. 3a
IIPOM3BOACTBO OTBe4aeT SBHOAOT BuHCeHT
Kamo, a ¢ 2011 ropa ero KOHCyABTMpPYeT
Mumeas PoaraH, raasHBI MacTep bopao
M OOABIION CIIeMAAMCT IO BUHaM Ilpa-
BOTO Gepera.

Teppyap v BUHOTPOAHVKA

[TouBa BuMHOTpaaHuKa Clos Beauregard
- DTO ApPEBHMIT ITeCYaHBI TAacT ¢ Oora-
THIMM KeAe30M ITOATTOYBaMM. AO3BI BBI-
cakeHbl 40 AeT Haszap, OCHOBHONM COPT —
Mepao. Pabota Ha BUHOIpaAHVKe HallpaBA€Ha Ha AOCTVIKEeHMe
OTITYIMAABHOJ 3PEAOCTH, AASI DTOTO ITPOBOASTCS OIleparyi 1o
YAAA€HMIO YacTy AVMICTOBOTO ITOKpPOBA, KOHTPOAb YPOXKaifHO-
cti, Tpebylone PyIHOro TPYAd ¥ IIOCTOSHHOTO KOHTPOASL.

C60p YpOXKAs U BAHOASAME

VAeaAbHBIT CIIEABII BMHOTPAA cobupa-
10T BPYYHYIO M BUHMOMIMPYIOT B YaHAX
C KOHTpPOAeM TeMItepaTypsl. Iloaaepskath
CTPYKTYpYy STOTO MOIIHOTO, HACBHIIIEHHOTO
MepAO IIOMOTaeT BBIAEPKKAa B OappuKax,
ITOAOBMHA KOTOPHIX HOBBIE.

I Ctab Clos Beauregard

BuHO 00AapaeT SACraHTHBIM MAAVHO-
BHIM IIBETOM C TAYOOKMMM OTT€HKaMMU
rpaHata. Kaaccuaeckmit [Tomepoas co
CAOKHBIM TIPSHO-QPYKTOBBIM apOMAaTOM, B
KOTOPOM PaCKpHIBAIOTCS TOHA YepHUIHOTO
AKeMa M BaHMAM. BKycC ITOAHBUZ, cOaraH-
CVMPOBAHHBIN M DAETAHTHBIV, C OTTEHKAMMU
€KeBITHOTO BapeHbs, KOde 1 KapaMeat.

Clos Beauregard — 6ecITpOMTPHINTHBI
BapMaHT AAA Aloburereit mepao u IlpaBoro Gepera. Dt
BUHA AEMOHCTPUPYIOT CTAaOMABHO BBICOKME PE3YABTATHl BO
BCEX BMHTa)KaX ¥ PEryASPHO ITOAYYAIOT HarpaAbl Ha BCeMp-
HO V3BECTHBIX KOHKYypCax.

Hacaeame

Ucropusa Chateau Lestage Simon tecHO cBs3aHa ¢ Illapaem
CruMoHOM. OH OBIA AeTeHAAPHOI AMYHOCTBIO C CHABHBIM Xa-
PpaKTepoM, ero BMHa CTaAM HTAAOHOM Ka4yecTBa BO BceM O-Me-
Aoke. Ero sacayru ouenmau u B llapuxke, 1 yke B 90-X ropax
B BMHHBIX KapTax Ay4lIMX PecTOpPaHoB CO 3Be3paamyt Michelin
Chateau Lestage Simon COCEACTBOBAAO C BEAMRMMM GOPAOCKHM-
MU TPaH KpIo.

[Iapab CimoH yMmep B 2001 TOAy, HO €ro HacCAeAMe YAAAOCh
COXpaHUTh OAaropapst cembe Xeadpui, kKotopas ¢ 2008 roaa
BAaAeer I1arTo.

Teppyap 1 BUHOTPAAHMKMN

BaaaeHys pacrioarokeHs!I cpasy 3a ITorskom 1 CeHT-Dcredom
Ha M3BECTHAKOBOJ ITOYBE C IPaBMeM. BMHOIPaAHMK ITAOLIAABIO
31 ra mpeacTaBAseT cOOOJ MO3AaMKY M3 OTAEABHBIX Y9IaCTKOB,
KaKABI CO CBOMMM OCODEHHOCTSIMM ¥ Pa3HBIMM CPOKAMU CO-
3peBanyud. Cpeart COPTOB AOMMHMPYET MepAo, OAHAKO ecTb 2%
[Tt Bepao u 1% Kabepre CoBuHbOHA. [TAOTHOCTH TTOCAARM —
6 666 A03 Ha reKrap.

Chateau Lestage Simon mmeeT 5KOAOTMYeCKMI1 cepTuduKar
High Environmental Value (H.V.E.) ¢ 2019 roaa.

Chateau Lestage Simon, Haut-
Médoc, Cru Bourgeois Supérieur
YBOYKEHME K TEPPRYAPY N OKPYXXAIOLLEN CPEAE.

CO0op ypOXXas 1 BUHOAEAME

C60p ypokas MMPOXOAMT B KOHILIE CEHTIOps. BuHMU-
Kalys B rorpebe ImaTo ¢ KOHTPOAEM TeMIlepaTypel. [lepea
¢depmenranmert BuHa Chéteau Lestage Simon ImpoxoadT
XOAOAHYIO Malleparmio, YTOOBI IIOAYEPKHYTH SpKUe QPyK-
TOBBIe OTTeHKM apoMara. [TocTgpepmeHTalIMOHHas Malepa-
LML M BBIAEPKKA B TeueHme 12 mecsues B bappukax (50%
HOBBIX) IIO3BOASIOT IIPOSABUTL HACTAHTHYIO CTPYKIYpy M
IIPOAOAKMTEABHOCTb BKyCa. 32 BCE BOIIPOCHI BMHOTIPaAap-
CTBA, BUHUUKALIMU U COCTaBAHMS acCaMOAsKA OTBEYAIOT
AMYHO Mumieab POAAAH M €r0 IapTHEP 110 SHOAOIMYECKON
Aabopatopum KioabeH Bro.

Ctab Chateau Lestage Simon

[ITapAb CMMOH CA€AAA HEOAHO3HAYHBI BEIOOD, KOTAQ pe-
LIMA II0CTaBUTh Ha MepAo, HO Ha ®TOM Teppyape COpT Cy-
MeA OTAMYHO cebs TpostButh. BuHO Chateau Lestage Simon
MMeeT TAYOOKWMI1, CUSIOIIMIT PyOMHOBBI 1IBET C OTTEHKaMU
$yKkeum. ApomaT CAOXKHBIN, OAHOBPEMEHHO (PPYKTOBBI U
IPSAHBIA, C TOHaMM KPACHBIX SATOA M BUIIHM. BKyC ITOAHBIA,
cb6aAaHCHPOBAHHEI Y TIPOAOAKUTEABHBII, C HOTKAMY dep-
HIMYHOTO KOHPUTIOPA M AAKPUIIBL.
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Chateau Du Cartillon, Haut-
Médoc, Cru Bourgeois Supérieur

ICKAOUNTEABHBIE MOYBbI, BUHOTPOAAHUK 1 ACCAMOASIK.

Hocaeame

EcTb AOKYMEHTBI, ITOATBep;KAaIone, 9rto Chateau
Du Cartillon 6651A0 OCHOBAHO elile B AAA€KOM B 1560
roay. C Tex IIOp ITOMeCTbe He Pa3 CMEHMAO BAAACAD-
11€B, a IPM3HaHMe KPUTHKOB U IIeHNTeAel BIHa OHO
noayunao B XIX Beke, Koraa Chateau Du Cartillon
65110 KAACCHPUIIIPOBaHO Kak Cru Bourgeois. CeMbs
Xeadpui, Braaeromas marto ¢ 2008 roaa, caerara
GOABIIION BKAAA B Pa3BUTHME XO3SVICTBA ¥ ITOBBIIIIE-
HJe Ka4ecTBa BUH. YCHMAMS OKa3aAVCh He HaIlIPaCHB,
U B ITOCAeAHEN Kaaccuukamy bopao Chateau Du
Cartillon moayumao craryc Cru Bourgeois Supérieur.

Teppyap 1 BUHOTPAAHMKMN

EAMHBIN Yy4aCTOK IAOWIAABIO 56 ra, CpeAHMI
BO3pacT AO3 KOTOPOIO cocTaBager 20 AeT, HaIo-
AOBMHY 3acakeH Mepao. Ha ocrasurericd naoma-
AM kKyAbTUBUpYercs KabepHe CoBmHBOH (34%) 1
HeOOBIYHO BBHICOKas AOAS IITM Bepao — IeABIX
16%. X03471CTBO MMeEET DKOAOTUYECKMUI CepTH-
¢ukar High Environmental Value (H.V.E.), mo-
BTOMY AO3LI OIIPLICKMBAIOTCA TOABKO B CAy4ae
KparHeil HeoOXOAMMOCTV, a B MEKAYPIABIX
BEICAaXKMBaeTcs Tpaba. [IpMHMMATh pemieHus oOT-
HOCUTEABHO AaThl cbopa mam 06paboTkM A03 T0-
3BOAAIOT COBPEMEHHBIE CHMMKM CO CITyTHMKOB,
KOTOpHIe IIOMOTAIOT OBICTPO pearnposaTth Ha BCe
nosiBASIOmuecs mpobaemsl. Ha BUMHOrpaAHMKe
IIPMMEHSETCS 3€A€HBIT COOp, TTOBTOMY YpOKaii-
HOCTb COCTaBAS€T BCEro 48 TeKTOAUTPOB C IeKTa-
pa IIpy IMAOTHOCTHM IIOCAAKM 6 666 A03.

®oto npeaocTaBAeHbl Group Grands Chais de France

COBpEMEHHOE BUHOAEAME

B X034iiCTBe IIPMMEHAIOTCA CIIeLMaAbHble Mally-
HBI AASL cOOpa BMHOTPaAQ, COPTMPOBKA TOABKO pYyd-
Haf. DOAbBIIOe KOAMYECTBO YaHOB PasHOTO pasMmepa
TI03BOASET IIPOBOAUTH PA3ACABHYIO BMHUGPMKALIMIO
TlapceAest, 9YToOBI AOCTIYb MAEAABHOTO KavyecTBa B Ka-
JKAOM AOTe.

XoaoaHas Mauepanys OT S A0 8 AHEV B eMKOCTAX
13 HepKaBeloleil CTaAM, (pepMmeHTalVs HadyMHaeT-
¢ Tam Ke. TTocae TIPOBOAMTCA Mallepalsd, a TaKkKe
I6AOIHO-MOAOUHOE OpokeHMe. Bbiaepkka 12 Mecs-
1IeB B 6appuKax m3 $ppaHiy3ckoro Ayba, 50% HOBBIX
60uek. OKAeiKa BYHA IIPOBOAUTCS C IIPYMEHEHMeM
IIPOAYKTOB Ha PaCTUTEABHOJ OCHOBE, YTOOBI MICKAIO-
YUTh BO3SMOKHBIE aAAepreHbl. OVHAABHEI OACHA CO-
CTaBASIETCS B TIApTHepCTBe ¢ JKioabeHOM Bro 13 Aabo-
paropun Murieas PoaraHa.

Ctnab Chateau Du Cartillon

Bricokas aoas I1ti Bepao B Grand Vin ot Chateau
Du Cartillon necayyarina. COpT OTAMYHO IIPOSB-
AsieT cebsl Ha DTOM Teppyape, IIPMAABAs BMHY HaChI-
IIeHHbII 11BeT, HOraTCTBO TAHWHOB, MOIIb U SIPKOCTH
apoMaTyKy, KOTOpBIe MAEAABHO COYeTalOTC C Xapak-
TepoM Mepao u Kabepue CosunboHa. IITn Bepao -
HeOTbeMAEMasd YacTh CTHAL IIATO.

Chateau Du Cartillon oTAM4aercs rpaHaTOBBIM
LIBETOM. ApOMAaT CAOKHBIN, GPYKTOBBIN 11 ITPOAOAKM-
TEABHBIV, C AOMMHAHTOJ TOHOB BUIITHM ¥ KaKao-060-
60B. BKyc MATKuit 1 cOaAQHCHPOBAHHBI C OTTEHKOM
YepemIHN ¥ AaKPUIIBL
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Famille Helfrich holds dozens of estates from all over France, including some of the best
terroirs country France has to offer. A finely tuned portfolio of 21 fine Bordeaux Chateaux
isn‘t the result of random acquisitions. Each estate of Famille Helfrich has personality
and vision behind each wine label that has been shaped info this complete range.
Centuries of wine making tradition are continuously guided according esprit du temps.
These hearty wines are real... and made by real people!

Distribution of Famille Helfrich estates is managed by the Group Grands Chais de France.

Chateau Bastor-
Lamontagne, Sauternes

Terroir and vineyards

Vineyards are located in Preignac, a
stones throw from Suduiraut possession. The
neighbouring Ciron stream habitually forms
mists, this is essential for the development of
botrytis. It’s single block of 50 hectares of vines,
consists of soil consulting of sand and gravel.
Further it’s located next to the cellar door, crucial
to the fast delivery of the crop. Boundaries of
thirty plots are based on the content of gravel
and clay. Two tiny plots of old Sémillon within
are vinified as separate Chateau du Haut-Pick and
Chateau Bordenave wines.

The vine density is 7140 vines per hectare. The
principle grape variety is Sémillon with 43.5 ha
(88.2%), 4.3 ha (8.8%) of Sauvignon Blanc and
1.3 ha (2,6%) of so rare in Sauternes vineyard
pink-skinned Sauvignon Gris. Because of the
lower yield vines have long average life span and
were planted 46 years ago.

Chateau Bastor-Lamontagne in wine world
stands out as one of the few truly late harvest
estates, dedicated as certified organic. This
visionary step is necessary however challenging
due of noble rot!

Organic late harvest wine is @
revolutionary approach to the wine
style and varietal choice

Centuries and generations in few lines

Bastor formerly the property of French kings, gradually evolved
its current name after being sold to the La Montagne family. The
growing importance and fame of Bastor-Lamontagne reached its
peak when Chateau was obtained by the Larrieu, known in a XIX
century, as the owners of Chateau Haut-Brion.

Bastor-Lamontagne motto, ”"Nil sine Fide”, translates as,
“Nothing without faith”, is now proudly carried by the Helfrich
family, the owners of Chateau since 2018.

Harvesting and winemaking

Single block vineyard gives an advantage of more
homogenous ripening and noble rot development. It takes 3
to 5 weeks to deliver precious raisin-like grapes. It takes not
less than 80 people to sort and collect the grapes in 3 to 6
passes. Careful extraction of the juices is done by pneumatic
presses. The musts are then settled, barrel fermentation lasts
3 to 4 weeks. Chateau Bastor-Lamontagne Sauternes is aged in
oak barrels for 13 to 18 months. Depending on the vintage, 20-
30% of barriques are new.

Bastor-Lamontagne style

Wine consultant Michel Garat has been working at the
estate since 1987. He describes the style of wine as “deliberately
of moderate concentration”. The percentage of new barrels is
intentionally low, to ensure that the wines are not too oaky.
This allows it to be appreciated in its youth, for its liveliness
and its elegance. So-called “modern” Sauternes are easier to
drink at the beginning or during a meal. Michel has expressed
that “at the beginning of the XX century there were no extreme
concentrations; and there was more Sauvignon Blanc in
assemblage. The wines were quite different, which makes me
wonder what the Sauternes archetype really is... modernity is
always a relative concept”!

DRINKS PLUS|
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Clos Beauregard,
Pomerol

Smallin size, remarkable
for its finesse

Heritage

Clos Beauregard property is situated in the commune of
Pomerol, at the lower end of Chateau Beauregard border.
It’s no coincidence that neighbours share the same name
as it was one estate before being divided in the 1930’s.

Since 2011, the Helfrich propertys’ oenologist Vincent
Cachau have relied on the advice of Michel Rolland with
the objective of making the best wines.

Terroir and vineyards

The soil of Clos Beauregard vineyard is made up
of ancient sand with a layer of iron-rich sub-soil. The
vineyard was planted 40 years ago principally with Merlot.
The vineyards leaf removal is done with precision required
for the optimal ripeness required of these great wines.

Harvesting and winemaking

When the grapes ripen, they’re harvested by hand
and then vinified in temperature controlled vats. This
structured Merlot wine reveals its full character as it
matures in a 50/50 split of new and one year old casks.

Clos Beauregard style

Elegant crimson colour, with deep hints of garnet.
Pomerol with a nose that is fruity, spicy, and complex,
with aromas of blueberry jam and vanilla. Full on the
palate with balance and elegance, revealing pleasant notes
of blackberry jam, coffee and caramel.

Clos Beauregard is a sure bet, regularly rewarded in
world-famous competitions. This long ageing wine shows
consistent scores across the vintages.

=
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Heritage

Closely connected to the history of Chateau Lestage
Simon, Charles Simon was a true character. He was always
alert, with self-assurance, inversely proportional to his small
stature. Over the years Chateau Lestage Simon became
reference in the Haut-Médoc. On France’s Michelin-starred
tables his wine was served alongside the Grand Crus Classés
in the 1990’s. When Charles Simon died in 2001, his heirs
sold the property. In 2008 Famille Helfrich became the lease
holder of Chateau Lestage Simon.

Chateau Lestage Simon,
Haut-Médoc, Cru
Bourgeois Supérieur

Respect for terroir and environment

Terroir and vineyards

The property just beyond Pauillac and Saint-Estephe
is planted on a limestone soil with a gravel. The vineyard
is a mosaic consisting of 31 hectares of separate and
distinct plots, each with its own characteristics and
different ripening dates. Chateau Lestage Simon has
been certified High Environmental Value since 2019.
Predominantly Merlot based vineyards have 2% of Petit
Verdot and 1% of Cabernet Sauvignon planted with
density of 6666 vines per hectare.

Photos by Group Grands Chais de France



Harvesting and winemaking

Harvested at the end of September the wine is made in
a thermo-regulated wine cellar. Chateau Lestage Simon
wines carry out a cold pre-fermentation maceration for
bright fruitiness. Postfermentation maceration may be
carried out to give the wines a lovely structure. Then the
wine is aged in barriques for 12 months (50% - new).
Famous oenologist Michel Rolland and his associate
Julien Viaud consults in all aspects relating to vineyard

management, vinification and blending.

Chateau Lestage Simon style

Charles Simon made a controversial
choice when he decided to plant a majority
of Merlot which expresses itself perfectly
on his terroir. Chateau Lestage Simon has a
very deep, brilliant ruby colour with pretty
fuchsia nuances. Complex, both fruity and
spicy with aromas of red fruits and cherries.
On the palate is full, balanced and persistent
with hints of blueberry jam and liquorice.

Heritage

Since the existence of Chateau Du
Cartillon from 1560 estate passed through
numerous hands of owners. XIX century
brought stability and since then Du
Cartillon had been continuously listed as
Cru Bourgeois. Famille Helfrich became the
holder of the chateau in 2008 and recently
it was awarded as Cru Bourgeois Supérieur.

Terroir and vineyards

With an average age of 20 years, the
56 hectare block is half-planted with
Merlot. Remaining area planted with 34%
of Cabernet-Sauvignon, and 16% of Petit
Verdot. Satellite mapping implemented
for vineyard care and harvesting decision
taking. The smart weather station helps to
react accordingly to all climate challenges
in each plot. Green harvesting brings a low
yield of only 48 hectolitres per hectare.

Haut-MédOC, Cru
Bourgeois Supérieur

Exeptional soil, vineyard and blend

State of the art winemaking

Estate uses mechanical harvesting with hand sorting of
grapes. The large number of vats of differing sizes makes possible
precise vinification to create the right blend. Cold maceration
for 5 to 8 days in stainless steel-tanks, at it’s end yeast at higher
dose is made to initiate the alcoholic fermentation.

Post-fermentation maceration may take place before the run-
off. Malolactic fermentation is done in tank only. Ageing for 12
months in 225 1 French oak barrels (50%-new). Final blend is
done in collaboration with Julien Viaud, from Michel Rolland’s
team. The fining is made with vegetable-based products to
eliminate the use of allergens.

Chateau Du Carfillon style

The higher proportion of Petit Verdot is conditions by some
reasons. First, it well suits to the terroir. Second, it brings an
intense colour, a tannic richness and an aromatic power to the
wine. Petit Verdot is essential to the style of wine. Chateau Du
Cartillon has a garnet colour, complex nose, fruity and persistent,
with aromas of cherry and cocoa jams. On the palate it is supple
and balanced with hints of cherries and licorice.

| Chateau Du Cartillon,
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KoAbI6eAb BEAUKUX BUH. BOPAO BCEMAQ HO CAYXY,
bopAO 3HAKOT 1 MPOGECCUOHAADI, 1 AOOUTEAN.
AQOUTLI, MAPrO, MYTOHbI I COTEPHBI MPUHECAU
CAQBY 3TOMY 6oratomy Kpato. Obwme ACGHHbIE
(3a 2019r) - npownssepeHO 486,3 MAH A BWHQ
(2018 rop — 498,6 MAH A), 110836 ra 3aHUMAIOT
BYHOrPOAHVIKM. CopTa BuHOrpaaa (2019r.):
KpacHble 89%. 55% — Mepno, 22% — KabepHe
COBUHbOH, 9% — KabepHe PpaH, 1 3% — It Bep-
20, Mansbek 1 Kapmerep. beable 11%.5% — Co-
BUHLOH BAQH (BKAKOHYAST HEGOABLLOE KOAUYECTBO
COoBUHbOH pW), 5% — CeMrAbOH, 1% — MoCKa-
Aenb U apyrne. CTMAM BUHA: 85% — KPOCHOe,
4,4% - po30Boe, 9,2% - 6enoe cyxoe, 1,2% — be-
NOE CAQAKOE.

Bbl He AOMKHBI yexaTtb 13 BopAo, He
NoceTnB 370 MECTO, KOTOPOE HA3bl-
Baetcs My3eem, HO 3TO 3HAYUTEABHO
Bonbluee. B pyTypucCTmyeCckoM HOBOM
«[opoae BrHO» BbICTPOEHbI MHTEPAK-
TMBHbIE  SKCMO3ULMK,  MPOBOASITCS
BbICTCBKM, €CTb AQYHX-30Hbl, 30AbI
AN ASTYCTOUMM BUH MUPA, OTAUYHBIN
PECTOPAOH, AYHLLKI B TOPOAE BUHHBIV
MQOrasvH 1 CMOTPOBASI MAOLLOAKO C
naHopamom bopao.

Wine-Producing Regions of France

wine-producing region

e

The cradle of great wines. Bordeaux is on everyone’s lips, and
it is known due to both professionals and amateurs. Lafite,
Margaux, Moutons and Sauternes have brought glory to this rich
land. General data (attributable to 2019): 486.3 million liters of
wine (2018 - 498.6 million liters) produced, and vineyards spread
on 110836 hectares. Grape varieties (2019): Red - 89%. 55% -
Merlot, 22% - Cabernet Sauvignon, 9% — Cabemet Franc, and
3% — Petit Verdot, Malbec and Carmenere. White — 11% .5% -
Sauvignon Blanc (including a small amount of Sauvignon Gris),
5% — Semillon, 1% — Muscadelle and others. Wine styles: 85% -
red, 4.4% - rose, 9,2% — white dry, and 1.2% — white sweet.

You should not leave Bordeaux
without visiting this place which is
called the Museum, but it is much
more than that! The futuristic new City
of Wine hosts interactive exhibitions,
frade shows; it has lounge-zones,
tasting rooms for the world’s wines,
an excellent restaurant, the best wine
shop in the city and an observation
deck opening up a panoramic view
of Bordeaux.



Les Halles
de Bacalan

10, Quai de Bacalan, 33300, Bordeaux

MPOAYKTOBbIN PbIHOK U food-KopPT B BopA0. AC MAM NOCAE
nocetuerms Mmysest Cite du Vin B Bopao pekomeHayem
3AMSIHYTb UIMEHHO CIOAQ: AEMOKPATUYHAS ATMOCHEPA U
OAEKBATHBIE LIEHbI YAQUYHO COEAMHNAMCH C POCKOLLHBIM
MPEANOKEHMEM CBEXAMLLMX QPAHLLY3CKUX ASANKATE-
COB — YCTPWLL, MOAAIOCKOB, KOABAC, Gya rpa — M Ay4LLINX
BMH. PbIHOK BbIXOAHOM MO MOHEAEABHVKAM, YTO AEAQET
€r0 YyTb AV HE EAVHCTBEHHBIM MECTOM B BOPAO, TAE MOXK-
HO XOPOLLEHBKO MOKYLLATb 1 KYMTb MPOAYKTbI B CYOOOTY
1 BOCKpECEHbE. ECAU XOTUTE YBUMAETD OHEPEADL 30 XAE-
OOM, — BOM CIOAQ: 3AECh OAHA 113 AYYLLMX MEKQPEH ropo-
AQ. EAVHCTBEHHOE «HO»: HE CTOUT MATU B PACTIOAOXKEH-
HbI 3AECH YKe PECTOPOH, ero OBCAYXKMBAHNE SKEAQET
AYYLLETO, — HOCAQAUTECH AEAVKATECOMM N HOCTOSILLLEN
OPAHLLY3CKOM ATMOCHEPOM MPOCTO HA PyA-KOPTE.

Food market and food court in Bordeaux. Before or after
visiting the Cite du Vin Museum in Bordeaux, we recommend
that you pay a visit to this food market: democratic atmosphere
and reasonable prices have been successfully combined with a
luxurious offer of the freshest French delicacies: oysters, shellfish,
sausages, foie gras, and, certainly, the best of the wines.

The market is closed on Mondays, which makes it almost the
only place in Bordeaux where you can have a good meal and
buy food on Saturday and Sunday. If you want to see the bread
chow line, this is definitely the place for you: one of the best
bakeries in the city is located here. Though you should forgive us
for using one “but”: we do not recommend visiting the restaurant
located here, its service is poor —you’d better enjoy the delicacies
and the real French atmosphere right at the food court.

SMust visct

BMHOA@AbHU: Chateau
Pontet-Canet  (6uoamHamm-
ctol), Chateau Lynch-Bages
(8 2009 roay MOAYYMAO CTATYC
OAHOTO 13 16 CAMBIX AOPOTUX
BVH AeBoro 6epera), Chateau
Cantemerle (OAHO 13 AyHLLIKX
KPQCHBIX BUH, XOTSl HOXOAMNTCS
B 5-M awenoHe (Fifth Growth).
N, pasymeertcs, nobbiBATH BO
BCEX M9 BOPAOCKMX Premiers
Crus Classes NMOAOXEHO KO-
XKAOMY  yBODKAKOLLEMY Ce69
SHOTYPUCTY. DTO KAK BOABLLAS

APPUKAHCKAS MITEPKA, KOTOPAS BIMCOHA B CMMCOK BCEX AOOUTene cada-
PW, HO TOABKO B «BMHHBIX Mpepuax» bopao: Chateau Haut-Brion, AOC Pessac-
Leognan; Chatfeau Lafite-Rothschild, AOC Pauillac; Chateau Latour, AOC
Pauillac; Chateau Margaux, AOC Margaux; Chateau Mouton Rothschild, AOC
Pauillac. Het cMbicAQ NOAPOBHO OMMUCHIBATL MX AOCTOMHCTBA — 3TO KOK OMUCHI-
BATb 3BE3AY. [IPOCTO PACCKAKEM O HECKOABKUNX 13 HUX C TOYKN 3PEHMST HALLMX
COBCTBEHHBIX BMEYATAEHUI. A TAIOKE MEPEUNCAMM ELLLE HECKOABKO MECT BOpAO,
MoCeLLEHNE KOTOPbLIX OCTABMAO HE3QOLIBAEMBIE BMEYATAEHNSI.

Saint-Estephe

Wineries: Chateau Pontet-Canet
(biodynamic winery), Chateau Lynch-Bages
(in 2009, gained the status of one of the
16 most expensive wines of the Left Bank),
Chateau Cantemerle (one of the best red
wines, although it is in the Fifth Growth). It
goes without saying that every self-respecting
wine tourist should visit all five Bordeaux
Premiers Crus Classes. It resembles the “Big
African Five”, which is included in the list of
all safari lovers, but only in the “wine prairie”
of Bordeaux: Chateau Haut-Brion, AOC
Pessac-Leognan; Chateau Lafite-Rothschild,
AOC Pauillac; Chateau Latour, AOC Pauillac;
Chateau Margaux, AOC Margaux; Chateau
Mouton Rothschild, AOC Pauillac. It makes
no sense to describe in detail their merits,
because it would be equated with describing
a star. Let us broach upon a few of them,
based on our own impressions. We will also list
afew more placesin Bordeaux, a visit to which
furned intfo an unforgettable experience.

Chateau Tour Saint-Fort. 1, Route de la Villotte - lieu-dit LAUJAC (2 127, 82 km), 33180,
Saint-Estephe, Aquitaine, +33 5 56 59 38 19, chateautoursaintfort.com/contact/

PEKOHCTPYMPOBAHHOE HEAOBHO LLATO COBMELLA-
€T BUHOAEABHIO CPEAM BUHOMPOAHMKOB 1 KOMBOP-
TOBGEAbHbIN OTEABL HO BTOPOM 3TOXKE. [TPOCTOPHbIE
HOMEpPQ, BMA M3 OKOH M CO3EPLAHME CTOAbHBIX
YOHOB 30 30BTPAKOM — PEKOMEHAYEM!

The recently renovated chateau combines a
winery amid vineyards and a comfortable hotel
on the second floor. The spacious rooms coming
with an amazing view and an opportunity to
watch the steel vats during their breakfast are
sheer pleasure. We highly recommend it!
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ReSSmmeREGISRIBHRKSEIET Chateau Margaux

Margaux, 33460 ,(+33) 0557888383
www.chateau-margaux.com

LLlato — oaHO 13 nam Premiers Crus Classes — OCHOBAHO
B XVI BeKe 1 BOT yxke 40 AeT MPUHOAAEXUT CeMbe MeH-
LIeAOMYyAOC. BUHOTPOAHMKM 3aHMMAtOT 265 ra. B 2015
roAy NPA3AHOBAACS 200-AETHU FOBUAEN 3HOMEHNTOTO
3a0HKa Chateau Margaux, KOTopoe, MO CAYXAM, CTO-
AO MPOTOTUIOM AN Benoro aoma. KOBuAern cosme-
CTUAM C MPE3eHTaUMEN HOBOTO BMHHOTO XPOHMAMLLO
Chateau Margaux, BEICTPOEHHOTO MO MPOEKTY CAMOro
SNATOXKHOTO APXMUTEKTOPA HALLETO BPEMEHW — AOPAC
HopmaHHa Poctepa. D+ GblA MPUIAALLEH HA BBICOKMN
nprveM B 4eCTb ABYX HEOPAMHAPHBIX COOBITUM. TOK-
€ HEOAHOKPATHO Mbl GbIBOAV B STOM SAAETNYECKOM
LUQTO C rpynnaMM SHOTYPUCTOB, TAK YTO YXKe MHOMMe
roAbl HODAIOAQEM 301 KOPPEKTHOM PEKOHCTPYKUMEN
YHUKOABHOTO BAGAEHMS. LLIOTO, MOMMMO MHOXECTBA
MPOYNX AOCTOMHCTB, BAOAEET OAECTILLE OPraHn30-
BOHHbBIM COBPEMEHHBIM XPAHWAMLLEM, OAHOM U3 BEAU-
YaMLLKX 3BE3A, KOTOPOTO sBAsieTcs Chateau Margaux
1985. O60o3pesarensim D+ yAGAOCH MPOAETYCTUPOBATL
PSIA BBIAIOLLMXCST BUHTCOKEN LLATO, B TOM YAUCAE W STOT.
I MOXEM MOATBEPAUTL, HTO, HECMOTPS! HO COANAHBIN
BO3PACT, MOTEHLIMAA Y BUHA elle AeT Ha 20.

Chateau Palmer

Chateau is one of the five Premiers Crus Classes; it was
founded in the 16-th century and has been owned by the
Mentselopoulos family for 40 years. Vineyards cover 265
hectares. The year of 2015 witnessed the 200-th anniversary
of the famous Chateau Margaux building, which is rumored
to be the prototype for the White House. The anniversary’s
celebration was combined with presentation of the new
Chateau Margaux wine storage, designed by the most startling
architect of our times: Lord Norman Foster.

Chateau Palmer, 33460, Margaux

+33 557 88 72 72, chateau-palmer.com

KyAbTOBOE LIATO, OAHO M3 CcTapenwmnx B bopao. CeptTmdnumpoBAHO KAK
100% GuoanHammyeckoe xo3anctso B 2017 roay. C 2013 BeayTcs aKCne-
PVMEHTbI MO YMEHBLLEHNIO KOANYECTBA CYAbOUTOB. DEHOABHYIO 3PEAOCTb
OMPEAEASIOT C MOMOLLLIO MHPPAKPAcHOM kamepbl. C 2009 road NOMeCTbe
HAYOAO MCMOAL30BATL CUCTEMY Prooftag. B AQAEKOM MPOLLAOM BbIMYCKAAM
6eA0e BMHO, A B HAYAAE XX| BEKQ 3TA TPOAMLMS BIAQ BO3POXKAEHA. [1epBbIN
BUHTODK AAST peakoro B bopao Vin Blanc de Palmer coctosiacs B 2007 roay.
Ewle 0AHO PeEBOAIOLIMOHHOE AAS1 Bopao BMHO Chateau Palmer BbinycTMAo B
2004 roay. Historical XIX Century Wine npeacTtaBasgeT cobomn 6aeHa 13 85%
BMHOMOTEPUAAQ C BUHOTPAAHMKOB Mapro, 1 156% Syrah 13 PoHbl. CpeaHsis
MEXAYHAPOAHCS LieHa Ha Chateau Palmer Historical XIXth Century Blend
2017 cocTaBAsieT 259 eBpO — MO AQHHBIM HO Aekabpb 2020 road. YHUKAAEH
Teppyap: 18 pasAnyHbIX TMMOB NoyB, 106 OTAEAbHbIX YYOCTKOB. CMeLleHne
STNX TEPPYAPOB M PA3ANYHBIX COPTOB BUHOTPOAQ — BOT YTO CO3AQET MATMIO
Palmer. MNMoTeHuMan B1H — cBbilwe 50 AeT. CneumaAmnCTbl YTBEPKACIOT, YTO Bbl-
AepPKaHHble BUHA Chateau Palmer no opraHoAenT ke He MMEKOT OHAAOTOB
B BOPAO, 1 OMUCHIBAIOT UX TAK: «LLIEAK, 30BEPHYTbLIM B 6APXAT, CO CAOSIMM OT-
AQCQ U CheAbIX iroar. CAMO LLATO HE MEHee MPEKPACHO.

An iconic chateau, one of the oldest in
Bordeaux. Certified as 100% Biodynamic
Vineyard in 2017. Since 2013, experiments
have been underway to reduce the amount
of sulfites. Phenolic maturity is determined
using an infrared camera. Since 2009, the
estate has started using the Prooftag system.

In the distant past, white wine had been
produced, and at the beginning of the 21-
st century, this fradition was revived. The first
vintage for a rare Bordeaux Vin Blanc de
Palmer was in 2007. Another revolutionary
wine for Bordeaux, Chateau Palmer, was
released in 2004. Historical XIX Century Wine
is a blend of 85% wine material from the
Chateau Palmer vineyards, and 15% Syrah
from Rhone. The average international price
for Chateau Palmer Historical XIXth Century
Blend 2017 is 259 euros as of December 2020.

The terroir is unique: 18 different types
of soils, 106 separate areas. The magic of
Chateau Palmer is created by the blending
of these terroirs and different grape varieties.

The potential of wines is over 50 years.
According to experts, the aged Chateau
Palmerwineshave no analoguesinBordeaux
in ferms of organoleptic properties, and they
describe them in the following manner: “silk
wrapped in velvet, with layers of satin and
ripe berries”. It should be emphasized that
the chateau itself is no less beautiful.



IREEommendationibrnkssy - el Chaoteau Lascombes

1, Cours de Verdun, 33460, Margaux, +33 5 56 51 91 91.k.barbier@chateau-lascombes. fr

www.chateau-lascombes.com

VicTopust LIATO yxoAUT KOopHamm B XVII Bek. AeTonmncb yno-
MMHOET VIMEHO BAOAEABLIEB, CPEAM KOTOPbIX ObIAV TAKME
3HOMEHUTOCTH, KK AAeKkcKC AndnH 1 AaBna Pokdennep. B
2001 roAy LWATo KynnAa koMrnaHus Colony Capital 3a 67 MAH
AOAA. TAGBHBIM KOHCYASTOHTOM MPUIAQLLIEH Muwenb POA-
AQH. Yepes 10 AeT LATO BHOBb ObIAO MPOACHO — CTPOXOBOW
KomMnaHu MACSF, O ynpaBASIKOLLMM Ha3HAYeH Dominique
Befve, 06ACAQIOLLIMA YHUKOABHBIM OTbITOM 1 OBTOPUTETOM.
EcAm ByaeTe B LLATO, HEMPEMEHHO NMOMPOCKUTE HO AEMYCTa-
LMo ero cobCTBeHHoE BMHO Confidence de Margaux. Ayu-
wme suHTONkM Chateau Lascombes: 2017, 2016, 2015, 2014,
2012, 2010, 2009, 2008 11 2001 roabl. OLEHKM SKCMEepTOoB NO
2019 BUHTOXKY MPOKTUYECKN €AMHOAYLLHBI: Wine Advocate
/ L.Perrotti: 93-95, Decanter: 94, J.Suckling: 95.

CHOYOAQ 9TO OblA MOHACTBIPb OEHEAUKTVMHLEB, CAEA OT
KOTOPbIX OCTAOACS B HO3BAHUWM 1 apxuTektype. B 1951 roay
AAekcucy AMUMHY YAQAOCH MPUOBPECTN 3TO XO3SIMCTBO,
Q OH, MOXAAYH, BbIA AASI BUHHOTO MUPA BOpAO Tex BpeMeH
BEAYLLMM TPEHACETTEPOM. Er0 MOXHO CUMTATb OCHOBOMO-
AOXXHUKOM MECTHOTO BUHHOTO Typr3ma. BO3MOXHO, MMEHHO
NMOSTOMY LLATO OTKPBITO AASI TYPUCTOB ACHKE B BBIXOAHBIE AHU.
M kaK 6bl AEMKOMBICAEHHO 3TO HW 3BYYOAO, HO MMEHHO B €70
MQra3vHe Bbl HOMAETE CAMbIE MHTEPECHbIE BUHHBIE OKCEC-
cyapsbl 1 cyBeHupsD). aktmyeckm, Chateau Prieure Lichine -
€AVHCTBEHHOE MOMECTbE B Mapro ¢ BUHOTPAAHUKAMM, POC-
MOAOXEHHBIMI BO BCEX 5 KOMMYHAX. KOHCYALTAHT — CTedaH
AEpEeHOHKYP. B OCHOBHOM MCMOAB3YIOT HOBbIE LIEMEHTHbLIE
EMKOCTU. DKCKYPCHSI MO LLIATO OYEHb SPKAS Y MO3UTVBHASI.

AV

The history of the chateau dates back to the 17th century.
The chronicle lists the names of its owners, among whom there
have been over the years such celebrities as Alexis Lichine
and David Rockefeller. In 2001, the chateau was bought by
Colony Capital for § 67 million. Michel Rolland was invited as
a chief consultant. After 10 years, the chateau was again sold
to the insurance company MACSF, and Dominique Befve,
who has unique experience and reputation, was appointed
its manager. If you pay a visit to the chateau, do not hesitate
to ask for a tasting of his own wine: Confidence de Margaux.
The best vintages of Chateau Lascombes: 2017, 2016, 2015,
2014, 2012, 2010, 2009, 2008 and 2001. Expert estimates for
the 2019 vintage are almost unanimous: Wine Advocate/L.
Perrotti: 93-95, Decanter: 94, J. Suckling: 95.

33460, Cantenac, 34, avenue de la

Chateau Prieure-Lichine seme Repuslique, +33 (0) 557 883 628,

prieure-lichine.fr

4

At first, it was a Benedictine monastery, the traces of
which have remained in the name and architecture. In
1951, Alexis Lichine managed to acquire this winery. It
appears that Alexis was the leading frendsetter for the
Bordeauxwine world of those times. He canbe considered
to be the founder of local wine tourism. Perhaps this is why
the chateau is opened to tourists even on weekends. No
matter how trivial it may sound, but it is in its store that you
will be able to find the most interesting wine accessories
and souvenirs)). In fact, Chateau Prieure Lichine is the
only estate in Margaux with vineyards located in all 5
communes. Stephane Derenoncourt is engaged as the
chateau’s consultant. Mostly new cement tanks are
used. The chateau tour is extremely bright and positive.
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LLlaro 13 6onblon nsrepkn bop-
AO. Tpon3BOAUT TPU  KPACHBIX
BMHO C COOCTBEHHbBIX BUHOTPOA-
HuKoB: Grand Vin de Chateau
Latour, Les Forts de Latour (BTO-
poe) n Pauillac (1petbe). B HO-
crosiwee Bpems Chateau Latour
BHEAPSIET BMOAMHAMMKY HO 50%
BMHOTPOAHMKOB. HauMHas ¢ ypo-
was 2015 ropd, BUMHOMPOAHMK
Enclos Bo3aenbiBaetrcs Ha 100%
OPraHNYeCKNMm METOACMMN,
Aoke PABOTHMKA BbIE3XAKOT «B
MOASI» HE TPAKTOPAMM, O HA rop-
HbIX BEAOCUMEAOX. 3AECH PABO-
TOEeT OKOAO 70 YeAoBeK, YTO 3HO-
YUTEABHO BbllLE, YEeM CpPEeAHUN
nokasatenb B Mepoke. Ho 30-
TPATHl OMPOBABIBAKOTCS], TAK KAK O
BUHOMPOAHMKAX Latour 3aboTarcs
AVNHACTUM BUHOTPOACPEN.

NOMMMO BbICLLETO KAYECTBA BUH, LLATO BbIAEASIET-
C$1 BBIXOAOM M3 CUCTEMbI MPOACHK €N primeur AAs
MepBoro BMHA. BMHAO nNocAe pO3AMBA B OYTbIAKM
XPAHATCS1 B ONPOMHOM XPAHUAMLLE 6Ee3 STUKETOK,
HO C MApPKepaMM BUHTODKA., CAMbIM CTAPbIM BUH-
TOXKOM XPAHUAULLA (MOrpeBoM 3TOT XAUTEK-XOAA
HO3BATb HEAb3S1) sIBASiETCS1 1863-11, B KOAMYecTBe 7
BYTbIAOK. Kadkable 2 roaa kommccus n3 10 cneup-
OAMCTOB BO TAGBE C TEXHUYECKUM ANPEKTOPOM
Helene Genin npoBepsitoT BUHA HA 3PEAOCTb Y
FTOTOBHOCTb K MPOACKAM. HO CEroAHs NOCAEAHUI
BUHTODK, AOMYLLEHHBIN K Mpoaaxke, — 2012 roa, Ko-
TOPbIN BbIA OLEHEH DKCMEPTAMM KAK CPEAHUN,




www.chateau-latour.com

Chateau from the five Premier
Grand Cru Classe in  Bordeaux.
Produces three red wines from its own
vineyards: Grand Vin de Chateau
Latour, Les Forts de Latour (second)
and Pauillac (third). Chateau Latour
is currently experimenting  with
biodynamic methods on 50% of its
vineyards. Since the 2015 harvest,
Enclos vineyard has been cultivated
as 100% organic. It should be
emphasized that even workers do
not drive tractors to the vineyards;
they use mountain bikes instead. It
employs approximately 70 people,
which is significantly higher than the
average figure for Medoc. However,
the costs are justified, since the
vineyards Latour are taken care of
by the dynasties of winegrowers,
passing on their experience from
generation to generation.

In addition to the superior quality of its wines,
the Chateau is distinguished by its exit from the En
Primeur sales system for the first wine. After bottling,
the wines are stored in a huge storage facilities
without labels, but with vintage markers. The oldest
vintage in these storage facilities (we are in no
position to call this high-tech hall a cellar) dated
back to 1863, and only 7 bofttles of that vintage
wine are available. Every 2 years, a commission of
10 specialists headed by Helene Genin, Technical
Director, checks the wines for maturity and readiness
for sale. Today, the last vintage allowed for sale is
2012, which was rated by experts as average.

[y
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Saint-Julien

Chateau Leoville Barton

Saint-Julien. + 33 (0)5 56 59 06 05. www.leoville-barton.com. chateau@barton-family-wines.com

BuHo atoro waro (2-e Grand Cru Classe) 8 2019 roAy BO3rAQBK-
AO cnimcok 100 Ayywmx BuH, no Bepcumn Wine Spectator, ctos
AYHLLIMM BMHOM B MMpe. LLIaTO NprUHOAAEXNT MPACHACKOW Ce-
Mbe, KOTOPAST CO3ACAC TAKXKE KOMMAHMIO Barton&Guestier.
BYHOrPOAHMKM  HOXOASITCS B LEHTPE  AMMeAAdCbOHA
CeH-)KIOAbEH HA MPABUMHOM MOYBE U TAMHUCTOM FPYHTE. 3
BEKO B BEK LLATO NMEPEXOANAO OT OAHOTO BAOAEABLIA K APY-
roMy, HO HUKOTAQ CEMENCTBO bAPTOHOB HE BbIMYCKAAO €70
13 CEMENHOro Kpyra. He CTouT NoBTOPSITb XPECTOMATUIHbIE
CBEAEHUSI O TEPPYAPE M BUHAX — 06 STOM HAMMCAHO B KHUAMAX
1 BUKMNEeANaX. OTMETUM AULLb, YTO BU3UT B LLUATO AOCTCBASIET
HenepeACQBAEMOE YAOBOALCTBME OT KAQCCA BMHA, NCTOPK-
YECKINX MHTEPbEPOB M CAAQ C KOAAEKLMEN PO3.

The chateau’s wine 2nd Grand Cru Classe) topped the
2019 Wine Spectator Top 100 Wine List as the best wine in
the world. It is owned by the Irish family that also founded
Barton & Guestier. The vineyards are located in the center
of Saint-Julien appellation on gravel and clay soil. From
century to century, the chateau had passed from one owner
to another, but the Barton family would never let it leave
the family circle. We would like to refrain from providing the
textbook information about terroir and wines: this information
is available in the books and Wikipedia. Nevertheless, we
would like to emphasize that a visit to the chateau brings
indescribable pleasure from the class of such wines, historical
interiors and the garden with a collection of roses.




Saint-Estephe

Chateau
Montrose

3., Av. des Vignolles, 33180, Saint-
Estephe, +33 (0) 5 56 59 30 12
www.chateau-montrose.com,
chateau@chateau-montrose.com

OAMH 13 AyYLLIMX TeppyapoB bopao. HecKkoAb-
KO AET HO30A YIPOBASIOLLM BUHOAEABHN CTOA
Opse bepAaHA, KoOTOpbIN 40 AET  YNPOBASIA
Chateau Mouton-Rothschild. SkcnepTsl ytBER-
XAQIOT, 4TO C ero MNPUXOAOM BCE AyYLLIEE Y LLIATO
BnepeAn. Npon3BOANT ABA KPOCHbIX BUHA: OA-
HOVMMEHHOE W BTOPOE BMHO MOA HA3BAHWMEM La
Dame de Montrose. OHO 3HOMEHUTO TEM, YTO
BUHTAXK 1970 roaQ 3QHSIA TPETbE MECTO CPeAM
AECSITN KOAMDOPHUNCKINX N GPAHLLY3CKNX KPOC-
HbIX BWH HO WCTOPUYECKOW [MapMKCKom aery-
CTauMK, A€ NOBEANAN AMEPUKOHLbI. DKOAO-
TMYHOCTb — KOHEK LLIATO, 3AECh MPUMEHSIIOT PSIA
TEXHOAOTNYECKNX HOY-XAY, B TOM YNCAE YABTPO3-
BYKOBbIE BOAHbI AAS1 3QLLMTBI OT FPAAQ. Ioytn no-
AOBUMHQ 13 95 ra BEIPALLMBAETCS MO APUHLMNAM
OPraHMYeCKOro BUHOTPOACPCTBA.

One of the best terroirs in Bordeaux. Several
years ago, Herve Berland became the winery’s
manager; it should be pointed out that earlier,
he was managing Chateau Mouton-Rothschild
for 40 years. According to experts, with his
arrival, the best for this chateau is yet to come.
It produces two red wines: the eponymous one
and the second wine, which is called La Dame
de Montrose. It is renowned for being ranked
third among ten Californian and French red
wines in the 1970 vintage during the historic
American-won tasting in Paris. Environmental
friendliness is a strong point of the chateau;
a number of technological know-how is used
here, including ultrasonic waves o ensure
protection against hail. Almost half of the 95
hectares is grown according to the principles
of organic viticulture.

w
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Chateau Pape
Clement

216, Avenue Docteur Nancel Penard
33600, PESSAC-BORDEAUX

+33(0) 557263834
visite@pape-clement.com

Chateau Pape Clement nmeet AOAryto AETOMMUCH: NEePBLIN
cbop BUHOTPOAQ, 3APUKCUPOBAHHBI B MCTOYHUKAX, CO-
CTOsIACS B 1252 roay! OAHO 13 caMbix CTApbIX Grands Crus B
Bopao. HassaH B yecTb Mansl pumckoro Clement V, KoTopbin
ObIA M3BECTEH CBOMM MHTEPECOM K BUHY M B OAMH MPEKPAC-
HbI1 MOMEHT MOAYYMA B MOACPOK BUHOTPOAHUK A€ AC MOT.
CeroAHs1 BAGAEABLIEM LLIATO SIBASIETCS 3HOMEHMUTASI KOMIMAHMS
Bernard Magrez Luxury Wine Experience (42 BUHOAEABHU B
9 CTpaHAX). bepHap Marpe HaO CEroOAHS — EAUHCTBEHHbIN B
MMpe BAOAEAeL, YeTbipex Grands Crus Classes. CBblle YeT-
BEPTN BEKA BMHOAEABHIO KOHCYABTUPYET MuieAb POAAGH.
BuHtonk 2009 . Chateau Pape Clement noayurao 100 6aa-
AOB OT Po6epta Napkepa.

LlaTo B3BELEHHO MPUMEHSIET AOCTUKEHUSI LIMBUAM3ALIMN.
BMHOrPOAQPU MCMOAB3YIOT APOHbI, CAeAdlmMe 3a $oTo-
CUHTE30M. A HO AEryCTaUMM, HO KOTOPOW peaAakTopam D+
NPEAOCTOBUAN BO3BMOXHOCTb MOMNPOBOBATL HE MEHEE ABYX
AECSTKOB BI/H, B TOM YMCAE COTEPHOB, HO CTOAE CPEAM CTa-
PUHHBIX KOHAEAIOPOB CTOSIAN AUCTIAEN C MHOOPMALMEN O
KQXKAOM MOCAEAYIOLEM OOPA3LE.

Mpn 3TOM 3AEChb MPAKTUKYIOT BUOAMHAMNYECKME METOADI,
a HA BMHOTPOAHMKOX PABOTAOT AOLLGAM N ABO TACKOHCKMX
BOAQ. 2,5 ra BUHOrPOAHbBIX AO3 OTBEAEHbI AAS MPOM3BOACTBA
6enoro BmHa Chateau Pape Clement. INMoysbl, ra€ BbIpALLM-
BQIOT BUHOTPOA AAS1 GEAbIX, COCTOSIT U3 POBUS, TAMHDBI M MECKA
C U3BECTHSIKOM.

B LLATO eCTb OTEAb C POCKOLLUHBIM MHTEPLEPOM.

Chateau Pape Clement has a long history: the first grape
harvest recorded in the available sources was gathered
yet in 1252! One of the oldest Grands Crus in Bordeaux.
It is named after Pope Clement V, who was known for
his interest in wine and once received the vineyard de la
Motte as a gift.

Atthe currentstage, the chateauisownedby therenowned
company Bernard Magrez Luxury Wine Experience (42
wineries in 9 countries). Bernard Magrez is now the only
owner of four Grands Crus Classes in the world. For more
than a quarter of a century, the winery has been consulted
by Michel Rolland. Vintage 2009 Chateau Pape Clement
received 100 points from Robert Parker.

Chateau has been utilizing the achievements of civilization
in a balanced manner. Winegrowers use drones to track
photosynthesis. During the tasting, when the editors of D+
were given the opporfunity to taste no less than two dozen
wines, including Sauternes, displays containing information
about each subsequent sample were available on the
table, along with antique candelabra.

At the same time, biodynamic methods are practiced
here, whereas horses and two Gascon oxen are still working
in the vineyards. 2.5 hectares of vines are allocated for
production of Chateau Pape Clement white wine. The soils
where grapes for white wines are grown consist of gravel,
clay and sand with limestone.

The chateau has a hotel with luxurious interiors.




Pessac Leognan

Chateau Smith
Haut Lafitte

33650, Martillac, Pessac Leognan
+33 (0)557 831122
www.smith-haut-lafitte.com

CeropHs Chateau Smith Haut Lafitte npuHaaaexut Daniel
& Florence Cathiard. 310 0OAHO M3 HEMHOMMX GOPAOCKNX
LLATO, MPOU3BOASILLMX KAK KOACHBIE, TOK 1 BEAUKOAEMHbIE Be-
Able BuHA. Otmetnm, Yyto Chateau Smith Haut Lafitte Pessac
Leognan White 2013 sowwAo B TOTM-100 Aywwmx BuH 2020r. pent-
TmHra Wine Spectator.

Ewe oAHO 0COBEHHOCTb — COBCTBEHHBIM BOHAQPHBIN LIEX.
CeroaHsl WATO — HE MPOCTO 3HAMEHWUTAST BUHOAEABHS, HO
QPT-00bEKT.

Ayuwme ypoxxau Smith Haut Lafitte Blanc: 2017, 2016, 2015,
2014, 2013, 2012, 2011, 2010, 2009, 2008, 2007, 2006 » 2005
FOAbI.

Ayuwmne ypoxxau Chateau Smith Haut Lofitte Rouge: 2017,
2016, 2015, 2012, 2010, 2009, 2008, 2006, 2005 1 2000 roab!.

At the current stage, Chateau Smith Haut Lafitte is owned
by Daniel & Florence Cathiard. This is one of the few
Bordeaux chateaux producing both red wines and great
white ones. Suffice it to say, Chateau Smith-Haut-Lafitte
Pessac-Leognan White 2013 entered the TOP 100 Best
Wines of 2020 according to the Wine Spectator rating.
Another feature is its own cooper’s workshop. Today, the
chateau is not just a famous winery, but an art object, too.
The best vintages of Smith Haut Lafitte Blanc:

2017, 2016, 2015, 2014, 2013, 2012, 2011, 2010, 2009, 2008,
2007, 2006 and 2005.

The best vintages of Chateau Smith Haut Lafitie Rouge:
2017, 2016, 2015, 2012, 2010, 2009, 2008, 2006, 2005 and
2000.

Le Saprien

14, rue principale, 33210, Sauternes
+33(0) 556 76 60 87
www.restaurant-le-saprien.fr/
notre-carte/

PectopaHumK cpeamn BUHOTPOAHNKOB
C MUABIM QP AHLLY3CKMM LLAPMOM,
AEMOKPATUYHBIMW LLEHOMM 1 BbICOKOW
KyXHEew.

A restaurant among vineyards with
alovely French charm, affordable
prices and haute cuisine.
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Chateau Lafaurie-
Peyraguey

33210, Bommes-Sauternes, Lieu dit Peyraguey
+33 (0) 524228011
www.lafauriepeyragueylalique.com

4

HepaoBHO Wwarto otMeTnAO 400-AeThe U OTKPLIAOCH MOCAE pe-
craspaumn. O peam3anHe AOCTATOYHO CKA3ATb OAHO — LLATO
MPUHAAAEXUT XPYCTAABHOMY KOPOAIO CUABBMO AEHLLY, BAO-
AeAblly Aoma Lalique.

BrsuT croaa — norpy<eHre B MUp U3SLLHBIX UCKYCCTB. Pagy-
MeeTcs], B OYTUKE LLATO MOXKHO MPUOBPECTU COTEPHBI, BXOASI-
LLIMe B TPOWMKY AYYLLMX B PEMMOHE, O TAKXKE U3AEAMS BPEHAQ
Lalique. PectopaH Lalique - ele oaHa atTpakumst. CAQBUT-
C$1 TOHKMM MENPUHIOM, AOPOTMM AU3AMHOM 1 CEPBUPOBKOM,
YHUKOABHOWM BUHHOM KOPTOW, O TAK)KE BOraTOM SHOTEKOW.

Recently, the chateau celebrated its 400-th anniversary
and has just been reopened after renovation. We would
like to emphasize only one thing about the renovation:
the chateau belongs to Silvio Denz, owner of the House of
Lalique, the Crystal King.

A visit to this place is an immersion in the world of fine arts. It
goes without saying that the chateau’s boutique also sells
fop 3 saufernes in the region, as well as Lalique products.
Lalique Restaurant is another attraction. It is renowned for
its delicate pairing, expensive design and serving, unique
wine list, and rich collection of wines.



ChCITeCIU CheVCﬂ BlONC 33330, saint-Emilion , +33 (0) 557 55 55 55

COBpEMEHHBIN  WKMK 1N APUCTOKPOTU-
4YeCKasl POCKOLWb CTAPUHbI.  SIBASIETCSI
OAHVM U3 YeTbIpEeX, MOAYYMBLUMX CTOTYC
Premier Grand Cru Classe A, HapsiAy C
Chateau Angelus, Ausone v Pavie. Mpw-
HapAexuT bepHapy APHO, rAOBE rpynnbl
LVMH. Tbep AIOPTOH SIBASIETCS YNPOBAS-
lowmM. B cossesame, npruHoAAeXaLLee
LVMH, BxoauTt Take Lato A'Wkem. lMo-
YKOAYM, STUM BCE CKA3AHO. [TpoCTO npu-
e3yxante n peryctmpymre. Tepputopms
30MKQ  OYOPOBATEABHO, MOXHO B3SITb
HAMPOKAT BEAOCUMEAbl M MPOEXATLCS
HQA MUKHMK HO BUHOTPOAHVIKM,

-

The chateau combines modern chic and aristocratfic luxury of
antiquity. It is one of four to have received the highest status of Premier
Grand Cru Classe A, along with Chateau Angelus, Chateau Ausone
and Chateau Pavie. It is owned by Bernard Arnault, Chairman of lVMH
Luxury Group. Pierre Lurton is its managing director. The constellation
belonging fo LVMH Group also includes Chateau d'Yquem. Perhaps
that says it all. Just come and taste.
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Chateau
Pavie-Macquin

1 Peygenestau, 33330, Saint-Emilion
pavie-macquin.com
+33(0)557247423
contact@pavie-macquin.com

""‘".' T--"‘"F

Buant B 310 Wwato Premier Grand Cru Classe, ¢ Teppachl
KOTOPOro OTKPbLIBAETCS! BUA HO CEHT-OMMABOH, MO3BO-
ASIET MO3HAKOMUTLCS C TBOPYECTBOM YAMBUTEABHOTO BU-
HOAEAQ HMKOAQCO TbeHMOHA. DHOAOT PABOTOET 3AECh
B NaptHepcTBe co CtedpaHOM AEPEHOHKYPOM M ChIHOM
CuprAAOM. TlepBbIM KOHCYABTAOHTOM HuKoAaca 6biA Mu-
wenb POAACH. CeropHs SHOAOT M3BECTEH MPEKPACHbBIM
MOHVUMOHVEM TEPPYAPJ, €r0 BUHA LIEHSTCS BOMHAOBEPO-
MW BO BCEM MMPE. VIMEHHO BAAroaaps ero ycuAngam Pavie
Macquin 6blA nosbiweH A0 Premier Grand Cru Classe B
2006 roay. V1 310 He oamHokmin caydan. O AoBepumM K Ta-
AQHTOM HMKOAQCQ FOBOPUT CMINCOK LUATO, BAOAEABLIBI KO-
TOPbIX MPUIAACKAM B TAPTHEPDI TheHNnoHa: Chateau Larcis
Ducasse, Chateau Pavie Macquin, Chateau Beausejour
(Duffau-Lagarrosse), Chateau Puygueraud, Chateau Les
Charmes Godard, Chateau Alcee 1 Chateau La Prade.

/ l 1 ust

Logis de la Cadene

3, Place du Marche au Bois, 33330,
Saint-Emilion, +33 (0) 557 24 71 40
logisdelacadene.fr

A visit to this Premier Grand Cru Classe chateau, with a
terrace overlooking Saint-Emilion, willenable youtoreviewthe
result of work of the amazing winemaker Nicolas Thienpont.
The oenologist has been working here in partnership with
Stephane Derenoncourt and his son Cyrille Thienpont. Michel
Rolland was Nicholas® first consultant. Today, the oenologist is
known for his excellent understanding of the tferroir, and his
wines are appreciated by wine lovers all over the world. It
was due to his efforts that Pavie Macquin was upgraded to
Premier Grand Cru Classe in 2006. It should be pointed out
that it is not a single case. Confidence towards the talents
of Nicolas Thienpont is evidenced by the list of chateaux,
whose owners invited Nicholas as a partner: Chateau Larcis
Ducasse, Chateau Pavie Macquin, Chateau Beausejour
(Duffau-Lagarrosse), Chateau Puygueraud, Chateau Les
Charmes Godard, Chateau Alcee and Chateau La Prade.

e A

PectopaH (nAatoc otenb) co 3Be3pont Michelin —
AYHLLEE, YTO MOXET MPEeAAOXKUTE CEeHT-DMUABOH,
MOSTOMY  HY)XHO  PE3EepPBMPOBATL  3APAHee.
30BepEHME  MPUHOAAEXUT cembe Bouard de
Laforest, Baoaenbuam Chateau Angelus. Wed
AnekcaHpp boHop - yudeHuk Toas bokiosa wm
MOTOMCTBEHHbBIM MOBAP — TMPEAAQraeT  rocCTsIm
KAQCCUKY DPAHLY3CKOM  KyXHW B  M3bICKOHHOW
MQHEpPEe 1 YTOHYEHHOM AM3AMHE, B BUHHOM KapTEe —
Chateau Angelus, Petrus, Krug v npoune 3se3abl.

The Michelin 1* restaurant (as well as the hotel)
is the best Saint-Emilion can offer, which means
that reservation should be made in advance. It is
owned by the Bouard de Laforest family, who are
also owners of Chateau Angelus. Chef Alexander
Bonard is a former student of Paul Bocuse and
descends from a family of chefs; he offers to his
guests the classic French cuisine presented in a
sophisticated manner and exquisite style. Wine list:
Chateau Angelus, Petrus, Krug and other stars.



Chateau Cherubin

5, Fonrazade, 33330, Saint-Emilion
+33(0)557246775,+33(0) 60897 5207
www.chateaucherubin.com
bbourdil@chateaucherubin.com

boiBLWMM AnpexTop Lato MyToH Potwmnaba Bertrand Bourdil,
co3poBwWMM BMHO Opus One, nepea BbIXOAOM HA MEHCUIO
NPUOBPEA YHACTOK, rPaHMYamin ¢ LLato AHXeAKC, 1 30-
AQACS LIEABIO COTBOPUTL MAEOABHOE BMHO. XO35MCTBO NPO-
1n3BoAMT 8000 BYTHLIAOK B rOA, MOAOBMHY BUHTAXKA CPA3Y e
BbIKynaeT AAeH AIOKACC AASI CBOUX PECTOPQOHOB. B BMHE
NPEBAAMPYIOT BOHWAD, LLOKOAOA U KAYOHWUKA, YTOHYEHHbIE
TOHWHBI, SAETOHTHAS CTRYKTYPA 1 6AACHC. O4eHb NHTEepeC-
HOE MeCTeuKO.

Bertrand Bourdil, the former director of Chateau Mouton
Rothschild, who had created the wine Opus One, acquired
a plot bordering Chateau Angelus before his retfiring and
decided to creatfe the perfect wine. The winery produces
8,000 bofttles a year, half of the vintage is immediately
bought by Alain Ducasse for his Michelin-Starred Restaurants.
The wine’s aroma is dominated by vanilla, chocolate and
strawberry, and refined tannins; it has elegant structure and
balance. Well, it is a very interesting place, indeed..

WA S, il Ll

12 Rue des Ecoles
12, Rue des Ecoles, 33330, Saint-Emilion, +33 6 07 61 64 61

MpeKkpacHbI AOMVIK B LIEHTPE TOPOAQ:
ABE CMOAbHWU U CTOAOBCSI C KyxHen. B
AOME €CTb HOCTOSILLMI BUHHBI NOrpeo,
BbIDYOAESHHbI B MECTHOM KOMHe. Ecaun
BAOAEAELL COTAACUTCS], MOXXHO MPOBECTU
HOCTOSILLYIO  BUMHHYIO  AETyCTOLMIO B
ayTeHtnyHon atmocdepe. K caosy,
BAGAEAEL, — 3AMEYATEAbHbI YEAOBEK,
XOPOLO PA3BUPAIOLLMINCS B BUHOX. [ae
OH PaBOTAET, — PACAPOCTPAHATLCS HE
Byaem, cnpocute y Hero camu. byaete
YAVBAEHbI.

Lovely house in the city center: two
bedrooms and a dining room with a
kitchen. The house has a real wine
cellar, which is carved using the local
stone. If the owner agrees, a real wine
tasting can be held in an authentic
atmosphere. Incidentally, the owner
is a wonderful person, who is great on
wines. As to the place where the owner
works: well, we are not going to tell
you — you should ask him! (You will be
surprised once you get o know that).

Vignobles Pere-Verge

BoipatoLLeecs obbepANHEeHVe
LIATO, CO3AQHHOE AErEeHAQPHOM
Catherine  Pere-Verge,  BKAtO-
yalolwee TaKMe  BUHOAEABHM,
kak: Chateau Montviel, Le Gay,
La Violette, Tristan, Moulin la
Graviere; N BAHOAEAbHW B Aprex-
mHe: Clos de Los Siete, Bodega
Monteviejo.

Hekotopble aKCnepTsl CYMTAIOT,
YTO HbIHELUHWA MOTEHLMAA BUHO-
AeAeH [Tomepons B BAMKaNLLINE
roAbl MO3BOAUT MM CPOBHUTLCS C
BuHAMMK Petrus. Pobept lMNapkep:
Gay 2010 - 99/100, Violet 2010 -
100/100.

Some experts
presume that the
current potential
of the wineries
from Pomerol will
lead theminthe
coming years to
competing with
Petrus wines.
99/100 - Gay 2010 -
Robert Parker,
100/100 - Violet
2010 - Robert
Parker.

9
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C h OTeO U d \Yq eI 33210, Sautemnes, +33 (0) 05 57 98 07 07

info@yquem.fr

EanHcTBEeHHOE B Bopao Premier Cru Superieur.
Chateau d’Yguem BbINyCKQIOT AULLIb B yAQY-
Hble ToAbl. VIHOYe BUHO MPOAQETCS BE3bIMSIH-
HbIM. TOKOE CAYyYOAOCb AEBSITb pPa3 B 20-M
Beke: 1910, 1915, 1930, 1951, 1952, 1964, 1972,
1974 v 1992 ropax, a B 21-M BeKe NOKA AULLb
oAHOXAbI: B 2012-oM. CAOBOM, LLIATO CKA30Y-
HOE, BUHO TOXE.

The only Premier Cru Superieur in Bordeaux.
Chateau d'Yquem is produced only in the
years of successful harvest. Otherwise, the
wine is sold unnamed. This happened nine
fimes in the 20th centfury: in 1910, 1915, 1930,
1951, 1952, 1964, 1972, 1974 and 1992, and
only once in the 21st century: in 2012. To cut a
long story short: the chateau is fabulous, and
the wine, foo.

[y
(=
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Chateau Angelus

33330, Saint-Emilio, +33 7 817 907 15 (Teaerpam)
angelus@angelus.com

Chateau Angelus (Premier Grand Cru Classe A) 6epeT HOYOAO OT He-
GOABLIOTO Y4ACTKA CO CTAPbLIMW AO3AMM M 3AMKQ, PACTOAOXKEHHOTO
CpeAn XOAMOB — B CBOETO POAC AMOUTEQTPE, TAE YCUAMBOETCS] 3BOH
KOAOKOAQ HO 3pellHern 6aluHe. OTCIOAQ — HO3BAHWE Y CUMBOA LUATO.
SHonor KO6ep Ae byap aAe Aadpope COBMELLOET TPAAULMM C OMOULIN-
O3HOV HOBATOPCKOWM MOAUTUKON AAST MPOM3BOACTBA MCKAKOUUTEABHBIX
BMH. [TOCTOSIHHbIE MONCKM COBEPLUEHCTBA M BOMAOLLEHNE OCOBEHHO-
CTen Teppyapa no3soAMAM Chateau Angelus BOMTN B YNCAO AEreH-
AQPHbBIX BUH CBOETO PErvoHa. CpeaHsisl MEXAYHAPOAHAOS LEHA Ha
Chateau Angelus 2017 coctasasieT 331 eBpo (AQHHBIE 30 AeKABPb
2020 r.). NoMMMO BCEX MHbBIX AOCTOMHCTB, LLUATO OBACACET TPOrATEAL-
HOW AETOABIO: BCEX FOCTEMN M3 PA3HBIX YTOAKOB MUPAO MPUBETCTBYIOT
3BOHOM KOAOKOAQ, B MEAOANM KOTOPOTO MPOYNTLIBAETCS TMMH CTPOHbI.

Chateau  Angelus  (Premier
Grand Cru Classe A) originates
from a small area with old vines
and a castle located among
the hills, in some kind of an
amphitheater, where the bell
ringing in the local tower only
intensifies; hence the name ' =

and symbol of the chateau. The o o
oenologist Hubert de Bouar de i = =
Laforet combines tradition with 4 8
an ambitious and  innovative
policy to produce exceptional  &:
wines. The permanent searchfor
excellence andimplementation
of the terroir characteristics has
made Chateau Angelus one of i
the legendary wines of its region. "
The average international price B i
for Chateau Angelus 2017 is
331 euros (data attributable to
December of 2020). In addifion
to all other advantages, the
chateau has an  appealing
detail: all guests from different
parts of the world are greeted

with the bell ringing, in the
melody of which the national
anthem of the guest’s country is
heard through.

DRINKS PLUS| N
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Alsdce

DAB3acC

3T0  «KOPOAEBCTBO OEAbIX BUH»
HOXOAMTCS HO  CEBEpPO-BOCTOKE
W TPAHMYNT C fepmaHnen. B 1962
roAY PervoH noAyuma craryc AOC
Alsace (80% o1 Bcero obbema npo-
M3BOACTBA, BUHO OObIYHO HOCUT HO-
3BAHME COPTA BUHOMPOAQ). Alsace
Grand Cru AOC (Schlossberg) 6biA
CO3A0H B 1975 roay, caeayoupme
49 BMHOTPOAHMKOB CO CTATYCOM
Grand Cru nosiBuAnCh B 1983 (24) n
B 1992 (25), nocreaHun 51-m Grand
Cru Kaefferkopf 6biA AOGCGBAEH B
crnmcok B 2007 roay. BuHoaeA nvie-
€T NPOBO BbIHECTU HA STUKETKY NMSI
BUHOIPOAHMKA Grand Cru.

O6Lwme AaHHble (3a 2019r.): 15 623
ra, 1,028 MAH rA BMHQA, 51 Grand Cru.,
Coprta BMHOTPOAQ: PucAmHr
(21,9%), MnHo baaH (21,2%), lesto-
purpommHep  (19,4%), MwHo Tpwn
(15.4%), CuneBaHep (7,5%), Myckar
(2,3%).

This is the “kingdom of white wines”
which is located in northeast and
borders Germany. In 1962, the region
received the status of AOC Alsace
(80% of the total production, wine
usually bears the same name as the
grape variety). Alsace Grand Cru AOC
(Schlossberg) was established in 1975,
subsequent 49 vineyards with Grand
Cru status appeared in 1983 (24) and
1992 (25), and the last 51-st Grand Cru
Kaefferkopf was added to the list in
2007. The winemaker is entitled to put
the name of the Grand Cru vineyard
on the label.

General data (attributable t0 2019): 15
623 hectares, 1.028 million hectoliters
of wine, and 51 Grand Cru.

Grape varieties: Riesling (21.9%), Pinot
Blanc (21.2%), Gewurztraminer (19.4%),
Pinot Gris (15.4%), Sylvaner (7.5%), and
Muscat (2.3 %).

doto: www.facebook.com/route.vins.alsace



Ayuwme BuHOAeAbHM: Trimbach (AereHaapHOe cemeltHoe
XO3SCTBO, OCHOBAHHOE B 1626 T., BbINMyCKAET MPECTMKHOE BUHO
Riesling Clos St.Hune), Zind-Humbrecht (HbiHelwHW BAaaeAeL, OAn-
Bbe 3VHA YMOPEXT CTAA NePBbIM GPAHLLYY30M, KOTOPOMY MPUCBOEHO
KeaAndukaums Master of Wine), Domaine Marcel Deiss (ynpoBasieT-
cs1 )KaHoM-Muweaem n Knapuce Aanc — BUHOASAOMU-PePOPMAa-
TOPAMM, KOTOpble AOBUANCH BO3MOXHOCTW MPOU3BOANTE ACCAM-
6AMPOBAHHbIe BUHA B Grand Cru), Hugel & Fils, Domaine Weinbach.

Ayuwme pecrtopaubl: La Cloche a Fromage B Crpactypre
(«CbIPHOE LIOPCTBO», NMPAKTUYECKM BCE DUPMEHHBIE BAIOAQ TO-
TOBSIT C AOBOBAEHMEM AYYLLMX COPTOB MECTHBIX ChlpOoB), Le Cerf
B MapAeHanmme («3BE3AHbIN» PECTOPAH B CEABCKOM MECTHOCTH),
Au Potin B Bappe (wykpyrT, dya rpa), Wistub du Sommmelier 8 bep-
reme (KAOCCUYECKUIN BUHHBIM 6AP-OUCTPO).

The best restaurants: La Cloche a Fromage in Strasburg
(“the cheese kingdom”, virtually all specialties are made with
the best local cheeses added to them), Le Cerf in Marlenheim
(the Michelin-Starred restaurant in rural area), Au Potin in Barr
(choucroute garnie, foie gras), Wistub du Sommelier.

¢doro: https://static.routedesvins.alsace

BuHHble pAoporu: La Route des Vins D'Alsace — camas 13-
BECTHOS BUMHHAS pAopora PpaHumm, Ha 170 KM OT AEPEBHM
MapaeHaiim A0 ropoaa TaH. OcHosaHa B 1953 roay. He npo-
nycTnte ropoAa KoabMap (POMAHTUYHBIE OTEAM) U PUKBUPD —
OAHM 13 HOMBOAEE KPACHKBBIX B DAb3ACE.

Wine routes: La Route des Vins D'Alsace is the most
renowned wine route in France, 170 kilometers from the village
of Marlenheim to the town of Thann. Established in 1953.
You should not skip the towns: Colmar (romantic hotels) and
Ricquir, which are among the most beautiful ones in Alsace.

The best wineries: Timbach (legendary family estate,
founded in 1626, produces the prestigious wine Riesling
Clos St. Hune), Zind-Humbrecht (current owner Olivier Zind
Humbrecht became the first Frenchman who was awarded
the Master of Wine), Domaine Marcel Deiss (managed by
Jean-Michel and Clarisse Deiss: reformer winemakers who
made it possible to produce assembled wines in the Grand
Cru), Hugel & Fils, Domaine Weinbach Trimbach.

doto: www.fromagerie-tourrette.com

BuHHbIE PECTUBAAU: MPAZAHMK BUHA B DAb3ACE NPO-
XOAMT KOBKABIA TOA B KOHLLE MKOAST — MEPBON MOAOBUHE
QBrycta B ropoae KoabMap ¢ 1948 roaa.

Wine festivals: since 1948, the wine festival in Alsace
has been conducted in the town of Colmar annually
from late July to early August.

e ey U

doto: www.hugel.com

doro: https://static.routedesvins.alsace
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BypryHAMSI — 9TO «CBALLEHHBI MPOACAB» AAST BUH-
HbIX SHTY3MACTOB. PErvoH, KOTOPbIN MOXHO OC-
BOMBATb BCHO YKM3Hb, HEMOHATHBIA AASI MPOCTOTO
OOBbIBATEAS, HO BGECKOHEYHO YBAEKATEABHbIN.
3AECh MPOUN3BOASTCSI COMBIE AOPOTVE B MUPE
KPACHbIE N MPEKPACHbIE BeAble BUHA.
N3meHeHus:

® HeACBHO MCCAEAOBATEAWN, KOTOPbLIE MPO-
QHOAM3NPOBOAM U MEPENPOBEPUAM ACHHbBIE
ypoxas B boHe 3a noutn 700 AeT, NpULWAK K
BbIBOAY, 4TO C 1354 N0 1987 roabl BUHOMPOA CO-
BGUPAAK B CpeaHeM C 28 ceHTabps. Ho ns-3a
TAODOABHOTO MOTEMAEHMS 30 MOCAEA-
Hue 30 AeT (¢ 1988 no 2018rr.) Bpemst
cOoOpPA YPOXKAs CMECTUAOCH, 1 OH
HAYMHAETCS HA 13 AHEW PaHbLUE.

® B 2020r. psia anneAAdCbOHOB
MaKOHH3 MOAYHYMAKM CTATYC Premier
Cru.

O6Lwwme AGHHbIE:

® 30 000 ra BMHOrPOAHWMKOB, OKOAO
1,45 MAH TA BWHO B rop, 60% — 6eAble
BUHA, 29% — KPACHbIe 1 po3osble, 11% -
Cremant de Bourgogne.

® 84 anneanacboHa: 33 Grand Cru, 44
Premier

nVillage, 7 perMoHOAbHBIX.

® 16 KOOMNEepPATMBOB, 266 HETOUMAHTOB, 3577 BUHOAEAbYE-
CKMX XO3SIMCTB.

Coprta BuHOrpaaa: LapaoHHe (51%), MHo Hyap (39,5%),
Anuvrote (6%). fama (3,5 %), CoBrHBOH BAGH (3,5%) 1 pApyrie.
MPUObIAL OT SKCMOPTA COCTOBASIET OKOAO 2 MAPA €BPO
(MprmepHO 205 MAH BYTBIAOK B roa). Kaxaast BTopas Oy-
ThIAKQ MPOAQETCS 30 FPAHNLLY. DKCMOPTHbIE CTPAHbI: CLLUA
(21%), Beankobputanus (17%), beabrvs (9%), Kanaaa (9%),
SINoHMS (8%).

wine-producing region

Burgundy is the Holy Grail for
wine enthusiasts. Itis aregion
that one may be exploring
throughout life; it may be
incomprehensible to ordinary
people, but endlessly exciting.
It produces the world’s most
expensive red wines and
excellent white ones.
Changes:
® Recently, researchers who
analyzed and verified the harvest
¥ data in Beaune for almost 700 years
concluded that between 1354 and 1987,
the grapes harvesting time had begun
on the 28-th day of September. However,
during the global warming period for the
past 30 years (from 1988 to 2018), the
harvesting fime has shifted and now it
begins 13 days earlier.
® In 2020, a number of Maconnais
appellations received Premier Cru status.
General data:
® 30 000 hectares of vineyards, about
1.45 million hectoliters of wine per year,
60% — white wines, 29% —red and rose, and 11%
- Cremant de Bourgogne.
® 84 appellations: 33 Grand Cru, 44 Premier and
Village, and 7 regionall.
@ 16 cooperatives, 266 negociants, and 3577 wineries.
Grape varieties: Chardonnay (561%), Pinot Noir
(39.5%), Aligote (6%), Gamay (3.5%), Sauvignon
Blanc (3.5%) and others.
The export profit is around 2 bin. euro (approximately
205 million bottles per year). Every second bottle is
sold abroad. Export countries: USA (21%), UK (17%),
Belgium (9%), Canada (9%), and Japan (8%).

Must visct

doro: www.larochewines.com

BuHoAeAbHU: Joseph Drouhin
(ncropuyeckme norpeda n
BblAQtOLWMECS BMHAY, Olivier
Leflaive (GBnopHaOMKCT),
Domaine Laroche, Domaine
R. Dubois et Fils (ans1 AioBuTe-
AE HATYPAABHbIX BUH).

Wineries: Joseph Drouhin
(historic cellars and
outstanding wines), Olivier
Leflaive (biodynamic winery),
Domaine Laroche, Domaine
R. Dubois et Fils (for those who
love natural wines).

¢doto: www.larochewines.com
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Ayuwme pectopaHsbl: Restaurant Frederic Doucet B
Mape-Ae-MOHbsIAb (MULLAEHOBCKUM PECTOPAaH, 6pe-
TOHCKMM AOBCTEp U cydae [paHa MapHbe — He3abbl-
Baemble), Maison Lameloise B LLaHbm (pabotaer ¢
1921 ropQ, SHOTACTPOHOMUYECKOE YAOBOABLCTBME),
Aux Terrasses B ropoae TypHIO (AEMOKPATUYHBIE LIEHBI).

Best restaurants: Restaurant Frederic Doucet in Paray-
le-Monial (Michelin-Starred restaurant, Breton lobster
and Souffle Grand Mamier are simply unforgettable),
Maison Lameloise in Chagny (operates since 1921,
enogastronomic pleasure), Aux Terrasses in Tournus
(democratic prices).

¢dorto: https://maison-doucet.com

ust vesct

BuHHble pAoporu: 5 HanpaeAeHu Grande Route des Vins

BuHHble decTuBaAU: Koxkable Tpe-
« Laroute du Cremant

! TbW BBIXOAHBIE HOSIOPS B BypryHAMM
« |a route fouristique des Grands Crus MPOXOAMT GOABLION GECTUBAAL BUHA
* laroute touristique des Grands Vins Les Trois Glorieuses, KOTOPbIN AAUTCS]
« |a route fouristique des vignobles de I'Yonne 3 AHSL,

« |a route des vins Maconnais-Beaujolais

Wine routes: 5 directions Grande Route des Vins Wine festivals: Each third weekend in

* Laroute du Cremant ) November, Burgundy hosts a major
« laroute touristique des Grands Vins wine festival - Les Trois Glorieuses,

« |a route fouristique des vignobles de I'Yonne which lasts 3 days.
« |a route des vins Maconnais-Beaujolais

French wine from Jura
with Ukrainian roots

PAUL BENOIT & FILS, Vignerons. Rue du Chardonnay, 39600, Pupillin, France
Tel.: +33 (0) 6 76 37 47 72, paul-benoit-et-fils@orange. fr, paulbenoiteftfils-pupillin.com, Paul Benoit Fils | Facebook

AALIMIPHE CITOXUBARTA ATTKOTOIH
WKTIAWSE Jhd sAWOT0 JL0P0B A
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Deux Roches 1 Altugnac
— COI03 BMH U ApY3en

BrHoaeAbHN Deux Roches n Alftugnac — 310 ABA pa3HbIx perroHa paHLmKM, ABA TEpPYyapa 1 abCo-
AOTHO HE MOXOXKNE MEXAY COBOM BUHA. HO BCE 3TO — AEAQ XKM3HU OAHUX U TEX XKE BUHOAEAOB!

Csoiie 30 Aet BuHa Deux Roches n Altugnac co3aaiotcst OAHOI
GoAbIION ApyKHO cembeit. Kpuctman Koarospeit u XKau-Aok
Tepbe — Apy3bst A€TCTBA, 062 — CBIHOBbBS BUHOTpaAapeit. Mx KeHbl
— cecTpsl bpuakut 1 GAOpeHC — TaKKe 13 BMHOACABIECKOI AMHA-
ctmt. Ceroanst Kpucervian 3a60turcs o A03ax, JKaH-AIOK yIIpaBAs-
et orpebom 1 Rommepiieit, BpuakuT ¢ GAOpeHC B3sSAM Ha cebst
aAMMHUCTPaTVBHBIe QYHKIMM. K AeAy TakKe ITPUCOCAMHMAMCDH
ux et JKioaveH u [Tsep-Arexcy, obyuasivecs B CIIA, Bpura-
Huy, Hosovt 3eranamm u lBerapum.

Deux Roches. BypryHAUS. BrHOAEABHS, PacITOAOKEHHAs
B peroHe MaKOHH®, OKpy’keHa BBICOKMMM CKaramm Solutre u
Vergisson, KOTOpsle B HapoOAe HasbIBalOT «MectoM cuabl @pan-
n». menHo Deux Roches (ABe CKaABI) M CTaAM DMOAEMOJ BUHO-
AeabHM. Deux Roches — 5T0 sAeraHTHbIe GeAble OYpTYHACKME BUHA
n3 [lapaonne. ByHOrpaAHMKyM MakOHH® TMITMYHEL AAd IOKHOI
BypryHAMiM: Ha TIOAOTMX XOAMAX M CPeAM CKaA PaCIIOAOKEeHO MHO-
JKeCTBO Pa3AMYHBIX MMKPOTEppPyapoB. 3aCyIIAMBAsd ¥ KaMeHMCTas
I10YBa — MACAABHAS MECTHOCTb AASL BTOTO COPTa, a BeAb He CeKper,
YTO YMEHHO OYpPIyHACKME MIapAOHHE OCOOEHHO IIEHSTCS B MUpE.
K caoBy, B 2020 roay HeKoTOpBIE Ay4dmye Teppyapsl [lyiin-Oroncce
(209%) moayuman cratyc Premier Cru (MCTOpiIecKoe COOBITIE AAS
MaxkoHHD!), a BTO O3HayYaeT, YTO B TedeHIe TOAA B AMHeliKe Deux
Roches mosiBsatcs BuHa Premier Cru. B obmreit caokuOoCTI Y Deux
Roches 63 ra BMHOTpaAHBIX AO3: 24 ra — B arIeAAackoHe Saint-

Altugnac
Aux Bons Hommes

AOP Limoux bettane

desseauve

Gl

desseauve yin

e
ALTUGHAC
Ternes AMOUREL:

Veran, 25 ra - 8 Macon-Villages, Macon Chardonnay 1 Macon La
Roche Vineuse, eme 2300 k8. M B Pouilly-Fuisse 11 4yTb MeHblIIIe rek-
Tapa B Macon Rouge. BrHa BBITIOAHEHBI B MAKOHCKOM CTMAE — CBe-
JKIe, YVCThIe I MYHEepaAbHbIE. Y BUHOACABHM ABE OCHOBHBIE KOA-
Aekuyy: TIMELESS COLLECTION - aAerkye ¥ IuTKye B aBTOPCKOM
CTMAE Ha KaKABUA AeHb 10 AOCTynHOM IieHe, 1 CONFIDENTIAL
SELECTION - ripeMyiaAbHBIe BMHA, BIHOTPAA AAS KOTOPBIX OBIA CO-
OpaH BPYUHYIO C OTAGABHBIX YIaCTKOB MaKOHHD, GepMeHTMpPOBAH
U BHIAGpKAH B 6OUKAX 13 GPaHITy3CKOro AyHa.

Altugnac. AaHreAoK. BiroaeAbHS Altugnac HaXOAMTCS Ha
I0re, B IpeAropbsix IlmpeHees. Antugnac (cTapMHHOe Ha3BaHMe
- Altugnac) - KMBOIIMCHas AepeByliKa B amdurearpe rop. Buno-
rpapHMKy — Ha BbicoTe OoT 300 A0 600 M H.y.M. 3AeCh POKAAIOTCA
(QPYKTOBBIC, DACTAHTHEIE, CBEKME M CAeTKa COAOHOBATHIC BUHA. Y
BMHOACABHY HECKOABKO KOAACKIIMI M HAVMEHOBAaHMIA, B TOM YMC-
Ae: IGP Pays d'Oc, AOP Limoux White, AOP Limoux Red, AOP
Cremant de Limoux.

Hanboaee momyaspHa Les Turitelles d’Altugnac — KoaAeRIast
M3BICKAHHBIX, CBEKMX ¥ AOCTYIIHBIX IT0 IIeHe BMH. HasBaHmeM (aa
M XapakrepoM) BuHa obs3anbl Turitelles — MOPCKMM OKaMeHeAO-
CTAM, KOTOPBIMY M300MAYIOT BUHOTPAAHMKY B AHTYHBsIKe. He Me-
Hee TIOIYASPHBI KpacHbIe 11 OeAble BMHA aIllleAAacboHa Limoux:
MX OTMEYAIOT BMHHBIC KDUTMKM M TIPecca 3a OTAMYHOE COOTHOLIe-
HJe LIeHBI ¥ Ka4eCTBa.

Altugnac
Terres Amoureuses
AOP Limoux

Altugnac

Pinot Noir

LS TURITT
i

;
FINOT) N

Les Turitelles d’Altugnac

P HE
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Deux Roches and Altugnac:
the union of wines and friends

The wineries Deux Roches and Altugnac represent two different regions of France, two terroirs and
absolutely different wines. Nevertheless, these wineries are the life-work of the same winemakers!

For over 30 years, Deux Roches and Altugnac wines
have been created by a large close-knit family. Christian
Collovray and Jean-Luc Terrier are childhood friends, and
both are the sons of winegrowers. Their wives — sisters
Brigitte and Florence - are also from the wine-making
dynasty. Today, Christian takes care of the vines; Jean-
Luc runs the cellar and deals with commercial issues,
whereas Brigitte and Florence assumed the administrative
functions. Their children Julien and Pierre-Alexis, who
studied in the USA, Britain, New Zealand and Switzerland,
also joined the Adventure.

Deux Roches. Burgundy. The winery, located in
Maconnais region, is surrounded by the high rocks of
Solutre and Vergisson, which are popularly called the “Place
of French Power”. Those were Deux Roches (two rocks) that
became the winery’s emblem. Deux Roches are elegant
white Burgundy wines from Chardonnay. Maconnais
vineyards are typical of Southern Burgundy: there are many
different microterroirs on gentle hills and among the rocks.
The arid and rocky soil is an ideal area for this variety, and
it is not a secret that Burgundy Chardonnays are especially
appreciated in the world. Incidentally, in 2020 some of the
best terroirs of Pouilly-Fuisse (20%) obtained Premier Cru
status (a historic event for Maconnais!) which means that
within a year there will be Premier Cru wines in the Deux
Roches line.

Deux Roches
Macon-Villages
Tradition

several months. Beautiful
wine with a straightforward,
fruity, lively and fresh style
DR in the pure spirit of

L Maconnais wines.

P HE

M |
HJTWBE

Deux Roches
Pouilly-Fuisse
Vieilles Vignes

Delicate, mineral wine,

with bright, refined

e aromas and arich, solid
TS TN

oo g structure.

In total, Deux Roches has 63 hectares of vines: 24
hectares in Saint-Veran appellation, 25 hectares in Macon-
Villages, Macon Chardonnay and Macon La Roche Vineuse,
and additional 2,300 sq. m in Pouilly-Fuisse as well as a
little less than one hectare in Macon Rouge. The wines are
made in the Maconnais style: fresh, pure and mineral. The
winery has two main collections: TIMELESS COLLECTION:
light and drinkable, made in the author’s style for everyday
consumption at an affordable price, and CONFIDENTIAL
SELECTION: Premium single plot wines from hand-
harvested grapes fermented and aged in french oak barrels.

Altugnac. Languedoc. The winery Altugnac is located
in the south, in the foothills of the Pyrenees. Antugnac
(Altugnac is its olden times name) is a picturesque village
in the mountain amphitheater. The vineyards are located
at an altitude of 300 to 600 meters above sea level. Fruity,
elegant, fresh and slightly salty wines are born here. The
winery has several collections and names, including: IGP
Pays d’Oc, AOP Limoux White, AOP Limoux Red, AOP
Cremant de Limoux.

The most popular is Les Turitelles d’Altugnac, a
collection of fine, fresh and affordable wines. The name
(and character) of the wine is due to Turitelles: marine
fossils abound in the vineyards in Antugnac. The red and
white wines of Limoux appellation are equally popular and
used to be distinguished by the wine critics and press.

Deux Roches
Saint-Veran
Les Cras

Chardonnay 100% Chardonnay 100% bettane Chardonnay 100%
Blend of several plots Selection of the nicest desseauve | One of the best plots
selected for their soil plofs of old vines. of the appellation.
qualities and exposure. Fermentation exclusively Hand-picked grapes.
Ageing on fine lees for in french oak barrels. cow oeceam Fermentation and

ageing in french ook
barrels. Powerful and
rich wine with mineral
and woody notes and
ripe white fruit flavours.

CIHTOXWUBAHHA AJNKODOJHK
nndg BAWOTro 340P0OB 4
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AaHTeAOK

AQHreAOK — CTOPENLIMIA BUHHBIM pervoH PpaHumn. Cpe-
AN 3AELWHKX BUH, BO3MOXHO, PEAKO BCTPEUQIOTCS BEAVKME,
HO KOHEK 3TWX BMHOTPOAHWKOB — YAQYHOE COOTHOLLEHWE
LeHbl 1 Ka4eCTBA. 3AEChb BHIAGAGHO HECKOABKO KOHTPOAM-
PYeMbIX HOMMEHOBOHUI MO MPOUCXOXAEHWO: Coteaux du
Languedoc AOC, Corbieres AOC, Costieres de Nimes AOC,
Cote de Bergerac AOC, Fitou AOC, Minervois AOC, Cotes de
la Malepere VDQS natoc pasHoobpasme Vin de Pays d’Oc.

wine-producing region

wedqoc

Languedoc is the oldest wine region in France. If is not
offen that one may come across a great wine here,
but the strong point of these vineyards is a good value
for money. Several Appellations of Controlled Origin
(AOC) are distinguished here: Cofteaux du Languedoc
AOC, Corbieres AOC, Costieres de Nimes AOC, Cote de
Bergerac AOC, Fitou AOC, Minervois AOC, Cotes de la
Malepere VDAQS, plus Vin de Pays d'Oc diversity.
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Les Domaines Paul Mas

Route de Villeveyrac - 34530, Montagnac
+33(0)4 679016 10, +33 (0) 4 67 98 00 60
info@paulmas.com

Peaakumst D+ NAQHMPYET CIOAC OTNPA-
BUTHCS! MPW NEPBOM YKE BOZMOXHOCTY.
Moyemy? B Hayaae 2021 roaQ amepu-
KAHCKN XXypHOA Wine Enthusiast ony-
OGAMKOBOA CBOM OYEPEAHOMN PENTUHT,
TAE AYMLLEN eBPOMNenCKON BUHOAEAb-
Hen HassaHa Domaines Paul Mas, AaH-
repoK. ECAM roBoputb O UMGPAOX, OHM
BMEUATASIOT: 30 20 AET BUHOTPOAHMKN C
35 ra pacwmpeHsl A0 850 ra. Mpownsso-
AT 22 MAH BYTBIAOK B FOA, MMAOPTUPRYS
VX B 6oaee yeM 71 CTpaHy mmpa. Ho
AN D+ He B 0ObeMax cyacTbe (U AOKE
HOOBOPOM))).

VIHTepecHO aApyroe. B co6CTBEHHOCTM
Domaines Paul Mas Haxoautcs 92 ra
OPraHNYECKMX BUHOMPOAHMKOB B PO3-
AVYHBIX KPO AQHreAOKA. BUHOAEABHS
ewe pabdotaet ¢ 1500 (!) ra BuHOAE-
AOB-MAPTHEPOB. TAKNM OBPA30M, B PY-
KAX OTAMYHbBIX SHOAOTOB OKA3OAUCH 45 COPTOB BUHOMPOAQ,
B TOM YMCAE OBTOXTOHHbIX, O TAKXKE OrPOMHOE PA3HOOOPAO-
3ue TeppyapoB ACQHrEAOKA. DTO MPOCTO BUHOAEABYECKNI
MOAUIOH. HeT, peyb BeAb O XYAOXHWUKE — STO SHOMAAUTPA,
MO3BOASIOLLAST AEAQTb BUHQA, Gp4e KAPTUH no3aHero Ce-
30HHQ.

B nomecTbe BXOAUT TAKXKE PECTOPAH U ChIOThI AAST TPOXKMN-
BAHMSI SHOTYPUCTOB.

Baraaeneu n amperxtop Jean-Claude Mas 03ByUMA IAQBHYO
MPUBAEKATEABHOCTb 3TUX MeCT: «Domaines Paul Mas - a1o
CEAbCKASs POCKOLLb. Mbl CTPEMMMCST CO3ACBATL AOCTYI-
Hble MO LIEHe BEAUKME BUHA W1, TOKUM OBPA30M, BbI3bIBATL
HaCTosILLME SMOLMU. PO3BE STO HE POCKOLLb CErOAHSILLHE-
ro AH$1? Ham BUHG CO3AQHbI C EAMHCTBEHHOM LIEABIO — AO-
CTOBUTb YHUKAABHOE YAOBOALCTBMEY, EpAEM!

Cote Mas

(restaurant and suite)
info@cote-mas.fr

The D+ team plans to visit this winery as
soon as possible. Why? Inearly 2021, the
American magazine Wine Enthusiast
published its regular rating, whereby
Domaines Paul Mas in Languedoc was
announced the best European winery.
Interms of numbers, they are impressive:
within 20 years, the vineyards have
been expanded from 35 hectares to
850 hectares. They produce 22 million
bofttles a year, importing them to more
than 71 countries around the world. But
for D+, volumes don’t buy happiness
(rather, vice versa))).

However, it is another fact that evokes
interest. Domaines Paul Mas owns
92 hectares of organic vineyards in
various Languedoc crus. The winery
is also working with the partner
winemakers’ 1500 () hectares. Thus,
these awesome oenologists are dealing with 45 varieties of
grapes, including autochthonous ones, as well as a huge
variety of Languedoc terroirs. It appears to be an enormous
wine-growing complex. Well, I'd rather not use the word
“complex”, because we are reflecting on the artists: thus,
it is an “eno-palette” which enables one to make wines
brighter than the later paintings of Cézanne. The estate also
has a restaurant and suites for enotourists.

Jean-Claude Mas, its owner and director, articulated,
why it is the main attraction in the area: *Domaines Paul
Mas is a rural luxury. We strive to create great wines at
an affordable price and thus evoke real emotions. Isn’t
it a luxury nowadays? Our wines are created for the sole
purpose of delivering unique pleasure”. We will definitely
go on this journey!

doTo: www.cote-mas.fr

©
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Chateau
Bel Eveque

11430, Gruissan

Autoroute A9, Sortie Narbonne-Est-Les Plages,
Direction Gruissan-Village

+33 017139 8050

BUHOAEABHST MPUHOAAEXUT [bepy PULIapy, O CeroaHs ne-
pPeACHA B YNPOBAEHME CbIHY — MY3bIKAHTY Kpunctody Aede.
OJapOBATEABHASI M MPOCTAs atMocdepa tora PpaHLmn,
EcTb BYTMK C MOAHBIM QCCOPTUMEHTOM BMH Puwapa. BuHa
CAEAQHBI DAECTSILLE: 3HOMEHUTOMY KUHOOKTEPY YAOAOCH AO-
KQ3QATb, YTO HE BCETAQ BUHOAEAME B PYKOX 3BE3Abl — UIPYLLIKA.
270 NpeKpACHbIe 0OPA3Lbl YMEAOTO BUHOAEAQ N BOABLLLIOTO
TPYAQ MECTHBIX BUHOTPAAQPEN. [OCAE BUSUTA HO BUHOAEAb-
HIO PEKOMEHAYEM 3AMASIHYTb HO B6eper AUMOHA. 3TO HOCTO-
siLlee YyAO NMPUPOABI — PO3OBAST OT YHUKAABHOTO MACQHKTOHO
BOAQ, 6eAble UCKPSILLMECS TOpbl AOBBIBOEMOM 3AECh Fleur de
Sel. ArobOoBATLCSI MEN3AKEM AyULLE BCErO 13 MECTHOTO Pbib-
HOro PECTOPAHYMKA, TAE NOACIOT BUHA Chateau Bel Eveque,
CBEXAWLLYIO PbIBY, YCTPULL, KPEBETOK, MOAAKOCKOB.

gmOn
DE ' EvEQY!

| f:fmmm_
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The winery belongs o Pierre Richard, and now, his son,
musician Christophe Defays, is managing it. Charming
and simple atmosphere of the South of France. There
is a boutique with a full range of Richard’s wines. The
wines are made brilliantly: Monsieur Richard managed
to prove that wine making in the hands of a star is not
always a toy. They serve as excellent examples created
by the giffed winemaker and resulting from a hard work
of the local winegrowers.

After a visit to the winery, we recommend that you cast
a glance af the estuarine bank. This is a real miracle of
nature: the water is pink due to the unique plankton,
and the mountains formed by Fleur de Sel, unique salf,
which is mined here, are sparkling white. The best place
to admire this scenery from is a local fish restaurant
serving Chateau Bel Eveque wines, the freshest fish,
oysters, shrimps, and shellfish.

[
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wine-producing region

PacnoAaraetcs Ha tore PpaHUMK, YyTb tokHee AMOHA. PoHa
30HMMOET HEFAQCHOE 3 MECTO B PENTUMHIE MO COOTHOLLEHMIO
LLeHa/ka4ecTtBo nocAe bopao v BypryHanN. 3aeCh NPON3BO-
AT IOXKHbIE, CTPOTME, HACHILLEHHBIE BUHA: APOMATHbLIE 6eAble,
ryCTble KPOCHbIE.

O6wwme AaHHbIe (3a 2019r.):

- 67 628 ra (6 000 ra opraHNyecKknin BUHOTPAA), 2 796 392 A
(6enble — 10%, po3oBble — 15%, KpacHble — 75%).

- 62% — KoOMePATNBHbIE XO3MCTBA, 33% — HE3ABUCUMbIE BUHO-
AeAbHW, 5% — BUHOAEABYECKME KOMIMAHWM,

DKCMOPTHBI® PbIHKK: KOXKACS TPETLSI BYTHIAKO SKCMOPTUPYET-
cs1. OcHoBHble cTpaHbl: CLUA (17%), Beankobputanus (16%),
Benbrust (16%), Kutam (8%), KaHaAQ (7%). O6Lwas ipnbbiAb CO-
cTasasieT 506 MAH eBpO (880 420 rA), PEMMOH SIBASIETCS BTOPbLIM
COMbIM GOABLLMM SKCTMIOPTEPOM BUHA BO OPAHLLAM.

Kaxayto cekyHay B Mupe BbinmBaetcsl 11 ByTblAoKk Rhone
Valley AOC.

CTaTtMCTUKA NPOACXK Yepes KaHAAbI HoReCa:

BypryHamst — 19%,

bopao — 16%,

AoAnHa PoHbl (Rhone Valley AOC) - 13%.

CopTa BUHOIPAAQ MO AGHHbIM 2019 roaaq: 34 COpTA, OCHOB-
Hble: Cupa, lpeHal, Mypeeap., PycCaHH, MApCaHH.

Aydwime BUHOAEABHU AAA nocelnenuns: Chapoutier, Guigal, Paul
Jaboulet Aine (kyastoBble cupa), Chateau de Beaucastel (13secT-
HbI NponssoAnTeAs LLaTeHed-alo-Nan ¢ 13 copTaMm BUHOTPOAQ).

The best wineries worth a visit: Chapoutier, Guigal, Paul Jaboulet
Aine (iconic Syrah), Chateau de Beaucastel (renowned wine
producer Chateauneuf-du-Pape which is growing 13 grape
varieties).

BuHHble PeCTUBAAMU: EXXErOAHBIM MPA3AHMK BUHA MPOXOANT B 3-11
yeTBepr HOsSI6PS1 B ABUHbOHE. B 4eCTb 9TOr0 NMPOBOASITCS! ASTYCTA-
Lm Kot-ak0-PoH Ha naowwaam OpAOXK, TAE KOXKABIN BUHOAEA MPEA-
CTOBASIET CBOE BUMHO.

Wine festivals: The annual Wine Festival is held in Avignon on the
3rd Thursday of November. To commemorate this event, fastings
of Cotes-du-Rhone are held on place de I'Horloge, where each
winemaker presents its wine.

Papepar s

¢doro: Alina Leshchenko (Budge)

Located in southern France, a bit to the south of Lyon.
Unofficially, Rhone ranks 3-rd in terms of the price/
quality ratio after Bordeaux and Burgundy. It produces
southern, rich and full-bodied wines: aromatic white
and thick red ones.

General data (attributable to 2019):

- 67 628 hectares (6 000 hectares of organic grapes), 2
796 392 hl (white - 10%, rosé - 15%, and red - 75%).

- 62% are wine cooperatives, 33% are independent
wineries, and 5% are wine-producing companies.
Export Markets: Every third bottle is exported. Major
countries: USA (17%), UK (16%), Belgium (16%), China
(8%)., and Canada (7%). With atotal profit of 506 million
euro (880 420 hl), the region is the second largest wine
exporterin France.

11 bottles of Rhone Valley AOC are consumed every
second in the world.

Sales of Rhone Valley AOC in HoReCa segment:
Burgundy — 19%.

Bordeaux -16%.

Rhone Valley — 13%.

The 2019 grape varieties: 34 varieties, main ones: Syrah,
Grenache, Mourvedre, Roussanne, and Marsanne.

Must visct

doro: Alina Leshchenko (Budge)



Chateauneuf-du-Pape

Domaine Tour
Saint Michel

Chateauneuf-du-Pape, 84230
+33490837324
contact@tourstmichel.fr
www.toursaintmichel.com

Bot yxe noytn 100 AeT TpU MOKOAEHMS
cemMbl Fabre BO3AEAbIBAKOT AO3bI M MPOKU3-
BOAAT BUHA, C 2002 roaa XO35MKOWM BUHO-
AEAbHW CTAAQ BHYYKA OCHOBOMOAOMKHMKA
—Mireille Porte. NAoLWOAb BUHOTPOAHMKOB:
35 ra B LWatoHed-ato-Man n 5 ra B Kor-
AO-POH. 104BbI — TAMHUCTO-3BECTKOBbIE,
COAEPXKAT KPYMHble BYABDKHUKK «galets».
3pech KyabtvBMpPYOT Grenache, Syrah,
Mourvedre, Grenache Blanc, Clairette
1 Roussanne. Domaine Tour Saint Michel
MPOU3BOANT B OCHOBHOM KPOCHbBIE BMHQ
— MOLLHbIE, WM3bICKOHHbIE, OKPYIAbIE, C
OPUIMHAABHBIM OYKETOM TPAOB U KOXKHBIX
OPOMQOTHBIX PACTEHWUA, 3PEABIX  SITOA,
ApPOXMCA U NpsIHOCTeN. beable — Aerkue,
C UBETOYHO-PACTUTEABHBIM  QPOMOTOM.
AHApeac AQPCCOH TOBOPUT, YTO €CAU
Bbl KOAAEKUMOHEP — Domaine Tour Saint
Michel, a10 TO camoe BWHO, KOTOPOE
AOMNKHO 3QHATb MOYETHOE MECTO B BALLEN
KOAAEKLMN, O €CAU HET, — TO CTAHETE UM,
nonpo60oBAB 3TM BUHA.

In that very place, there was a famous restaurant,
which was run by one of the legendary the Meres
Lyonnaises (the “Lyon mothers”): Eugenie Brazier, who
attainedsix () Michelin Stars. The restaurant’s chef and
new owner — Mathieu Vianney has already earned
tfwo new Michelin Stars. Nowadays, the personnel of
this 55-seat restaurant include 30 persons. Although
Mathieu Vianet has several other restaurants in Lyon,
this very restaurant is the place where he spends most
of his fime and it is here that you can taste dishes

prepared by the star chef himself.

For nearly 100 years, three generations of the Fabre family have been
cultivating vines and producing wines. Since 2002, the granddaughter of
the founder, Mireille Porte, is the winery’s owner. Vineyard area: 35 hectares
in Chateauneuf-du-Pape and 5 hectares in Cotes-du-Rhone. The soils are
clay-calcareous and contfain “galets”: large cobblestones. Grenache, Syrah,
Mourvedre, Grenache Blanc, Clairette and Roussanne are cultivated here.
Domaine Tour Saint Michel produces primarily red wines: powerful, refined,
round, with an original bouquet of herbs and southern aromatic plants, ripe
berries, peanuts and spices. White wines are light, with a floral-plant aroma.
Andreas Larsson says that if you are a collector, then Domaine Tour Saint
Michel is that very wine which will be the pride of your collection, otherwise
you will become one, once you have tasted these wines.

st Vst

La Mere Brazier
12 Rue Royale, 69001, Lyon, +33 04 78 23 17 20, lamerebrazier.fr

Ha atoM camMoM MecTe BbiA 3HOMEHUTBIN PECTOPOH, KOTOPbLIM YNPOBASI-
AQ OAHO 13 AETEHAQPHBIX AMOHCKMX MATYLIEK — DXEHW bpasbe, nMeBLLas
wecTb (1) 38e3p MuwaeH. Led 1 HoebI BAOpeAeL, — Mathieu Vianney yxe
30pabOTAA ABE HOBbIE 3BE3AbI MULAEH. CeroaHst 10T PeCTopaH Ha 55
MeCT 06CAYXMBAOT 30 YEAOBEK MEPCOHAAA. XOTs Y MaTbe BraHe elue
HECKOABKO PECTOPAHOB B /AVIOHE, MMEHHO 3AECh OH MPOBOAUT OOAbLLE
BCEro BPEMEHN 1 IMEHHO 3AECh MOXKHO OTBEAQTH OAIOAQ, MPUFOTOBAEH-
Hble HEMOCPEACTBEHHO 3BE3AHBIM LLEd-NOBAPOM.

¢doto: www.facebook.com/Lamerebrazier)
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Makcum MobueaHel, comeabe, npenoapasareAb Wine School Baku,
WSET Level 2 and 3, Certified Diploma (Court of Master Sommeliers)

Maison
M.Chapoutier

26600, Tain I'Hermitage
+33 475089264
vpc@chapoutier.com

BuHHbIM AoM M. Chapoutier pa6otaet B AOAVHE POHbI
c 1808 ropaa. C 1990 roaa M ynpaBageT Muleb
Llanytbe (Ha TOT MOMEHT emy OblIAO BCero 26 AeT),
NPEACTOBUTEAb 7 MOKOAEHUSI ceMbi. OH COBEPLLMA
PEBOAIOLMIO: BUHA MPOU3BOASITCS BUOANHAMNYECKIM
METOAOM, OFPOMHOE BHUMOHWME YAEASIIOT TEPPYAPY.
MuLEAb TAIKKE CTOA NEPBLIM B MUPE, KTO HOHEC LUPUGT
bpamag Ha atnkeTkn. M.Chapoutier Baaaeet 77,5 ra
BMHOIPOAHMKOB B CeBepHor PoHe (Hermitage: 19,5 ra
Syrah, 12 ra Marsanne). Camble 13BECTHbIE BUHOTPOA-
HuKkKn: Meal (3 ra Syrah 1 2 ra Marsanne, NOCAXKEHHbIE
B 1910-x 1 1940-X rOAQX; QAAIOBMAABHBIE 1 MEAOBbIE MO-
uBbl) 1 LU'Hermite (3,3 ra Syrah, nocaxeHsl B 1910-1920
ropax; 4,3 ra Marsanne, Ao3bl TocaeHbl B 1900-1960-x
rOAQX; MOYBA — AECC, U3BECTHSIK).

[TOMMMO BBIAQIOLLIMXCST YHACTKOB B AOAMHE POHBI, Mu-
weAb WanyTtbe gBASIETCS BAOAEABLEM BUHOMPOAHNKOB
B PyccumnoHe 1 SAb3ace, a TaiKe MMeET NPOEKTbI B AB-
CTPAAUM 1 [opTyraAnm,

BuHo LErmite Chapoutier 2017 noAyumao 100 6aAAOB
ot Pobeprta lMNapkepa.

BMHOAEABHS MPEAAQraeT HECKOABKO BAPWAHTOB MPO-
YKMBAHMS AAST SHOTYPUCTOB.

Winery M. Chapoutier has been operating in the Rhone Valley
since 1808. Since 1990, the Winery has been managed by Michel
Chapoutier (af the time, he was only 26 years old), a representative
of the 7-th generation of the family. He made a revolution: wines are
produced by a biodynamic method, and great attention is paid to
the terroir. Michel was also the first wine producer in the world to put
Braille type on the labels.

M. Chapoutier owns 77.5 hectares of vineyards in the North Rhone
(Hermitage: 19.5 hectares Syrah, 12 hectares Marsanne). The most
renowned vineyards are Meal (3 ha Syrah and 2 ha Marsanne,
plantedinthe 1910sand 1940s; alluvial and chalky soils) and L' Hermite
(3.3 ha Syrah, planted in 1910-1920; 4.3 hectare Marsanne: the
vines planfed in the 1900s-1960s; soil - loess, limestone). In addifion
to the outstanding plots in the Rhone Valley, Michel Chapoutier
owns vineyards in Roussillon and Alsace, as well as some projects in
Australia and Portugal.

Wine L'Ermite Chapoutier2017 received 100 points from Robert Parker.

Chateauneuf-du-Pape

Delas Freres

40 Rue Jules Nadi, 26600,

Tain I'Hermitage

+33 475089297, +33 475083928
contact@delas.com
www.delas.com

cTopmyeckast BUHOAEAbHS B CeBep-
How PoHe BxoanT B Roederer Group.
BrHOAEA Jacques Grange MoAepHU-
31POBAA MPOM3BOACTBO: OTKA3AACS
OT OOAbLUMX CTAPbLIX 6OYEK B MOAL3Y
GAPPUKOB, N OT KYABTYPHbIX APOX-
KEW, a TaKKE HA4YOA MOCCOBO nepe-
CQYKMBATb AO3bl, YTOOBI AyYLLE BbIPAO-
31Tb MECTHbIN TEPPYAP.
BuHorpaaHukm: Hermitage (10 ra; 9
ra Syrah, 1 ra 1 6yKBAAbHO HEMHOrO
Roussanne), Crozes-Hermitage (18 ra
Syrah n 1 ra Marsanne), Saint-Joseph
(2 ra Syrah 1 0.3 ra Marsanne). Peko-
MEHAYEM MPOAETYCTUPOBATL BUHO La
Galopine (Condrieu).

The historic winery in North Rhone is a part of Roederer Group. Winemaker Jacques
Grange modemized the production: he preferred barriques o large old barrels,
and refrained from using cultivated yeast; he also began to massively replant vines
in order to emphasize the local terroir.

Vineyards: Hermitage (10 ha; 9 ha Syrah, 1 ha and literally some Roussanne),
Crozes-Hermitage (18 ha Syrah and 1 ha Marsanne), and Saint-Joseph (2 ha Syrah
and 0.3 ha Marsanne).
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Wine-proaucmg region

Tvence”
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[MPOBAHC — KPAM PO30BbLIX BUH M ACGBOHAOBBLIX MOAEN.
OAVH 13 COMbIX SPKMX BUHHBIX MOPLLPYTOB PPaHLIMN.
3paecb pacnonoxeHo Chateau Miraval, koTopoe Hekoraa
npEMoBpeAn AHAXKEAMHA AXKOAM U bpaa lMiutt, Domaine
De Fontenille n ocHosaHHOe B 1955 roay Chateau du
Galoupet Cru Classe des Cotes de Provence — HepaBHee
npuobpeteHne LVMH. ECTb rae NporyAsITsesl.

I IpoBaHC

Provence is the land of rose wines and lavender fields.
One of the most striking wine routesin France. [tishome
to Chateau Miraval, once acquired by Angelina Jolie
and Brad Pitt, Domaine De Fontenille and Chateau
du Galoupet Cru Classe des Cotes de Provence (est.
1955), a recent acquisition by LVMH. You are in for a
treat if you decide to have a walk in Provence!
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Commanderie
de Peyrassol

RN 7, Flassans-sur-Issole, 83340

\CTOpNYECKOs BUHOAEABHST CPEAN AECOB
1N BUHOTPOAHMKOB. MPUHOAAEAAC MOHO-
LIecKomy opAeHy. CeroaHst NPeACTaBASIET
YAVBUTEABHOE COYETOHME APEBHUX CTPO-
EHUM, MHOXECTBA GOTOrEHMYHBIX APT-00b-
€KTOB 1 COBPEMEHHOTO BMHHOTO MPOWU3-
BOACTBA. OTAUYHBIE BMHA, B OYTUKE MOXXHO
nprMobpecT CheLMAAUTETE MECTHOCTW.
[MpeBOCXOAHBIVM PECTOPAH.

Historic winery among forests and vineyards. Once, it was owned
by the monastic order. Today, it presents an amazing combination
of ancient buildings, numerous art objects “loved by camera”, and
up-to-date wine production. Awesome wines; in addition, you can
buy local specialties in the boutique. Excellent restaurant.

Carrieres de Lumieres
www.carrieres-lumieres.com

Bo3ae cTapuHHOM ropHom aAepeByLuKkn Ae bo-ae-TTpOBAHC PACMOAOXKEHbI
KOPCTOBbIE NELLEPDI, TAE MPOBOAUTCS] YHUKAABHOE CBETOMY3bIKAABHOE
npeacTtasaeHne Carrieres de Lumieres. B ctoppeaanctmyHom 2020 roay
MPOrPAMMA MNOCBSILLOAACH MACTEPAM Cloppeanmama — Aaam 1 fayan. 3a
QHOHCOM HQO TEKYLLIMIN TOA CAEAUTE HO camTe.

Near the ancient mountain village of Les Baux de Provence, there are lime-
stone caves, where the unique light and music performance Carrieres de
Lumieres is held. During the surreal year of 2020, the program was dedicat-
ed to the masters of surrealism: Dali and Gaudi. As to the announcement
for the current year, you will need to visit the above website.




Greenstronomy

7 rue des Carmes, 13200, Arles, +33 04 90 91 07 69
contact@rabanel.com, www.rabanel.com

B ApAe 6a3MpyoTCS TAGBHbIN PECTOPAH M BUCTPO 3HAMEHN-
Toro weda Jean-Luc Rabanel, KOTOPOro HA3LIBAKOT APAE-
QHCKM AeMOHOM. PaHee peCTopaH MMeHOBAACS LAtelier,
HO HE TAK AQBHO OCHOBOMOAOXHMK 3A0POBOMO MUTOHMSI
HALWEA CBOMM 30BEAEHUSIM MMEHA, BOAee OTBevatoLLMe
draocoduM: CBhILLE 15 AET AETEHACPHbIN Wed CYyOAUMUPY-
€T PACTEHWS, A NOTOMY PECTOPAH HA3BAH Greenstronomy,
a Kade ¢ yMepeHHbIMn LeHamm — Greeniotage. YKaH-Atok
PabaHeAb — NepBbi MPW3HAHHBLIM BUo-noBap PpaHLmK,
MULUAEHOBELL, UMEIOLLMN S «KOANCAKOB» M3 5 — camas npe-
CTWKHOS1 TACTPOHOMMUYECKAS NpeMusl, KoTopol Bo PpaH-
LN HOrPOXKAQKOT UMEHHO LedOB, A He peCcTopaHsl, Lextra
createur 1 NepBsbl NOBAP C YHNUKAAbHBIM OpAeHOM Chevalie
des Arts at des Lettres (HOrpOXKAQKOTCS AUTEPATOPDI U XY-
AOXKHUKM). I NpaBAQ, BOAEE XYAOXKECTBEHHBIX OAIOA Mbl
He BCTPEYOAU. AMPUOPK — CBEXME MPOBAHCKNE NMPOAYKTbI,
CAOXKHENLLNE TEXHNKIN M BEAUKOAEMHBIN BKYC. /1, K CAOBY, Ap-
AEQHCKMN AEMOH NMeeT MUAENLLINIA XapaKkTep!

The main restaurant of the renowned chef Jean-Luc
Rabanel, whois called the Demon of Arles, isbasedin Arles.
Previously, the restaurant was called LAtelier; however, not
SO long ago, the promoter of healthy eating found for his
establishments the names that would correspond more to
his philosophy: for over 15 years, the legendary chef has
been sublimating plants, and therefore the restaurant is
called Greenstronomy and the cafe offering moderate
prices is called Greeniotage. Jean-Luc Rabanel is the
first recognized bio-chef in France, awarded Michelin
Stars, who has 5 “Toques” out of 5: the most prestigious
gastronomy award, which is awarded to chefs, rather
than restaurants in France; Lextra createur and the first
chef with the unique Chevalie des Arts at des Lettres
(awards for writers and artists). Indeed, we have not seen
more artistic dishes. A priori: fresh Provencal products,
sophisticated techniques and great taste.
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Villa Ephrussi de Rothschild
1, Avenue Ephrussi de Rothschild,
06230 Saint-Jean-Cap-Ferrat

Buaaa BbiBLien oaeccuntkiv DPpyccu POTLLIMAbA —
OAHO U3 COMbIX DAETOHTHBIX BUAA PPAHLLY3CKOM
PuBbepbl, 3aeCb  aKkcnoHupyetcs 5 ThicsM
NPEeAMETOB UCKYCCTBA, O OFPOMHbIV  MAPK
CAOBUTCSIKOAAEKLMEN PACTEHNN MY 3bIKOABHBIMM
QOHTOHAMM, TAE CTPYM TOHLUYIOT MOA My3bIKY
BuBanbam u LWrpayca. Ha BuAAe POTWUMABA
KOKAOE AETO MPOoBOASIT BaA LiBeToB, Kyaa coO
BCEro CBETA Cbe3XKATCSI MUAAMOPAEPLI, a
BXOAHOW BUAET CTOUT 3 ThiICs4M €BpPO. B ByaHme
AHV NoceLlLeHne 0bxoAnTCsl pellesae — 15 eBpo.
CoBeTtyeM NOCAe MPOryAKM MO CAAY U OCMOTRY
KOAAEKLMIA MOOBEeAdTb B 3AELLUHEM PECTOPAHE:!
KQYECTBEHHAOS eAQ, POCKOLLHBIV MHTEPbED W BUA
HQ §IXTbl, ApendytoLLme y AasypHoro 6epera.

The villa of the former resident of Odessa - Ephrussi
de Rothschild - is one of the most elegant villas
on the French Riviera; 5 thousand art objects are
exhibited there, and a huge park is renowned for
its collection of plants and musical fountains with
their streams dancing to the music of Vivaldi and
Strauss. At the Villa Rothschild, the Ball of Flowers is
held every summer, where billionaires come from
all over the world, and the enfrance ticket costs 3
thousand euros. On weekdays, a visit would cost
you much less: 15 euros. We advise you to dine
at the local restaurant after a walk in the garden
and review of the collections: you will enjoy the
quality food, luxurious interiors and a view of the
yachts driffing along the Cote d’Azur.

PekomeHayem cAerka OTBA€YLCS OT MOCELLEHUSs!
BUHOAEAEH 1 COBEPLUUTb MPOMEHAA MO CAMbIM
KPACKBBEIM MECTOM U AepeBHsIM [1POBAHCA, K
QOHTEH-AE-BOKAIO3 U 3HAMEHUTON AEepeEBYLLKE
[OpA. TA€ CHUMOACS KYALTOBbIN «XOPOLUUI TOAD.
A TOIOKE MPOryAaMTtecb MO OXPOBOW Tporne
PyccuroHa 1, eCAmr Bbl NPUEXOAM B IOHE-UIOAE —

MO AOBAHAOBBIM MOASIM.

We recommend taking a break from visiting the wineries and having
a promenade through the most beautiful places and villages of
Provence, to Fontaine de Vaucluse and the famous village of
Gordes, where the iconic Good Year was filmed. We also advise you
to take a walk along the Ochre Trail, or Le Sentier des Ocres, and if
you arrive in June-July —in the lavender fields



Philip
Fontaine-de-Vaucluse
84800

[AGBHOE AOCTOMHCTBO 3TOTO CTOPWHHOIO PEeCTOpaHA
C HEMNAOXOWM KyXHEen — PACMOAOXKEHWe Ha Bepery peku
Copr, BOAbI KOTOPOW MOPOXKAIOT U3YMPYAHBIM LIBETOM, U B
ABYX LLArOX OT YHUKOABHOTO MecTta Fontaine-de-Vaucluse.
3A€Cb HOXOAUTCS UCTOYHWK, MUTAIOLLMNCS OT OFPOMHOIO
MOA3EMHOIO 03epqa, KOTOPOE UCCAEAOBOA CaM HKaK-
VB Kycto. 3AeCb KOrAQ-TO 6poanA 1 MeTpapKa, cAaras
COHeTbl B YHeCTb 060)KaemMomr AQypb!.

The main advantage of this old restaurant with good
cuisine is its location on the banks of the Sorg River, the
waters of which are striking due to their emerald color. It
is located a stone’s throw from the unique Fontaine-de-
Vaucluse. Here is a spring fed by a huge underground lake,
which had been explored by Jacques-Yves Cousteaul!
Francesco Petfrarca was once wandering here, when
composing sonnets in honor of his adored Laura.

PecTtopaH
L' Estellan

Les Imberts - 2109 Avenue
Justin Bonfils

84220 Gordes
+33490720490

MNocae mnoceleHnst TopAd — OTANMYHOE
MECTO AN 06eAd. HECMOTPS HO OTMETKY
MU LLAEH, 30BEAEHNE COXPAHSIET AOCTYIM-
Hbl€ LieHbl, O NpW 3TOM — BCE MPW3HAKM
BbICOKOW KYyXHM: CBEXAMLIME MPOAYKTbI,
WMHTEPECHbIE BKYCbl 1 COYETAHMS, MU3SILL-
HbIV AV3ANH.

After visiting Gordes, it is a great place
to have a lunch at. Despite the Michelin
Stars, the restaurant retains affordable
prices, and, af the same time, all signs of
haute cuisine: fresh products, interesting
tfastes and combinations, as well s
elegant design.

"
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Cromua OpaHUMM HEe HOHECEHA HA ODULIMOABHYIO BUH- The capital of France is not on the official wine list,
HYIO KOPTY, HO, KOK MPOBUAO, BUHHBIE TYPbl HOYMHAKOTCS W but wine tours generally start and end here. Paris is
30KAHYMBAKOTCSI UMEHHO 3AECh. [TOpUK CAQBUTCST CBOVMMM famous for its wine cellars and even has a vineyard
BUHHBIMY MOMPEBAMU 1 ACKE VMEET BUHOTPTAHUK B YepTe in the city. If should be also pointed out that it is the
ropoAd. W, KOHEYHO, 3TO PECTOPAHHAST CTOAMLIA MUPA. world’s restaurant capital. Therefore, it is important
MO3TOMY BAKHO, YTOBbI MOCASAHSISI TOYKA B HOLLEM BUHHOM that the last destination point on our wine tour should
Type BbIAC HE MEHeE SIPKOM, YeM CAMO MyTeLECTBME, be as colorful as the journey itself.

ust vesct lure et Géfm lé 7/6/’54%

Ore. Ducasse au Chateau de Versailles

Pavillon Dufour, 1st floor

Place d’Armes, 78000, Versailles

+33 130841296
www.ducasse-chateauversailles.com
ore@ducasse-chateauversailles.com
evenements@ducasse-chateauversailles.com

BoAwwebHoe mecTo. Kopoab-CoAHLE GPAHLLY3CKOM KYXHI HECKOABKO AET
HO3a,A OTKPBIA B TAOBHOM ABOPLLE CTPOHbI CBOW 04epeAHOM NpoekT — Ore,
AHem 3aBepeHne QYHKUMOHMPYET KaK Kade,  Be4epOM — KOK PeCTOpaH
AN MprieMoB. KOk BCeraa Kpeao AKKACCA MPOCTO U FEHUAABHO:
CBeXME CE30HHbIE MPOAYKTbI OT MECTHBIX GEPMEPOB, MUHUMOABHBIV NMYyTh
OT MPSIAKN AO CTOAQ. W, KOHEYHO, BCE HEBEPOSITHO KPACKBO. HecMoTps
HO KOPOAEBCKUIA MHTEPBEP U 30A0TO B AM3AMHE, B TOM YMCAE OAIOA,
He CTouT NyratbCsl LeH. OHM BMOAHE AOCTYMHbI 1, €CAWN Bbl MPULWAK HA
30BTPAK AN 06€eA, TO 30 35 MAM 45 eBPO BLIBUPANTE KOMMAEKC M3 NOPbI
OAIOA C AECEPTOM. DTO MOXKET 3BYHATb BMNOAHE OBLIAEHHO, K MPUMeEpPY:
SIMYHOST OPraHMYECKAS 3ANEKAHKA, LUBETHAS KAMYCTA U KPECTbIHCKMA
6eKoH». HO BMA 1 BKYC ByAET NO-AIOKACCOBCKM AIOKCOBBIM. A BOT KOTAQ
HOCTYNaeT HOYb, TYPUCTbl MOKMAQIKOT BEPCOAb, THIKBA MPEBPALLAETCS B
KaPETY. I NPMXOAMNT BPEMST KOPOAEBCKMX YXKMHOB: UCTOPUYECKOE MEHIO,
SKCKAK3VMBHBIN Gapdop B CTMAE MaApUU-AHTYAHETTb, OBCAYXKMBAHNE B
OPAHLY3CKOV TOOAULMM 1 MEPCOHAA B NAPAAHON oaexae. CTOMMOCTb 2 Y L :
TAKOTO YAOBOALCTBISI O3BYUYMBASTCS B UHAMBUAYOALHOM MOPSIAKE. ? POy TR v—ﬁ i
CEa S

Magical place! A few years ago, the Sun King of French
cuisine opened his next project of Ore French cuisine in the
country’s main attraction. During the day, it operates as a
cafe, and in the evening, as a restaurant for receptions.
As always, Ducasse’s credo is simple and ingenious:
fresh seasonal products from local farmers, and the
shortest path from the garden to a table. Needless to say,
everything is incredibly beautiful. Despite the royal interior
and goldin the design, including the plates, you should not
be intimidated by prices. They are quite affordable, and if
you come for a breakfast or lunch, then you may choose a
set of two dishes with a dessert for 35 or 45 euros. This may
sound pretty mundane, like “Organic Egg Casserole”,
"Cauliflower and Peasant’sBacon”. However, the look and
taste will comply with the Ducasse luxury standards. When
the night falls, fourists leave Versailles, and “the pumpkin
furns info a carriage”. At that point, the time comes for
royal dinners: a historical menu, exclusive porcelain in the
style of Marie Antoinette, service according to the French
fraditions and staff wearing ceremonial dresses. The cost
of such pleasure is announced on an individual basis.

doro/www.facebook.com/oreDucasseauchateaudeVersailles
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TekcT: OAbra MHEBMY-TOAORIOK LPEI‘SOIla

BAraaenbupl Chateau Smith Haut Lafitte Aannaab 1 GaopaHc Katbsp (Daniel &
Florence Cathiard), ¢ Tex nop, kak nprobpeAn WaTto B 1990 roay, BAOXKUAM OrpOM-
Hble CPEACTBA M CUABI B PEMOHT 3AQHUM BUHOAEABHM U 3aMKA 18-To BEKA. A KpoMe
dUHAHCOB, AQHN3AbL U DAOPAHC NPUBHECAM B ASAO CBOE MUPOBO33PEHNE, 3AKAID-
YOKOLLLEECS B CTPEMAEHUM «CAEAQTH BCE, YTOOBI KODKABIV BUHTOXK KPACHbLIX 1 BEAbIX
BMH OTPOKAA MOTEHLMAA BEAMKOAEMNHOTO Teppyapar». PAopaHC KaTbsp B 9KCKALO-
31IBHOM VHTEPBbLIO AASI D+ MOAEAVMAQCH CBOEW BUHHOWM BU3HEC-PUAOCODUEN.

D+: I-oca Kamvap, nowemy cemvs cnopmemenoB Buicuiezo
ypoBua Bopye npunumaem pewieHue KapouHarbHO CMEHUMD
0esmeAbHOCHb — U 01 A02UHHO020 DAS ce03 3aHAmus — Mazd-
3uHoB cnopmubBrvix moBapoB Go Sport, nepexodum K npous-
6o0cmBy Buna. Ymo nodmorkHyro Kynumo wamo 6 bopdo?

®ropanc Katbsp: Tlocae 10 AeT ABDKHBIX COPEBHOBAHMIA
MBI 6oaee 20 AeT ycepAHO pabOTaAM Hah PasBUTHEM HAIIMX
CyIlepMapKeToB, a Takke 6m3Hecom GoSport. B Te BpemeHa,
9T06BI AOOMTBCS HACTOSIIETO yCIiexa, AQHMOAD U 5 CTAAU Ie-
peceraTbCs APYT C ADYTOM AMIIb B adPOIIOPTAX M HAYAAM 3a-
6LIBaTh O CeMeJTHOV KM3HM. KOorAa AaHMDAD peIIA IPUTOp-
MO3HUTH M TIPOAATH CBOM aKILIMy, 5 CHadaAa ObIAa paccTpoeHa
M BCTpeBOKEHA, HO BCKOPE IIOHSAQ, YTO AAS Halleyl ceMbU
9TO OAAronpmsATHas BO3MOKHOCTh HadyaTh BCE 3aHOBO C HO-
BBIM IIPUKAIOYEHNMEM. .. C HOBBIM MAaAeHBKMM HUIIEBBIM O113-
HeCOM, a He GOABIIION KOMITaHMelT.

B TO Bpems eAVIHCTBEHHBIM HaIIMTKOM, KOTOPBI MBI IIVAK
M OYeHb AI0OVAM, OBIAM GOPAOCKYE KpacHbIe BiHA. BOT mM0d-
TOMY MBI ¥ 3aHSAAMCD ITOVMCKOM ITOMeCTbs B bopao. U ¢ epBo-
TO B3TASIAA BAIOOMAJICH B YUaCTOK C BEAUKMM Teppyapom SHL,
OKPY’KEHHBIM 65 Ta A€COB U AYTOB, AaKe HeCMOTPS Ha TO, UTO
B TO BPeMI IIIATO BBITASIAEAO AOBOABHO 3a0pOIIEHHBIM.

D+: He mozau 6v1 Bvt Bcnomuumob my murymy, Kozda ne-
pewazHyAu ycAoBuuiil nopoe wamo Cmum Aadum — yice
6 xauecmBe xo3atiku u ocmaiucy Haedune co cboumu 6aa-
denuamu? O uem dymaru 6 my munymy? Kakas umeHHo
npobaema mpeboicura borvuue beezo?

®.K.: B repBbII MOMEHT AAS Hac ObIA OYeHb BakeH Tep-
pyap, a Ipy 5TOM HaM HYKHO OBIAO COCTaBUTb MHBEHTapH-
3alMIO M YEeTKUII TIepedeHb TOTO, YTO HEOOXOAMMO CAEAATB!

MBI pemmAy, 9T0O XOTMM 3aHMMAThCSI IMEHHO OpraHMIeCKIM
ByHOAeAMeM! OAHAKO ¢ OpraHMYecKMMM ITpoLieccamMy OKa3a-
Aach TIOAHAs Katactpoda! V Hac He OBIAO COOCTBEHHOI KOM-
[IaHMY, KOTOpast OBl 3aHMMAAACh OPTaHMKOJ, HaM IOTPebo-
BAAOCH 5 AeT, YTOOBI TTOAYYUTH PE3YABTAT Ha BUHOTPAAHMKE
1 0pOPMUTH AOKyMeHTaLMIo. Kpome BCero Ipoyero, Bce 8TO
0Ka3aA0Ch O4eHb AOPOIo!

D+: boiau Au 'y Bac 6 mom momenm Bunodervueckue am-
buyuu — ckaxcem, a mot cdeaaem Buno, Ayuuie, vem 6 ma-
Kom-mo wamo? Kmo mozda 6vir 0As Bac conepHuxom, Ko-
mopozo xomeaoch oboeHamo? VIAu Ha mom momenm Bvl He
obpauyaru Bnumanus Ha dpyeux Audepol?

®.K.: Kak TOBOpUT MOJI BCEIAA ONTMMICTIIHO MBICASIIIVA
MYK AQHMDAB, MBI YIMAVCH Ha pabote. [To-HACTOSIIIEMY TIpEY-
CITeTh B CO3AQHMM BEAMKOAEITHOTO BUHTAKa KPACHOTO M HeAOTo
BMHA CMOTAM AMIIBb B 1995 roay. M IIOHAAM, YTO HAIIMM BMHAM
HeoOXOAMA Y3HaBaeMOCTb. OHM AOAKHBI OBITH GOAEE DAETAHT-
HbIe, MeHee AyOOBEIe, IMETb AOATOE-AOATOE ITOCAEBKYCHE.

B to Bpems Fabien Teitgen, KOTOPBIVI TOABKO YTO OKOHYMA
YHUBEPCUTET BUHOAEAVS, CTaA HallMM BMHOAEAOM. VM ocTa-
eTCs Ha BTOM IIOCTY M I10 Celi AeHb. MBI B3AM €TI0 He TOABKO
13-3a AUTIAOMA, HO ¥ TIOTOMY, 9TO OH Pa3AeASIA HaIlly YBepeH-
HOCTb B ITepcrektyBax opranyiku. Michel Rolland Taxke craa
YaCTBIO IIPOEKTA M A0 CMX IIOP OCTaeTcs HallMM KOHCYABTaH-
TOM M ApyroM. A taxxke Stéphane Derenoncourt, KOTOpbIi
TIPUCOEAMHMACS K HaM COBCEM HEAABHO. YTO MBI HEOOBITHO-
TO CACAAAM — MBI OPraHM30BAAM CBOETO POAA «HATypaAbHOe
XO3SIVICTBO» ¥ 9TO OBIAA OTAMYHAS VAesi! CAOBOM, MBI PEIIVAU
M3MEHNUTh MHOTO€ B HAIIVX BMHAX, UCIIOAB3YSI COOCTBEHHBIE
6049KIL.



‘ ‘ PUVBEPXEHLbI PUTOTEPAMNN AASI
BUHOrPOAQ: BbIPALLMBOEM U BbICYLLIN-

BAEM COOCTBEHHbIE PACTEHMS — TO-
KM€ KAIK OKOTHWK, MOAbIHb, ThiCSYe-
bIKHOBEHHbI, BOAEPUAHA
TAK)KE CObupae
OPOTHUK, PA
OTEM UCTIOAB3YE

Ke.
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D+: Aa, mbr 3Haem, umo ceeodns Smith Haut Lafitte —
0010 u3 4-x wamo (a Bcezo ux okoro 6000!!!) 8 Bopdo c
cobcmbBernvim npouszbodcmbom bouek. Yem Bac He ycmpa-
ubaro xavecmBo nocmabuyukoB?

®.K.: MBI cTaAM AeAaTh COOCTBEHHbIE HOUKM, TOTOMY YTO
CUMTAEM, YTO KpaiiHe BaKHO CAMMM YITPABASATH IIOCTABKAMU
Ayba ¥ TOHROCTAMM O6KapKyM, YTOOBI HM B KOEM CAydae He
3aTMEeBAAMCh GPYKTOBOCTD MAM O0CODeHHOCTH Teppyapa. Ko-
HEYHO ke, B DTOM BHIOOpEe MBI He HapyIIaeM IIPaByA Peruo-
Ha. Hy, a mOMMMO co3AaHMs GOHAAPHOTO 11eXa, MBI CTaAU B
TOT MOMEHT Y BC€ ellle IBASEMCS IIVIOHEPaMI B DHOTYPU3ME,
a TakKe B OPTaHMIECKOM CEABCKOM XO3SJICTBE, a Terephb B
OMoAMHAMIKe Y GUTOTEPATINIA. ..

Ham HpaBMUTCS MPOLIBETATh B PaMKaxX 3aKOHOAATEABHBIX
orpanmdeHmit. CoOAIOAAs TIPaBYAQ, COUYMHATb HAIIY CHUM-
GOHMIO B XPYCTaABHOM OOKaAe, IIPUAEPKMUBASICH AUMUTHPO-
BAaHHOTO I1epevHs COPTOB BMHOTPAAQ ¥ 3aIIpeTa Ha OpOIle-
HY€ BMHOTPAAHVKOB 1 T.A. UTO X, 650-AeTHee 11aTo AOAKHO
ocTtaBaThCs Kaaccnkoit, He0O6X0AMMO m3berath oMok 1 He
CAEAOBATh MOAE, BeAb OHA He BeyHa.

D+: Pobepm Ilapkep kozda-mo omo3barcs max o Smith
Haut Lafitte: «I1od 6esynpeutvim pykoBodcmBom cemeii-
cmBa Kampvap wamo npeBpamurocy 6 00Hy u3 apHaiiviux
36e30 bopdo ¢ cepedunvr 1990-x 20006». Ilpocum Bac Ha-
36amv mpu-namv ocHOGHLIX wiaeoB Ha nymu, Komopuie
npubeiu wamo K ycnexy.

®.K.: YTo6BI ITpMBECTH IMATO K YCIIEXY, IIOHAAOOMAMCE:

® BeAMKOAEIIHBIV Teppyap;

o OAeCTAIIas KOMaHAR;

e pellleHye IIPeKpaTUTh MCIIOAB30BaTh XMIMMKATHL U IIe-
CTULIMABL;

® TIOCEAUTHCS B CAMOM IIATO AVIOO HEITOAAAEKY...

e He AeAaTh PAa3HUILy MeXKAYy paboToit M 0bpasom Ku3-
HJ, MMeTb CTPacTh, KOTOPYIO BHI IIOAHOCTBIO pasAersere C
BAIlIVIM [TAPTHEPOM;

© MHOTO YAQUM ¥ OITMMIM3Ma, ITOOBI CIIPAaBUTBHCS C Ma-
TYIIKOV-IIPMPOAOI U IIOTOAOVA!

D+: Kakue usmeneHus/mpendvt 6 Bunnom 6ustece Boi
Modceme AUMHO OAs cebs ommemumsp 3a nocaednue 10-15
Aem? MoXcHO pasdeAumn ux Ha NOAOACUMEAbHDIE U OMpPU-
yameavHvie?

®.K.: [To3uTHB B TOM, YTO 3a TIOCAE€AHVE 15 AeT Te, KOrO
MblI HasbiBaeM La Place de Bordeaux (s mmero B Buay 50 BUH-
HBIX TOPTOBLIEB-HETOLMAHTOB) IIpuHecAn SHL BceMMpHYIO
M3BECTHOCTD, CAEAAB Hallle BUHO 3HAMEHUTHIM B OoAee deM
30 crpanax mupa. Ho ¢ Apyroit CTopoHbI, HeKOTOpbie 60Ab-
1Iye KOMIIaHMM MPOAAIOT HAlllM BMHA Ha KPYIIHbIe PHIHKK
— ckaxkeM, Coeannennsle Illtatel MAM Asmd. OHM He yAeAd-
10T MHOTO BHVMMAaHMSI HeGOABIIMM PBIHKAM, MBI Ha3bIBaeM
VX HMIDAMM, a BTO AMBepCUMPUUMPYeT HAllM PUCKU. XOTI
AASL HAC TaKKe MpMeMAEMBbl HeOOABIIME MHAMBMAYAAbHBIE
IIPOA@KY, IIOTOMY YTO MBI CIMTaeM, YTO AIOAM, C KOTOPBIMM
BCTPEYaeMCsl, BIIOCAEACTBMI CTAHOBSITCS MMPOBBIMY ambac-
capopamy Hammx ByH. Elle MO3UTUB — HAIll HOBBIJ BUHTaX
2019 roaa. Aaxxe ecA BUHO OYAET He TaK A€TKO ITPOAATH, KaK
IIPEABIAYIIME BMHTAXKM, DTO MOXKET 3aHATh OOABIIE BpeMe-
HJ, OAHAKO C BO3PACTOM OHO CTaHET TOABKO Aydine. Smith
Haut Lafitte 2019, 6e3ycAOBHO, OKa3aA0Ch ITPUBAEKATEABHO
AAg nennteaeit Fine Wine.

D+: bopdo carabumcs KpacHuimu BuHamu 1 MAiro Kmo
omBaxcubaemcs Ha puck HApywumo JaHHylo mpaduyuio.
B Bac ace ¢ mecve Aanusaem, 6udumo, HEUCKOPEHUMO cU-
dum cnopmubnuiii azapm — vt npousBbodume u beroe Buno.
IIpuuem deraeme smo 6recmawe. Ecau nomnume, Hawa
pedakuyus 6 npowirom 200y nobwibara y Bac 6 zocmsx, u mui
dezycmupobaru 0dun u3 Budarowuxca Bunmanceii — 2011
200. Ha Bauwi 632410, Kakue euje 200v1 cpedu Bawuux beivix
MOJICHO NopeKomeHJoBamp cepre3HbiM KOAAEKYUOHePam?

®.K.: Ha npumepe Hammx OGeABIX BMH — TaK JKe, KakK U
KPaCHBIX, — MBI XOTeAV OBl TTOKa3aTh AydIIlee, 4TO eCTb B bop-
Ao. HecMOTps Ha TO, 4TO B MMpe Haiy Oeable Aydline, HO
He riepBble. AAS OeABIX BUH Y Hac BhIAeAeHO 10,5 ra, Tae I1o-
YBa YHMKAABHA; OHA AAQeT MEAAEHHOe CO3peBaHue, KOTopoe
MBI CYMTaeM ITPEBOCXOAHBIM AAS Hammx BuH. Haire Geaoe
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- 910 90% CoBuHBOH baaH, 5% CeMnaboH, 5% COBMHBOH
I'pnt — ocoboe BUHO, ocobas TOYBa, CIIEIMAAbHBI OAEHA 1
KasKABIVT TOA Hallle BYHO BXOAUT B TPOVIKY AYYIIMX OEABIX
BUH M3 BCEX alllleAAaCbOHOB B BOPAO.

MBI TOpAMMCS Hammmu OeAbIMM, OHM He TaKMe, KaK
HaIlM KpacHble, OAHAKO dTO ocobas Huma. Y Hac GbIBaeT
ABa TUIIA BUMHTa)el. OAMH ITOAOH SHEPIUM ¥ O4eHb Mpi-
MOJ1, KaK cTpeAa. IIpgMort, 9iCThI, C BBICOKOI KMCAOTHO-
CThIO, CBeXeCThlo. D10 BUHTaXu 2011, 2013, 2016, 2017
ropoB. A BuHTaX 2013 ObIA TIPM3HAH OAHMM 13 10 AydIImMX
BMH mupa 1o Bepcum Wine Spectator. A mpearnoumTaio
BMHO C BHIAAIOIIVIMCA TEAOM, OKPYTAOCTHIO, TaKOe BMHO,
KOTOPO€ MOKeT YAUBASTD AIOAeHT, COMBATh C TOAKY. M Taku-
mu 661A11 — 2005, 2009, 2015, 2019. B 5TOM BUMHE AIOAM HE
ysHaioT 90% CoBuHbOH bAaH, U 8TO YAMBUTEABLHO. Takoe
BMHO O4YeHb XOPOIIO COYeTaeTcs ¢ PeIOOiL. A BOT ITepBHIA
TUIT — C MOpEIPOAYKTaMN. BaM pelraTh, KakKoe BBIOPATh.
Ayu1ie MMeTDb ¥ TO, U APYTOe.

D+: Aosam Ha Bawux Bunoepaduukax, cyds no uH-
popmayuu, do 40 rem. Ho ecmv u cmapwie — 60-AemHue,
copma CoBunvor Baan. He 6bir0 Au cobraszHa cOeramb
MoHocopmoBoe BUHO MOALKO U3 YPOICas cmapuix 103 UAU
2mo 6viA0 bvl HapyuieHuem npabur?

®.K.: Certaac Ml AeraeM BUHO ¢ 90% COBMHBOHA, M TO
He UM3MEHUTCA PAAMKAABHO. MBI AeAAAV YMCTBIN COBYMHBOH
A0 1998 roaa, a 3atem permman A06aBuTh 5% CeMMABOHA,
5% CosuHboHa I'pyt. MBI CA€AAAM BTO, IIOTOMY YTO BEAM-
Kue BHa BOpAO — GAEHADI, @ He MOHOCOPTOBEIE, TaK MBI OT-
AaAU AAHb BePHOCTY TPAAMIIVIIM BEAVKIX GOPAOCKIMX BYH.

D+: Kak But, 8 nputyune, omHocumecb K momy, 4mo
cezo0us GBce uawye Hekomopvie BuHodervi udym Ha Ha-
pyweHue npabua pezuona, 4mobvt dearamv BuHo 1o cob-
cmBennbim npaburam?

®.K.: MBI AT06MM HaIM BYHA, M BCe TaK ¥ AOAJKHO OBIT.
Chateau Smith Lafitte 650 AeT, 1 MBI O4Y€Hb TOPAMMCA
DTUM. Y9MMCI Ha CBOMX OIIMOKAX M, CA€AOBaTeAbHO, Habu-
paemcs OIIbITa, CTPEMMMCS ITPOAOAKUTD TIPOM3BOAUTH TH-
[IM9HOe TeppyapHOe BMHO. CO3AaHMEe HeTMITMYHOIO BMHA
3a pPaMKaMM 3aKOHOAATEABCTBA, BEPOATHO, SBAJETCS XOPO-
el CTaBKOM AAS HEeOGOABIIOIO L1aTO/BMHOTPAaAHMKA, HO,
OIIPEAEACHHO, He SBASETCSI BEpHOM CTpaTeruet AA OAHOTO
M3 AYYIIMX, TOIIOBBIX KAACCMMIIMPOBAHHEIX IaTO BOpAo,
KakmM gsagerca SHL.

D+: Bawe wamo yie HECKOALKO Aem credyem
npuHyuNam opeanu4eckozo BuHodeiusd. 3a4em wamo ¢
Makum umeHem, Kkak Smith Lafitte cmamyc opzanu1eckozo
xo03aticmBa?

®.K.: 3HaeTe, MOJT OTell XOTeA Ha3BaTh MeHs Nature, HO,
K C4aCTBhIO, MO MaMa OKa3aAach IPOTHB. Bce MOM ABLKHEIR
TPEHMUPOBKM B MOAOAOCTM IIPOXOAVMIAM B IOKHBIX AABIIAX,
¥ AaHMBAB, C KOTOPBIM 4 ITO3HAKOMMAACH B OYCHb IOHOM
BO3pacte, OBIA elmle GOAbIIIE MEHS YBA€UEH TOpaMM M TIPU-
poaoit. TaM MBI ITOYYBCTBOBaAM CeOsl CAOBHO Ha AMHUM
$pOoHTa, KOTAA M3MEHEHMS KAMMATa CTaA AeMOHCTPUPO-
BaTh CBOE HETaTMBHOE BAMSHNE.

Yro KacaeTcd HalllMX ABYX AO4eperi, OHM BEIPOCAM Ha ye-
AMHEHHOV pepMe K ceBepy oT ['peHobAs. MaTyAbAQ, OCHO-
BateAbHMITa Caudalie, O4eHb AI0OVAQ KMBOTHBIX 1 CMOTAQ
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AaKe BBIADECCHMPOBATh ABYX Kyp, B TO BpeMs KaK AAca BCer-
Aa 3a00TMAACh O pacTeHMsIX, a Teltlepb OHA CO3AAAa OTPOM-
HBIJ1 OpraHmdeckuit caa B Les Sources de Caudalie.

BBITH 6OAEE OPTaHMUIHBIM — B HalleM 0Opase KM3HMU, Ceil-
Yac 5TO OYeHb BAKHO: IIAaHETa ITOBPEKACHA AO TaKO¥ CTe-
ITeHM, 9TO OOABIIIE HE MOXKET M3AEUMThH caMa CeDst, TIPUIIIAQ
BpeMs I03a00TUTBCSA O Heil KaK MOXKHO aKTyBHee. Aaxe
€CAM Y HaC AMYHO CKAAABIBAeTCS BIIEYAaTACHME, UTO MBI JKU-
BeM B 3alllMIIEHHON CpeAe B LIeHTpe HAIlMX BMHOTPaAHM-
KOB, CaMOe MEHbIIIee, YTO MBI MOKEM CAEAATb — COXPaHMUTb
TO, YTO HAC OKpyxKaerT. 5 6piAa mpesuaertom CSO (Conseil
Supérieur de 1'Oenotourisme), BCTpedarach CO BCeMM KpyIl-
HBIMM BMHOAEABUECKMMM oOpraHmsauysamyu OpaHouy, a
TaKKe C COOTBETCTBYIOIIMMI MMHMCTEPCTBAMM — CEABCKOTO
XO34JICTBA, TYpPMU3Ma, 3APaBOOXPAHEHNS. .. I MHOTO TOBOPU-
Aa 06 srororMu. 3atem Hac mpuraacuan Ha Cop 21 2015
(ROHpepeHIMH 10 M3MEHEHMIO KAMMATa), KyAa MBI OTIIpa-
BMAM Hally AOYb AAUCY, IIPEACTaBUTEAS] MOAOAOIO ITOKOAE-
HMS CEMBU.

MBI IpMBepsKeHIIB GUTOTepani AAS BUHOTPaAa: BBIpa-
IIMBA€M I BBICYIIVBaeM COOCTBEHHbIE PACTEHMS — TaKVe KaK
OKOITHMUK, TTOABIHB, TBICTYEAUCTHUK OOBIKHOBEHHBIN, BaAe-
pMaHa ¥ IVKMA, a TAKKe coOMpaeM XBOIL, KPAIIMBY M 1110~
POTHUK, pacTylllyie B HallleM Aecy. 3aTeM MCIIOAb3yeM X Ha
BMHOTpaAHMKe. K mpymepy, KOpoBMi1 por, HallOAHEHHBIN
TYMYyCOM, TIpMMEHSeM AAS BOCCTAHOBACHMS SKM3HEHHBIX
CMA 3€MAM; XBOIII TTOA€BOIT — TIPOTUB TPUOKOBHIX 3ab0A€Ba-
HUJA, TIAeCEHH; AyOOBas KOpa IOBBIIIAET YCTOMYIMUBOCTD BMU-
HOTpaAa K O0Ae3HsIM, 6OpeTcs ¢ cepoit THMABIO; IIallopoT-
HMKM — HaTypaAbHOE CPEACTBO OT HaCeKOMBIX-BPEAMTEAEN;
KparBa AaeT yAoOpeHie, KOTOpoe yAydInaer obMeH ¥ co-
XpaHeHye XAOPOPMAAA M TIP.

MBI TaKKe BBICAAMAM OKOAO 8,5 KM SKMBBIX M3TOPOAE C
PasHBIMM BMAAMU KyABTYD, M IIPOAOAKAEM BTOT IIPOLIeCC.
Y Hac ecTb AIOKMHA YABEB, YTOOBI Pa3HOOOPA3UTH TIPHPOAY
BOKPYT Hac. Aake eCAM TaKye MepPbI He BCeTAa MAYT Ha IIOABb-
3y (KuBas M3TOPOAb MHOTAA ACAAET AO3BI UYBCTBUTEABHBIMM
K MOpO3y, 3aTeHssd ¥X, a IT4eAbl ITOABEpTAIOTCS HallaAeHU-
AM a3MaTCKMX IIepIIHel), AaKe eCAM HaM HY)KHO BBIAGAUTD

GOABIIYIO ITAOIIAAB ITOA KaKMe-TO PACTeHVsI, MbI CIMTAEM,
YTO M MBI, ¥ ADYTHE BMHOAEABYECKME XO3VICTBA AOAJKHBI
craparbcs GOAbIIE ydacTBOBaTh B 6Opnbe 3a HKOAOTHI-
HOCTb B MepY CBOMX CMA. MBI TBEPAO YBEpPEHBI, 4TO 3A0PO-
BBIJ M KPACUBBIVE MUP IIPUPOABI — AydIllee, YTO MBI MOKEM
CACAATb AAS AIOA€J, KOTOPBIE CACAYIOT 3a HaMU B IIPUKAIO-
genye 1o umenn SHL. IToka 4TO 8TO ACVICTBMTEABHO pe-
AABHO — JKUTb B TADMOHMM C IIPUPOAOVL, BAAAU OT BCEBO3-
MOKHBIX YPOAQHMCTIIECKIMX 3arPA3HEHMIT 1 arpeccuit.

D+: Kak obcmosm dera ¢ npodaxcamu?

®.K.: Ao ceroaHAIIHero AHA MBI IIpoAaBaAn 20% B AMe-
PUKy, BKAIOYad Kanaay, 20% B Kurasi, BkAro4asd TOHKOHT,
20% Bo ®panumio, 20% B Apyrue crpaHsl EBpoIIsl. Mbl X0-
POLIO MPOAAEMC B BOCTOYHBIX CTpaHax, AIoAM u3 IlIBest-
Lapyy AI0OAT HaIlM BYHA, XOPOIIMe PHIHKY — [epMaHys,
UMupoHe3us v Cunranyp. Ho B sz ¢ Covid-19 Bce 6yaer
HapyIIeHO, M Mbl HE MMEEM HJM MAaAEMIIero IIPEACTaBAe-
HJA O TOM, KaK OYAYT pacIIpeAeAAThCs IIpoAaki. Haaeem-
€4, YTO CKOPO IIPOBEAYT BaKLIMHALIMIO, YTOOBI BEPHYTHCA K
HOPMAABHOV JKM3HUM. A BUHO BCe K€ OCTaHeTCd OAHOM 13
BAKHBIX TOBAPHBIX ITO3ULIVIA, Y AIOAM €r0 GYAYT IIO-IIPeX-
HeMy ITOKyIIaTh.

D+: Ymo moiceme nocobemobamv Koarezam-
Bunoderam u3z @panyuu u JIpyeux cmpas, Kak
MuHuMusupobamy nomepu om navdemuu u yoepircamn
npodaxcu?

®.K.: Ml crapaeMcsl CBeCTM K MMHMMYMY OYeHb Ile-
YAaABHOE BAVSHUE ITaHAEMMM, BBIAGASSE BpeMs, UTOOBI
OTBETUTb BCeM ApY3bsaM SHL 1o Bcemy mupy, IIpeasaras
BUPTYaAbHBIE MAacCTepP-KAACChl, YCTpamMBaeM ApaiB B Ha-
meM OyTHKe... M KaXABIT A€Hb TOTOBMM ITPEKPACHBIN
BuHTaX 2020 roaa! 5T aymao, uTo B 6AVDKasiem Oyayiem
MBI AOAKHBI OOABIITE MHBECTMPOBATH B MIHTepHET, a TaKxke
IIPMBETCTBOBATH HAIIMX KAMEHTOB Ha HallleM «MaA€HbKOM
OCTPOBe LIVIBUAVI3AIIMI».

D+: [lojxcaaryii, co caaBoii SHL 6 mupe modzcem
nocnopumy moavko caaba Baweti kocmemuku Caudalie
— co3dabaemas u3 sHonpodykmoB. Kak 3apodurocv 5mo
HanpabaeHue, KMo 3aHumaemcs smum Hanpabarenuem?

®.K.: Kocmernka Caudalie — 8T0 coBceM Apyras MCTO-
PV, AQKe eCAM MBI Y TIOATOAKHYAM MX K STOMY OM3Hecy,
BCA CAABa M 3aCAyTa NIPMHAAAEKNUT MaTVABAE M ee MyXKy
beprpany!

AAmca M AKepOM Tellepb BAAACABLIBL M MEHEAKepbI
Les Sources de Caudalie. Oum npoaaan Les Etangs de
Corots, Tak KakK 3allAaHMpPOBAaHHOE paHee OTKpBITHE
IIPEBOCXOAHBIX KYypOPTOB B 5 AyUYIIMX (PaHIy3CKUX
BMHHEIX perOHax — y)Xe He 4acTh MX OM3Hec-cTpare-
ruy. Hamm AeT MOAHOCTBIO PacHOpPSKAIOTCS CBOMMMU
cobCTBeHHBIMM OM3HECaMM, ¥ Mbl BMEIIMBAEMCS B MX
A€Aa, TOABKO €CAM OHM ITPOCAT Y HaC COBeTa.

D+: Bauie wamo ocoberHoe He moAvko cBoetl ucmopu-
eil, kavecmBom npousbodumvix BuH, GOHOAPHLIM UEXOM U
npouumu docmourcmbamu. Dmo meppumopus ¢ 0coboii
ammocdepoii. Dmo napxk, HANOAHeHHI apm-o6beKma-
MU U, NO CYmu, yce camo wamo — apm-obvekm. Pac-
ckaxcume, wmo daa Bac snauam Bce smu uHCMarAayuu?

®.K.: D10 Hama AMYHas KOAAeKIMs. Koraa-to MsI C
My’KeM KyIIMAM IlepBoe Hallle IIPOM3BeAeHNe MCKYCCTBa —
TMTaHTCKOTO GPOH30BOTO 3ajilla, CO3AAHHOTO Bappy Qaa-

®oto npeaocTasaeHsl Chateau Smith Haut Lafitte, images.squarespace-cdn.com, keyassets.timeincuk.net, www.tourmag.com



LPEI‘SOH& - Organic Agriculture Certification-

HaraHoM. Ka’kABIII TOA, €CAM Y Hac OCTalOTCA ACHBIN,
IIOCA€ TOTO, KaK MBI CO BCEMI PAacCUMTaeMCs M 3aKyIIUM
BCe HEOOXOAMMOE AAs IIPOV3BOACTBA, TOABKO TOTAA
npuobpeTaeM OIePEAHYIO BEAMKOAEITHYIO CKYABIITYPY.
Koraa AIoAV Ha9aAy MHTepecoBaThCA M pacclIpalmBaTh
06 5TOM, MBI CA€AAAM HECKOABKO BBIITYCKOB OYKAETOB 1
paspaboTaAM HOBYIO KOHIENIMIO BU3MTa «VICKYCCTBO U
BMHO». Terleps IAaHMpPyeM IIPOAOAKMUTH ITOKYIIaTh HO-
BBI€ CKYABIITYPHI.

D+: Bt Hanucaiu kHuzy nod Hasbanuem Art de
Vigne («MckyccmBo A03b1») — KoMy oHa adpecobana?

®.K.: Kuura, KoTOpyIO 4 HaIlMcaAa, ¥ KOTOPYIO MO
MyX IIPOMAAIOCTPMPOBAA CBOMMM  ororpadpuimy,
6bIAa He IIPOCTO ellle OAHOJ XOpOIIeit «KOPEHOI»
KHIKKOM (Haaetocs!). beiao Haredatano 30 000 sx3em-
IIAAPOB, TIOAOBMHA M3 KOTOPBIX YK€ IIPOAaHa. B 0CHOB-
HOM ee TIOKYIIaAM COAVIAHBIE AIOOVITeAM BIHA, OCOOEHHO

BmHa SHL.
bauvy,

EcAu Gbl Bbl C My)XXeM He KYnUAM B CBOE Bpems
waro Smith Haut Lofitte, 10... (npoaorxure, no-
XOAAYHUCTQ, dpasy).

— ToraQ Mbl, AOAXKHO ObITb, BbIAM Bbl O4EHb TAYMbI-
MU, Bonee BOoraTbiMu, YeM CENYAC, HO C KAKOW
LIeAbIO Mbl Obl XXUAN? 1, BOSMOXXHO, BblAU Obl 06-
peYyeHbl Ha NoGer B KOKON-HNOYAb OTAQAEHHbIN K
OYeHb CKYYHbI GUHAHCOBBIVI PAW. ..

Kak Bbl otabIXOETE?
- lNporyAmBasiCb No Hawwemy Aecy Land Art.

Kakoe BMHO M3 Bawmnx suHTOXEN Bam popoxe
BCEro 1 novyemy?

- Ans kpacHbix: 2009, 2010, 2015, 2016 n ABG Mo-
cAepHux pebeHka — 2018 & 2019. A 2013, 2017 n
2019 — AAS 6eAbIX. M, KOHEYHO, OCOBEHHBIM CTOA
2020.

Kakue cobbiTusi nepeBepHyAn Bawuy XXusHb?

- Mog Bctpeda ¢ Muwenem Ceppe (Michel
Serres), BEAVKMM ABTOPOM GUAOCODUN, KOTOPbIN
CTOA MOVIM APYTOM W, K COXXOASHMIO, YLLIEA B MPO- @ | IATEAV

WAOM roay. Taike mMost aeryctaums Haut Brion

SmitH HAVE LAFITTE
B kakom cTpaHe Bbl elle He GbIBAAM, HO MEYTAAU R o

6bl NO6GLIBATL? GRAND CRU CLASSE

- 2710 [pPy3nss, NOTOMY 4TO CTPAHA — KOAbIGEAb

BMHA, 1 AOAMHO HaMA, MOTOMY YTO HOM HPOBUTCSI
370 MECTO.

- Wines shipped worldwide,
Workshops, Experiences -

K KOKOW LeAn ceropHs Ctpemmurecs?

- VIMeTb CYOCTAMBYIO CEMBIO C KPEMKUM 3A0P0-
BbeM. CO3A0Tb OAHO M3 AYYLLINX BUH bopao, Ge- INEEIER AP 111 nom .ﬂ, o h -
AOE 1 KPACHOE AASI KAXKAOTO BUHTOKA. i ] || . . I I

| | | i
Rl Yee I8lnn [ r'|
Kakosa opuarocodums xusum GaopaHc Katbsip? I"I ’ |.| | | l'f'l [ A |7. N { |I ‘ ||
~ VICnonbsyit CBOW WIAHC, BEPb B CBOIO 3BE3AY, [ d VI Ny ‘
nam ceomm nytem. ‘A te regarder, ils s"habitueront’ N I
(René Chan). ' |



w
(* ]

DRINKS PLUS| N

Interviewed By Olga Pinevich-Todoriuk LPGI‘SOI]a

Florence
Cathiard:

‘ ‘ We strongly believe that a healthy &
beautiful environment is the best thing we

can do for the people following the SHL
adventure along with us , ,



tPersona

Daniel and Florence Cathiard, the owners of Chateau Smith Haut Lafitte,
have invested enormous resources in the renovation of the 18th century
Chateau and winery buildings they acquired in 1990. And besides finances,

Daniel and Florence brought their own worldview fo the cause, consisting

in the desire “to do everything so that every vintage of red and white wines

reflects the potential of a magnificent terroir». Florence Cathiard in an
exclusive interview for D+ shared her wine business philosophy.

D+: Mrs. Cathiard, why does a family of high-level
sport professionals suddenly decide to radically change
their business activities — from a logical activity for
themselves — sporting goods stores Go Sport, go on to
wine business. And what prompted you to buy a Cha-
teau in Bordeaux?

Florence Cathiard: After 10 years of competition skiing,
we worked very hard to develop our supermarkets over
20 years as well as Go Sport business. Daniel and I began
to cross each other in airports and forgetting everything
about family life in order to become even more successful
in our respective careers. When Daniel decided to sell his
shares, I was unhappy and terrified at the very beginning
but soon I understood that it could be a good opportunity
for our couple to start over again with a new adventure...
a small niche rather than a big company©. At that time,
the only drink we used to have and loved very much was
Bordeaux red wines. So we looked for some estates to
purchase in Bordeaux and fell in love at first sight with
the one single piece, great terroir of SHL, surrounded by
65 Ha of forest and meadows. Even if it was pretty derelict
at the time.

D+: Could you recall the moment when you crossed the
conditional threshold of Chateau Smith Lafitte — already
as a mistress and left alone with your domains? What
were you thinking about at that moment? What particu-
lar problem bothered you the most and what should you
do first?

F.C.: The very important thing for us at that moment
was the terroir and on the other hand we need to have
a certain estimate what we have to do! At the first time
what we thought, that we wanted to be organic! But it
was a total disaster with organic processes! We didn't
have our own organic company, it took us S years to get
a result and it was very expensive.

D+: Did you have any wine-making ambitions at
that moment — let’s say, that you will make a better
wine than in such Chateau? Who, then, was your op-
ponent who you wanted to overtake? Or at that time
you did not pay attention to other leaders?

F.C.: As my always optimistic husband Daniel said,
we were learning the job! (in the hard way). It took us
until 19935 to really succeed in making a great vintage
in both red and white. We understood that we need
more recognitions in our wines. They should be more

elegant, less oaky and have a long-long finish. We chose
to hire Fabien Teitgen who just graduated from the best
university for wine making and agricultural engineering.
We took him not only because of his diploma but because
he also shared our same inner conviction about organic
farming. Michel Rolland also became part of the project,
and is still today our consultant and friend, as well as
Stephane Derenoncourt who joined us more recently.
What we also did, we organize our own cooperage in the
Chateau and it was a great idea! With our own oaks we
decided to change a lot in our wines.

D+: Chateau Smith Haut Lafitte — one of the 4th (and
there are about 6000 in total !!!) in Bordeaux with its
own barrels’ production. What you did not like about
the quality of suppliers?

F.C. We decided to make our own barrels because we
think it is very important to master the supply of the oak
and the subtleties of the toasting for the wood never to
overwhelm the fruit nor the specificities of the terroir.
We feel no need to violate the rules of the region because
a great growth of Bordeaux must precede the trends: we
were and still are pioneers in oenotourism, in organic
farming and now in biodynamic and phytotherapy... We
like to thrive on the constraints of having to compose
our symphony in the crystal glass with a very limited
name of varietals, of not being allowed to irrigate etc...
Because a 650 years old Chateau as ours must remain
Classic, avoid the mistakes of the past, and not follow
the fashion which will not last...

D+: What difficulties did you encounter at the begin-
ning of the wine-journey in principle? Have you studied
the winemaking theory, viticulture, or everything were
comprehended in practice? Whether there were any
mistakes in your decision-making? Could you please
remember it, if possible?

F.C.: In 1991 our expectations were greater than our
fear. But 4 months after we bought the estate, we suffered
from frost and lost 80% of the crop alike the four leading
appellations of Bordeaux! It was an agricultural and
financial disaster. Then in 1992 endured continuous rain
and in 1993 we were half breaking but still pretty naive
and certainly a little arrogant, we decided to convert in
organic farming and it was a complete failure. Yields
went drastically down, our home made organic compost
was totally inefficient and the vines suffered a lot...

DRINKS PLUS| N
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D+: Robert Parker once spoke of Smith Haut Lafitte
like this: “Under the impeccable leadership of the Cathi-
ard Family, the Chateau has become one of Bordeaux’s
brightest stars since the mid-1990s.” Could you please
name three or five basic steps that led the Chateau to
success?

F.C.:Leading a Chateau to success requires:

— a great terroir;

- an excellent team;

- stop using chemicals and pesticide;

- living on your estate or very near...

- making no difference between your job and your way
of life as well as a passion fully shared with your partner;

—alot of luck and optimism to deal with Dame Nature
and the weather!

D+: What changes/trends in the wine business can
you personally notice over the past 10-15 years? Could
you divide them into positive and negative?

F.C.: Positive in the last 15 years is that what we call
‘La Place de Bordeaux’, I mean the 50 wine merchants,
negociants, they have given to SHL a worldwide exposure
making our bottles famous in more than 30 countries. But
on the other hand we have to back up the Négociants since
some huge companies sell our wines to big markets, like
the United States or Asia and don’t pay as much attention
to the small markets, the ones we call niche, to divide
our risks. Negative — what we can see now it is like post-
apocalyptic world because of Covid-19. Only our team is
working on the vineyard, and we hope that in July it will
end and people will come again to our Chateau. We rather
prefer small individual sales, because we believe the people
we meet directly, later becomes world ambassadors for our
wines. The good thing about our vintage 2019, even it will
not be easy to sell it like previous vintages, it might take
more time, but it will only get better with a bit of ageing.

Smith Haut Lafitte 2019 will definitely be a good buying
opportunity for fine wine lovers.

D+: Bordeaux is famous for its red wines and a few
dare to risk breaking this tradition. But we can say that
you are still sporting producing white wine. And do it
brilliantly. Our editorial team visited you last year and
we tasted one of the most outstanding vintages — 2011.
In your opinion, what other years among your whites can
be recommended to serious collectors?

F.C.: With our whites as well as with our reds we would
like to show the best of Bordeaux. In the world they are the
finest, not the first. For our white wines we have 10.5 ha.
The soil is very special; it gives slow ripening which we think
is excellent for our wines. We have 90% Sauvignon Blanc,
5% Semillon, 5% Sauvignon Gris. We have a special wine,
special blend, special soil and every year we are among of
three best white wine of the whole Bordeaux appellations.
We are very proud of our whites, they are much smaller than
red, but for us it is a niche and we have two kind of vintages.
One type is full of energy and very straight like an arrow,
direct, pure, with a lot of acidity, freshness. These are 2011,
2013, 2016, 2017 vintages. 2013 was selected among the 10
best wines of the world by Wine Spectator. For me, I prefer
wine with more body, roundness in the mouth, the kind of
wine that can confuse people. It is — 2005, 2009, 2015, 2019.
In this wine people don’t recognize 90% Sauvignon Blanc
and it is surprising. This kind of wine goes very well with
fish. The first type of wine goes better with seafood. You
decide. Better is to have both and choose.

D+: The vines in your vineyards, according to the in-
formation, are up to 40 years old. But there are also
60-year-old — Sauvignon Blanc varieties. Was there any
temptation to make a cépage wines only from old vines
or would it be a violation of the rules?
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F.C.: We are doing now 90% Sauvignon and it will not
change radically. We did the pure Sauvignon till 1998 and
then we decided to add 5% Semillon, 5% Sauvignon Gris.
We did this because Great Bordeaux wines are bland, not
pure varietal. We wanted to stay faithful to the traditions
for Great Bordeaux wines.

D+: How do you feel, that today more and more wine-
makers are violating the rules of the region in order to
make wine according to their own rules?

F.C.. We love our wines, and it should be like this.
Chateau Smith Lafitte is 650 years old and we are very proud
of it. We learn from our failures and therefore we get better,
yet we want to pursue a typical terroir wine. Making a fancy
wine outside the lines is probably a good bet for a small
chateau/vineyard, but definitely not a good strategy for one
of the top Classified Growth of Bordeaux like SHL.

D+: Your Chateau has been following the principles of
organic winemaking for several years. Why does a Cha-
teau with a name Smith Haut Lafitte to have the organic
status?

F.C.. My father wanted to call me “Nature”, but lucky
enough my mother objected. I did all my skiing training by
running in the southern Alpes mountains in my young days
and Daniel, whom I met at a very young age, was even more
passionate about the mountain and its nature. There we found
ourselves on the front line when climate change started to
show its negative impact. As for our two daughters, they grew
up in an isolated farm north of Grenoble. Mathilde, the founder
of Caudalie, was very into animals and managed to tame two
hens at a young age while Alice was always concerned about
plants & vegetal, she now set up a huge organic vegetable
garden at Les Sources de Caudalie. To be more organic in your
life style it is now very important — the planet is damaged to a
point where it can no longer heal on its own, it’s time to take
care of it as much as we can. Even if we have the impression of
living in a protected environment in the heart of our vineyards,
the least thing is to preserve what surrounds us. We also took

part in COP21 2015 (Climate changes conference). I was a
president of the CSO (Conseil Supérieur de 1'Oenotourisme)
and as such, I met with all the major wine institutions in
France as well as the related ministries such as agriculture,
tourism, health... I spread the words about ecology. We were
then invited to Cop 21 2015 where we sent our daughter
Alice to stand for the new generation.

On the other side, we are fully committed to
“phytotherapy” (herbal medicine) by cultivating and drying
our own plants such as comfrey, wormwood, yarrow,
wicker, valerian and tansy but also pick up horsetail, nettle
and fern growing naturally in our forests, and later make a
decoction out of it in a large teapot to then spread in our
vineyard. Examples below:

Cow horn filled with humus mixture: to dynamize
soils life.

Horsetail: against fungal
action from silica and calcium.

Osier: to fight against fungal diseases.

Oak bark: improves grape resistance, fights against

grey rot.

Ferns: natural insect repellent.

Nettles: a fertilizer that enhances interchange and
chlorophyll storage.

We also so far planted some 8.5km of multi-diversities
hedgerows and we continue to plant. We set up a dozen
hives as well to enhance the diversity around us. Even it can
be very restrictive sometimes since the hedgerows sometimes
make the vines frost-sensitive (by shadowing them) and
the bees are sometimes attacked by Asian hornets, even if
we need to dedicate large surface to cultivate our plants
and build up barns to dry them, we believe that the other
wine estates should also try to commit more in this fight
according to their means and encourage them to do so.

We strongly believe that a healthy & beautiful
environment is the best thing we can do for the people
following the SHL adventure along with us. So far it really
helps with certainty, living in harmony with nature, far
from all kinds of city pollution and aggressiveness.
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D+: Could you please tell a few words about “Les Cing”
(except for Haut Smith Lafitte, this includes: Canon La
Gaffeliere, Gazin, Branaire-Ducru and Pontet-Canet) —
an alliance created to promote in the world markets. Tell
us how did the idea of unification come about? What is
your relationship with the owners of these Chateaux?

F.C: Our Club “Les Cinq” was founded by my husband
Daniel and Stephane Von Neipperg during an Air France
strike in 1993...

Pontet Canet decided to leave the club a few years ago
and now we are just 4 chateaux (But with Daniel and I that
makes S friends) and we do not tour together as we used to
do because we have grown differently in many aspects but
we still communicate a lot and share some good meals and
wines of course.

D+: When we wrote a report about a visit to your Cha-
teau, we quoted your high opinion about the vintage of
2019, but at the same time you spoke out in the press
with regret about the negative events of the last two years:
problems of the economic plan related to Brexit, Trump
tax increase, uprisings in Hong Kong, triggering a down-
turn in Asian markets and price turbulence in China and
the corona virus. How do you deal with current problems?
Do you consider the uncertainty with en premier this year?

F.C: Yes! We know that en primeur will be delayed.
Now we send some samples to importers and to the great
collectors of our wine we are very active in social media, we
do it but we know that we will be cheaper even if the 2019
is a great vintage. We will not sell as much as we could,
because some countries will be closed. But we think that
people will never forget about drinking an excellent wine!

D+: What is the current situation with sales?

F.C: Until now 20% to the US, Canada, 20% for China,
including Hong Kong, 20% for France, 20% for Europe.
We are well sold in eastern countries also people from
Switzerland love our wines and also Germany is a good
market as well as Indonesia & Singapore. But this year with
Covid-19 it will be disrupted and we don’t have a clue yet
how the sales are going to scatter. We hope that a vaccine
will be released soon in order to come back to a normal life/
normal activity. I hope wine will be the one of the main
thing that people will buy.

D+: How to minimize pandemic losses and keep sales?
Is it worth to take it easy, maybe. As some say, it is better
to wait out without investing in promotion? Wine does
not go bad from aging, but only adds to the price?

F.C: We try to minimize the very sad impact of Pandemia
by taking time to answer to all our SHL friends around the

world, proposing virtual master classes, setting up a drive
in our boutique... and preparing a beautiful 2020 vintage
every day! I think we should invest more in the Internet in
a near future, as well as welcome our clients in our “small
island of civilization”.

D+: Perhaps, with the glory of Chateau Smith about
Lafitte in the world, only the glory Caudalie cosmetics
— created from oenoproducts — can argue. How did you
organize the business, whose idea was it, did the success
come straight? Do you taste new products? What do you
like most from the latest developments?

F.C: Caudalie cosmetics is totally another complete story
by itself even if we gave the initial “coup de pouce” all
the glory and merit belongs to Mathilde and her husband
Bertrand! Alice and Jerome are now owners & managers of
les Sources de Caudalie. They just sold les Etangs de Corots
since it was no longer part of their strategy of opening superb
resorts in the 5 best French wine regions. Our children
have the complete disposal of their own businesses and we
interfere in their decisions only if they ask us for advises.

D+: Your chateau is special not only in its history, the
quality of its wines, you make your own barrels and have
a cooperage on premise and other production advantages.
This is a territory with a special philosophical atmosphere.
This is an art objects park and, in fact, the chateau itself
is an art object. Tell us what all these installations mean
to you, who selects them for you? Do you have the final
say in this selection and how do they all relate to your
personal philosophy?

F.C: It is our personal collection. But at the beginning
we just bought a piece of art with my husband (the giant
bronze hare by Barry Flanagan) and if we have some money
left after we pay everybody and buy the best technical tools,
we buy a great sculpture each year. As people began asking
about this, and we made a few booklets and designed a new
visit “Art & wine”. Now we are planning to go on with new
sculptures

D+: You wrote a book called Art de Vigne (‘The Art of
the Vine’) — what is it about? This is for winegrowers,
about the history of the region, about wines — to whom is
it addressed?

F.C: The book I wrote and that my husband illustrated
with his photos wasn’t just only another nice coffee-
table-book (I hope!) since 30 000 copies were printed,
selling half of it and offering the other half. It was
mainly read by great wine lovers, especially of SHL.

Photos by Chateau Smith Haut Lafitte, images.squarespace-cdn.com, keyassets.timeincuk.net, www.tourmag.com



