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lNpodnume 8bixodHbIe Ha Jluao u omnpasnsatimeckb ¢ HaMu 8 caMbil 8aXKHbIl
B8UHOOesIbYecKul peauoH ®paHuuu — bopdo!
lpoepamma Hawezo mypa 6ydem rpuypoyeHa K BUHHOMY rpa3dHuKy 8 CeHm-OMurboHe,
riocsesuweHHoMy 20-riemuro co OHS 8KoYeHUs1 2opoda 8 Criucok BecemupHozao Hacnedus
FOHECKO. lNomumo smoeo, 3a wecmb OHell Mbl Mocemum seriukue 3aMku U
B8UHOOesIbYeCKUe x03sUcmea npasoao U 1e8o20 rnobepexuli peku KupoHObI, Nobbigaem 8
8uUHozpaldHukax Medoka, CeHm-3AmurnboHa u ComepHa, cbe30uUM Ha rnobepexee
AmnaHmu4eckoao oKeaHa.

O6ewaem Bam HacnaxdeHue nompsicarouwumM eUHOM U 6s1r00aMu MeCmMHOU KyXHU, a
make maccy enedyamJsieHuii om Kpacomsl U Kosiopuma 0GHO20 U3 caMbIX
u3eecmHbIX 8 MUpe 8UHHbIX peauoHos!

B nporpammy BxogaT:
e nepenet Pura — bopao u Napwx — Pura B akOHOMKIacce;
pydHon 6arax un 1 egnHuua 6araxa o 20 «r;
nepeesg Ha noesge bopao — MNapwx;
noceLleHne BUHOAENEH C Aeryctaunen BuH;
yCIyrn pycCKOroBopsiLLero ruaa;
TpaHcdep No nporpamme;
CTOMMOCTb 00€10B M YXXMHOB B peCTOpaHe;
npoXusaHme B ABYXMECTHOM HOMepeE.

B nporpamMmy He BXoaAT:
e CTpaxoBKa;
pacxoabl BHE NporpaMmsl;
NUYHbIE pacxoabl;
NPOXUBaHNE B OJIHOMECTHOM HOMEPE;
cTOMMOCTb 06€e0B U Y)XMHOB BHE NPorpammbi.

KoHTakTHOE nuuo:
WpuHa Pakesu4
3n. noyta: irina.rakevica@noblewine.lv
Ten. +371 26304999
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Yeteepr, 27 ntoHsA. NpubbiTne B bopao

Mepenet Pura — boppo 8:10-10:30

T Pa3smelleHue B 3amke Chateau Pey la Tour
Chéateau Pey la Tour HaxoguTcs nocpeau BMHOTPagHWKOB B Cepaue BWHOAENbYECKOro
pervoHa, Heganeko ot bopao n CeHT-OMunboHa.

=

O6epn Ha TeppUTOpPMM 3aMKa

T Nporynka no Bopao
O630pHast 3KCKypcust No MMPOBOM BMHHOW cTonuue, Bowegwen B 2007 rogy B MUPOBOE
poctosiHne KOHECKO.

T OJkckypcusa B La Cité du Vin
Fopoa BMHaA — HAacTOSLWMIA XpaM, NOCBSILLEHHbIN BUHY, MCTOPUS BUHOAENUS He Tonbko bopao
n ®paHumm, HO 1 Bcero Mupa. YOMBRSKOT Kak ero KoHUenuusi, Tak u apxuTekTypa. opog
BMHa — 3TO MOJSIHOE MOrpyXeHne B MUp BMHA. DKCKYpCUS MO My3eto 1 Aerycrtauusi BUHa Ha 8-
M MaHOpPaMHOM 3Ta)e KOMMNekca.

T BuHHbIN yxuH B norpebe Latitude 20
AtmocdepHbIn norpeb Latitude 20 — yauBnuTenbHOe MeCTO, B KOTOPOM XpaHuTcsa bonee
14 000 6yTeinok BuHa 800 copTtoB u3 70 cTpaH mupa.

MatHuua, 28 nons. Mpasaumk SAINT-EMILION FETE LE VIN

Q70T AeHb Mbl NpoBeaemM B CeHT-OMUINbOHE — CPeAHEBEKOBOM ropoaKe, AaBLUeM CBOE UMS
NpekpacHbIM OAHOMMEHHbIM BWHaM, KOTOpble Ha3blBalOT «OpunnMaHTamMm B KOPOHE
Gopaockmx BUH». KcTat ckasaTb, MMEHHO 3[ecCb pacrofioxeHbl camble apeBHue B Bopao
BUHOTPaAHUKW.

T Bwuaut B Chateau Angelus
OKCKypcusi B OAHO M3 CaMbIX MPECTMKHbIX BUHOAENbYECKUX XO3ANCTB CeHT-OMUNboHa —
Chateau Angelus, 1 Grand Cru Classé A Saint-Emilion. MocelyeHne BuHoaensHu, norpebos
N, KOHEYHO, AerycTaumns B1H.

T o o6bekram FOHECKO
B pamkax akckypcuu no cpegHesekoBomy ropody CeHT-OMUMbOoHY, BKNOYeHHOMY B Cnncok
BcemupHoro Hacnegua FOHECKO, mbl npongemcsi N0 y3KMM yroykam ropogka, nocetum
BbIBLLUME MOHACTbIPU, LEPKBM, KAaTaKoOMObI 1 neLlepy, B KOTOPOW XU CBATON OMUIBbOH.

B aTt0 Bpemsi B ropoge OydeT MpOXOAWMTb BUHHBIM MpasgHUK, Tak 4To, MOMMMO OCMOTpa
KYNbTYPHO-UCTOPUYECKNX OCTONPUMEYaTENbHOCTEN, Mbl C BaMU CMOXEM Noy4yacTBOBaTh B
FOPOACKMX MYMNSHbSX, MOCETUTbL PEPMEPCKUIA PbIHOK, KOHLEPTLI B KPENOCTHOM pBY ropoaa W,
KOHEYHO, NpoderycTupoBaTb MECTHbIE BUHA.

lpoepamma smoeo OHsi 6ydem ymoyHeHa ro3xe, 8 COOmMme8emcmeuu ¢ rnpoepammol
rnpa3dHuKa.
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Cy6bora, 29 nwoHa. Pessac-Léognan mn Sauternes

T NoceuweHune Chateau Smith-Haut-Lafitte
MpekpacHoe nomectbe Chateau Smith-Haut-Lafitte, 3anoxeHHoe B 1365 rogy, cerogHs
cunTaeTcsa NpUMepoM ycnexa Anga Bcex nponssogutenen pernoHa bopao. 3geck 6bino
CO3aHO MHOXECTBO BESMKMX BMH, N 0 CMX NOp BMHA, co3daHHble B Chateau Smith-Haut-
Lafitte, HasbiBalOT «aApknmmn 3sesgamn bopao».

T O6en B racTpoHOMMYECKOM pecTopaHe Le Saprien, pacnonoXeHHOM cpeau
BMHOrpagHWKOB anennacboHa Sauternes.

T [HecepTHble BUHa Chateau Lafaurie-Peyraguey
BuHogenbyeckoe xo3anctBo Chateau Lafaurie-Peyraguey, nnowagb KOTOporo
3aHMMaeT Bcero 36 ra, HaxogMTCsl Ha BO3BbILLEHHOCTAX B cepaue anennacboHa
CoTepH, psgom ¢ nocenkoMm bomm. 3gecb NpoM3BOAAT BENUKOSIENHbIE BUHA,
Aerycrauuns KotTopbiX 4OCTaBUT UCTUHHOE HacnaXaeHue.

T YXUH.

BockpeceHbe, 30 noHsA. YCTpUUYHbIA Typ B ApKaLlOH

B BockpeceHbe coBeplmm Bble3n Ha nobepexbe ATNaHTUYECKOro okeaHa. Hac oxupaet
atnaHTnyecknin CepebpsiHbii 6eper (Cote d'Argent) — 6eckoHeuHbir, 230-KMNOMETPOBLIN,
LUMPOKUW MIISHK C MATKUM MECKOM.

T OGep Ha ycTpu4yHOM chepme
Ha nobepexbe, B ctonuue yctpuy Gujan-Mestras, Mbl, KOHEYHO, NOCETUM YCTPUYHYIO
depMy: NOCMOTPUM, KaK UX BblpalLMBaAIOT, OTBEAAEM AKXKUHY CBEXaWLnX yCTpuy, ¢ 6enbim
BMHOM.

T [OwoHa Muna
Mocne nerkoro obega ¢ ycTpuuamm Mbl COBEPLLMM 3KCKYPCUIO HA 3HAaMeHUTYIo AtoHy Muna —
OrPOMHYIO MecYaHylo ropy, ¢ KOTOPOM OTKPbIBAETCHA 3axBaTbiBalOLWNA BUA Ha ApPKaLLOHCKYHO
ByxTy 1 okeaH.

T YXuH B pbloHOM pecTtopaHe Chez Pierre Ha LUeHTpanbHON HabepexHon
3HaMeHUTOro KypopTa ApKaLloH.
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lNoHepenbHuk, 1 nons. NeeBbin 6eper — Médoc

T [Oopora BuH
C ytpa otnpaensiemca B cocegHunm Mepok. Mpoegem no 3HameHuTton [opore BUH —
BUHOrpadHbIM MMeHnsaM-3aMkam (waTto) Medoka, caMmoro M3BEeCTHOro BUHOOESbYECKOro
permoHa Mupa — dpaHuy3ckon npoBuHummM bBoppmo. WmeHHo 3pecb Gnarogaps
yOVBUTENBHOMY pa3HOOOpasnio Mo4ys, COPTOB BMHOrpaga M MacTepcTBY BMHOLENOB BMHO
OCTaeTcsl HEM3MEHHbIM CMMBOJMIOM M3bICKAHHOIO M POCKOLLUHOrO obpasa >XM3HWM, YeM BUHa
Bbopao npocnaBunnck Ha BeCb MUP.

T Bwmsut B Chateau Mouton Rothschild
MoceTm BUHOAENbHIO M norpeba OQHOro M3 camblX MPECTMXKHbIX nomectun — Pauillac,
KnaccudpmumpoBaHHoro kak Premier Grand Cru Classé. W, KoHe4HO e, HenpemMeHHO
npoAerycTupyem BMHa aTOro Npov3BoanTens.

T Bwaut B Chateau Palmer
Lllato Chateau Palmer — ewe ogHO obsA3aTenbHoe ANs nocelleHnss mMecTto. BuHo,
npounsBoanMoe 3aecb, — ogHO U3 14 BWH, nonyumBwnx kBanudukaumio Troisiemes Crus B
3HameHuTton Knaccudukaumm BuH Mepoka 1885 roga. I cerogHsa, HecmoTpst Ha psAa
npeobpasoBaHnii, MPOUCXOASALMX B 3TOM LWATO, TyT AenatoT BENUKONENHOE BMHO.

T Bwmsut B Chateau Pichon Baron
Chateau Pichon Baron — ogHO 13 BENUKNX NOMECTUA 3TOTO pernoHa, B 6oratom ncropum
KOTOPOro nepenneTaTcs CEMENHbIE ApaMbl, 3MNOXM U CTPEMIIEHME K CO34aHMI0 NyYLlero
HanuTka. CerogHs 34ecb NpoM3BOAAT BUHO, KOTOPOE M3roTaBnMBaeTCsa U3 BUHOrpaga c nos,
npouspacTaLmx Ha UICTOPUYECKOM Teppyape NOMECTbS.

T 3aknouuTenbHbIN YXUH B 3amke Chateau Pey la Tour

BtopHuk, 2 uiona. Bosspalwaemca goMmon

Ha noe3ge n3 bopao mbl oTnpaensaemcs B Mapunx

Mepener:
Mapwvx — Pura 18:30 — 22:15

YTto6bl caenaTb Haw Typ He3abbiBaeMbIM, MakCUMarbHO yBrieKaTerlbHbIM 1 BKYCHbIM,
cenyac mbl paspabaTbiBaem 6onee getanbHy0 NporpamMmMy ¢ NOCELLEHNEM CaMbIX
UMEHUTBbIX BUHOAENBYECKMX 3aMKOB, NOALICKUBAEM PECTOPAaHbI C MPOBEPEHHON KyXHEW
A58 YXXMHOB 1 06e0B, a Takke Xgem nporpaMmmy npasgHuka B CeHT-OMUnboHe.
HemHoro TepneHnus, n Bbl cmoxeTe nonyunte nogpobHoe onucaHune Typal!
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