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VINARIJA I VINOGRADI

Roze vino od paZzljivo ru¢no biranih grozdova sorti Cabernet Sauvignon
i Merlot iz sopstvenog vinograda. Preporu¢ena temperatura serviranja
7-10°C. | Rosé wine from carefully hand-selected grapes of Cabernet
Sauvignon and Merlot varieties from our own vineyard.
Recommended serving temperature 7-10 °C.

DEGUSTACIONE BELESKE | TASTING NOTES

Nos otkriva lepe arome Sumskih bobica sa dominantnim notama
malinaijagoda. Ukus je umerene punoce, vocni, harmonican i svez, sa
dugom i prijatnom zavrdnicom. | The nose reveals nice forest berries
aromas with dominant raspberry and strawberry notes. The taste is
medium-bodied, fruity, harmonious and fresh with along and pleasant
aftertaste.

UPARIVANJE HRANE | FOOD PAIRING

Vino se savrSeno slaZe sa sirevima (bri, kamamber, koziji sir ili
parmezan), morskim plodovima (jastog ili racic¢i), svezom ribom
(losos ili tuna), Zivinskim mesom (piletina ili pacetina). Bilje i
zaCini: bosiljak, menta, ruzmarin, lavanda, beli luk ili viadac. | This wine
is perfectly combined with cheese (bri, camembert, goat cheese or
parmesan), sea food (lobster or shrimp), fresh fish (salmon or tuna),
poultry meat (chicken or duck), meat (rare lamb). Herbs and spices:
basil, mint, rosemary, lavander, garlic and chive.
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