Zrédio: www.marks-and-spencer.com.pl
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Tc A & 83858 8 5558832 E S 2 & 2 83
Pouilly-Fumé lekkie  6-9°C (D) © © © © © © O
Chablis wyrawne, lekkie 8-11C Q) Q)  © @) © © 0 © ©
Sauvignon Blanc wyrawne, zywe 69C | © © © © © © © © © ©
Riesling soweze g1 @ © © © © © © © © © ©
Chenin Blanc osyrane 69C @ © © © © © © © ©
Gewlrztraminer korzenne, petne, 11-13°C @ © © © @ ©
Pinot Gris/ Pinot Grigic wytrawne, zywe  6-9°C © © © © © ©
Pouilly-Fuissé wytrawne, zywe  6-9°C © © © © © © © ©
Chardonnay wytrawne, petne,  6-9°C @ @ @ @ @ @ © © ©
Beaujolais owocowe, lekkie| 1113C | @ | @ | © © 0l 0 O ®) Qo © ©
. 11-13°C
2 |Chianti bardzo wytrawne| 17”1 2.< OO © ORE®) OO0 0 0l
o
2 Pinot Noi oL 161510 © © ©60 06 0 0
N
o
e Merlot owocowe, petne| 16-18°C O © © © © ©
£ wytrawne,
= |Zinfandel Zlozone,| 16-18°C QIO 0l 0 O O O
owocowe
Cabernet Sauvingnon wytrawne| 16-18°C @ @ @ @
Blanc de Blanc lekkie, delikatne 811C (D) © Q © ®) © © ©
Extra Dry poytrawne 8-11C D) © © QO O ®) © © © ©
Brut wytrawne  8-11°C @ @ © © © @ @ © © ©
Rosé peine, wytrawne  8-11C Q) © © © o © © © © ©
Sec lekko stodkie  8-11°C @)
Doux sfodkie 8-11°C @)




