CABERNET SAUVIGNON

Intense deep ruby colour with rich cherry, plum and cassis on the nose;
youthful and vigorous mouth feel with the juicy layers of fruit lifted

with appetizing acidity and ripe tannins; the wine is well balanced and
accessible with a harmonized fruity finish. The wine will compliment
roast rosemary lamb; peppered venison or beef fillet with bone-marrow
sauce; hard cheeses such as the gruyere family or mature English Cheddar
will be a delicious match.

SHIRAZ

The flavours found in Shiraz can vary with the terroir but most have a deep
red and black fruit core with a pepper and smoked spice edge. Foods that
match well with these flavours are Cassoulet, Charcuterie, Duck Breast
with Cranberry compote, Barbecued Pork Ribs, Pepper Steak or Oxtail.
Mature Shiraz work well with game dishes. The wine has a glowing ruby
colour with expansive sweet ripe plum and red berry flavours; the tannic
structure is soft and silky which creates juicy drinkability despite its youth;
ripe sweetness and a twist of smokey spice on the finish.

SAUVIGNON BLANC

Aromatic and fresh with tropical guava, fig and green apple flavours, light
and easy-drinking with crisp acidity and a clean refreshing finish. Enjoy
with hot goat’s cheese salad, smoked salmon and fennel salad, fish buerre
blanc, fritto misto, tempura vegetables or seafood, chicken with roasted
pepper. It also compliments fresh asparagus dishes well.

CHENIN BLANC

Abundant melon and tropical ripeness with honeyed apple and pear flavours
adding depth; floral tones and a hint of citrus lifts the well rounded taste;
soft and easy-drinking. Perfect for sipping with friends or serve with pear
salad with walnuts and rocket; will compliment gently spiced fish or chicken
dishes.

CABERNET SAUVIGNON/ MERLOT

The wine has a developed nose with mixed red fruit and herbaceous tones;
the components are well integrated and balanced with some tobacco, cedar
and grippy tannins adding interest to the finish. The vines are between 5 and
15 years old and the selection was made from 10 different farms/ vineyards

in the Wellington area. Enjoy with Roast Rack of Lamb with Rosemary

and Red Wine reduction; Confit de Canard; Steak and Kidney Pie, Roast
Partridge.

MUSCAT D'ALEXANDRIE

The Muscat for the Phant wine comes from 15 - 20year old bush vines planted
on 4 wine farms in the WELLINGTON area. Soft and silky with a seductive
floral bouquet of honeysuckle followed through with honeyed raisin, glace
pineapple and lychee flavours; the wine is smooth and slips down gently. Try
with a cake or sweet.
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CABERNET SAUVIGNON

Cabernet Sauvignon md syté rubinovou barvu a v jeho buketu dominuji
ovocné tény - tiesnové, $vestkové a cernorybizové. Hned pfi prvnim
dousku si vSimneme ovocného ladént, které je zfetelné i pfi pomérné
dlouhém chut'ovém doznivani. Vyvédzenou chut’ vina dopliuji pfijemnd
kyselinka a na druhé strané nijak nedrdzdici, vyzrild taninova trpkost.
Toto vino dobfe ladi s ¢ervenomasitymi pokrmy, jako je napfiklad jehnéci
pecené nebo svickovd, anebo také s vyzralymi tvrdymi syry,

tieba ¢edarového typu.

SHIRAZ

Shiraz PHANT 2008 je ¢ervené suché komplexni vino, které vynika
zafivé rubinovou barvou a v chuti jej charakterizuji zralé $vestky

a brusinky. Taniny jsou sotva znatelné, v pomérné dlouhém chut'ovém
doznivini se objevuji zralé, korenité a kourové tény. Navzdory mladosti

jde o vino vyvazené a dobfe pitelné. Hodi se velmi dobfe k uzenindm,
ke grilovanym veprovym zebirkum, ke kachné, k ostfeji kofenénému
steaku, ke zvéfiné nebo napriklad k francouzskému cassouletu, ktery se
ptipravuje z vepfového a husiho

masa, z klobds a bilych fazoli.

CABERNET SAUVIGNON/ MERLOT

Sméska Cabernet Sauvignon/Merlot PHANT 2008 je ¢ervené suché

vino s vyzralym a vyvdzenym aroma lesniho ovoce a exotického kofeni

s lehce tabdkovym vyznénim. V chuti se také projevuji zralé ovocné tény
a neni tézké postiehnout i vyraznéjsi taniny. Toto vino pasuje napiiklad

k pe¢enému jehnééimu, k bazantovi, ke steaku nebo ke ,confit de canard®,
coz je francouzska specialita, tymidnem kofenéné, zavarené platky
kachniho masa.

SAUVIGNON BLANC

PHANT Sauvignon Blanc 2008 je bilé, suché, lehké aromatické vino

s pfijemnou kyselinkou, které po kazdém dousku zanechéva v Gstech
osvézujici dojem. V chuti jsou zietelné tény zeleného jablka a fiku,
znalce exotického ovoce moznd napadne i pfirovndni ke guavé. V jeho
vuni dominuji bylinky. Toto vino se velmi dobfe hodi k pe¢enému kufeti,
rybé v bilé omdacce, zkritka k mnohym ,,plodim mofe® nebo i uzenému
lososu. Viele jej Ize doporudit i ke specialitam jako je teply saldt s kozim
syrem, italské fritto misto, japonskd tempura, fenyklovy saldt nebo jidla,
jejichz podstatnou soucasti je Cerstvy chrest.

CHENIN BLANC

PHANT Chenin Blanc 2008 je bilé suché, jemné, vyvazené, velmi dobre
pitelné vino. V jeho chuti pfevazuji vyrazné tény tropického ovoce a také
melounu, které pfi doznivani prechdzeji az k odstinim prezralych jablek ¢i
hrusek. Ovocné chuti doplije kvétinové aroma s naznaky citrusovych vini.
Toto vino se hodi jak k samostatnému vychutnavani, tak i k lehkym
kufecim nebo rybim jidlam, pfipadné k téstovindm. Chcete-li si je
vychutnat s néjakou neobvyklou laskominou, pfipravte si k nému
hruskovy salat s vlagskymi ofechy.

MUSCAT D'ALEXANDRIE

PHANT Muscat 2007 (pozdni sbén) je bilé polosladké hebké vino

s néznym aroma muskatu a lu¢nich bylin. Pokud jde o chutovy vjem,
i méné cviceny jazyk rozezna prezralé hrozny nebo ananas. Toto vino
vynika dlouhym chutovym doznivanim.Vino se hodi k samostatnému
popijeni. Cheete-li si je vychutnat s néjakou neobvyklou laskominou,
pfipravte si jahodové tiramisu

nebo ¢okoladovy dort.

WWW.PHANT.CZ




