S

SUNSET
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BUHHAA KAPTA
WINE CARD




bEJIbIE BUHA / WHITE WINES

OPAHIINA / FRANCE

Chateau Latour-Martillac Cru Classe. Bordeaux. Pessac-Leognan
(Sauvignon Blanc, Semillon)

BuHO CBETIO-30JI0THCTOTO 1IBETA, CYX0€, KPerocThio 13%. BIHO MpuBIekaeT
MATKHM, YHCTEIM BKYCOM IIIABHO TIEPEXONAIINM B JOJIN0€ NOCIEBKYCHe.
BuHo nocy:uT NPEKPaCHBIM JIONOIHEHUEM K MOJLTIOCKAM C TPIO(essMH,
puide B coyce. TemmepaTypa cepBHpPoBKH - 10-12°C.

The wine is a light golden color, dry, 13% ABV. The wine attracts with

a soft clean taste smoothly turning into a long aftertaste. Wine will
serve as a great addition to shellfish with truffles, fish in sauce. Serving
temperature - 10-12°C.

97 000 kzt

Chablis AOC. Burgundy. Domaine Laroche
(Chardonnay)

BuHo ApKo-enToro 1mBera, cyxoe, kperocToio 11,5%. Brye Buna obnagaer
CJI0HHBIM (PPYKTOBBIM COUETAHHEM C OTIHYHO COAIAHCHPOBAHHOM
KHCJIOTHOCTBI0. BHHO HIIeaIbHO TOMOHZIeT B KauecTBe alepuTHBa U

B COYETAHMH C JJAPAMH MOP, JIONOIHHT XOJOHOE MSICO, KO3HIL CHIP.
TemmepaTypa cepsHpoBEH - 10-12°C.

The wine is bright yellow color, dry, 11,5% ABV.

The wine taste has a complex fruity combination with perfecily
balanced acidity. The wine is ideal as an aperitif

and in combination with seafood, cold meats and goat cheese.
Serving temperature - 10-12°C.

43 500 kzt

Bourgogne Chardonnay AOC. Burgundy. Louis Jadot
(Chardonnay)

BHHO CBETIO-30I0THCTOTO 11BETA, CYX0€, KPEIoCThI0 12%.

BEyc BUHA TapMOHMYHELH, (DPYKTOBBIH, ¢ IPHATHBIM apOMATOM ¢
LUTPYCOBEIMH aKLIEHTaMH. JIydIlle BCEro COUeTaeTes ¢ MOJIIOCKAMH,
(pune nococes, TyHia. Temmeparypa cepBupoBkH - 10-12°C.

The wine is light golden color, dry, 12% ABV.

The wine taste is harmonious, fruity with a pleasant aroma with citrus
accents. Pairs best with shellfish, salmon fillet, and tuna.

Serving temperature - 10-12°C.

40 000 kzt

Andre Lorentz Riesling AOC. Alsace. Maison Klipfel
(Riesling)

BHHO CBETIO-30I0THCTOTO 11BETA, CYX0€, KPErocThI0 12%.

Bxyc BUHA TapMOHUYHEIT, (PPYKTOBHII ¢ IPHATHEIM apOMATOM

C ITUTPYCOBBIMHU aKIeHTaMH. JIydilie BCero couetaeTcsi ¢ MOJUTIOCKAMH,
(puste stococs, TyHIa. TemnepaTypa cepBUpoBEY - 10-12°C.

0751

The wine is light golden color, dry, 12% ABV.

The wine taste is harmonious, fruity with a pleasant aroma

with citrus accents. Pairs best with shellfish, salmon fillet, and tuna.
Serving temperature - 10-12°C.

30 000 kzt NEW

Beau Mayne Sauvignon Blanc AOC. Bordeaux. Dourthe
(Sauvignon Blanc)

BHHO CBETION0 COTOMEHHO-367ICHOT0 I[BETa, CYX0€, KpemocThio 12,5%.

Bryc BUHA CBeKHIL, XPYCTALINH, TAPMOHHYHBIH.

BuHO rapMOHHpYeT ¢ PHIGOIl H XONOIHBIMH 3aKyCKAMH, TAKUMHU KaK CAJIATEL
TemnepaTypa cepBUpoBEH - 4-8 °C.

The wine is a light straw-green color, dry, 125% ABV.

The wine taste of is fresh, crisp, harmonious.

The wine is in harmony with fish and cold appetizers, such as salads.
Serving temperature - 4-8 °C.

18 000 kzt

Domaine de L'Herre Sauvignon Blanc IGP. Cotes de Gascogne
(Sauvignon Blanc)

BuHO 3e71€HOBATO-3KEIITOr0 11BETA ¢ CepeOPHCTBIMU HCKOPKAMH,

cyXoe, KperocTblo 12%. Bkyc BHHa CYXOf, CBe#kHIL, ¢ JIeTKoil rasaluefi,
¢ COYHBIM COAIAHCHPOBAHHBIM TOCIIEBKYCHEM.

TemmepaTypa cepsrpoBkH - 10-12 °C.

0751

The wine is a greenish-yellow color with silver sparks, dry, 12% ABV.
The wine taste is dry, fresh, with light carbonation

with and juicy balanced aftertaste.

Serving temperature - 10-12 °C.

16 500 kzt

Le Grand Noir Chardonnay IGP. Pays d’Oc
(Chardonnay)

BHHO CONOMEHHO-30JI0THCTOTO 1IBETa, CYX0€, KPerocThio 13,5%.

BKyc BUHA MATKHI, YHCTHIA, ¢ TJIQ/IKOA TEKCTYPOH U JICTKOH KHCTHHKOR
B C/IePHKAHHOM TIOCTOBKYCHH. BHHO ABJIACTCA OTIMYHBIM AllePHTHBOM,

a TakKe TApMOHIYHO COUETAETCH C OIMOIaMH U3 66JI0T0 Msica, PEIOBI H
Mopenporykramy. Temnepatypa cepsupoBkd - 10-12 °C.

The wine is a straw-golden color, dry, 135% ABV.

The wine tasie is soft, clean, with a smooth texture and a slight sourness
in restrained aftertaste. The wine is an excellent aperitif and also
harmoniously combines with white meat dishes, fish and seafood.
Serving temperature - 10-12 °C.

16 500 kzt

Le Sweet Filou Blanc. Les Grand Chais de France
(Colombard, Muscat, Gros Manseng, Ugni Blanc, Grenache Blanc)

BuHo GrecTsiiero 30J10THCTO-#eITOr0 1BETa, I0OMYCIa/IKOe, KPeIocThio 11%.
Bryc BUHA JIOTKUH, IPUATHO CIAJKHH, HO HE IIPUTOPHBIH. BHHO IPeKpacHo
COYeTACTCSA G OBOLIAMH, PHIOOH, MOPETPOLYKTAMH, IIPAHBIMH OI0OAMH,
(ppyKTOBBIMH TiecepTaMH. TemiepaTypa cepsUpoBEH - 8-10 °C.

The wine is a brilliant golden yellow color, semi-sweet, 11% ABV.
The wine taste is light, pleasantly sweet, but not sugary.

The wine goes well with vegetables, fish, seafood, spicy dishes,
fruit desserts. Serving temperature - 8-10 °C.

13 000 kzt

Comte Alexandre Blanc. Les Grand Chais de France
(Ugni Blane, Airen, Trebbiano)

BHHO CONOMEHHO-KEIITOr0 1[BETa, TOyCyXoe, KperocThio 10,56%.

Bryc rapMOHHYHBIN, CBEHHUH, C HICATBHO HHTErPUPOBAHHOM
KHCJIOTHOCTBIO, TIOCJIEBKYCHE TPOJOJIAHTENHH0O B HOMHOTO COOHOBATO®.
BuHo coderaetces ¢ caraTaMu, GI0IAMH U3 PHIOBI, IOMAIITHE TITHITHL.
Temmneparypa cepsupoBkH - 8-10 °C.

The wine is a straw-yellow color, semi-dry, 105% ABV.

The taste is harmonious, fresh, with perfecily integrated acidity,
the aftertaste is long and slightly salty.

The wine is combined with salads, fish dishes, poultry.

Serving temperature - 8-10 °C.

12 000 kzt

SUNSET

restaurant



bEJIbIE BUHA / WHITE WINES

UTAJIUA / TTALY

Attems Pinot Grigio DOC. Friuli-Venezia Giulia. Frescobaldi
(Pinot Grigio)

BUHO #eJITO-CONOMEHHOT0 1[BETA, CYX06e, KperocThio 12,5%.

Bryc BUHA MATKHI, YHCTEIA ¢ TOHKO KUCIUHKOR M OITHM TIOCTOBKYCHEM.
BuHo pexoMeH/yeTcs TOIABATh B KAYeCTBE allepHTUBA, B COUETAHUN

C HACHIIIEHHBIMU CAJIATAMH, TIACTOI, PHIGHBIMHU GITIOIAMH.

TemnepaTypa cepsupoBkH - 10-12 °C.

The wine is a yellow-straw color, dry, 125% ABV.

The wine taste is soft, clean with a subtle sourness and a long aftertasie.
It is recommended to serve as an aperitif in combination

with rich salads, pasia, fish dishes.

Serving temperature - 10-12 °C.

35 000 kzt

Anthilia DOC. Sicilia. Donnafugata
(Ansonica, Catarratto)

BuHo 30/10THCTO-COIOMEHHOT0 1[BETA, CYX0e, KPerocThio 12,5%.

Bkyc BHHA OKDYIVIBIH, UMCTHIH, ¢ IIATKOH TEKCTYPOIi, cOalaHCHPOBAHHBIM
TIOC/IeBKYCHEM. BHHO 0CO0EHHO XOPOILIO COUYETAeTCS ¢ MACTO,

AHYOyCAMH, MOJITIOCKAMH, CAJIATOM M3 TYHIA W MHIMAMH.

TemmepaTypa cepBUpoBEH - 9-12 °C.

The wine is a golden-straw color, dry, 125% ABV.

The taste of the wine is rounded, clean, with a smooth texture,
balanced aftertaste. The wine goes especially well with pasta,
anchovies, clams, tuna salad and mussels.

Serving temperature - 9-12 °C.

29 000 kzt

Tenuta di Santa Lucia Vermentino IGT. Toscana. Castellani
(Vermentino)

BHHO COOMEHHO-#eITOr0 1IBeTa C JeTKUMH 3€JIeHOBATHIMH OJIMEAMH, CYX0e,
KpernocTbio 12,5%. BUHO IeMOHCTPHPYET OCBEKAIOLIUH, COaNIaHCHPOBAHHBII
BKYC ¢ TOHKOH KMCIMHKOH M UHCTBIM II0C/eBKYCHeM. ['apMOHHUHO
coyeTaeTcs ¢ OMmolaMH M3 0eJ10r0 Msca, MOPEIPOIYKTaMH U PBIOOH.
Temnepatypa cepsupoBkH - 10-12 °C.

Straw-yellow wine with light greenish highlights, dry, 125% ABV.
The wine shows a refreshing, balanced taste with a subtle

acidity and clean aftertaste. It is harmoniously combined

with white meat dishes, seafood and fish.

Serving temperature - 10-12 °C.

21 000 kzt

Orvieto Classico DOC. Umbria. Ruffino
(Grechetto, Procanico, Verdello, Canaiolo Bianco)

BHHO 671€CTSAIIEr0 30I0THCTO-COIOMEHHOT'0 1IBETa, CYX0e, KPerocThio 12%.
OcBeATOIIHIL, TTATKHUI U CTETKa CII/IKOBATHIN BKYC C TUTEIBHBIM U
ApOMATHEIM TOCIeBKYCHEM. TO BHHO COCTABHT BEIHKOJIETHYIO TIapy

¢ GesbIM MSICOM, MOPEIPOTYKTaMH M PHIOHBIMM GITI0IAMH.

TemnepaTypa cepsupoBkH - 10-12 °C.

The wine is a brilliant golden-siraw color, dry, 12% ABV.
Refreshing, smooth and slightly sweet taste with a long and
luscious aftertaste. This wine will make a great pair

with white meat, seafood and fish dishes.

Serving temperature - 10-12 °C.

20 000 kzt

Arpeggio Bianco IGT. Sicilia. Settesoli
(Catarratto)

BuHO CONOMEHHO-KEITOr0 1[BETA C BOJIOTHCTO-OMHBKOBBIM OTTEHKOM,
CyX0e, KpenocTbio 12,5%. BKye BHHA JIETKHI, CBeMKHUI, UHCTBIH ¢ TOHKUM
TI0C/IeBKYCHEM. BHHO XOOLLO COYeTAeTCs ¢ CYIIaMH,

MOPETIPOYKTaMH, PHIOOH, MOJLTIOCKAMH.

Temmepatypa cepsupoBEH - 8-10 °C.

Straw-yellow wine with a golden olive shade, dry, 125% ABV.

The taste of the wine is light, fresh, clean with a subtle aftertaste.
The wine goes well with soups, seafood, fish, shellfish.

Serving temperature - 8-10 °C.

13 000 kzt

Gufo Pinot Grigio IGT. Abruzzo. Cantina Tollo
(Pinot Grigio)

BuHO cBeTIIO-#elToro 1BeTa, CyXoe, KperocTblo 12%.

Hmeer cBeTIBIH, 0CBEHKAIOIINH BKYC ¢ ()PYKTOBBIMH U 1IBETOUHBIMH
HOTKaMH. XOpOILI0 COUeTAeTCsI ¢ MOPETPOIYKTaMH,

JIETKHMH 3aKyCKAMH, ITACTOf, MTHIOH 1 0eJTbIM MSACOM.
Temmepatypa cepBUpoBEH - 8-10°C.

The wine is a light yellow color, dry, 12% ABV.

The wine has a light, refreshing taste with fruity and floral notes.
Pairs well with seafood, light appetizers, pasta,

poultry and white meat.

Serving temperature - 8-10°C.

12 000 kzt NEW

Piceola Nostra Semi-Dolce Bianco
(Trebbiano)

BHHO 30I0THCTO-HKEITOTO 1IBETA, TIOMYCAATKOe, KpermocThio 11%.

Bryc Buna cBewuil, Jerkuil. BUHO MPeKpacHo coueTaeTes ¢ OBOLIAMH,
MOJLTIOCKaMH, GITIOIAMH M3 PHIOBI, BEIIEPHAHHBIMU CHIPAMH.
Temnepatypa cepBuUpoBkY - 8-10 °C.

0751

The wine is a golden yellow color, semi-sweet, 11% ABV.

The taste of the wine is fresh and light. The wine goes well with
vegetables, shellfish, fish dishes, mature cheeses.

Serving temperature - 8-10 °C.

11 000 kzt

SUNSET

restaurant



bEJIbIE BUHA / WHITE WINES

NCHAHHWHA / SPAIN

Natureo Muscat 0% Alc. Catalunya. Torres
(Muscat)

BesakoromnpHoe BHHO CBETIO-COTOMEHHOTO 1[BETA € 30I0THCTHIMU
HCKpaMH, cyxoe. BHHO 0071a1aeT MATKHM, TADMOHUYHBIM, OTIHYHO
c0aIaHCHPOBAHHBIM BKYCOM H JIOJITHM OCBEKAIOLINM TIOCIEBKYCHEM.
BHHO HIealIbHO B COMPOBOMIEHUH JJIsl OITIO]] U3 PBIOBL, MOPEIPOIYKTOB,
MOJITTIOCKOB, pu30TTo. Temneparypa cepBHpoBEH - 6-8 °C.

Non-aleoholic wine of light straw color with golden sparks, dry.

The wine has a soft, harmonious, perfecily balanced tasie and a long,
refreshing aftertaste. The wine is ideal as an accompaniment

for fish, seafood, shellfish, risotto.

Serving temperature - 6-8 °C.

21 000 kzt

Vina Esmeralda DO. Catalunya. Torres
(Muscat, Gewurztraminer)

BuHo Gr1e1H0-30/I0THCTOrO 1BETa, TOMYCYX0€, KPerocThio 11,5%.
BuHo omiyaeTcs JerkuM, CBEKUM BKYCOM, TOHKOH CAJ0CTBI0 B
TIOC/IeBKYCHH. BHHO TIPEBOCXOIHO COUETAETCS C 3aKyCKaMU

13 MOPETPOTYKTOB, PHIO0i H TIAIITEeTAMH.

TemmnepaTypa cepBupoBkH - 10-12 °C.

The wine is pale golden color, semi-dry, 11.5% ABV.

The wine has a light, fresh taste and a

subtle sweetness in the aftertaste.

The wine is perfecily combined with seafood snacks, fish and pates.
Serving temperature - 10-12 °C.

20 000 Kzt

San Valentin DO. Catalunya. Torres
(Parellada)

BHHO SDKOrO CONOMEHHO-H@/ITOr0 11BeTa, I0TYCYX0e, KPernocToio 11%.
Bryc BHHA CBeMMIL, JIETKUil ¢ YTOHUOHHOM CIIAJI0CTBIO B NOCIEBKYCHH.
X0poILo I0N0THAST KHCI0-Clakue O/T10/1a MK JISCePThl ¢ (PYKTaMH.

TemnepaTypa cepsupoBkH - 10-12 °C.

The wine is bright straw-yellow color, semi-dry, 11% ABV. The tasie of
the wine is fresh, light with a refined sweetness in the aftertaste. It well
complements sweet and sour dishes or desserts with fruit.

Serving temperature - 10-12 °C.

19 000 kzt

Goru Blanco Chardonnay-Moscatel DO. Jumilla. Ego Bodegas
(Chardonnay, Moscatel)

BuHO €OOMEHHO-30/I0THCTOrO 1IBETA C JIETKMMH 3€JIeHOBATHIMH OIMKaMH,
cyxoe, KperocTblo 13%. BHHO 00;1a1aeT 0CBEKAIONIMM apOMATOM U CBEHKUM
BKYCOM C (DPYKTOBBIMH OTTEHKAMH M TOHKO KHCIMHKOH. BHHO moziofizier B

KauecTBe COMPOBOMKICHUSA K MOJLTIOCKAM M PHI0e, IPUTOTOBNGHHOM Ha IPHIe.
TemmnepaTypa cepsupoBkH - 10-12°C.

The wine is a straw-golden color with light greenish highlights,
dry, 13% ABV. The wine has a refreshing aroma and fresh taste
with fruity notes and subtle acidity. The wine is suitable

as an accompaniment to shellfish and grilled fish.

Serving temperature - 10-12 ° C.

17 000 kzt ENEW

El Sanches Semi-Dulce Blanco
(Airen, Macabeo)

BuHo conmoMeHHO-#enToro 1BeTa, NOTyCIagKoe, KperocThio 11%.

BEyc rapMOHHYHBIH, CBeMKHIA, ¢ HCATBHO HHTEIPHPOBAHHOH KHCIOTHOCTBIO,
TIOCIIEBKYCHE TPOZIONKHTEIBHOe M HEMHOTO COJIOHOBAaTOe. BHHO coueTaeTcs
¢ OBOIIHBIMH 3aKyCKaMH, OITIOJAMH M3 PHIOBI, PPYKTOBBIMH JIECEPTaMHL
TemmepaTypa cepBupoBkH - 8-10 °C.

The wine is a straw-yellow color, semi-sweet, 11% ABV.

The taste is harmonious, fresh, with perfectly integrated acidity,
the aftertaste is long and slightly salty. The wine is combined
with vegetable snacks, fish dishes, fruit desserts.

Serving temperature - 8-10 °C.

11 000 kzt

[EPMAHHUA / GERMANY

Graf Johann IV Riesling Halbtrocken
(Riesling)

BHHO COOMEHHOT0 1IBETa ¢ 30JI0THCTHIM OTIMBOM, IIOTYCYX0e, KPEIoCThI0
11,5%. Bryc BHHa rapMOHHYHBIH, CO COATAHCHPOBAHHON KHCIOTHOCTBIO H
ILIeJIKOBHCTBIM TIOCTIeBKycHeM. BHHO codeTaeTcs ¢ PhIO0i, GelbIM MsACOM,
OBOLIAMH H IIACTOH CO CJTMBOYHBIM COYCOM.

TemmnepaTypa cepBupoBEH - 8-10 °C.

Straw-colored wine with a golden sheen, semi-dry, 11.5% ABV.

The taste of the wine is harmonious, with balanced acidity and silky
aftertaste. The wine is combined with fish, white meat, vegetables and
pasta with cream sauce.

Serving temperature - 8-10 °C.

19 000 kzt

CIIA (KATHDOPHHUST) / USA (CALIFORNIA)

Woodbridge Chardonnay. Napa Valley. Robert Mondavi
(Chardonnay)

BuHO He#HO-30JI0THCTOTO 1[BETA, CYX0e, KPeTocTho 135%.
BHHO MMeeT CBEHKHUIl BKYC C JIETKHM MHHEPAJIBHBIM OTTEHKOM
M apoMaT IUTPYCOBBIX M TPOIHUYCCKUX (PPYKTOB.

BHHO MIPATBHO TIOAXOUT ST PHIOBI M MOPETIPOTYKTOB.
TemnepaTypa cepBUpOBEH - 12-14°C.

The wine is pale golden color, dry, 135% ABV.

The wine has a fresh taste with a slight mineral tint
and an aroma of citrus and tropical fruits.

The wine is ideal for fish and seafood.

Serving temperature - 12-14 ° C.

19 000 kzt ENEW

SUNSET

restaurant



bEJIbIE BUHA / WHITE WINES

HOBAA SEJIAHJIAA / NEW ZFEALAND

Nuala Sauvignon Blanc. Marlborough
(Sauvignon Blanc)

BHHO GrIe/THO-#KeIITOr0 1IBETa C 3eJeHOBATHIM OTTEHKOM, CyX0e, KperocThbio
13%. Y BUHA HACBIILIOHHBI, HO 0YeHb CBEHKHIl M TAPMOHHYHBII BKYC ¢
#KHBOI KMCIOTHOCTBIO U CYXHM TI0CTIeBKycHeM. BHHO CTOMT rojiaBaTh

KaK aIllePUTUB, PEKOMEH/IyeTesl K 0e1oMy MsCY, Phi0e, MOPeIPOIyKTaM.
TemnepaTypa cepsupoBky - 10-12 °C.

The wine is a pale yellow color with a greenish hint, dry, 13% ABV.
The wine has a rich, fresh and harmonious taste with lively acidity and
dry aftertasie. Wine should be served as an aperitif,

it is recommended for white meat, fish, seafood.

Serving temperature - 10-12 °C.

31 000 kzt

YW / CHILE

Tocornal Chardonnay. Central Valley. Cono Sur
(Chardonnay)

BHHO 30/10THCTO-COIOMEHHOI0 1IBETA, CYX0€, KperocThbio 12%.

Buno ofaaeT cBe:xNM, TApMOHHUHBIM, (PPYKTOBBIM BKYCOM C €IBa
YIOBUMOH CIIAI0CTBI0. BHHO MPEBOCXOHO B KAYeCTBe allepUTHBA,

a TaKKe TOMIOM/eT K JIeTKUM OITIONIaM, OBOIITHEIM CAJIATaM M 3aKyCKaM.
TemnepaTypa cepsupoBkH - 10-12 °C.

The wine is a golden-straw color, dry, 12% ABV.

The wine has a fresh, harmonious, fruity tasie with a subtle sweetness.
The wine is excellent as an aperitif and suitable for light dishes,
vegetable salads and snacks.

Serving temperature - 10-12 °C.

14 000 kzt

Tocornal Sauvignon Blane. Central Valley. Cono Sur
(Sauvignon Blanc)

BHHO G716/THO-COMIOMEHHOTO 11BeTa ¢ 30JI0THCTEIMHI OTMKAMH, CyX0e,
KpernocThio 12%. BUHO IpekpacHo B KayecTBe alepuTHBa. OHO Takike
TapMOHMYHO COYeTaeTcs ¢ GII0aMH 13 MOPENPOLYKTOB, CEMI'0H, TYHIIOM.
Temmneparypa cepsupoBkH - 8-10 °C.

The wine is a pale straw color with golden highlights, dry, 12% ABV.
The wine is excellent as an aperitif. It is also harmoniously combined
with seafood dishes, salmon, tuna.

Serving temperature - 8-10 °C.

14 000 kzt

Bicicleta Gewurztraminer. Central Valley. Cono Sur
(Gewurztraminer)

BHHO 307I0THCTO-KOIITOTO 1[BETA, CYX0€, KPETOCThI0 12,5%.

Bryc ocBeatoliyii, pOBHBLH, ¢ TOHAMH JIMYH H MapMeJIa/a,

apoMaT APKM, BEIPa3HTelbHbIN. BUHO IPEBOCXOIHO TI0/10M/IeT

K Oomio71aM M3 IITHIIBL, KPACHO! PBIOHL, OCTPOH MHIIM M MATKMM CBHIPaM.
TemnepaTypa cepsUpoBEH - 8-10°C.

The wine is a golden yellow color, dry, 125% ABV.

The taste is refreshing, smooth, with tones of lychee and marmalade,
the aroma is bright and expressive. The wine is perfect for dishes

of poultry, red fish, spicy food and soft cheeses.

Serving temperature - 8-10 ° C.

14 000 kzt ENEW

Bicicleta Riesling. Central Valley. Cono Sur
(Riesling)

BuHO SAPKO-iKeNITOro 11BeTa ¢ 3eJIeHOBATHIMH OTMKAMH, CyX0€, KPelloCThI0
125%. Apomat cBexMuil, IPKUI, BKyC BHIPasHTeNbHBIH, 00aaeT
c6aIaHCHPOBAHHOM KHCJIOTHOCTBIO, (DPYKTOBO HAIIPABIEHHOCTHI0. BHHO
CTAHeT TIPEKPACHBIM COMPOBOMKICHHEM OMI0]] U3 PHIOB M CBEIKHX CAJIATOB.
TemmepaTypa cepBUpoBEH - 8-10°C.

The wine is a bright yellow color with greenish highlights, dry, 125%
ABV. The aroma is fresh, bright, the taste is expressive,

has a balanced acidity, fruity orientation. Wine will be an excellent
accompaniment to fish dishes and fresh salads.

Serving temperature - 8-10 ° C.

14 000 kzt ENEW

KASAXCTAH / KAZAKHSTAN

Ainala Arba Gewurztraminer. Assa Valley. Arba Wine
(Gewurztraminer)

BuHo 3e1€H0BaTO-3%eITOr0 11BeTa, CyXoe, KPerocTbio 13,5%.

Bo BKyce H3sIIHOE BOCKOBOE H KPEMOBOE OLILYIIIEHHE BO PTY, 3aMeTHAs!
TapMOHHYHAS KUCIOTHOCTD. [IpeKpacHo JIONOMHACT apoMaTHEIe 01mofia,
TaKHe Kak 1acTa B CIHBOYHOM COYCe, MACO C TPIOETBHBIM COYCOM, YTKa
oz, coycoM ¢ pya-rpa. TemmepaTypa cepBHpoBEH - 10-12°C.

The wine is a greenish-yellow color, dry, 135% ABV. The taste has an
elegant waxy and creamy feeling in the mouth, noticeable harmonious
acidity. It perfectly complements aromatic dishes such as pasta in cream
sauce, meat with truffle sauce, duck with foie gras sauce.

Serving temperature - 10-12 ° C.

27 000 kzt ENEW

SUNSET

restaurant



KPACHDBIE BUHA / RED WINES

OPAHIINA / FRANCE

Chateau Latour-Martillac Cru Classe. Bordeaux. Pessac-Leognan
(Cabernet Sauvignon, Merlot, Petit Verdot)

BHHO HHTEHCHBHOTO PYOMHOBO-KPACHOTO 1IBETA, CyX0e, KperocThio 13,5%.
Bryc BUHa BBIPa3UTEIBHELH, MATKHIL BUHO IPEKpacHo codeTaeTcs ¢
MpaMOPHBIM CTefKOM, OJIEHHHOI, TYILIEHO! (apaHMHOMH, 3peJIbIMH CBIDAMHU.
TemmepaTypa cepBUpoBKH - 16-18 °C.

The wine of intense ruby-red color, dry, 135% ABV.

The taste of the wine is expressive, soft. The wine is perfectly combined
with marble steak, deer fillet, Stewed lamb, mature cheeses.

Serving temperature is 16-18 °C.

97 000 kzt

Diane de Belgrave AOC. Haut-Medoc
(Merlot, Cabernet Sauvignon, Petit Verdot, Cabernet Franc)

BHHO HACBIILIEHHOTO 'PAHATOBOTO 1IBETA, CYX0€, KPEernocThio 13%.
JleMOHCTPHpYeT OKPYTJIBIi, IIENPBI BKYC C ILEIKOBUCTOH TEKCTYPOH,
NPUATHHIMU TAHHHAMH H CTOMKMM I0CIeBKycHeM. BuHO xoporio
coyeTaeTcs ¢ (pya-Tpa, TYLIEHOH FOBSAIMHOM, 6apaHHHOMH, PasIHYHBIMU
chipamu. TemniepaTypa cepBupoBEH - 16-17 °C.

The wine is a rich pomegranate color, dry, 13% ABV.

The wine shows a rounded, generous taste with a silky texture,
pleasant tannins and a persistent aftertaste.

The wine goes well with foie gras, beef stew, lamb, various cheeses.
Serving temperature is 16-17 °C.

43 000 kzt

Chateau Reysson Cru Bourgeois Supérieur. Bordeaux. Haut-Medoc
(Merlot, Cabernet Sauvignon)

BiHO 10TpsAICAIOIIEr0 TEMHOr0 PYyOMHOBOT'O 1IBETA, CyX0e, KPEToCThi0
14,5%. BHHO ¢ yIMBUTEIHHO CBOKHM H 1LIGTKOBUCTHIM BKYCOM, & TaKike
HEBEPOATHOH apoMaTHKOi. COCTaBUT MPEKPACHYIO 11apy (iojaM

U3 TOBSKbEI BBIPE3KH, MACHBIM 3aKyCKaM H CHIPAM.

TemnepaTypa cepBupoBEH - 16-18 °C.

The wine is a stunning dark ruby color, dry, 14.5% ABV.

Wine with a surprisingly fresh and silky taste, as well as incredible
aromatics. It will make an excellent pair with

beef tenderloin, meat snacks and cheeses.

Serving temperature is 16-18 °C.

39 000 kzt

Beaujolais-Villages AOC. Burgundy. Louis Jadot
(Gamay)

BuHo BuliTHeBoro 1BeTa cpelHell HHTEHCHBHOCTH, CyX0€, KPerocThio 13,5%.
Bryc BUHA BBIDA3UTEIBHBL, CBEKHI, IUTKUM, ¢ JICTKUMH TAHHHAMH.
BHHO 046HB TACTPOHOMHUYHO, 0COGEHHO XOPOIIIO COYETACTCS C 3aKyCKaMH,
GITIOIAME M3 TITUIIBI, MSICOM, PUTOTOBJIEHHBIM Ha TPUJIe.

TemnepaTypa cepBUpoBEH - 14-16 °C.

Cherry-colored wine of medium intensity, dry, 13.5% ABV.
The wine taste is expressive, fresh, bright, with light tannins.
The wine is very gastronomic, especially well combined

with appetizers, poultry and grilled meat dishes.

Serving temperature - 14-16 °C.

28 000 kzt

Beau Mayne Rouge AOC. Bordeaux. Dourthe
(Merlot, Cabernet Sauvignon, Cabernet Franc)

BuHO TeMHOr0 KpacHO-pyOHHOBOTO I[BETA, CYX0€, KPerocThio 13,5%.
O6naziaeT cOaTaHCHPOBAHHBIM BKYCOM, MATKMMH TAHHHAMH H JUTHTEILHBIM
TIoCJIeBKYCHEM. BHHO XODOILIO COUeTAeTCS ¢ KPACHBIM MACOM, CalaTaMu H
(ppYKTOBBIMHU JlecepTamu. TemIiepaTypa cepBUpoBKH - 16-18 °C.

The wine is a dark red-ruby color, dry, 135% ABV.

It has a balanced taste, soft tannins and long aftertaste.
The wine goes well with red meat, salads and fruit desserts.
Serving temperature is 16-18 °C.

18 000 kzt

Le Grand Noir GSM IGP. Languedoc
(Grenache, Syrah, Mourvedre)

BuHO TIpUBJIEKaET KPacHO-PYOMHOBBIM IIBETOM C BHIITHOBBIMH OHKAMH,
cyxoe, KperocTblo 13%. I1leKkoBrCTas TEKCTYpa BHHA M IPSHBII apoMaT
OTVIMYHO 3aBEPLIAETCS JUIUTEIBHBIM T0CIEBKYCHEM.

BuHo sABIsleTCA MPEKPACHBIM JIONOMHEHHeM K KapeHOMYy Ha I'PHIIe Mscy,
3peJIbIM CBHIpaM, MainTeraM. TeMrepaTypa cepsupoBEH - 16-18 °C.

The wine attracts with red-ruby color and cherry highlights,

dry, 13% ABV. The silky texture of the wine and the spicy

aroma perfectly completes with a long aftertaste.

Wine is an excellent addition to grilled meat, mature cheeses, pates.
Serving temperature is 16-18 °C.

16 000 kzt

Le Sweet Filou Rouge. Les Grand Chais de France
(Garnacha, Cinsault)

Buro GoproBoro 1BeTa, MOMyCIaikoe, KPernocTsio 12%.

Bryc BUHA BIeraHTHBI, TIaJKUIL, XOPOILIO cOalaHCHPOBAHHBII
€ JUIMTEJIBHBIM TI0C/eBKYCHeM. XOpOLLIO COYeTaeTest

¢ JIETKMMH 3aKyCKaMH H OBOLIHBIMHU CaJlaTaMH, & TaK#e PHIOOH.
TemnepaTypa cepsUpoBEH - 14-16 °C.

The wine is a burgundy color, semi-sweet, 12% ABV.

The taste of the wine is elegant, smooth,

well balanced with a long aftertaste. It goes well with light snacks and
vegetable salads, as well as fish.

Serving temperature - 14-16 °C.

13 000 kzt

Comte Alexandre Rouge. Les Grand Chais de France
(Garnacha, Aramon, Alicante, Carignan, Sangiovese)

BuHO pyOMHOBOTO 1IBETA, TOIYCYX0€, KPerocThio 11%.

MonrHblil BKyC BHHA JIeMOHCTPHPYeTCS 1IGIPHIMH (DPYKTOBO-STOHEIMU
TOHAMH, KOTOPBIE OTTEHSIOTCS B IVIAIKOM ITI0CIEBKYCHH.

[IpexpacHo codeTaeTcsl ¢ NPAHBIMHU OMTIOTAMH M JleCepTaMu.
TemnepaTypa cepsUpoBEH - 14-16 °C.

Ruby-colored wine, semi-dry, 11% ABV.

The powerful taste of the wine is demonstrated by generous
fruit and berry tones which are shaded in a sweet aftertaste.
It goes well with spicy dishes and desserts.

Serving temperature - 14-16 °C.

12 000 kzt

SUNSET

restaurant



KPACHDBIE BUHA / RED WINES

UTAJIUA / TTALY

Sassicaia Bolgheri DOC. Toscana. Tenuta San Guido
(Cabernet Sauvignon, Cabernet Franc)

BuHO TeMHO-PYOHHOBOTO IIBETA C BULIHEBHIMH OTPAKEHHSMH, CyX0€,
KpernocTsio 14%. BHHO JIeMOHCTPHPYeT OKpPYTJIBIH, TIOMHEIH, G0TaThIil BKYC C
6apXaTHCTHIMH TAHUHAMH U JIOJITHM TIOCTeBKYCHeM. BHHO peKOMEHJIyeTcs
TI01aBaTh K GII0JIAM C HHTEHCHBHBIM BKYCOM: K JIHUM, TBEPIBIM
HACBIILIEHHBIM chlpaM. TemIiepaTypa cepBHPOBKH - 16-18 °C.

Wine of dark ruby color with cherry reflections, dry, 14% ABV.
The wine shows a rounded, full, rich taste with velvety tannins
and a long aftertaste. It is recommended to be served with dishes
of intense flavor: wildfowl, hard saturated cheeses.

Serving temperature is 16-18 °C.

390 000 kzt

Ornellaia Bolgheri Superiore DOC. Toscana
(Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot)

BuHo 1uTy60K0ro pyGHHOBO-BUIIHEBOTO IIBETA, CYX0€, KPerocThio 14,5%.
ObmaiaeT GoraThiM, IEIPEIM BKYCOM ¢ GapXaTHCTOH TEKCTYPOH, H
HEBEPOATHO JIOJTUM, CTOHKHM ToceBKycHeM. [IpHBIIekaeT Clo#KHBIM
MHOT'OIPAHHBIM apoMaToM. BUHO TpeKpacHo TOZOM/IET K MSACY Ha IPHIe,
IPAHBIM (M0/1aM, OJIeHHHE U BBIIEPHKAHHBIM ChIPAM.

TemnepaTypa cepsupoBEH - 16-18 °C.

Wine of deep ruby-cherry color, dry, 14.5% ABV.

It has a rich, generous taste with a velvety texture and incredibly long
persistent aftertaste. It attracts with a complex multi-faceted fragrance.
The wine is perfect for grilled meat, spicy dishes,

deer fillet and mature cheeses.

Serving temperature is 16-18 °C.

390 000 kzt

Aziano Chianti Classico DOCG. Toscana. Ruffino
(Sangiovese)

BuHO 6;1ar0poIHOT0 PyGHHOBO-KPACHOTO 1IBETA ¢ (PHOJIETOBBIM OTTEHKOM,
cyxoe, KperocTeio 135%. J1Jis 5Toro BHHA XapaKTepeH ileraHTHBII,
TIa/IkHT, (PPYKTOBHI BKYC C XODOIIO HHTErPHPOBAHHBIMH TAHHHAMH.
BHHO 0TIHYHO coueTaeTes co BCOMH BHIAMH #KapOHOTO MsCaA, 0COOGHHO ¢
TeJIATHHOM, er0 Takie MoJaloT K cajlaTaM U IacTaM.

TemnepaTypa cepBUpoBEH - 16-18 °C.

The wine is a noble ruby-red color with a purple tint, dry, 135% ABV.
This wine is characterized by an elegant, smooth, fruity taste

with well-integrated tannins.

The wine goes well with all kinds of grilled meat,

especially veal, it is also served with salads and pastas.

Serving temperature is 16-18 °C.

33 000 kzt

Tenuta di Santa Lucia Toscano IGT. Toscana. Castellani
(Sangiovese, Ciliegiolo)

BuHO yMepeHHOro rpaHaTOBO-PyGMHOBOIO LIBETA, CYX0e, KPEIoCThI0

12%. Bxyc BUHa JIETKHIL, CBEKMUI, ¢ HOHBIMH TAHHHAMM U TIPHATHBIM
Toc/IeBKycHeM. BHHO XOpOIIIO COYETAeTCs ¢ TOMJIEHBIM MSCOM M CHIPAMHU.
TemnepaTypa cepsUpoBEH - 16-18 °C.

Wine of moderate garnet-ruby color, dry, 12% ABV.

The taste of the wine is light, fresh, with delicate tannins and a pleasant
aftertaste. The wine goes well with stewed meat and cheeses.

Serving temperature - 16-18 °C.

21 000 kzt

Arpeggio Rosso IGT. Sicilia. Settesoli
(Nerello Mascalese)

BuHo ciepikaHHOT0 PyOHHOBOTO IIBETa, CyX0e, KperocThio 12,5%. Bkyc BuHa
MSATKH, YHCTHIH, ¢ KPACHBEIMH TAHHHAMH H UyTb TPSHBIM TOCTEBKYCHEM.
BHHO X0pOILIO COYETAETCS ¢ KPACHBIM MSICOM M PA3JIMYHBIMH CHIPAMH.
TemnepaTypa cepBUpoBEH - 14-16 °C.

The wine is a restrained ruby color, dry, 125% ABV.

The taste of the wine is soft, clean, with beautiful tannins and a slightly
spicy aftertaste. The wine goes well with red meat and various cheeses.
Serving temperature - 14-16 °C.

13 000 kzt

Gufo Montepulciano IGT. Abruzzo. Cantina Tollo
(Montepulciano)

BHHO TeMHO-pYOHHOBOTO 11BeTa, CyX0e, KperocThio 13%. Bkyc BuHa
OKpYTJIBIf, ¢ (PPYKTOBO-0ATb3AMHUECKMMH OTTEHKaMH. BHHO peKoMeH/TyeTcs
TIofaBaTh ¢ OMOJAMU U3 MAKApOH, C TPHOAMH, TPIOEIIAMH, MACOM H
TIpAHBIMU chipaMu. TemmiepaTypa cepBHpoBEH - 16-18°C.

The wine is a dark ruby color, dry, 13% ABV. The taste of the wine is
rounded, with fruity-balsamic shades. It is recommended to serve the wine
with pasta dishes, mushrooms, truffles, meat and spicy cheeses.

Serving temperature - 16-18 © C.

12 000 kzt ENEW

Piceola Nostra Semi-Dolce Rosso
(Merlot)

BuHo py0MHOBO-KpacHOro 1iBeTa, MolycIaikoe, KpernocTbio 11%. CBeskuil
(PPYKTOBBII BKYC, COalaHCHPOBaHHAS KHCIMHKA. [[peKpacHo codeTaeTcs
¢ JIETKMMH MACHBIMH HapesKaMH, MaCIMHAMY, BAJEHBIMH TOMATAMHU.
TemmepaTypa cepBUpoBKH - 16-18 °C.

The wine is a ruby-red color, semi-sweet, 11% ABV.

Fresh fruity taste, balanced acidity.

It goes well with light meat starters, olives, dried tomatoes.
Serving temperature - 16-18 °C.

11 000 kzt

SUNSET

restaurant



KPACHDBIE BUHA / RED WINES

NCHAHHWHA / SPAIN

Roda Reserva DOC. Rioja Alta. Bodegas Roda
(Tempranillo, Graciano, Garnacha)

BHHO MJIOTHOTO PYOHHOBO-KPACHOTO 1IBETA, CYX0€, KPeToCThI0 14%.
Bryc BuHA BHEUaTIAONING, COUHBIH, CONHBIHN, HIETAHTHBI ¢
BJIOXHOBJISIOIINM TIOCIIEBKYCHOM KPACHBOH MPOIOMHKHTEIBHOCTH.
BuHo craner IpekpacHbIM COMPOBOHICHHEM KAPEHOr0

U TYILIEHOTO MsICa, POBSA/TMHEL Ha IPHIIe, KAPKOT0 U3 UYH.
Temmneparypa cepBUpoBEH - 15-18 °C.

The wine is a dense ruby-red color, dry, 14% ABV.
The taste of the wine is impressive, juicy, complex,
elegant with an inspiring long aftertasie.

Wine will be an excellent accompaniment to grilled
and stewed meat, roast wildfowl.

Serving temperature - 15-18 °C.

68 000 kzt

Natureo Syrah 0% Ale. Catalunya. Torres
(Syrah, Garnacha)

BesakoroabHoe BHHO YHCTOTO BUIITHEBOI'O IIBETA, CYXO€.

BuHO 0071a/1a€T CBEIKUM, H3BICKAHHEIM, TADMOHHYHBIM BKYCOM C OKDYIVIBIMI
TAHHHAMH, HEMHONH KHCJIOTHOCTBIO M JIONITMM, COYHBIM TIOCIeBKYCHEeM. BUHO
TPEKPACHO JIOTOTHHT KPACHYIO0 PHIOY, JerkHe MsACHBIe BaKyCKH, IACTy,
TpubHbIe (Mo, 0/leHUHY. TeMIepaTypa cepBHpPOBKH - 16-18 °C.

Non-alcoholic wine of pure cherry color, dry.

The wine has a fresh, refined, harmonious taste with rounded tannins,
delicate acidity and a long, juicy aftertaste. The wine will perfecily
complement red fish, light meat snacks, pasta, mushroom dishes, deer fillet.
Serving temperature - 16-18 °C.

21 000 kzt

Sangre de Toro DO. Catalunya. Torres
(Grenache, Carignan)

BHHO TeMHOT0 BHIITHEBO-KPACHOT'0 1[BeTa ¢ PYOHHOBBIMH OTO/IECKAMH, CYX0€,
KpenocTbio 135%. 111emphiii, OKPYTJIBLH, TEMIBI BKyC BHHA JIOMOTHATCS
CTOHKHMM, MPAHEIM MOCTeBKYCHOM. BHHO COCTABUT MrapMOHIUHYIO TIapy
TOPSYMM BaKyCKaM, TalTeTam, 0mojiaM U3 Msca W IPHOOB, TYLIICHBIM
GmonaM U3 oneHuHBL TeMIepaTypa cepBUpOBKY - 17 °C.

Wine of dark cherry-red color with ruby reflections, dry, 13.5% ABV.
The generous, rounded, warm taste of the wine is complemented by a
persistent, spicy aftertasie. The wine will make a harmonious pair with
hot starters, pates, meat and mushroom dishes, deer stews.

Serving temperature - 17 °C.

21 000 kzt

San Valentin DO. Catalunya. Torres
(Garnacha Tinta)

BuHo riTyG0Koro ImypItypHOro 1iBeTa, CyXoe, KperocTblo 13,5%. Buno
MOJKeT TI0XBACTATHCS UHTEHCHBHBIM, COUHBIM H TADMOHHUHBIM BKYCOM
C IIEJTKOBHCTBIMH TAHHHAMH C JIOITHM HACHILIEHHBIM TOCIIEBKYCHEM.
CocTaBUT OTIMYHYIO TIapy PasiIHYHBIM MSCHBIM 3aKycKaM, IallTeTam,
ropsyuM OrmiofiaM U3 Msca, acte. TeMnepaTypa cepBHpPOBEH - 16-18 °C.

Wine of deep purple color, dry, 135% ABV.

The wine has an intense, juicy and harmonious taste with silky tannins
and long rich aftertaste. It will make an excellent pair with various meat
snacks, pates, hot meat dishes, pasta.

Serving temperature - 16-18 °C.

19 000 kzt

El Sanches Semi-Dulce Tinto
(Tempranillo, Muorvedre)

BuHO py0MHOBO-KPACHOTO 11BETA, TOMyCIa/koe, KperoceThbio 11%.

BHHO 0TTHYAETCS TIPHATHBIM, FADMOHHYHEIM, COUHBIM BKYCOM C HEHHOf
(PPYKTOBOH CIIAZIOCTBIO H JIETKUM MATKHM II0CIeBKycHeM. K 5ToMy BHHY
TIOFIOFIYT 6110712 M3 KPACcHOTO MITH 66JI0T0 Msica, TOPSYHe 3aKYCKH,
OBOLLIY-I'PHIIb U CHIPEL TemIepaTypa cepBHpoBEH - 15-18 °C.

Ruby-red wine, semi-sweet, 11% ABV.

The wine has a pleasant, harmonious, juicy taste with a delicate fruity
sweetness and a light mild aftertaste. Red or white meat dishes, hot
snacks, grilled vegetables and cheeses are suitable for this wine.
Serving temperature - 15-18 °C.

11 000 kzt

[0ZKHO-AOPUKAHCKAA PECITYBJINKA /
SOUTH AFRICAN REPUBLIC

Cape Dream Pinotage. Western Cape
(Pinotage)

BuHo uHTEeHCHBHOrO PyOGHHOBOTO 1BETa C (PHOJETOBBIMU OIMKAMH, CYyX0€,
KpernocThio 14,5%. BKyc BUHa X0poIIo cO6alaHCUPOBAHHELH, JIETKUH, TUTKUH,
¢ MATKOI TEKCTYPOF, ILeIKOBUCTBIMH TAHUHAMH, JIOTMKATHOM TEPITKOCTBIO.

BuHo xopoItio couetaetcs ¢ 0moiaMu U3 6eJ0T0 W KPACHOTO Msca, acToM,
cajlaTaMH U celpaMu. TemmepaTtypa cepBHpPOBEH - 15-18 °C.

Wine of intense ruby color with purple highlights, dry, 14.5% ABV.

The taste of the wine is well balanced, light, bright with a soft texture,
silky tannins, delicate astringency. The wine goes well with white and red
meatdishes, pasta, salads and cheeses.

Serving temperature - 15-18 °C.

14 000 kzt ENEW

CIIA (KAJIHOOPHHSA) / USA (CALIFORNIA)

Woodbridge Zinfandel. Napa Valley. Robert Mondavi
(Zinfandel)

BuHO HaCHILIEHHOT0 PYyGHHOBOT'O L[BETA, CYX0€, KPelocThio 12,5%.
BHHO UMeeT SIPKUI BKYC ¢ HEKHBIMH BAHUJIBHBIMU TOHAMH.

B apomate BHHa UyBCTBYIOTCS OTTEHKHU MPSHOCTEH U KPACHBIX STOT,
BHHO OTMEHHO cOYeTaeTCsl ¢ MACOM Ha TPHJIe U KyPHIIO.
TemmnepaTypa cepBUpoBEH - 16-18°C.

The wine is a rich ruby color, dry, 125% ABV.

The wine has a bright taste with delicate vanilla tones,

hints of spices and red berries are felt in the aroma of the wine.
The wine ges well with grilled meat and chicken.

Serving temperature - 16-18 ° C.

20 000 kzt ENEW

SUNSET

restaurant



KPACHBIE BUHA / RED WINES
HOBAf EJIAH/INA / NEW ZEALAND

Nuala Pinot Noir. Gladstone
(Pinot Noir)

BUHO IJTOTHOTO BHIITHEBOTO 1[BETA, CYX0e, KPerocThio 135%.

Biyc BHHA C 1IeTKOBUCTON CTPYKTYPOF, JITKOI KHCIOTHOCTBIO H 0YeHb
MATKMMHU TaHHHAMH. [IPeKpACcHO TIOIXOIUT K Kape STHEHKa, HKapeHoid
T WK OMI0ZIaM M3 [THYM: OJIEHHHE MM yTKe.

TemnepaTypa cepBUpOBKY - 14-16 °C.

The wine is a dense cherry color, dry, 135% ABV.

The taste of the wine has a silky strudture, light acidity
and very soft tannins. It is perfect for lamb chops,

fried pouliry or wildfowl dishes: deer fillet or duck.
Serving temperature - 14-16 °C.

35 000 kzt

YWjin / CHILE

Bicicleta Carmenere. Central Valley. Cono Sur
(Carmenere)

BHHO HHTEHCHBHOTO KAPMHHHO-KPACHOTO 1IBETA, CyX0e, KPerocThio

13%. Bkyc BHHA S7eraHTHBIH, HMEIOIIHIT OTTHYHYIO CTPYKTYPY,
c0aIAHCHPOBAHHYIO KHCIOTHOCTD, 0APXATHCTYIO TEKCTYPY, OKPYTIIbIe
TQHHHBI U TIPSTHOE TI0CJeBKYCHe. BHHO NPEKPAcHo JONOMHHUT (Miojia U3
TeJIATHHBI, MfACa TITHILL, Oapoekio. TemrepaTypa cepBUpoBKH - 14-16 °C.

Wine of intense carmine-red color, dry, 13% ABV.

The taste of the wine is elegant, having an excellent structure,
balanced acidity, velvet texture, rounded tannins and a spicy aftertaste.
The wine will perfectly complement veal, poultry and barbecue dishes.
Serving temperature - 14-16 °C.

16 000 kzt

Bicicleta Pinot Noir. Central Valley. Cono Sur
(Pinot Noir)

BuHO KpacHo-PyGHHOBOTO IIBETA, CYX0€, KPerocThio 13,5%.

Bxyc BuHa 001a/1a6T BIMKOIGITHON 1IOKOBHCTOM TEKCTYPOI,
OTIIMYHOH CTPYKTYPOi ¢ TOHKUMH TAHHHAMH.

BuHo Jryuinie Beero mofiaBaTh K 1acTe, MACHBIM OII0/1aM, BaKyCKAM.
TemnepaTypa cepBupoBEH - 16-18 °C.

The wine is a ruby red color, dry, 13.5% ABV.

The taste of the wine has a magnificent silky texture,
excellent structure with fine tannins.

The wine is best served with pasta, meat dishes, snacks.
Serving temperature - 16-18 °C.

16 000 kzt

Tocornal Cabernet Sauvignon. Central Valley. Cono Sur
(Cabernet Sauvignon)

BHHO TeMHO-PyOHHOBOTO 11BETa, CyX0€, KPErocThbio 12%.

Bryc BHHA TJIaIKMH, TIPUATHBIH, CPe/Heil HACHILLIEHHOCTH, CO
¢0a/IAHCHPOBAHHBIMU TAHMHAMH M MATKHM 10C/eBKyCHeM. BHHO X0poio
COYeTAETCS C 3AKYCKAMH, OI0JaMH, IIPHIOTOBJIGHHBIMH Ha IDUJIC.
TemnepaTypa cepBUpoBEH - 14-16 °C.

The wine is a dark ruby color, dry, 12% ABV.

The taste of the wine is smooth, pleasant, of medium saturation,
with balanced tannins and a mild aftertaste.

The wine goes well with appetizers, grilled dishes.

Serving temperature - 14-16 °C.

15 000 kzt

Tocornal Merlot. Central Valley. Cono Sur
(Merlot)

BHHO HACBILIEHHOIO KPACHO-PYOHHOBOIO 1IBETa, CYX0€, KPeroCThlo 12%. Y
BUHA NPUATHEIH, TOCTATOUHO CBEKHI U COaTaHCHPOBAHHEIN BKYC

¢ MATKHMH TAaHHHAMH M CIQKOBATHIM IOCIEBKYCHEM.

BHHO HIEATBHO TAPMOHHPYeT ¢ (MofaMH H3 Msca H TIaCTOM.
TemmnepaTypa cepBUpOBEH - 14-16 °C.

The wine is a rich ruby red color, dry, 12% ABV.

The wine has a pleasant, fairly fresh and balanced taste
with soft tannins and a sweet aftertaste.

The wine is in perfe¢t harmony with meat dishes and pasita.
Serving temperature - 14-16 °C.

15 000 kzt

KASAXCTAH / KAZAKHSTAN

Pinot Arba Pinot Noir. Assa Valley. Arba Wine
(Pinot Noir)

Buno 1iry00K0ro BHILHEBO-PYOMHOBOIO 1IBETA, CyX0e, KPerocThio 14,5%.
BuHO HMeeT 11eIKOBUCTBLI, XOPOILO CTPYKTYPHPOBAHHBIH BKYC

¢ (DPyKTOBO-/IPeBECHBIMH TOHAMH. BHHO MApMOHHUHO COUETAETCS

¢ OMMo/IaMH Ka3axcKofl KyXHH, MACOM, THUBIO H OCTPHIMH GTIOTAMH.
TemmepaTypa cepBUpoBKH - 16-18°C.

Wine of a deep cherry-ruby color, dry, 14.5% ABV.

The wine has a silky, well-structured taste with fruity and woody tones.
The wine is harmoniously combined with dishes of Kazakh cuisine,
meat and spicy dishes.

Serving temperature - 16-18 © C.

34 000 kzt ENEW

SUNSET

restaurant



PO30BbIE BUHA / ROSE WINES
OPAHINS / FRANCE

Domaine de I'Herre Rose IGP. Cotes de Gascogne
(Merlot, Cabernet Sauvignon)

BiHO G1eCTSAIIET0 JI0COCEBO-BHITHEBOTO 1[BETA, CYX0e, KPEeTocThI0 12%. The wine is a brilliant salmon-cherry color, dry, 12% ABV.
BHHO eMOHCTpHpYeT CBe:#HIl, TADMOHHUHBIN BKYC C BBIPAKEHHBIMH The wine shows a fresh, harmonious taste with bright tannins.
TaHMHAMHU. BHHO 10JjaeTcsl KaK allePUTHB ¢ 3aKyCKAMH, CalaTaMH, The wine is served as an aperitif with appetizers, salads,
GmoamMu U3 Gesoro Msca, GII0/IAMHU CPETH3eMHOMOPCKOH KyXHH. white meat dishes, Mediterranean cuisine dishes.
TemmnepaTypa cepsupoBkH - 8-10 °C. Serving temperature - 8-10 °C.

0751 16 000 kzt

UTAJIAA / ITALY

Arpeggio Rose IGT. Sicilia. Settesoli
(Nerello Mascalese)

BHHO Mpo3payHOro po3oBOro 1BeTa ¢ BHIIHEBEIM OTTEHKOM, CyXoe, The wine is a transparent pink color with a cherry tint, dry,
KpenocTbio 12,5%. H1Boe, YHCTOE BUHO CO CBEMKHM, (DPYKTOBBIM BEYCOM H 125% ABV. The lively, pure wine with a fresh, fruity taste and
TapMOHUYHOH KHCIOTHOCTBI0. BHHO XOPOIIIO COYeTAETCS ¢ CHIPOil PHIOOH, harmonious acidity. The wine gees well with raw fish,
JIETKMMH MSCHBIMH OMI0JJaMU Y TTHKAHTHBIMU CHIPAMH. light meat dishes and savory cheeses.
Temmepatypa cepsupoBkH - 10-12°C. Serving temperature - 10-12 ° C.

0751 12 000 kzt ENEW§

NCITAHUS / SPAIN

Vina Esmeralda DO. Catalunya. Torres

(Grenache)
BuHo HeHOro 0i1eIHO-PO30BOTO 1IBETA, MOMYCYX0e, KperocThio 12,5%. The wine is a delicate pale pink color, semi-dry, 125% ABV.
BuHO oTHUaeTesa M3BICKAHHBIM, JIETKUM, MATKUM, TADMOHMYHBIM BKYCOM The wine has an exquisite, light, soft, harmonious taste with
€O CBEHUM JIOJITHM TIOCTIeBKYCHEM. BHHO COUETAETCS C CANIATOM Kalpese, a fresh long aftertaste. The wine is combined with caprese, meat
MSICHBIM Kapaudo, KO36HM CEIDOM, TIPHTOTOBJICHHBIMH Ha IPUJIe GITIOTaMH. carpaccio, goat cheese, grilled dishes.
TemmnepaTypa cepBupoBkH - 8-10 °C. Serving temperature - 8-10 °C.

0751 19 000 kzt

Sangre de Toro DO. Catalunya. Torres
(Grenache, Carignan)

BHHO P030BO-MaJMHOBOTO I[BETA, CYX0€, KPETocThio 12,5%. The wine is a pink-crimson color, dry, 125% ABV.
BuHo ileMOHCTpHpYeT MATKHIL, OKPYIVIBII BKYC ¢ YTOHYEHHOH The wine shows a soft, rounded taste with a refined sourness
KHCIHHKOH M CYXHM ToC/eBKycHeM. VeallbHO coueTaercsi ¢ OTolaMu U3 and a dry aftertasie.The wine is perfecily combined
MsIca, OBOLLEH, ITACTON U MOPEIPOIYKTaMH. with meat dishes, vegetables, pasta, seafood.
TemnepaTypa cepsupoBkH - 10 °C. Serving temperature - 10 °C.

0751 18 000 kzt

CIIA (KATUDOPHHUST) / USA (CALIFORNIA)

Woodbridge White Zinfandel. Napa Valley. Robert Mondavi
(Zinfandel, Moscato, Garnacha)

BuHo ¢BeTIoro JococeBo 11BeTa, HOMyCIaikoe, KpernocTbio 9,5%. The wine is a light salmon color, semi-sweet, 9.5% ABV.
Bkyc BHHA HMeeT He#HBIH MATHHOBO-KIYOHHUHBII XapaKTep ¢ OTTeHKaMH The taste of the wine has a delicate raspberry-strawberry character
ITUTPYCOBBIX. BUHO MOHO HCIIONB30BATH ¢ PASHOOOPA3HBIMHU 3aKyCKaMH, with hints of citrus. The wine can be used with a variety of appetizers,
CBHIPHBIMH CaJIaTaMH, KypHIIeH WM #apeHBIMU KPEeBETKAMH. cheese salads, chicken or fried shrimp.
TemnepaTypa cepBUpoBEH - 8-10°C. Serving temperature - 8-10 ° C.

0751 19 000 kzt NEW

SUNSET

restaurant



[MAMITAHCKOE / CHAMPAGNE

Dom Perignon Blanc. Champagne
(Pinot Noir, Chardonnay)

BuHO TIpUBIIEKATEIEHOTO 30JI0THCTO-HKEITOr0 1BETA ¢ YTOHYCHHBIM The wine is an attractive golden yellow color with a refined perlage, dry,
TIepIIsieM, Cyxoe, KperocTblo 12,5%. IlTaMnaHckoe HOKOpPSeT POCKOLLIHBIM, 125% ABV. Champagne attracts with a luxurious,
MHOTOI'PQHHBIM BKYCOM H BOCXHTHTEJIBHBIM I0CIeBKyCHeM. BHHO multifaceted taste and a delicious aftertaste.
PEKOMEH/IYeTCs| CoueTaTh ¢ MATKMMH WM TBEPIBIMH CHIPAMH, It is recommended to combine the wine with soft or hard cheeses,
MOpETIPOIYKTaMH, & Taki#e ¢ KPaCHOH MKDOil. seafood, as well as with red caviar.
TemmepaTypa cepBUpoBEH - 7-9 °C. Serving temperature - 7-9 °C.

0751 395 000 kzt

Veuve Clicquot Ponsardin Rose. Champagne
(Pinot Noir, Chardonnay, Pinot Meunier)

BuHo uckpsILierocss MeHO-po30BOr0 1IBETa, CyX0e, KPelocThIo 12%. Sparkling copper-pink wine, dry, 12% ABV.
[ITamIanckoe UMeeT dJleraHTHBI H BeCbMa YPaBHOBELLICHHBIH BKYC Champagne has an elegant and very balanced taste
¢ JJIATEIBHEIM T0CIeBKycHeM. [1laMITaHCcKoe HIeaIbHo B KauyecTBe with a long aftertaste. Champagne is ideal as an aperitif,
aTePHTHBA, COYETAETCS ¢ OMMI0IAMH BBICOKOT KYXHH, JIeTHKATECAMH. combined with dishes of haute cuisine, delicacies.
TemmnepaTypa cepBupoBkH - 10 °C. Serving temperature - 10 °C.

0751 110 000 kzt

Veuve Clicquot Ponsardin Brut. Champagne
(Pinot Noir, Chardonnay, Pinot Meunier)

BHO TITy00K0T0 30J0THCTOTO IIBETA C H3BICKAHHBIM TIEPIISKEM, Wine of deep golden color with exquisite perlage, dry, 12% ABV.
cyxoe, KperocTeio 12%. IlaMmanckoe 001a1aeT CBeKHM BKYCOM Champagne has a fresh taste with a long aftertaste.
¢ TIPOZIOJIKUTENIBHEIM Toc/eBKycHeM. [1laMmancKoe Tofaior Champagne is served as an aperitif
B KauyecTBe allepUTHBA K MOPEIPOLYKTAM HIIH [IeCepTaM. for seafood or dessert.
Temmneparypa cepsupoBkH - 8-10 °C. Serving temperature - 8-10 °C.

0751 110 000 kzt

Moet & Chandon Rose Imperial. Champagne
(Pinot Noir, Chardonnay, Pinot Meunier)

BuHO po30BOro 11BeTa ¢ MEIHBIMU OTTEHKAMH, CyX0e, KpeloCThbio 12%. The wine is a pink color with copper shades, dry, 12% ABV.
SIpKuii, BEIDA3HTEIBHBIA BKYC IIAMIIAHCKOIO ¢ KUCIOTHBIM TOCIOBKYCHEM. Bright, expressive taste of champagne with an acidic aftertaste.
IITamIanckoe MPeKpacHo B KAYeCTBE arllepUTHBA Champagne is a great as an aperitif
€ TOPAYUMH OMIOJTAMH M3 STHEHKA, CeMIH. for hot lamb and salmon dishes.
TemmnepaTypa cepBUpOBEH - 6-8 °C. Serving temperature - 6-8 °C.

0751 105 000 kzt

Moet & Chandon Brut Imperial. Champagne
(Pinot Noir, Chardonnay, Pinot Meunier)

BuHO 5716raHTHOTO COOMEHHO-KEITOTO 1[BETA C 3eJIeHOBATHIMH The wine is an elegant straw-yellow color
TIepeJIMBaMH, CyXoe, KpenocTbio 12%. IllaMmaHckoe TeMOHCTPHpYeT with greenish tints, dry, 12% ABV.
GoraThblil, CBeMH BKYC U [0JIT0€, Yapyloliee MOCIeBKYCHe. Champagne shows a rich, fresh taste
OTIIMYHO COYETACTCS ¢ PHIOHBIMU OITIOIAMH, and a long, charming aftertaste.
3aKyCKAMH M3 MOPEIPOLYKTOB, KO3BHM CHIPOM. It goes well with fish dishes, seafood snacks, goat cheese.
TemnepaTtypa cepsHpoBEH - 6-10 °C. Serving temperature - 6-10 °C.

0751 105 000 k7t

SUNSET

restaurant



UT'PUCTDIE BUHA / SPARKLING WINES

Ruggeri Giall'Oro Extra Dry Prosseco di Valdobbiadene DOCG. Veneto
(Glera)

BuHo Gr1e1H0-COIOMEHHOr0 11BeTa ¢ 3eJeHOBATHIM GIeCKOM, CYX0e, The wine is a pale siraw color with a greenish sheen, dry, 11% ABV.
KpenocTblo 11%. Brye HIPHCTOr0 BUHA MATKHI, YUHCTHIH, The taste of the sparkling wine is soft, clean, with a lively sourness in a
C #UBOM KMCIUHKOA B TADMOHMYHOM II0CICBKYCHH. harmonious aftertaste. The wine is recommended
BuHO pexomMeHTyeTces ToIaBaTh K JIETKUM 3aKyCKaM H IIacTe, CIapike. to be served with light snacks and pasta, asparagus.
TemmepaTtypa cepBUpOBEH - 5-7 °C. Serving temperature - 5-7 °C.

0751 27 000 kzt

Ruggeri Argeo Brut Treviso Prosecco DOC. Veneto
(Glera, Verdejo, Perera)

BuHo G71e7THO-COTOMEHHOTO TIBETA C 36JIEHOBATHIM OJIECKOM, CYX0e, The wine is pale straw-colored with a greenish sheen, dry, 11% ABV.
KperocThio 11%. BUHO 0TIMYaeTCs CBEKHUM, HOHKHBIM U TapDMOHHUHBIM The wine has a fresh, delicate and harmonious taste
BKYCOM C IPOJIOJIKHTEIBHBIM T0CIeBKYCHeM. BHHO peKoMeH/yeTcs with a long aftertaste. The wine is recommended to be served
10JaBaTh K JIETKHM 3aKyCKaM U I1acTe, CIIapiKe. with light snacks and pasta, asparagus.
Temmneparypa cepBUpPOBEH - 5-7 °C. Serving temperature - 5-7 °C.

0751 21 000 kzt

Prosecco Mondoro Extra Dry DOC. Veneto
(Glera)

BuHO CBET/I0-COIOMEHHOT0 1IBETa, CYX0e, KPerocTbio 11%. The wine is a light straw-color, dry, 11% ABV.
BuHO 0071a/1a€T CBEKHM BKYCOM C TIPHATHBIMH TAHHHAMH. The wine has a fresh taste with pleasant tannins.
OHO BEJIMKOJIEITHO COUETACTCS C MOPENPOILYKTAMH, It goes perfecily with seafood,
PBIGOi 1 GETBIM MSCOM. fish and white meat.
TemmnepaTypa cepsupoBkH - 10-12 °C. Serving temperature - 10-12 °C.

0751 23 000 kzt

Martini Asti Spumante DOCG. Piedmont
(Moscato)

BHHO CBOTIIO-CONOMEHHOTO 1[BETA, CIIAJTKOE, KPETOCTHIO 7,5%. The wine is a light straw color, sweet, 7.5% ABV.
BuHo nmeer cnagkuil BKYC ¢ IPAHBIME (OPYKTOBBIMH OTTEHKAMHU. The wine has a sweet taste with spicy fruit shades.
BuHO HIIeaJIbHO COYETACTCS ¢ CHIPOM, The wine is perfedily combined with cheese,
(PpyKTaMM WM CIQJIKUMH JIeCOPTaMH. fruit or sweet desserts.
TemnepaTypa cepBUpoBEH - 6-8 °C. Serving temperature - 6-8 °C.

0751 17 000 kzt

Lambrusco Bianco/Rosato/Rosso. Emilia-Romagna

(Lambrusco)
BuHo B accopTUMeEHTe, HOMyCIaIkoe, KPEeTocThIo 7,5%. The wine is in assortment, semi-sweet, 75% ABV.
Bryc BUHA NeTMKATHBINA, JETKH, ¢ OKPYTJION TOKCTYPOH. The taste of the wine is delicate, light, with a rounded texture.
BuHo npekpacHo coueTaeTcs ¢ JerkuMHU 3aKyCKaMH, The wine goes well with light snacks, white meat,
GesbiM MsicoM, JPYKTAMH H JIETKHMHU [IeCepPTaMH. fruits and light desserts.
TemnepaTypa cepBUpoBkH - 10-12 °C. Serving temperature - 10-12 °C.

0751 14 000 kzt

SUNSET

restaurant



JECEPTHDBIE BUHA / DESSERT WINES
OPAHINS / FRANCE

Chateau Roumieu. Sauternes
(Semillion, Sauvignon Blanc, Muscadelle)

BHHO 30/10THCTO-3€JITOr0 GJIECTSALIEr0 1[BETA, TOTYCIAIK0e, KPeloCThio 14%.
Bryc BUHA MATKHI, TOMHBIH, G0TaThIH, ¢ IITKOBUCTOM TEKCTYPOM.

BHHO IIPeKpacHo coYeTaeTes ¢ (Pya-Tpa, MPSHBIMU CHPaMH H 06TTBIM MSICOM.
TemnepaTypa cepBupoBkH - 8-10 °C.

0751

The wine is a golden yellow color, shiny, semi-sweet, 14% ABV.
The taste of the wine is soft, full, rich, with a silky texture.

The wine goes well with foie gras, spicy cheeses and white meat.
Serving temperature - 8-10 °C.

53 000 kzt

Le Grand Noir Moscato. Languedoc
(Moscato)

BHHO CBETIIO-30JI0THCTOTO 11BETA, HOMyCIaIkoe, KperocTbio 11,5%.
Bryc BuHA CBe#HIl, MATKUH ¢ BOCXHTHTEIBHON HATYPAJIBHOM
CIA/I0CTBIO0 M (PPYKTOBOH KHUCIOTHOCTBIO.

CoueTaercsi ¢ JIeTKUMHU JIeCOPTAMU H ATOTAMH.

TemmnepaTypa cepBrpoBEH - 8-10 °C.

The wine is a light golden color, semi-sweet, 11.5% ABV.
The tasie of the wine is fresh, soft with delicious
natural sweetness and fruity acidity.

It is combined with light desserts and berries.

Serving temperature - 8-10 °C.

17 000 kzt

Domaine de L'Herre Gros Manseng, Gascogne
(Gros Manseng)

BuHO 30710THCTO-#eIITOr0 11BeTa, NONYCIaIKkoe, KperocTbio 11,5%.

BHHO MOKOpSIET B MePy HACHIILIEHHBIM, 04eHb THTKHM, HEHHEIM BKYCOM
U MATKUM, JISTMKATHBIM TI0CTIeBKYCHeM. X0pOLLIO CoueTaeTcsl ¢ 0CTPHIMH
0110/1aMH, MOPETIPOZYKTaMH, JIeCepTaMu 13 (PPYKTOB.

TemmnepaTypa cepsupoBkH - 10-12 °C.

The wine is a golden yellow color, semi-sweet, 11.5% ABV.
The wine attracts with a moderately rich, very bright,

taste and a soft, delicate aftertaste.

The wine goes well with spicy dishes, seafood, fruit desserts.
Serving temperature - 10-12 °C.

17 000 kzt

BITHO HA POSJIUB / WINE BY THE GLASS
BEJIBIE BUHA / WHITE WINES

Beau Mayne Sauvignon Blanc. Bordeaux
(Sauvignon Blanc)

0151 3 600 kzt

Tocornal Chardonnay. Central Valley
(Chardonnay)

0151 3 000 kzt ENEW

(Casa Carmela Blanco Semi-Dulce
(Macabeo)

0151 3 000 kzt ENEW

KPACHDBIE, BUHA / RED WINES

Beau Mayne Rouge. Bordeaux
(Merlot, Cabernet Sauvignon, Cabernet Franc)

0151 3 600 kzt

Tocornal Merlot. Central Valley
(Merlot)

0151 3000 kzt ENEW§

Casa Carmela Tinto Semi-Dulce
(Mourvedre, Syrah)

0151 3000 kzt ENEW§

PO30BbIE BUHA / ROSE WINES

Woodbridge White Zinfandel. Napa Valley
(Zinfandel, Moscato, Garnacha)

o151 4 000 kzt ENEW§

~ Arpoggio Rose. Sicilia
(Nerello Mascalese)
0151 3 000 kzt

UTPUCTOE BUHO / SPARKLING WINE

Ruggeri Argeo Brut. Veneto
(Glera, Verdejo, Perera)

0151 4 200 kzt ENEW§

OocmysuBanue - 13% Service charge is 13%



