T
Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuit nonyocTpos» cyxoe 6enoe «Lllato Tamanb IHO. Ambep»

OMNCAHUE BUHA / WINE DESCRIPTION:

Amber, uTo B nepeBoje 03HA4aET «HTAPb», MOC/YXXUIO HA3BAHUEM BUHHOW HOBUHKE
cepun «OHO» 3a eé GnaropofHbiit 30/0TUCTBIN LBET B y3HaBaemoi OpaHXeBon
ctunuctuke. Cyxoe Genoe BuHo «llato Tamanb DHO. Ambep» npoussoauTest u3
BUHOTpaja copTta Pkauutenu, BblpallleHHOTO Ha BUHOTpagHMKax TamaHCKoro
nosyoctposa.

B npouecce mauepauum u 6poxkeHus Arof KOXuULA U MAKOTb BAUSIIOT HA UHTEHCUBHOCTb
LBETa M HACbILWEHHOCTb BKyCa, 32 CYET 4Yero OHW MOryT umeTb Gonee unu menee
BbIpa)X€HHbIN XapakTep. bykeT TOHKMI1 ¢ OTTeHKamu NoseBbIX TPaB U JyroBbiX LBETOB
CO cresbiMU XKENTbIMU (PPYKTamMu, MOJHEPKHYTbIX JIErKOi MUHepasibHOCTbio. Buho
obnagaer ymepeHHON KUC/IOTHOCTbIO, HEMHOIrO TEpNKoe BO BKyCe, C OTTEHKamM
MefoBbIX cyXodppyKTOB. B KauecTBe racTpOHOMUYECKOTO COUETaHUs MOXHO BbIOUpaTh
nérkue 3akycku, NTuuy u mopenpoaykTbl. [epen nopaveit pekomengyeTcs oxnaxaarb
no 8 °C.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJTEBOIO My>UMHBI U KEHLLMHbI )XEeHLLMHbI BO3pacTa 25+,
MNMOTPEBUTENA ypOBeHb goxoja cpefHuii u Boiwe. IHTepecytoTes
PORTRAIT OF POTENTIAL BUHAMM, IKCMEPUMEHTUPYIOT U paclLnpsioT
CONSUMER Kpyrosop

MOTMBbI 414 Monpo6bbiBaTh yHUKANbHbINM MPOAYKT OT U3BECTHOIO

COBEPLUEHWSA MOKYIKK Npou3BOAUTENS, B KAUeCTBE e/10BOTO Npe3eHTa,
MOTIVES FOR PURCHASE nogapka

noBodbl o4 BcTpeua c gpy3bsimu, cemeiiHblit Unn genosom
MOTPEBJTEHNA Y>KUH, TOP>XeCTBO

REASONS FOR

CONSUMPTION

LLIEHOBOE premium
NMO3MUMOHMPOBAHUE
PRICE POSITIONING
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TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT PxkauuTtenm
VARIENTAL
CMNOCOb NOCAKU MexaHNU3npOBaHHbI

METHOD OF PLANTATION

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEyKPBIBHOIA, TUM WNANePbl - OLIMHKOBAHHAs C NATbIO Apycamn
NpoBONOKK

CroOCOb YEOPKM

METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

MEPMO[ CBOPA 28.09.23
HARVEST PERIOD

YPOXXANHOCTb 14979 u/ra
YIELD OF GRAPES

CPE[HUI BO3PACT 103 3ropa

AVERAGE AGE OF VINS

JoctynHbiii 06bem / Available volume:
0,75L /1,564 kg

Pasmep b6yTbinku / Bottle size:
08,6 cm/h306cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037258455

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14630037258452

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 18

METO[, NMEPBUYHOW
DOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpapa ocywectsnsercs Ha caxapax 20-21%. [Npepabotky BuHorpapga
- rpebHeoTeNeHne OCYWECTBASIOT MO CMeuuanbHO TEXHONOTMYECKON CXeme.
MonyueHHylo mesry cynbputupyloT anokcupom cepbl fo 30 mr/am3. Bpoxenue
NPOBOAAT HA YMCTLIX KyNbTypax [APOXIKei, KOTopble 3a4alT B COOTBETCTBUM C
pexomeHaauuaMKU GpUPM Npou3BOAUTENEN, UCNONb3Ys cycio obpasoBaBuieecs Npu
3arpyske BUHOrpa/ia. BepxHiolo 4acTb me3ru cuctemaTuyeckn opoluatoT, nepekaunsas
HWKHUM CJIOM CycNa Ha MOBEPXHOCTb AMs Jiydweil 3KeTpakuuu (GeHONbHbIX 1
apomaTUYecKMX BelleCTB U3 KOXMLbI BUHOrpada. B 3aBucumocTi oT ncnonbsyemoro
obopyaoBaHus pexumbl SKCTPaKkLMM MOTYT BapbupoBaTbes. bpoxenue nposoasT npu
Temnepatype 16-18 °C B HepxaBewwwmx emkocTsix. [1o okoHuaHuio 6poxeHus npoBoasT
cTekaHne cOpoXeHHOro cycna, pasrpysKky BuHudukaTopa, npeccoBanue mesru. [locne
NPOBOAST 3rann3aLmnio, c nocaeaytLLei BbIAepXKKOi Ha POXKEBOM OCafiKe, He MeHee
3 mecsues

BbIAEPXKA

bes Bbipepxkn

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnPT 10,0-12,0 % 06.
ALCOHOL 10,0-12,0 % vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

no more than 4,0 g/|

KNCNOTHOCTb 5-7rt/n
TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 71,2 kkan
CALORICITY 71,2 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET OT CBETNO-CONOMEHHOTO A0 CO/TIOMEHHOTO

COLOUR

APOMAT ToHKMIA, C OTTEHKaMM NONEBbIX TPAB 1 JIyrOBbIX LiBETOB, NOAYEPKHYTbIX Ierkoi
BOUQUET MUHEpPabHOCTbIO

BKYC CBexuii, MuHepanbHbIi

TASTE

TEMIEPATYPA TIOOAYM 8°C

SERVING TEMPERATURE 8°C

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 4. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
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