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- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHs.
TamaHckuit nonyoctpoBs» nonaycyxoe pososoe «Lllato TamaHb. GRAPE
DANCE/TPEVIM O2HC»

OMNCAHUE BUHA / WINE DESCRIPTION:

GRAPE DANCE — 3To coBpemeHHble BMHA, CO3JaHHble B U3BECTHOM MOPTYrajibCKom
ctune Vinho Verde ot nonynspHoro poccuiickoro 6penga Chateau Tamagne. Vinho
Verde nepeBoauTCs Kak «3efleHOE» WU «MOJIOJ0€» BUHO, OCOOEHHOCTbIO KOTOPOTO
sABnsieTcs Nérkas wuny4vects B nocneekycun. Ceexue, spkue, boapsume, nutkue un
racTpoHOMMYHbIE - B II060M Xu3HeHHoM cuTyauum Grape Dance okaxeTes KeTaTu.

B cepun npepcrtaBniieHbl nonycyxme BUHA, M3roToBieHHble U3 copToB buawka, [ploHep n
Liaitrenst TamaHckuit. [1ns cozaanus nuHeiku Obina nposeaeHa TwaTenbHas cenekuus
COpPTOB BUHOTpaja C BbIpaXEHHOW OcBexaloweil JOMUHAHTOW, a WCMoJib30BaHue
COBPEMEHHbIX 3HO01ab0paTOPHBIX UCCNEAOoBaHMIt U MNPUMEHEHUE NepefoBbIX
TEXHOJI0T Uit MO3BOJIUIIO MOJTYHYUTb YHUKaNbHblE CeHCOPHble cBoiicTBa. CH0p BUHOrpapa
OCyLIEeCTBAANICA HA HU3KUX caxapax ¢ noceayiolmum NpeccoBaHuemM B MATKOM pexume,
OCBeT/IeHNe cycsia NPoBOAMAOCE € nomolblo ¢noTaumn. Buno depmentuposanu B
EMKOCTSIX U3 Hep)KaBeloweil cTanu rnpu nocTosiHHO KOHTPO/IMpyemoit Temneparype,
rocJie 4ero BbIAEPXXMBAIN HA TOHKOM APOXOKEBOM ocafike He bonee 2 mecsiues.

Monycyxoe pososoe Chateau Tamagne. Grape Dance — sneraHTHoe BUHO U3
BUHOrpaja coptoB buaHka u LiBaiirensT TamaHckuit, BbipallleHHOro U cobpaHHOro Ha
cobCTBeHHbIX BUHOrpaAHMKax BUHogenbHu. LiBeT B Gokane ot 6neaHo-posoBoro go
ManuHoBoro. [loMuHUpYioLLas CBEXeCTb packpbiBaeTcs Spkum GyKeTom cnakeHHbIX 1
MSITKMX HOT. BUHO NpUBNeKaeT yTOHUEHHOM KUCIMHKOW U UTPUCTBIMM MOTUBAMU C UyTb
cnagkMmu oTTeHkamu B nocneskycuu. PosoBoe Grape Dance BbiCTynuT B KauecTBe
OT/IMYHOTO anepuTUBa WMNW KakK OCBEXAIOLWMIl HANWTOK B )Xapkuil [eHb, a Takxke
NOCAYXWUT NPEKPacHbIM CONPOBOXAEHUEM 151 3€/IEHBIX CanaToB, MOPCKUX U PbIOHBIX
nenukaTtecoB. PekomenayeTtes nogaBath npu Temnepatype 10-12 °C.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENNEBOTIO
MOTPEBUNTENIA
PORTRAIT OF POTENTIAL
CONSUMER

MOTUMBbI 414
COBEPLUEHWSA MOKYMKN
MOTIVES FOR PURCHASE

NMOBOAbI 419
MOTPEBNEHWS
REASONS FOR

CONSUMPTION

LIEHOBOE
MO3NUNOHNPOBAHNE
PRICE POSITIONING

My>UUHBI U KeHLLMHBI 18+, cOBpeMeHHble,
9KCMEepPUMEHTATOPbI, OTKPbITb HOBOMY, C/leAAT 3a
TpeHaamu u HoBuHkamu / Men and women 18+,
modern, experimenters, open to new things, follow
trends and novelties

SIpKuit NpuBneKaTenbHbI AU3aiH, nonpobosatb
HOBUHKY, foBepsis 6peHay, nogobpats
ankTepHaTUBY JOPOrOMy UMMOPTHOMY BUHY / Bright
attractive design, try a new product, trust the
brand, choose an alternative to expensive imported
wine

BuHa Ha kaxablii leHb, BeTpeya ¢ Apy3bamu,
BeUepuHKa, cemelHblit yxxmH / Wines for every day,
meeting with friends, party, family dinner
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TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT buanka, Lipairenst TamaHcknin
VARIENTAL
CMNOCOb NOCAKU MexaHNU3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HeyKPBIBHOIA, TUM WNaNepbl - MeTanandeckas ¢ OfHUM pycom
NPOBOJIOKM, OLMHKOBAHHASA C NATBIO APYCaMu NPOBONOKU

CroOCOb YEOPKM

METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

MEPMO[ CBOPA
HARVEST PERIOD

CenTsbpb 2023

YPOXXANHOCTb
YIELD OF GRAPES

buatka - 193,85 u/ra, Lisarrenst Tamanckuit - 136,79 u/ra

CPE[HUI BO3PACT 103
AVERAGE AGE OF VINS

buanka 4-27 nert, Ligaiirenst TamaHckuit - 5-16 net

JoctynHbiii 06bem / Available volume:
0751 /1208 kg

Pasmep b6yTbinku / Bottle size:
o74cm/h310cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037254242

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14630037254249

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 80

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 20

METO[, NMEPBUYHOW
DOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyujectsisietcs Ha caxapax 19-21%, npeccoBanue BuHOrpaja
NpOXOAUT B MATKOM pexume (4ToObl He 3KCTpParnpoBath MoMPEHONbI U3 KOXMLbI
BUHOTpaja), OCBET/NeHNe cyca NPOBOANTCS C MOMOLLbIO TEXHONOTUYecKoro cnocoba
- ¢pnoTaums. 3aTem npoBoauTCs HpoXkeHe B eMKOCTSX U3 HepXaBelowei cTanu npu
Temnepatype 16-18 °C. Mocne 6poxeHus NPOU3BOAUTCS ChEM C APOXKEBOTO OCAAKA.

BbIAEPXKA

bes Bbipepxkmn

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpT 9,5-11,5 % 06.
ALCOHOL 9,5-11,5 % vol.
COLOEPXAHWE CAXAPA 8,0-18,0 r/n
RESIDUAL SUGAR 8,0-18,0 g/l
KMCNOTHOCTb 6-8r/n
TOTAL ACIDITY 6-8g/l
KAJTOPUMHOCTb 74,3 kkan
CALORICITY 74,3 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET OT 6neHO-pO30BOro A0 MaMHOBOIO

COLOUR

APOMAT B sipkom BykeTe packpbIBalOTCs CllaXeHHbIE U MSITKUE HOTbl

BOUQUET

BKYC Jlerkoe, cBexee n rapMOHMYHOE BO BKYCe, C OCBeXalolllei KUCNOTHOCTbLIO U YyThb
TASTE CNaaKoBaTbIMK HOTKAMM B MOCAEBKYCHMU Ha GOHE NETrKUX UTPUCTBIX HOT
TEMIMEPATYPA NMOOAYM 10-12°C

SERVING TEMPERATURE 10-12°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,
e-mail: office@kuban-vino.ru

www.kuban-vino.ru

www.chateautamagne.ru



