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Chateau
TAMAGNE

+ WATO TAMAHD -

Poccwuitckoe BMHO ¢ 3aumiieHHbIM reorpaduueckum ykasanuem «Kybamb.
TamaHckuit nonyocTpos» nosycyxoe pososoe «Chateau Tamagne Delicate/
LLlaTto Tamanb [Jenukar»

ONMNCAHWE BMHA/ WINE DESCRIPTION:

Chateau Tamagne Delicate — cepusi a1eraHTHbIX BUH C KOHLENTYalbHbIM Ha3BaHu-
€M, HeXXHbIM apOMaTUUeCKUM Npoduaem 1 He3abbiBaeMbIM <LIUMYHUM» NOCTEBKY-
Ccuem B CTU/e M3BECTHOTO «3eN1EHOT0 BUHA».

[ns cozpanus cepun Gbina npoBeeHa TaTebHAas CeNeKLUs COPTOB BUHOTpaaa ¢
BbIPa)XXeHHOI ocBexatowein JomuHaHTon. COop Aroa ocylecTBAsACH HA HU3KUX
caxapax C nocjiefyoLmm aemkaTHbiM npeccoBainem u ¢pnortauueit. epmenTa-
uMs MpoBoAMNach B EMKOCTSIX M3 Hep)XaBelollen CTaiu MNpu KOHTPOIUPYyemOoin
Temneparype, 3aTem BUHO BbIAEPXXMBAIN HA TOHKOM [ POX)KeBOM ocajke He bonee
2 mecsiues.

Poccuiickoe BuHo ¢ 3IY «KybaHb. TamaHCKWit NONyOCTPOB» NMONYyCyX0€e po30BOe
Chateau Tamagne Delicate obnagaet npusiiekaTtenbHbIM PO30BbIM LIBETOM C
HeXXHO-MalMHOBbIM MnoaToHom, Gnaropgapsi coptoBomy coctaBy: buanka u
LiBaiirensT Tamauckuit. OcBexalowmii apomat AeMOHCTPUPYeT TOHa KpacHoM
CMOPOAMHBI U KITYOHUKM, CNafoCcTb KOTOPbIX cbanaHcUpoBaHa MATKON KUCIIOTHO-
cTblo. JIErkuit BKYC XapakTepusyeTcsi OCBEXAlOLWMM aKLEeHTHbIM (uHULLIEM C
urpucTbiMm moTusamu. PekomengyeTes nopaeath k 61104am asmaTckon KyxHu,
MOpEenpoAyKTaM 1 TIEFKUM 3aKyCKam.

LIENNEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO CoBpeMeHHbIe MYXUUHbI U )KeHLWUHbI 18+,
NMOTPEBUTENSA/ 06T IKCNEPUMEHTUPOBATD, OTKPbITbI
PORTRAIT OF HOBOMY, CNleaaT 3a TpeHAaMU U HOBUHKaMU.
POTENTIAL CONSUMER BenyT akTuBHbIN 06pa3s xu3sHu, HacTo
noceuwatot Kade, pectopaHbl
MOTUBbI OJ151 COBEPLLEHNA Mpennouterune appekTHbIX AU3aNHOB;
MNMOKYIMKW/ XenaHue nonpobosaTb HOBUHKY; Noa6op
MOTIVES FOR PURCHASE anbTePHATUBbI UMMOPTHOMY BUHY, UCXOAS

13 loBepUs OTeuecTBeHHOMY BpeHay
1 pacliMpeHusi 3HOKpyrosopa

NOBO/bl A1 MOTPEBEHUS/ Ha kaxablit ieHb, BCTpeya ¢ Apy3bsimi,
REASONS FOR CONSUMPTION BEYEPUHKA, JOMOJIHEHNE K IETKUM 6noaam

LIEHOBOE MO3NUMNOHUPOBAHUME/ medium
PRICE POSITIONING Kananel npopax- akckniosunsHo ans HoReCa
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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NMPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Buanka, LiBaiirenst TamaHckuit

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

MexaHu3npoBaHHbIN

Mechanized

CroCOb BbIPALLIMBAHWA
METHOD OF GROWING

LLiITamboBbIit HeprbIBHOI}i, T™™N wnanepsl - metanannyeckas ¢ OqHUM
APpyCcOM NPOBOJIOKU U OLLMHKOBaAHHAaA € NATbIO Apycamu NpoBOJIOKN

CrMNocob YBOPKU
METHOD FOR HARVESTING

MexaHusnpoBaHHbIii

Mechanized

MEPNOJ CEOPA ABryct
HARVEST PERIOD
YPOXAMHOCTb buanka - 193,85 u/ra, Lisairenst Tamanckuii - 136,79 u/ra

YIELD OF GRAPE

LocTtynHbii 06bem/Available volume:
0,75L /1208 kg

Pasmep GyTbinku/Bottle size:
07,4cm/h31,0cm

Bnosxenue B ropposink/ Embedding
in a corrugated box:
6

LLITpux Kog, Ha eAnMHULLY MPOAYKLMM/
Embedding in a corrugated box:
4630037257960

LLITpux Kog, Ha rpynnoBylo ynakosky/
Barcode for group packaging:
14630037257967

KonunuectBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

80

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:

20

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

buanka - 5-27 nert, Lpaitrenst TamaHckuii - 12 net

METO/, MEPBUYHOMN
D®EPMEHTALNA

PRIMARY FERMENTATION

C6op BMHOrpaaa ocyuecTsisieTcs Ha caxapax 19-21%, npeccosaHue
BUHOTpaja NpoxXoauT B MATKOM pexxume, (UToObl He aKcTparnposaTh
nonQeHobl N3 KOXULLbI BUHOTPaja), OCBeTeHHe cyca NpoBOAUTCS
C TMOMOUIbID TexHonornyeckoro cnocoba - dnotaums. 3aTem
nposoauTcs OpoXKeHWe C  UCMONb30BAHMEM UUCTOW  KY/bTypbl
APOXOKel B €MKOCTAX M3 HepxaBselolleil cTanu npu temnepartype
16-18 °C. lNMocne OGpoXKeHUsi NPOU3BOAUTCS CbEM C [APOXIKEBOrO
ocajika ¢ fajbHENLIUM KyNnaKMpoBaHUem.

BbIOEP)XKA
AGING

bes BbigepxKMn

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 9,5-11,5 % O6.
ALCOHOL 9,5-11,5 % Vol.
COJEP)XAHUE CAXAPA 8,0-18,0r/n
RESIDUAL SUGAR 8,0-18,0 g/I
KNC/IOTHOCTb 7,010 r/n
TOTAL ACIDITY 7,0+1,0 g/l
KAJTOPUMHOCTb 74,3 xkan
CALORICITY 74,3 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET PaznuuHoit MHTEHCMBHOCTH, C OTTEHKaMu oT 61eaHO-PO30BOro
10 MaIMHOBOTO

COLOUR

APOMAT Pa3BuTbIii, rapMOHUYHBII, COOTBETCTBYIOLWMIA TUMY

BOUQUET

BKYC CBexwuit, ierkuii, 6e3 nocTOpoHHUX TOHOB

TASTE

TEMMEPATYPA NMOOAYN 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 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



