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Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHsb.
TamaHckuit nosiyocTpoB» nonycyxoe 6enoe «Chateau Tamagne Nature.
Orange /Lllato Tamanb Hattop. OpaHx>»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Cepus Chateau Tamagne Nature npepacraBnsieT Ba 3acnyXXeHHbIX Meracennepa
B TPEHAOBbLIX CTUASX, MO-HACTOAWEMY YHUKAbHbIX W BJOXHOBAAIOWMX BUHA,
3aBOEBAaBLUMX CepALA COTEH ThicAY Ntojeit. ipkuii apomart, yHUKabHbIA BKYC, MaHALLWIA
uBeT: BCé 3TO pesynbraT (yHaameHTanbHoi pabotbl sHonoros Chateau Tamagne,
aKLEeHTUPOBAHHO HA COPTOBOI ayTEHTUUHOCTU B COBPEMEHHOM MPOYTEHUN.

OTnnuntensHas ocobeHHOCTb TexHonorumn npoussoactea «Chateau Tamagne Nature.
Orange» — 3To ¢depmeHTauus Genoro coprta BuHorpapa LluTpoHublit Marapaua
no «KpacHOM cxeme», TO eCcTb C Mocjeaylollei AanuTenbHON NocThpepmeHTaTUBHOM
BbIIEPXKKOW B KOHTaKTe ¢ Mme3roil. BuHorpapg sarpyxaioT B BUHUPUKATOP LENbIMM
rpo3absAMMU 1 NPoBOAAT GpoXKeHMe Ha UNCTbIX Ky/bTypax Apoxokei. Mesry opowaloT
[ANS Nyylwein 3KCTPakUUM BELLeCTB M3 KOXMLbI BUHOTpaja W BblAEPXUBAIOT He
MeHee 5 MecslLEeB C NOCTOSHHbLIM KOHTPOJeM nokasaTesiei, nocjie Yero nposoauTca
npeccosaHue.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHckuit nosiyoctpos» nosycyxoe 6enoe «Chateau
Tamagne Nature. Orange» — CNOBHO CONHeYHas NajauTpa yaoBOILCTBUS B OyTbuiKe.
OHO NpuUATHO nopaxaeT peLenTopbl coyeTaHuem 06OraToro, MeaoBO-LUTPOHHOIO
NPSIHOro apomMaTa 1 NJIOTHOTO BKYCa C COYHbIMU, Pa3BUTbIMU TaHUHamu. LiBeT B Gokane
nepenuBaeTcs OTTEHKAMU OT TEMJIOTO CBET/I0-COIOMEHHOTO 10 J1y4€3apHOT0 IHTapHOTO.
«Orange» obnajaet LWWUPOKOI FaCTPOHOMUYHOCTBIO U MOAXOAUT MNPAaKTUUECKU K
Mmobbim G6nogam, Hanbonee BbIrOJHO packpoeTcst ¢ NerkMMu 3akyckamu, nTuuein u
MopenpoayKTamu.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTUMBbI 4114
COBEPLUEHWSA MOKYMKN
MOTIVES FOR PURCHASE

MOBObI 15
MOTPEBSIEHUS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

My>XUmnHbI U KeHLMHbI 20+, 9KCnepumMeHTaTopbl, B
novckax yHMKaabHOro U MHTEPEeCHOro, akTUBHbIE
nosnb3oBarenu couceren, pasbupatoTes B TpeHaax,
dbopmupytoT ux

BuHo pOCCVII;ICKOFO npon3BOACTBa, NpoOU3BeaeHHOe
no OpVIFMHaﬂbHOVI TEeXHOJIOrMK, Haxoasuencs Ha
nuKe NonyaapHOCTH, anbTepHaTuBa MUMNOpPTY No
anBneKaTeanoﬁ CTOMMOCTHU

CemeliHblii Y)XMH, MOXO[, B FOCTH, BeUYepUHKa,
MUKHUK

low-medium
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Poccuiickoe BUHO ¢ 3aumieHHbIM reorpaduueckum ykasaHnem «Kybanb. TamaHckmii
nonayocTtpos» nonycyxoe 6enoe «Chateau Tamagne Nature. Orange /LLlato TamaHb Hatiop.

OpaHx»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LintponHbiii Marapaua
VARIENTAL
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HeyKPBIBHOIA, TUM WNANepbl - MeTanandeckas ¢ OfHUM Spycom
NpoBONOKK

CroCOb YEOPKM

METHOD FOR HARVESTING

Pyunoit

MEPMO[ CBOPA
HARVEST PERIOD

29.09.23; 02.10.23; 03.10.23

YPOXXANHOCTb 185,5 u/ra
YIELD OF GRAPES 185,5 cwt/ha
CPE[IHMI BO3PACT 103 12-16 net
AVERAGE AGE OF VINS 12-16 years

JocTynHbiii 06bem / Available volume:
075 L /1208 kg

Pasmep byTbinku / Bottle size:
o74cm/h310cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037258356

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037258353

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
GOEPMEHTALINN

PRIMARY FERMENTATION

MNepepaboTky BuHOrpapa (caxap He meree 18%) - He NPoBOAST, a OCyLECTBAAIOT
3arpysky B BUHMGMUKATOP (EMKOCTb M3 HepxaBellei CTanu) LenbiMi rpo3asiMu.
3arpyxeHHbIit BUHOrpag cynbGputupytot guokeuaom cepbl 4o 30 mr/am3. bpoxenue
npoBoasT Npu Temnepatype 16-18 Ha uMCTbIX KynbTypax ApOXXKeii, KOTopblie 3a4aioT
B COOTBETCTBMM C pekomeHaauusimu (GpUpM NpousBoAUTENel, WUCMONb3ys Cycno
obpasosaBiieecs npu 3arpyske BUHorpasia. BepxHiolo 4acTb me3ru cucTemaTmyecku
OpOoLLAIOT, NepekaunBas HKHUN CJI0M CyCla Ha NOBEPXHOCTD AN Jlyyllein IKCTpaKLuum
deHoNbHBIX U apomaTMyeckMxX BEleCcTB W3 KOXWLbI BUHOrpaja. B saBucumoctu
OT ucrnonb3yemoro ob6OpyfOBaHUS PeXMMbl 3KCTPaKLMM MOTYyT BapbUpOBATLCS.
BbibpoauBuiylo mesry pgonuBaioT 0 nonHa B emkocTu. [lpouecc xpaHenus u
BbIJEPKKM HA Me3re He MeHee 5 MecsALLeB Noc/e OKOHYaHUsA BPOXKeHNs, C MOCTOSAHHBIM
opraHonenTuieckum 1 GpU3NKO-XMMUUECKNUX KOHTPONeM BCeX MokasaTteneil, a Takke
MOCTOSIHHO OANBKOIA 10 MOJIHA U YXOA0M 3a BUHOMaTepuanom. [1o okoHuaHuio cpoka
BbIJEPXKKM, MPOBOAST NpPeccoBaHue C OTAENEHNEM Cyca camoTeka M NpeccoBbiX
dpaxumii.

BbIAEPXKA

Bbigepxka B/M NpOM3BOANTCS TONLKO Ha Me3re, 6e3 npumeHeHus ayba

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 13,0-15,0 % 06.
ALCOHOL 13,0-15,0 % vol.
COOEPXAHUME CAXAPA 8,0-18,0r/n
RESIDUAL SUGAR 8,0-18,0 g/l
KNCNOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 93,6 kkan
CALORICITY 93,6 keal

OPTAHOJTIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT CONIOMEHHOTO C 30JI0TUCTbIM OTTEHKOM [0 30JI0TUCTOrO C OTTEHKAMM OT
COLOUR OPaHXEBbIX [J0 SHTAPHbIX

APOMAT PasBuUTbIN, KOMMIEKCHBI € NpeobnasaHnem TOHOB cnesbix GpyKToB Ha poHe
BOUQUET NPSHbIX PACTUTEIbHbIX HOT

BKYC [MonHbIA, C NNOTHOW CTPYKTYPOW, NPUATHOM rapMOHUYHOI CBEXECTbIO U JONTUM
TASTE pasBMBalOLMMECS NOCEBKyCMeM

TEMMNEPATYPA MOJAYN 12°C

SERVING TEMPERATURE 12°C

353531, Pocceus, KpacHopapckuii kpait, Temptokekuit 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



