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Poccuiickoe BMHO ¢ 3awmieHHbIM reorpadpuieckum ykasanmem «KybaHs.
TamaHckuit nonyoctpos» cyxoe benoe «PKALIUTEITIN - MHOJIJTEP-
TYPTAY - LUAPOOHE. LUATO TAMAHb»

OINMNCAHWME BUHA/ WINEDESCRIPTION:

Poccuiickoe BuHo ¢ 3IY «Kybanb. TamaHckuit nonyocTpoB» cyxoe bGenoe
«Pxauutenn - Miwonnep-Typray - Llappgone. Chateau Tamagne» cospaHo u3
O\HOMMEHHbIX COPTOB BUHOTpaaa (Bo3pact 103 25, 15 u 23 roga), BbipaleHHbIX Ha
cobCTBeHHbIX BUHOTpaaHUkax TamaHckoro nonyoctpoBa KpacHopapckoro kpasi.
LiBeT B Gokane urpaet CoO/iHeUHbIMM OAMKAMM OT CBET/I0-COIOMEHHOTO [0
3onoTucToro. bykeT packpbiBaeTcsi LLBETOYHON OCHOBOW C LUTPYCOBbIMMU
BKpamnieHUs M1 U OCBeXKalollleil MUHepanbHOCTbIO B MOCIEBKYCUU, FAPMOHUYHO
[LOMOJTHEHHbI JIErKUM 1 CBEXUM BKYCOM, C IPKO BbIPa)XX€HHOI KUC0THOCThI0. Cyxoe
6enoe «Pkauutenu - Mionnep-Typray - Llappoune. Chateau Tamagne»
pekomeHayeTcsi nopgasaTb npu Temnepatype 10-12 °C k 3eneHbIm canaTtam,
MOpenpoayKTam, nacTe ¢ KpeBeTKamu U CEMIoi, KpacHoi pbibe Ha rpuse c oBoLamm
WJIN K CTIMBOYHOM N1a3aHbe ¢ rpubamu.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO My>UmnHbI 1 KeHWwKUHbI 20+ 3HepruyHble,
MNMOTPEBUTENA/ yBJiekallumecs, NOCTOAHHO B BMXKEHUN U
PORTRAIT OF pasBuTum, BIGUPAIOT NpoCToTy M yaobcTBO
POTENTIAL CONSUMER

MOTWMBbI )11 COBEPLLUEHWSA OpurnHanbHoe nerkoe BUHO B COBPEMEHHOM
MOKYIKK/ ucnonHexuu, kompopTHoe B cepBuce s
MOTIVES FOR PURCHASE KOTOPOTO He HY)KHbl LLlepeMOHMUK

noBoOAbl A4 MOTPEBJIEHNA/ [MUKHUK, BeuepuHka, cemeiHbli yAUH unu
REASONS FOR CONSUMPTION BCTpeya ¢ 1py3bsimu

LLEHOBOE MO3NLMOHUPOBAHUE/ Meanym
PRICE POSITIONING




!’T‘ Poccuiickoe BMHO ¢ 3alumuieHHbIM reorpaduyeckum ykasanmem «Kybanb. TamaHckuit
nonyoctpos» cyxoe 6enoe «PKALIMTEIIN - MIOJIJIEP-TYPTAY - LUAPOOHE. LLUATO
TAMAHb»

Chateau
TAMAGNE TEXHUYECKAA UHOOPMALINA / TECHNICAL INFORMATION:

CHATO TAMARDE MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpaii, Tempiokckuit paiton
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Pxauutenun, Mionnep-Typray, LLlapaone
VARIETAL
CIrOCOB NOCAOKN MexaHu3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLIMBAHWS B HeykpbIBHOII 30He, Ha BbICOKOM luTambe
METHOD OF GROWING

CrMNoCcoOb YBOPKUA MexanusnpoBaHHbIii
METHOD FOR HARVESTING Mechanized

MNEPNO/ CEOPA Pxauutenn u Mionnep-Typray - BTopas gekaga ceHtsbps, LLlapgone -
TpeTbs AekajaaBrycra

HARVEST PERIOD

YPOXXAMHOCTb, u/ra PxauuTtenu - 125,6, Mionnep-Typray - 73,6, LLlappone - 137,7

YIELD IN KG OF GRAPES
PER HA,, cwt/ha

CPEHVIN BO3PACT /103, netr  Pkauutenu - 25, Mioanep-Typray - 15, LLlappone - 23
AVARAGE AGE OF VINS, years

METOMMEPBINHOR  CO07 smmorpans ooyuecrmercs v comapes 19:2% rpeccomane movorpane
®EPMEHTALINM Tsxuonomqecmro cnoEoGa - ¢dnoTaums. 3aTEMy 6pomznne C UCnonb30BaHMEM
YMCTOM KYNIbTYPbl POXOKEN B @MKOCTAX U3 HEPXXaBeloleil cTanu npu Temneparype
16-18 °C. lMocne GpoxeHus NMPoOU3BOAUTCS CHEM C [APOXIKEBOro ocagka ¢
nanbuemueﬁ 3au_w|Tm7| U KynaxnposaHUeM COPTOBbIX BUHOMaTepunanaoB

PRIMARY FERMENTATION

BbIJEP)KKA besBbigepxkn
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

cnupT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COLEPXAHUME CAXAPA He 6onee 4 r/n
RESIDUAL SUGAR not more than 4 g/
KNUCJTOTHOCTb 6-8r/n

TOTAL ACIDITY 6-8 g/l

MocTtynHbiit 06bem/Available volume: KATIOPUMHOCTD 75,9 kxan
075 L/ 1 24 kg CALORICITY 75,9 keal
Pasmep 6yTbinku/Bottle size:

?8,2cm/h30,7cm

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

Bnosxenue B ropposiuunk/ Embedding

i & Corrugated e LBET OT CBETNI0-CONIOMEHHOIO 10 COTOMEHHOTO
6 COLOUR
APOMAT YucTbii, TOHKKI
LLTpux Kop Ha eguHULYy NpoayKuuu/
Embedding in a corrugated box: BOUQUET
4630037252255 BKYC CBeXuit, Nerkunii, rapMmoHUYHbIN
TASTE
LLITpux Kop, Ha rpynmnoByto ynakoBKy/
Barcode for group packaging: TEMMEPATYPA MOOAYN 10-12°C
14630037252252 SERVING TEMPERATURE 10-12°C
KonuuectBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBopackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

e 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Ry Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
Number of packages in the layer: e-mail: office@kuban-vino.ru
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