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WATO TAMAHDb -

Poccwuitckoe BMHO ¢ 3aumiieHHbIM reorpaduueckum ykasanuem «Kybamb.
TamaHckuit nonyoctpo» cyxoe 6enoe «Chateau Tamagne Nature. Vert /
LLlaTo TamaHb HaTiop. BepT»

OMNMUCAHUE BUHA/ WINE DESCRIPTION:

Cepus Chateau Tamagne Nature npeacraBnsieT ABa 3acily)XeHHbIX meracesisiepa B
TPEHJO0BbIX CTUMAX, TMO-HACTOALWEMY YHUKaNbHbIX W BAOXHOBSIOWMX BUHA,
3aBOEBaBLUMX CEpALA COTeH Thicay Jtoaeit. Fpkuit apomat, yHUKanbHbIA BKyC,
MaHsLWMIi LBET: BCE 3TO pe3ynbTart ¢pyHaameHTanbHo paboTsl aHosnoros Chateau
Tamagne, akLLeHTUPOBAHHOW HA COPTOBbIX OCOOEHHOCTSIX B COBPEMEHHOM NpouTe-
HUM.

Poccuiickoe BuHo ¢ 3I'Y «Kybanb. TamaHckuit nonyoctpos» cyxoe benoe «Chateau
Tamagne Nature. Vert» — 3eneHee, yem Bbl BuauTe. 370 6en0e BUHO BbINOHEHO B
[1ep3KOM «3e/IEHOM» CTuIle, KoTopoe, 6e3 comHeHMi1, BAOXHOBUT CBOUM BOJIHYIO-
WMM 1 ApKUM TemnepameHTom. [1ns ero cosganus Gbina nposeseHa TuiaTenbHas
cenleKuMs COPTOB BUHOTPa/a C BbIPaXXEHHOM LIBETOUHOM IOMUHaHTON, bGnaropaps
yemy Gbi1 MICMONIb30BaH COPT C rOBOPSALLMM Ha3BaHueM LiBeTouHblil. CoBpemeHHbie
JHOsIOTUYECKMe npenapaTbl U MPUMEHEHUe MepeoBbIX TeXHOIOrUit No3BONUN
MoJTlyunThb IPKO BbIPa)KeHHble OpraHoaenTUuyeckme XapakTepucTukm.

CoueTaHue HOT 9K30THUYeCKUX GPYKTOB Jialima, Mapakyinu U MITHO-CMOPOJUHOBbIX
OTTEHKOB CO3AaET yANBUTEILHO GOraThiit M ocBeXaloWwmit XxapakTep, a Bapbupyio-
wuitcs ot 61€AHO-COIOMEHHOI0 [0 CBET/IO-COJIOMEHHOTO C 3e/1eHOBaTbiM
NOATOHOM LiBET MaHUT CBOEN YNCTOTOI U nérkoctblo. «Chateau Tamagne Nature.
Vert» HeNoBTOPUM 17151 3HOWHOIO NeTHero Beyepa. [MUTKNit BKyC ¢ APKO BbIpaXKeH-
HOM KMCNIOTHOCTbIO, B 0OpamneHnm «neasHbix» ppyKkToBO-1aiiMOBbIX TOHOB, Npo/e-
MOHCTPUPYeT CBOI HpaB Kak B CaMOCTOSITE/IbHOI Nojaye, Tak U B COHeTaHUU C
NerkMmu 3aKyckamu.

LIENTEBAS1 AYOUTOPUS / TARGET AUDIENCE:

MOPTPET UEJIEBOIO CoBpemMeHHble MY>XUUHbI U )XeHWUHbI 25+,
NMOTPEBUTENSA/ 0BT IKCNEPUMEHTUPOBATD, OTKPbITbI
PORTRAIT OF HOBOMY, CcliesT 3a TpeHaamu U HOBUHKamMu
POTENTIAL CONSUMER

MOTWUBbI A4J19 COBEPLUEHWSA flpkoe, cBexee BUHO B COBPEMEHHOW
MOKYIKW/ ynakoBke; nog60p anbTepHaTUBbI
MOTIVES FOR PURCHASE VMIMOPTHOMY BUHY B CXOXXEM CEIrMEHTe

apomaTHbix BuH: CoBunboH H3, Pfefferer,
Bunbe Bepae

NMoBO/AbI 4715 MOTPEBIEHNSI/ MpasaHuk, BeTpeya ¢ Apysbsmu, Ha

REASONS FOR CONSUMPTION KaXXAbli1 J€Hb B KAYeCTBE CONPOBOXAEHUSA
obepa nau yxxmHa

LIEHOBOE MO3NUNOHNPOBAHUE/ medium
PRICE POSITIONING
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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

LiBeTouHbIi

CroOCOb NMOCAIKN
METHOD OF PLANTATION

MexaHu3npoBaHHbIN

Mechanized

CroOCOb BbIPALLIMBAHWA
METHOD OF GROWING

LLITamBoBbIii HEeYKPbIBHOIA, TUMN LWINaepbl - MeTanIMueckas ¢ OAHUM
APYCOM NPOBOJIOKU

CrNocob YBOPKU

METHOD FOR HARVESTING

MexaHusnpoBaHHbIii

Mechanized

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

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

Bnosxenue B ropposiwnk/ Embedding
in a corrugated box:
6

LLITpux Kog, Ha eAnMHULLY MPOAYKLMM/
Embedding in a corrugated box:
4630037257847

LLITpux Kog, Ha rPpynnoBylo ynakoBky/
Barcode for group packaging:
14630037257844

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

80

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:
20

MNEPNO/ CEOPA ABryct
HARVEST PERIOD August
YPO)XAMHOCTb 133,22 u/ra
YIELD OF GRAPE 133,22 cwt/ha
CPEJHWIN BO3PACT J103 10 net
AVARAGE AGE OF VINS 10 years

METO/, MEPBUYHOMN
D®EPMEHTALNA

PRIMARY FERMENTATION

C6op BMHOrpaja ocyuecTsasiercs Ha caxapax 19-21%, npeccoBanue
BUHOTpaja NpoxoauT B MATKOM pexxume, (4Tobbl He akcTparmposaTb
nonngeHosbl N3 KOXULbI BUHOTPaaa), oOCBeTIeHne cycna npoBoauT-
Csl C NOMOLLbIO TEXHOI0rnYeckoro crnocoba - ¢pnortauus. 3atem
npoBoauTcs GpoXKeHne ¢ UCNoNb30BaHUEM YUCTOMN KYbTYpbl
[POXOKeN B eMKOCTAX U3 HepikaBelolleil cTanu npu TemnepaTtype
16-18 °C. lMocne 6poxkeHunst NPOU3BOAUTCS CHEM C POIOKEBOTO
ocajka c aajbHeiliei 3alMToin BUHoMaTepuana.

BbIOEP)XKA
AGING

bes BbigEpx KM

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrupPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR Not more 4,0 g/I
KMCTOTHOCTb 7-9t/n

TOTAL ACIDITY 7-9g/l
KAJTOPUMHOCTb 74,6 kKkan
CALORICITY 74,8 kcal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET OT 671€4HO-COIOMEHHOT0 /10 CBETNI0-CO/IOMEHHOTO C 3e/1eHOBaTbIM
OTTEHKOM

COLOUR

APOMAT FapMOHUYHBIiA, CBEXMI

BOUQUET

BKYC CBeXXuit, COUHbIN

TASTE

TEMMEPATYPA TIOOAYN 12-14°C

SERVING TEMPERATURE 12-14°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



