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*- WATO TAMAHDb *

Poccuiickoe BUHO ¢ 3awnieHHbIM reorpaduueckum ykasaHuem «KybaHsb.
TamaHckuit nosyocTpoB» cyxoe 6enoe «Lllato TamaHb»

OIMNCAHUE BUHA / WINE DESCRIPTION:

Manenbkuin  dopmar gns Gonbwmnx npuknodennitt 3T ByTbINOYKK
Chateau Tamagne cospaHbl A5 TeX, KTO LLeHUT MOMEHT: 3JieraHTHble U
cbanaHcupoBaHHble KpacHoe u benoe cyxue BuHa B ynobHom dpopmate 375
M/l MaeasnbHO NOAXOASIT Al IErKOr0 Y)XXMHA, MUKHWUKA WM YIOTHOTO Beuepa.
C1MBON MOPCKOTO KOHbKa Ha 3TUKETKE OTPaXkaeT IerkoCTb U HETOPOTIMBOE
Hac/iaXeHne XKN3HbIO, KaK B JTy4YLLMX KYPOPTHbIX MOMeHTax. [TpocTo B3sTb ¢
coboi1 B nyTewecTBue, GbICTPO OXAAUTbL U OTKPLITH B /110OOM Touke mupa -
BKYC, KOTOPbIi1 Bcerpa ¢ To60ii!

CHATEAU
TAMAGNE

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>uUnHbI M KeHWMHbI 20+, aKTUBHbIE, NI0OAT
MOTPEBUTENA nyTewecTBOBaTb, MOCTOSIHHO B ABWXEHUU
PORTRAIT OF POTENTIAL
CONSUMER
MOTWBbI /14 MonpoboBaTb HOBUHKY KOMMOPTHYIO B cepBuCe 1
BENTOE CYXOE COBEPLLEHVIS TOKYIMKM  He TpeByioluyio LiepeMoHumii

2024 MOTIVES FOR PURCHASE
NnoBO4bl A4 BcTpeua ¢ gpy3bsimu, noxon, MUKHKUK, CEMENHbIN
MOTPEBJIEHUSA Y>KUH, cCBUAaHNE

REASONS FOR
CONSUMPTION

LIEHOBOE Medium
NMO3NUMOHNPOBAHUE
PRICE POSITIONING
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TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT PxauuTtenm
VARIENTAL
CMNocob NOCAOKU MexaHNU3npoBaHHbI

METHOD OF PLANTATION

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPBIBHO, TUM LINaNepbl - MeTananyeckas ¢ Tpems spycamm
NpOBOOKK, BepTuKabHas GopmupoBka

CrocoOb YBOPKMN
METHOD FOR HARVESTING

MexaHWU3npoBaHHbIN

MEPMO[ CBOPA CeHTsbpb
HARVEST PERIOD

YPOXANHOCTb 68,49 u/ra
YIELD OF GRAPES

CPE[IHMI BO3PACT 103 3ropa

AVERAGE AGE OF VINS

JocTynHbiii 06bem / Available volume:
0,375L /0,706 kg

Pasmep byTbinku / Bottle size:
06,2cm/h239cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644520162

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644520169

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 155

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 31

METO[, NMEPBUYHOW
BOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpapa ocyuiectsnsiercs Ha caxapax 19-21%. [Npeccosanue BuHorpaga
NpoxXoanT B MATKOM pexnme (‘-ITOGI;I He 3KCcTparmposaTb nOJ'IMCI)eHOHbI U3 KOXULUbI
BuHorpana). OcBeTnenmne cycna NpoBOANTCS C MOMOLLbIO TEXHOOTMYECKOro cnocoba
- ¢pnoTaums. 3aTem npoBoaUTCs OpoXKEHMEe B eMKOCTSX U3 HepXaBelolein cTanu npu
Temnepatype 16-18 rpaaycos. [Mocne GpoxeHUs NPOU3BOAUTCS CHEM C APOXKIKEBOrO
oca/ika ¢ lafibHeiMm KynaxxmpoBaHuem 1 3aLuToi BUHOMaTepuana.

BbIAEPXKA
FINING

bes Bbigepxku

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11,0-13,0 % 06.
ALCOHOL
COOEPXAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

KNCNOTHOCTb 50-70r/n
TOTAL ACIDITY

KANTOPUMHOCTb 76,8 kkan
CALORICITY

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET OT CBETN0-CONOMEHHOTO A0 COTOMEHHOTO

COLOUR

APOMAT ToHKuMI4, C OTTeHKamMy NoNeBbIX TPaB 1 JIyroBbIX LIBETOB, MOJYEPKHYTbIX 1erkoi
BOUQUET MUHEpasbHOCTbIO

BKYC Caexuii, MuHepanbHblit

TASTE

TEMIMEPATYPA MOOAYM 5-7°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,

yn. 3aBoackas . 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.
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