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Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHs.
TamaHckuit nonyoctpoBs» cyxoe kpacHoe «LllaTto Tamanb [lyo»

OINMNCAHME BNHA / WINE DESCRIPTION:

Cepusi Chateau Tamagne Duo — 3To uctopun o BcTpeuax, banaHce U MUCKpeHHUX
uyBcTBax. Kaxjoe BUHO — 3T0 OTpaXkeHMe B3aUMO/eiCTBUS COPTOB BUHOTPaAa, KoTopbie
nepenneTaloTcs B IMUHBIN, 3aXBaTbIBAIOLLMIA CIOXET apomaTa u Bkyca. KynaxuposaHue
nosBonsieT Jo06UTbCA WHAMBUAYANILHOCTH, CO3JaBasi AOMONHUTE/bHbIE BO3MOXHOCTM
NS TBOpuYecTBa BMHOAEeNOB. Buna cepum sBasiioTes yHuBepcasibHbiM BbiGOpom Ha
KaXK[blil leHb C NpeKpacHbIM COOTHOLleHneM LeHa-kayecTBo. Chateau Tamagne Duo
— cepusi AN1f TeX, KTO LEHUT rapmoHuio BO BKycax W OTHOLUEeHUsX, BbiOupas sipkue
MOMEHTbI, KOTOpPble XOUeTes pasfennThb.

Poccuiickoe BuHo ¢ 3IY «KybaHb. TamaHckuit nonyoctpos» cyxoe kpacHoe Chateau
Tamagne Duo n3roToBneHo Mo knaccuueckoi TexHosnornu us otbopHoro BuHorpaaa
nonynsipHbIX MeXayHapoaHbix coptos Canepasu, LiaiirenstT Tamanckuit, KpacHocton
Auanckuit u Pybun lonoppuru, BbIpallleHHOro Ha MIOJOPOAHBIX BUHOrPaJHUKAaX
TamaHckoro nonyoctposa KpacHopapckoro kpasi. LieeT BuHa B 6okane ot kpacHoro go
TEMHO-KPaCHOT0, C PyOMHOBBIM UM TPAHATOBbLIM OTTEHKOM. [APMOHUUHbII, MATKMii BKYC
BbIFOHO NPOJO/IXKAET CTPYKTYpHbIii apomaT. Cyxoe kpacHoe Chateau Tamagne Duo
OT/IMYHO coueTaeTcs ¢ MsicHbIMK Blogamu u ceipamu. BuHo pekomenayetcs nogasats,
npepBapuTesibHo oxnagus go 12-14°C.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTIO 20+ MY>XUMHBI U XXEHLLMHBbI, JOXO/, CPEeHUIA N HUXe
MOTPEBUTEJIA cpepHero. [loBepsitoT GpeHay 1 XOTST ero passuTus,

PORTRAIT OF POTENTIAL
CONSUMER

MOTUMBbI 4114
COBEPLUEHWSA MOKYMKN
MOTIVES FOR PURCHASE

MOBOLbI 1715
MOTPEBIEHWS
REASONS FOR

CONSUMPTION

LIEHOBOE
MOo3UNOHNPOBAHNE
PRICE POSITIONING

HOBbIX VICTOPMVI. HOBaTOpr M 3KCNnepmnmeHTaTopbl,
He bosTes YANBNATb, POMAHTUKU, B MOUCKE
OTHOLWEeHU, MoNoAble napbl, KOmnaHusa
€ANHOMbBILLIIEHHNKOB

MHTepecHoe KauyecTBEHHOE BUHO MO pasyMHO
LueHe

Ha kaxablit geHb. Y>kuH, BcTpeua ¢ py3bsmu,
NoXo[, B rocTH, MUMKHUK, CBUAaHWE, 0eBUYHUK

medium
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* WATO TAMAHDb

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHunem «Kybab. TamaHckuii nony-
ocTpoB» cyxoe kpacHoe «Lllato TamaHb [dyo»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Canepasw, Upairenst TamaHckuit, KpacHocton Ananckui, Pybun lonogpurn
VARIENTAL
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEyKPBIBHOIA, TUM WNaNepbl - MeTanandeckas ¢ OfHUM Spycom
nposonoku popmuposka A30C; meTannnueckas OLMHKOBaHHAS C TPEMS ipycamu
NPOBONOKM C BEPTUKA/bHbIM GOpPMUPOBaHMEM NpUpoCTa

CrMoOCOBb YBOPKM

METHOD FOR HARVESTING

MexaHU3npOBaHHbIN U PyYHOI

MEPMO[ CEOPA
HARVEST PERIOD

AsrycT, CeHTs6pb

JocTynHbiii 06bem / Available volume:
0,75L /1,257 kg

Pasmep byTbinku / Bottle size:
28,0 cm/h300cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037250824

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037250821

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 18

YPOXANHOCTb 96,23 u/ra
YIELD OF GRAPES
CPEZIHMI BO3PACT J103 7 net

AVERAGE AGE OF VINS

METO[, NMEPBUYHOW
OEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaga ocyuwecTeasietcs Ha caxapax 19-21%. MepepaboTka nposoauTes
no «kpacHomy cnocoby». [locne papobnenns BUHOTpaja, NONYYeHHYl0 Mesry
cynbdutupytot go 50 (cBoboaHas) n onpasasioT Ha BPOXKEHNE Ha YUCTBIX Ky/IbTypax
APOXOKeN, B eMKOCTSIX U3 HepxaBelolieil cTanu npu Temnepatype Ao 25 rpaaycos,
C perynsipHbIM OpolleHWeM «lwanku» mesru. Nocne GpoxeHUs NPOU3BOANUTCS Cbem
BMHOMaTEpWana ¢ APOXOKEBOro 0CaAka U BHECEHWE YNCTON KyNbTypbl GakTepuii ans
AMB. MNocne chatua ¢ AMB npoBoanTes KynaxuposaHue BUHomaTepuana.

BbIAEPXKA

bes Bbiaepxku

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COOEPXAHUME CAXAPA menee 7,0 r/n

RESIDUAL SUGAR

less than 7.0 g/I

KNCNOTHOCTb 5-7r/n
TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 78,0 kkan
CALORICITY 78,0 keal

OPTAHOJTIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT KPacHOro 10 TEMHO-KPACHOTO € PyOMHOBBIM MM FPAHATOBbLIM OTTEHKOM
COLOUR

APOMAT CnoxHbIN, 6€3 NOCTOPOHHUX TOHOB

BOUQUET

BKYC CBeXWii, MArKUI, rapMOHUYHBIN, 6€3 MOCTOPOHHKX TOHOB

TASTE

TEMMNEPATYPA MOJAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii 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



