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*- WATO TAMAHDb *

Poccuiickoe urpuctoe BUHO € 3alMLLLEHHbIM reorpadpuyeckum ykasaHmem
«Ky6aHb. TamaHckuii monyocTpos» nonycnaakoe 6enoe «Lllato TamaHb»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Cepus urpuctbix BuH Chateau Tamagne — npepactaBnser coboi nérkue, nutkue
obpasupl, paspaboTaHHble poccuitckumn BuHogenamu Llentpa aHonormm Chateau
Tamagne B napTHepcTBe ¢ akerepTammn us VIHCTUTYyTa aHonorum nposuHuum Lllamnanb
(Opanuus) B 2006 rogy. Buna npoussopastes metopom Lllapma: npouecc bpoxenus
nposoauTes B Gonblumx pesepsyapax (akpatodopax), 4TO Mo3BoNseT BbiNycKkaTb
GonblUKe NapTUM INEraHTHBIX UTPUCTbIX BUH [/ LLMPOKOTO Kpyra notpeburesnei.

[Ons npowussoacTBa poccuiickoro urpuctoro BuHa ¢ 3IY «Kybawb. TamaHckuit
nonyocTpoB» nonycnapkoro 6enoro «Lllato TamaHb» 3HONOTM BUHOEIbHU UCMONL3YIOT
BUHOrpag coptoB buanka, Kpucrann, MNepserew, Marapaua, lNMuHo Benbliii, LLMTpoHHBbIi
Marapaua, LLlapgore, Mionnep-Typray, Pucnuur Peitnckuii, Anurote, MNMuHo YepHsbiii,
PruToH 1 LIBeTOUHBIN, BbIpallleHHbI U cobpaHHbIi Ha COBCTBEHHbIX BUHOTpagHUKax
arpodupmsl «HOxHasi». B 6okane ucKpuTCs CBETNI0-CONOMEHHbIM LIBETOM C NepennBamu
OT HeXHO-3e/1eHOBAaTbIX [0 TensbIX 30JI0TUCTbIX OTTEHKOB. ApOMaT M3bICKaHHbIN U
YTOHUEHHbIIA, pPACKPbIBAETCS IPKMMU LIBETOUHBIMU HOTaMU. BKYC NOJTHbIN, rapMOHUUHBIIA,
u3silHas, NPOAoIHKUTENbHAS Urpa Ny3bIpbKOB NpuaacT ocoboe ouaposaHue niobomy
Ba)KHOMY cobbITHIO. PekomeHyemas TemnepaTypa nogaun urpuctoro coctasnsiet 8-10
°C.

LIEJTEBAS AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LIENNEBOIO JKeHumnHbl 1 My>xkunHbl oT 25 o 40 net. Chepa

MOTPEBUTENA nestenbHocTu: pabota B Halime, paboTa B

PORTRAIT OF POTENTIAL rocyupexpaeHusx, ctatyc oT MeHeakepa ao

CONSUMER pykoBoauTens cpeaHero 3seHa. MiHtepecs!:
lomalliHue Be4YepUHKK, OTAbIX C APY3bsSiMM 3a
ropofiom, ceuaanus. Jlobst akTMBHO NPOBOANUTL
BbIXOJHble, yB/ieYeHbl paboTow, aKTUBHbIE,
OTBETCTBEHHbIE, OOLWMTENbHbIE

MOTWMBbI O14 Bbi6op B nouncke LeHa 1 kKa4eCcTBo, UHTEpeC

COBEPLUEHWSA NMOKYMKN
MOTIVES FOR PURCHASE

NMOBOAbI 414
MOTPEBIEHWS
REASONS FOR

CONSUMPTION

LIEHOBOE
MOo3NUNOHNPOBAHNE
PRICE POSITIONING

K GpeHay, yBepeHHOCTb B TOBape, Bbibop ans
fanbHenLwen NpuBa3aHHOCTH

BcTpeua c gpy3sbsmu, cBuaaHue, fomatlHss
BeuepuHka
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* WATO TAMAHDb -

HocTtynHblit o6bem / Available volume:
1,5L / 2,863 kg,

0,75L / 1,586 kg,

02L / 0,465kg

Pa3amep OyTbuiku / Bottle size:
211,7cm / h 359 cm,
294cm / h31,2cm,

26,0cm / h20,2cm

Bnoxenue B ropposmk /
Embedding in a corrugated box:
15n-4

075n-6

0,2n-12

LLITpux Kon Ha eauHULy npoayKuuu /
Barcode on unit of production:
1,50 - 4607062864302
0,751 - 4607062864388
864258

LLITpux koA, Ha rPynnoByio ynakoBKy /
Barcode for group packaging:

1,51 - 14607062864309

0,751 - 14607062864385

KosnmuecTBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on

a pallet (Euro):

1,5n-45

0,75 n - 64

0,2n-108

KonnuectBo ynakoBok B cnoe /
Number of packages in the layer:

1,5n0-15
0,75 n-16
02n-18

Poccuiickoe urpuctoe BUHO ¢ 3allulLeHHbIM reorpaduyeckum ykasaHuem «KybaHs.
TamaHckuit nonyocTpos» nonycnagkoe 6enoe «Lllato TamaHb»

TEXHUYECKAS MHO®OPMALINS / TECHNICAL INFORMATION:

MECTO NMPOMN3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT buanka, Kpuctann, MNepsenew, Marapaua, lNMuHo benbiit, LinTpoHHblit Marapaua,

VARIENTAL LLlapaoHe, annep Typray, Pucnuur Peiincknii, Anurote, MNuno YepHsliit, Puton,
LiBeTouHbIin

CMNOCOb NOCAKU MexaHNU3npOBaHHbI

METHOD OF PLANTATION

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIi HeyKPBIBHO, TN WNaNepbl - MeTananyeckas ¢ OaHUM spycom
nposonoku, popmuposka ABOC; meTannuyeckas ¢ Tpems ipycamu NPpoBOIOKH,
BepTuKanbHasi GopMMpoBKa.

CrMoOCOBb YBOPKMU
METHOD FOR HARVESTING

MexaHn3npoBaHHbIN

MEPMO[ CEOPA
HARVEST PERIOD

AsrycT, CeHTs6pb

YPOXANHOCTb
YIELD OF GRAPES

buanka - 106,68 u/ra, Kpucrann - 100,28 u/ra, lNepserew, Marapaua 108,64 u/ra,
Muno benbiit - 92,97 u/ra, LintporHsiit Marapaua - 132,38 u/ra, LLlapgone - 88,96 u/
ra, Mionnep Typray - 119,49 u/ra, Pucnaunr PeitHeknii - 123,31 u/ra, Anurote - 102,99
u/ra, NMuno Yepwwiit - 79,57 u/ra, Puton - 105,91 u/ra, LiBeTtounbiii - 108,72 u/ra

CPE[HUI BO3PACT /103
AVERAGE AGE OF VINS

buawka - 12 net, Kpuctann - 18 net, lNepseHew, Marapaua - 16 net, [NuHo benblit - 16
net, LlntponHbiit Marapaua - 13 ner, LLlapgone - 15 net, Mionnep Typray - 7 ner,
Pucnunr Peiinckuii - 11 net, Anurote - 9 net, MNuHo YepHbliii - 8 net, Puton - 12 ner,
LiBeTouHblit - 14 net

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHorpapa ocyuiectsnsercs Ha caxapax 19-21%. lNpeccosaHue BuHoOrpaga
NpOXOAUT B MATKOM pexume (4ToObl He 3KCTparnpoBath MOMPEHONbI U3 KOXMLLbI
BMHOrpaaa). OcBeTneHue cycna NpoBOAMTCS C MOMOLLIO TeXHONOTrMueckoro cnocoba
- pnoTtaums. 3aTem NpoBoaMTCS OPOXEHUE B EMKOCTAX U3 HepKaBelolen cTanu npu
Temnepatype 16-18 rpagycos. [Tocne 6poxeHns NPON3BOANTCS CHEM C APOXIKEBOTO
ocafka ¢ janbHelnm KynaxmupoBaHuem BUHOMaTep1anos.

METO[, BTOPUYHOM
DEPMEHTALIMN

Bo Bpems BTOpuuHOit depmeHTauuu OpoaMnbHYlO CMech HaNpaBAslOT  Ha
wamnaxusauuio B 6poaunbHbie pesepsyapbl. bpoxerne npoBoasT npu Temnepartype
He Bbiwe 20°C. lMepBble 24 yaca GpoxeHue OTKPLITOE, Mocie Hayana akTUBHOTO
Bbigenenns CO2 — repmetuuroe. B npouecce BTOpuuHON depmeHTaumn [OIKHO
6bITb cOpoxeHo He meHee 18 r/am3 caxapa U AOCTUrHYTO AaBieHue B GpoannbHoOmM
pesepsyape He meHee 450 k[Manpn20°C, nocne yero npoBoAnTCs OCTaHOBKA OpoXKeHUs
nytem oxnaxaeHus 6GpoaunbHoit cmecu go TemnepaTypbl 0°C, npeaBapuTensHo
wamnaHu3nMpoBaHHoe BUHO oxJlaxaaloT Ao Temnepatypbl +7 - +10°C n cHumaloT ¢
[ POXKeBOTro ocasika. 3aTeM WamnaHU3NpPOBaHHOE BUHO OXaXAAI0T 10 TeMnepaTypbl
munyc 4°C. OxnaxaeHue BUHA NPOU3BOAAT 3a Bpemsi He bonee 18 uacos, nocne yero ero
BbIAEPKUBAIOT NPU TemMnepaType oxnaxaeHns He meHee 48 yacos.

BbIAEPXKA

bes Bbinepxkun

AHAJIMTUYECKUE MNMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 10,0-12,0 % o6.
ALCOHOL

COIOEPXAHUE CAXAPA 40,0-55,0 r/n
RESIDUAL SUGAR

KNCNOTHOCTb 5,0-80r/n
TOTAL ACIDITY

KATOPUMHOCTb 91,9 kkan
CALORICITY

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET CBeTN0-CONOMEHHbII ¢ OTTEHKaMMN OT 3e/IeHOBATOro 4,0 30/10TUCTOrO
COLOUR

APOMAT Pa3BuTbIii, TOHKWI, COOTBETCTBYIOLNIA TUNY

BOUQUET

BKYC [MonHbIi, rapMOHNUHBII, 6€3 TOHOB OKUCIIEHHOCTH

TASTE

TEMIEPATYPA NOOAYN 8-10°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Tempirokekuit 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



