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*- WATO TAMAHDb *

Poccuiickoe kpenneHoe (MMkepHOE) BUHO C 3allMLLeHHbIM reorpadude-
ckum ykasaHuem «KybaHb. TamaHCKuii NONyoCTpoOB» AecepTHOE Bblaep-
»aHHoe «HekTap. panp Jdecept. LLlato TamaHb Peseps»

OlMNCAHUE BUHA / WINE DESCRIPTION:

BbipepxaHHble nukepHble BuHa «Ipanp [lecept. LaTto Tamanb Peseps» oTaunuaiotes
HaCbILEHHOCTbLI0O apomaTa U MONHOTOM BKyca, KOTOPble CBOMCTBEHHbI KaueCTBEHHbIM
fecepTHbIM BUHaM. [Ina 3Toii cepum UCNoMb3yloT BMHOIPAJ C BbICOKOI CTeneHbio
CaxapucTOCTH, HACILEHHBIN I0KHBLIM conHuem TamaHu U cobGpaHHbIi Ha NO3JHUX
cpokax ybopku yposxas.

[ns usrotosneHus nukepHoro BuHa c 3I'Y «KybaHb. TamaHckuit nonyoctpos» «Hekrap.
I'panp [eceprt. LLlaTto TamaHb Pe3sepB» ucnonb3aytot Tpu, 6€3 npeyBennyeHus, MUPOBbIX
KpacHbix copTta BuHorpapa: Kabepre CoBunboH, Mepno, Canepasu. Kaxablit U3 Hux
rapMOHUYHO JONONTHAET Apyr Apyra, cTpemsick obpecTu naunnuio kynaxa. B npouecce
€CTeCTBEHHOrO CMUPTOBAaHMS MpPU [OCTUXEHUM BUHOMaTepuanom 2-3% ankorons,
BMHO OTMPAaB/ISIOT Ha BbIEPXKY Cpokom 2,5 roaa, B Tom uucsie B kaBkasckom aybe 18
mecsiLeB. BuHO rotoBo k ynotpebnenuio, Ho Takxe cnocobHoO K JanbHelillemy pa3BuTHio
opraHoienTUYeckux CBOMCTB B ByThisike.

LiBeT «HekTapa» ot Chateau Tamagne urpaet oTTeHKamu OT UHTEHCMBHO-KPACHOIO
10 TéMHO-pybuHoBOro. B ryctom HacblileHHom OykeTe npeobnajaoT BbigepkaHHble
flecepTHble HOTbl B COYETAHUM C MPsHLIMM ToHamu [y6oBoit Bbiaepxkn. Bkyc
packpbiBaeTcsi 6apxaTMCTO-TEpPNKOi MONHOTENOCTbIO € AJUTENbHbIM MOCIEBKYCUEM.
«HekTap» npeBOCXOAHO coueTaeTcs C JecepTamu: LWIOKONAAHbIMM TOpTamu U
MOPOXXeHbIM. HO MOXEeT 1 NONHOCTBIO 3aMEeHUTB UX, CTaB MPEKPACHbIM ANXKECTUBOM —
3aBeplueHnem obena unm yxxumHa.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTIO My>UMHBI U KEHLLMHBI 25+, 3KCNepUMeHTaToPbI,
MOTPEBUTEJIA rypmaHbl

PORTRAIT OF POTENTIAL

CONSUMER

MOTWMBbI O14 YauBeuTb apysei, nonpobosartb YTO-TO HOBOE

COBEPLUEHWSA MOKYIKA M MHTepecHoe, B Ka4ecTBe AMKeCTUBa, Kak
MOTIVES FOR PURCHASE CamMOCTOSTeSIbHYIO MO3ULMIO UIN B COMPOBOXAEHNUN
K cnagkum 6nogam

rnoBoAbl Ang BcTpeua c gpy3bsimu, cemeiiHblit y)KuH
MOTPEBNEHUA

REASONS FOR

CONSUMPTION

LLEHOBOE low-premium
MO3MUMOHNPOBAHWE
PRICE POSITIONING
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Poccuiickoe kpensieHoe (TMKepHOE) BUHO C 3allMLLEeHHbIM Freorpaduueckum ykasaHuem
«KybaHb. TamaHCKuit MONyoCTPOB» AecepTHoe BblaepxaHHoe «HekTtap. Ipang [Oecept.

LLlaTo TamaHb Pe3eps»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Kabepre CosuHboH, Mepno, Canepasu
VARIENTAL
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HeyKPBIBHOIA, TUM WNANepbl - MeTanandeckas ¢ OfHUM Spycom
NPOBOJIOKM M OLIMHKOBAHHAS C NATHIO APyCamm NPOBOJIOKM

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHW3npoBaHHbIit

MEPMO[ CBOPA
HARVEST PERIOD

OkTabpb 2021

YPOXXANHOCTb
YIELD OF GRAPES

Kabepre CoBuHbOH - 92,2 u/ra, Mepno - 115,34 u/ra, Canepasu - 96,16 u/ra

CPE[IHMI BO3PACT 103
AVERAGE AGE OF VINS

He menee 19 net

JocTynHbiii 06bem / Available volume:
0,5L/113 kg

Pasmep byTbinku / Bottle size:
06,7cm/h 30,6 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037257458

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037257455

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 104

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 26

METO[, NMEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

MonyueHHyio me3ry nepep oTaeneHmem cycna nogsepraot mauepauuu (Harpes jo 60-
65°C).MpoaonknTensHoCcTb MaLepauuu cocTaBnsieT 24-36 4. [lanee cycno oxnaxaaiot
no Temnepatypbl 28-30 °C. BHocsT Apoxoku, npousBoautes noabpaxuBanue o
HYXHBIX KOHAWULMWI 1 ocTaHoBKa Gpoxenus. locne BGpoxokeHUs BUHO OCTaBNAIOT B
nokoe Ha 2 mecsLia, 0 NOJHOTO OCBET/IeHUs, a 3aTeM OT/eNNI0T OT APOXKIKEBOTro ocaaKa

BbIAEPXKA

[MpurotoBneHHoe KpernneHoe BMHO HAMpaB/siioT Ha BblAEPXKKY B AyboBow Tape, Ha
cpok He meHee 18 mecsues

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 16,0 % 06.
ALCOHOL 16,0 % vol.
COOEPXAHUME CAXAPA 160,0 r/n
RESIDUAL SUGAR 160,0 g/l
KNCNOTHOCTb 4-6r/n
TOTAL ACIDITY 4-6 g/l
KAJTOPUMHOCTb 160,6 kkan
CALORICITY 160,6 keal

OPTAHOJTIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT MHTEHCUBHO-KPACHOTO [10 TeMHO-pybuHOBOrO

COLOUR

APOMAT [yCTO HaChILWEHHbI C BbIPKEHHBIMU 1€CEPTHBLIMWU HOTaMM1 B COYETAHUN C
BOUQUET [IPEBECHbIMW OTTEHKaAMM U TOHAMM BbIAEPXKKN

BKYC MonHblit, GapxaTUCTo-TepPNKuit u 4ONTWi

TASTE

TEMIEPATYPA TIOOAYM 10-16°C

SERVING TEMPERATURE 10-16 °C

353531, Pocceus, KpacHopapckuii kpait, Temptokekuit 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



