CHATEAU
TAMAGNE

SELECT

ROSE BRUT

T
Chateau
TAMAGNE

*- WATO TAMAHDb *

Poccuiickoe urpuctoe BUHO ¢ 3allMLLEHHbIM reorpadpuyeckum ykasaHmem
«Ky6aHb. TamaHckuii nonyocTpos» 6ptoT po3osoe «Lllato Tamanb Cenekt
Pose»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Cepus «lllato TamaHb CenekT» paspaboTaHa cneumnanbHo ans cermeHta HoReCa, ¢
y4yeTom ocobeHHocTell faHHOMI cdepbl BUHHOTO pbiHKa. BuHa ykpalualoT BUHHbIE KapTbl
pecTopaHOB U MpeAcTaB/eHbl B CreLnanMsMpoBaHHbix byTukax. Mrpuctele obpasup
«lllato TamaHb CenexkT» NponsBOAATCS NO COBPEMEHHON TEXHONOTUU LWamnaHn3auum
B akpaTtodopax (metop Lllapma) M3 cBexero BUHOTPAAHOFO Cycna, MONYYEHHOTO U3
OTOOPHOrO BMHOrPaja, BbIPALLEHHOTO HA COJIHEUHbIX BMHOTpajHMKax TamaHcKoro
nonyoctpoBa. Llenb — poGUTbCA SIPKMX OPraHONENTUUYECKUX XapaKTepucTuK B
COOTBETCTBUM C MEXAYHAPOAHBIMU BUHHBIMU CTaHAapTamu.

Poccuiickoe urpuctoe BuHo ¢ 3I'Y «Kybanb. TamaHckuit nonyoctpos» GpioT pososoe
«lllato Tamaub Cenekt Pose» npousBegeHo B coctaBe coptoB Anurote, buanka,
Kpucrann, Mionnep-Typray, lNepsenew, Marapaua, Muno benbiit, [naToBcknii, Puton,
LlappoHe u Kabepre CoBuHboH. [Monapas B 6okan «Pose» BOOXHOBNSIET po30BbIMU
TOHamMu: OT CBETNIOrO A0 HACLILEHHOro. ApomaT pasBuTbIil, COOTBETCTRYIOLUIA TUMY.
Bkyc rapmoHuuHbIi, NonHbiit, 6e3 nanuiuHein kucnotHoctu. MNpekpacHo nokaxet cebs
oxnaxjaeHHbIM 10 6-8 °C B kKauecTBe anepuTUBA UM C XOIOAHBIMU 3aKYCKaMU, PbIOHbIMU
6n0pamu, canatamu u GpyKTOBLIMU JecepTamm.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTIO BospacTt 25-50 net, akTuBHble
MOTPEBUTENA nognuHTepecytolMecs BUHOM U ero
PORTRAIT OF POTENTIAL pasHoobpasuem

CONSUMER

MOTUMBbI 4114 KenaHue akcneprMeHTUPOBATbL M OTKPbLIBATbL

COBEPLUEHWSA MOKYMKN pasHble oTeyecTBeHHble BUHA
MOTIVES FOR PURCHASE

MOoBOAbI 4114 MoceueHune pectopaHa unun NobUMoON BUHOTEKH,
MOTPEBJIEHNA rae perynsipHo npuobpeTtatoTes HoBble 0OpasLbl
REASONS FOR BUH

CONSUMPTION

LIEHOBOE BuHHas kapta pectopana go 1200 py6
NO3NLUNOHNPOBAHME

PRICE POSITIONING
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Poccuiickoe urpuctoe BUHO ¢ 3allulLeHHbIM reorpaduieckum ykasaHuem «KybaHs.
TamaHckuit nosiyocTpoB» 6ptoT pososoe «Lllato TamaHb Cenekt Poze»

TEXHUYECKAS MHO®OPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Anwurote, buanka, Kpuctann, Mionnep Typray, lNepsereu, Marapaua, lNunHo benbiii,
VARIENTAL Mnatosckuit, PutoH, LLlappoxe, Kabepre CoBuHbOH
CMNocCOb NOCAKM MexaHN3npoBaHHbI

METHOD OF PLANTATION

CIroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbIi HeyKpbIBHOW, TUM LINanepbl - METaNANYeCcKas ¢ OHUM SPYCom
nposonoku. ®opmuposka A30C

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

MEPMO[ CEOPA
HARVEST PERIOD

Asryct, CeHTsi6pb

YPOXXAMHOCTb
YIELD OF GRAPES

Anurote - 102,99 u/ra, buanka - 109,84 u/ra, Kpucrann - 107,64 u/ra, Mionnep
Typray - 119,49 u/ra, MNepeenew, Marapaua - 108,64 u/ra, Nuno benwbiii - 92,97 u/
ra, [natoBckuit - 89,77 u/ra, Puton - 105.91 u/ra, LapaoHe - 88,96 u/ra, Kabepre
CoBuHboH - 109,84 u/ra

CPEJHUI BO3PACT /103
AVERAGE AGE OF VINS

Anwurote - 12 net, buanka - 11 net, Kpuctann - 15 net, Mionnep Typray - 7 ner,
MepseHey, Marapaua - 19 net, MNuno benbiii - 15 ner, MNnatosckuii - 9 net, Puton - 9
net, Lappone - 13 net, Kabepre CoBuHbOH - 6 net

JocTynHbiii 06bem / Available volume:
0,75L/1,481kg

Pasmep byTbinku / Bottle size:
0292cm/h311cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4607062864180

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
74

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 64

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 16

METO[, NMEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpapa ocyuiectsnsercs Ha caxapax 19-21%. [NpeccosaHue BuHorpaga
NPOXOAUT B MATKOM pexume (4ToObl He 3KCTParnpoBath MoUPEHONbI U3 KOXMLbI
BuHorpana). OcBeTneHmne cycia NpoBOANTCS C NOMOLLbIO TEXHOIOFMYECKoro cnocoba
- ¢pnoTaums. 3aTem npoBoaUTCs OpoXeHe B eMKOCTSAX U3 HepXaBelowiei cTanu npu
Temnepatype 16-18 rpaaycos. lMocne GpoxeHUsi NPONU3BOAUTCS CHEM C [IPOXKIKEBOTO
ocafika ¢ lafibHeim KynaxupoBaHuem 1 3aLuToi BUHOMaTepu1anos.

METO[, BTOPUYHOM
GOEPMEHTALINN

Bo Bpemsi BTOpuuHOil ¢depmeHTauMn OpPOAMIbHYIO CMeCb HAMpaBAsioT Ha
wamnaHmaaumio B 6pogunbHbie pesepByapsl. bpoxeHue nposoasT npu Temnepatype
He Bbiwe 20°C. [Nepsble 24 yaca GpoxeHue OTKPbLITOE, Mocie Havyana aKkTUBHOIO
Boigenedus CO2 — repmertuyHoe. B npouecce BTOpuuHO dpepmeHTaunm [OMHKHO
6bITb cOpoxeHO He meHee 18 r/am3 caxapa U AOCTUIHYTO faBieHne B GpoauabHOM
pesepsyape He meHee 450 kIManpu20°C,nocne 4ero npoBoanTCs 0OCTaHOBKA BpOXKEHNs
nytem oxnaxaeHus 6GpoaunsHoit cmecu go TemnepaTypbl 0°C, npepsapuTensHo
LaMMaHU3MpPOBaHHOE BUHO OXNaxAaloT o Temnepatypbl +7 - +10°C u cHumaloT ¢
[IPOXOKeBOTo ocaika. 3aTeM LamMNaHU3NPOBAHHOE BMHO OXNaX/AaloT 10 TemnepaTypbl
MuHyc 4°C. OxnaxjeHue BUHa NPON3BOAAT 3a Bpems He Gonee 18 yacos, nocne yero ero
BbIAEPXMBAIOT NPY TemnepaType oxnaxaeHus He meHee 48 yacos.

BbIAEPXKA

bes Bbiaepxku

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

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

COOEPXAHUME CAXAPA 6,0-150 r/n
RESIDUAL SUGAR

KNCNOTHOCTb 5,0-80r/n
TOTAL ACIDITY

KAJTOPUMHOCTb 75,9 kkan
CALORICITY

OPTAHOJNIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LBET OT cBeTNo-po30BOro 40 PO30BOr0O

COLOUR

APOMAT Pa3BuTblii, TOHKMIA, COOTBETCTBYIOLWMIA TUMY
BOUQUET

BKYC MonHbIIA, rapMOHUUHbII, Ge3 TOHOB OKUCNEHHOCTH
TASTE

TEMIMEPATYPA INMOJAYN 6-8°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapcekuii kpait, Temptokekuit paiioH, cT. CtapoTtutapoBckas,
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



