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*- WATO TAMAHDb *

Poccuiickoe urpuctoe BUHO ¢ 3allMLLEHHbIM reorpadpuyeckum ykasaHmem
«Ky6aHb. TamaHckuii monyoctpos» 6pioT 6enoe «Lllato Tamanb Cenekt
bnan»

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 ¢ 3IY «Kybanb. TamaHckuit nonyoctpos» GptoT bGenoe
«lllato TamaHb. Cenekt bnan» npoussegeHo us coptos BuHorpapa: Anurote, buanka,
Iprovep Tamawnckuit, Kpucrann, Myckat OTttoHens, Mionnep-Typray, [lepseHeu,
Marapaua, lNMuno benbiii, MNnatosekuit, Puton, Cosunbon beneliii, Tpamunep Po3soBelii,
LintpoHnubit  Marapaua, Lllapaone, Consipuc Tamanckuit. B 6Gokane wurpucroe
nopagyeTt MNpojo/DKUTENIbHON WUIPO U CONOMEHHO- 30JI0TUCTBIM LBeTOM. Apomart
pasBuTbIN, CcBeXWKM, cOanaHCUpPOBaHHbIN BKYC NPUAAET UIPUCTOMY 3aBEpLUEHHOCTb.
PekomeHpayeTcsi nopaBaTh oxnaxaeHHbIM Jo 6-8 °C k 6iogam U3 JomalluHein NTullbl,
pbIObl, MOPENpPOaYKTOB, K IEFKUM 3aKyCKam 1 OBOLLLAM.

LIEJTEBAS AYOUTOPUS / 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 nonyocTpoB» 6ptoT 6enoe «Lllato Tamanb CenexT bnan»

TEXHUYECKAS MHO®OPMALINS / TECHNICAL INFORMATION:

MECTO NMPOMN3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Anurote, buanka, lploHep Tamanckuit, Kpuctann, Myckat OttoHens, Mionnep
VARIENTAL Typray, Mepseney, Marapaua, lNuno benwiit, Mnatosekuit, Puton, CoBuHboH benebiii,

Tpamunep Po3zoBblii, LinTpoHHbiit Marapaua, Llappone, Consipuc TamaHckuit
CMNOCOb NOCAKU MexaHNU3npOBaHHbI

METHOD OF PLANTATION

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIi HeyKPBIBHO, TUM WNaNepbl - MeTananyeckas ¢ OaHUM spycom
nposonoku. ®opmuposka A30C

CroOCOb YEOPKM
METHOD FOR HARVESTING

MexaHW3npoBaHHbIi

MEPMO[ CBOPA
HARVEST PERIOD

Asryct, CeHTs6pb

YPOXXANHOCTb 92,62 u/ra
YIELD OF GRAPES
CPE[IHMIN BO3PACT 103 12 net

AVERAGE AGE OF VINS

JocTynHblit o6bem / Available volume:
0,751 ;1,455 kg
0,2L;0,42kg

Pa3amep OyTbuiku / Bottle size:
29,2 cm; h 32,0 cm - 6yTbinka 0,75
95,9 cm;h19,1cm - 6ytbinka 0,2

Bnoxenue B ropposiumk /
Embedding in a corrugated box:
6 - 6yTbinka 0,75

12 - 6yTbinka 0,2

LLITpux kon Ha eauHULY npoayKuuu /
Barcode on unit of production:
4607062864173 - 6yTbuika 0,75

4630037254426 - 6yTbinka 0,2

LLITpux Ko, Ha rpynnoByio ynakosky /
Barcode for group packaging:
14607062864170 - 6yTbinka 0,75
14630037254423 - 6yTbinka 0,2

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on

a pallet (Euro):

64 - 6yTbinka 0,75

108 - 6yTbiika 0,2

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:
16 - 6yTbinka 0,75

18 - 6yTbInka 0,2

METO[, NMEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpapsa ocyuwectsasercs Ha caxapax 19-21%. [Npeccosanue BuHOrpapga
NPOXOAUT B MATKOM pexume (4ToObl He 3KCTpParnpoBath MOUGEHONbI U3 KOXMLLbI
BuHorpana). OceeTneHmne cycna NpoBOANTCS C MOMOLLbIO TEXHOOTMUECKoro cnocoba
- ¢pnoTaums. 3aTem npoBoauTCs OpoXKeHMe B eMKOCTSAX U3 HepXaBelolei cTanu npu
Temnepatype 16-18 rpaaycos. Mocie 6poxeHUsi NPONU3BOAUTCS CHEM C [IPOXKIKEBOTO
ocafika ¢ laflbHeinMm KynaxmupoBaHuem 1 3aluTol BUHoMaTepunanos.

METO[, BTOPUYHOM
GOEPMEHTALINN

Bo Bpems BTOpuuHoit depmenTauun 6GpoaunbHYl0 CMech HaNpaBAAKT  Ha
wamnaHusaumio B GpoaunnsHeie pesepByapbl. bpoxerue npoBoasT npu TemnepaType
He Bbiwe 20°C. [Mepsblie 24 uaca GpoxeHue OTKPbITOE, Mocne Havyana aKkTUBHOIO
Bbigenenns CO2 — repmeTuunoe. B npouecce BTOpuuHON dhepmeHTaumn [OMKHO
6bITb cOpoxXeHO He meHee 18 r/am3 caxapa U AOCTUIHYTO faBieHne B GpoanabHOM
pesepsyape He meHee 450 kIManpu20°C,nocneyero npoBoanTCs 0OCTaHOBKA BpOXKEHNs
nytem oxnaxaeHus 6GpoaunsHoit cmecu po TemnepaTypbl 0°C, npepBapuTensHo
LWamMnaHU3NpoBaHHOE BUHO OXNaXpaloT Ao Temnepatypbl +7 - +10°C u cHumaloT ¢
JIPOXOKeBOTo ocaika. 3aTeM LamNaHU3NPOBaHHOE BMHO OXNaXAaloT 10 TemnepaTypbl
MuHyc 4°C. OxnaxjeHue BUHA NPON3BOAST 3a Bpems He Gonee 18 yacos, nocne yero ero
BbICPKMBAIOT NPU TemnepaType oxaxaeHns He meHee 48 yacos.

BbIAEPXKA

bes Bblaepxku

AHAJIMTUYECKUE MNMOKA3ATEJIN / ANALYTICAL FEATURES:

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

COIOEPXAHUE CAXAPA 6,0-15,0 r/n
RESIDUAL SUGAR

KNCNOTHOCTb 5,0-80r/n
TOTAL ACIDITY

KATOPUMHOCTb 75,9 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 6-8°C

SERVING TEMPERATURE

353531, Poceus, 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



