T
Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3alumiieHHbIM reorpaduyecknm ykazanmem «KybaHb.
TamaHckuit nonyocTpos» cyxoe kpacHoe «Lllato TamaHb. CanepaBsu-
KpacHocTon-Anuenotta»

OINMNCAHUE BUHA / WINE DESCRIPTION:

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHckuit nonyoctpos» cyxoe kpacHoe «Lllato
Tamanb. Canepasu-KpacHocTon-AHuenoTTa» M3roTOBAEHO W3 YHMKANbHOrO Kynaxa
OJHOMMEHHbLIX COPTOB, BbIPALEHHbIX HA BUHOrpagHukax arpodupmbl «HOxHasn»,
pacnonoxeHHbIX Ha >kusonucHom TamaHckom nonyoctpose. BuHo ob6napaer
HACBIWEHHBLIM LBETOM, OT KpacHo-pybuHoBoro po TémHo-rpaHaToBoro. Apomat
packpbiBaeTcst TUMUUYHBLIMU [7151 3TUX COPTOB HOTAMM KPacHbIX rod U GpyKToB, TaKnUX
KaK BULLHSA U MaJIMHAa, C IeTKUMU MPSHLIMU OTTeHKamu. BKyc uncTbliii, NonHbIii, cBexuii
M FapMOHUYHBII, C NPUATHOM TAHMHHOW CTPYKTYPOIA U Xopolueil kuenoTHocTblo. Cyxoe
kpacHoe «lllato TamaHb. Canepasu-KpacHocTon-AHuenoTra» naeanbHo coyeTaercs ¢
MsicHbIMM B71104aMM, NACTOM C COyCamu Ha OCHOBE TOMAaTOB, a TAKXKE C CbIpamu cpejHeit
3penoctu. Pekomenpyemas temnepatypa nogaum 16-18 °C.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>XUmnHbI 1 keHWwMHbl 20+ neT, umero e

MOTPEBUTENA [0CTaTOK CpeaHuin u Huxe. [loBepsitoT GpeHay, HO

PORTRAIT OF POTENTIAL He roToBbl 3a Hero nepennavueaTs. [lpegnounTator

CONSUMER knaccuyeckue copra. lNogbupatot ontumansHoe
coyeTaHMe LeHbl 1 Ka4yecTBo

MOTWMBbI A/14 MprobpecTi BUHO C XOPOLUIMM CcoUeTaHUEeM «LieHa-

COBEPLUEHW/A MOKYMKN KayecTBO» NPOBEPeHHOro bpeHaa B yaobHoM 1

MOTIVES FOR PURCHASE

MOBOLbI 1119
MOTPEBSIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

MogHOM odpopmneHnm

BeTpeun ¢ gpysbsamu, cemeitHbiii Y)KUH, MUKHUK,
BeyepuHka

Medium




¢

Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmnieHHbIM reorpaduueckum ykasaHuem «Kybanb.TamaHckuii
nonyoctpoBs» cyxoe kpacHoe «lllato TamaHb.CanepaBu-KpacHocton-AHuenorra»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Anyenotta TamaHckas, KpacHocton Ananckuii, Canepasu
VARIENTAL
CMNocob NOCAKU MexaHNU3npOBaHHbI

METHOD OF PLANTATION

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPLIBHO, TUM LINANepbl - METANINYECKast C OLHUM SPYyCOM
nposonoku popmuposka A30C; meTannnueckas OLMHKOBaHHAS C TPEMS ipycamu
NPOBO/NOKM C BEPTUKANbHBIM (POPMUPOBAHUEM NPUPOCTE

CroCOb YBOPKM
METHOD FOR HARVESTING

MexaHN3npoBaHHbI

MEPMO[ CEOPA
HARVEST PERIOD

CeHTs16pb

YPOXXANHOCTb
YIELD OF GRAPES

Anuenotra Tamanckas - 99,78 u/ra, KpacHocton Ananckuii - 98,65 u/ra,
Canepaswu - 100,82 u/ra

CPE[IHMI BO3PACT /103
AVERAGE AGE OF VINS

AnuenotTa TamaHckas - 8 net, KpacHocTton Ananckuii - 6 net, Canepasu - 9 net

JoctynHbiii 06bem / Available volume:
0751 /1208 kg

Pasmep b6yTbinku / Bottle size:
o74cm/h310cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644520292

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14680644520299

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 80

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 20

METO[ MEPBUYHOWM
DEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyujecTeasieTes Ha caxapax He Huke 22,0 r/100cm?. MepepaboTka
npoBoAUTCs No «kpacHomy cnocoby». Mocne Apobnenus BUHOrpana, NoayyeHHYIO
mesry cynbpurupyiot go 50 (cBobogHan) u onpasnsioT Ha GpoxeHue Ha YMCTbIX
KynbTypax [pOXOKeii, B eMKOCTSIX U3 HepiaBelollel cTanu npu temnepartype go 25°C.
”ﬂaBﬂlOLLLyIO «lanky» Mme3rm B eMKOCTAX CUMCTeMaTuU4yecCcKu opoliatoT, nepekavusas
HVWXXHUW CN0M cyc/ia Ha NMOBEPXHOCTbL «wanku» ansa J'Iy"iLLIelZ IKCTPpaKLUMKN Kpacawmx
BeuwecTsu3 KO)KI/ILLI)IBMHOFPED.E,”OCTIE6PO)KEHVIR npoussoguTcacbemBmMHomaTepunana
C POXOKEBOrO 0CafKa M BHECEHME YNCTOI Ky bTypbl bakTepuii ans AIMb. [Nocne cHaTus
c IMb npoBOAMUTCA KynaxupoBaHne BUHomartepuanau ,llaﬂbHeﬁUJaﬂ 3awmTa.

BbIAEPXKA
FINING

bes Bbinepxkmn

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11,5-13,5 % 06.
ALCOHOL
COOEPXAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

KNCNOTHOCTb 4,0-6,0 r/n
TOTAL ACIDITY

KANTOPUMHOCTb 79,3 kkan
CALORICITY

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET OT KpacHo-pybMHOBOrO 4,0 TEMHO-FPaHaTOBOro
COLOUR

APOMAT TUNWYHBINA, C XapaKTePHbIMU HOTAMM KPaCHbIX (GPyKTOB
BOUQUET

BKYC YueTbIi, NONHbLIA, CBEXMIA, FApMOHWYHbIA

TASTE

TEMIEPATYPA NMOOAYN 16-18°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,
yn. 3aBoackas . 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



