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Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuit nosiyocTpo» cyxoe kpacHoe «LllaTo Tamanb IUP. KabepHe»

OMMCAHME BMHA / WINE DESCRIPTION:

«lllaTo TamaHb DUP. KabepHe» (AIR — aHrn. Bo3ayx) — BUHO O NérkocTu, ceoboae un
meuTe.

Ero BusyanbHblii 06pa3 — 6e3bIMsiHHbIN repoit, 6eryLmii ¢ rpo3abio BUHOTpaaa B pykax,
C/IOBHO C OXankoW BO3[YLUHbIX lWapoB — meTadopa CTPEMIEHNs BbIPBATLCS U3 PYTUHbI,
fatb cebe r0TOK BAOXHOBEHUS U MO3BONUTL MUPY CTaTb YyTh Jerye. ITo ¢punocopus
0 TOM, KaK BaXXHO BPeMsi OT BpemMeHUu cOpocuThb rpys 3a60T 1 NPocTo BbITh — XKUBbLIM,
HacToALWMUM, cOBO.

B ocHoBe kpacHoro cyxoro BuHa ¢ 3I'Y «KybaHb. TamaHCKuit NonyocTpoB» — COpT
BuHorpapa Kabepue CoBuHboH ypoxas 2024 ropa. BuHo obnapaer usetom oT
HACBILWEHHOTO  KpacHO-pybuHoBoro ao rnybokoro TémHo-rpaHaToBoro. Apomat
ocTaB/sieT ollylleHUe noneTa, KoTopoe packpbiBaeTcs B 6okane u ocTaéres B aylie —
BbIPa3UTeslbHbIii, COPTOBOW, HACBILLEHHbIV HOTAMUW YE€PHOI CMOPOAUHbI, IECHBIX Aroj, U
nérkoit npaHocTu. Bo BKkyce — uncToTa, NONHOTA U CBEXECTb, CTPeMALLMecs K BbicoTe
BbipasuTenbHocTu. «Lllato Tamanb SUP. KabepHe» oTaMUHO coueTaeTcsi ¢ MSICOM Ha
rpune, nactoi 60n1oHbLe3e U TBepAbiMU cbipamu. PekomeHayemas TemnepaTtypa nogaum
16-18 °C.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO XKeHwmHbl u my>xuunHbl ot 28 net. Chepa

MNMOTPEBUTENA nestenbHocTu: pabora B Halime, paboTa B

PORTRAIT OF POTENTIAL rocyaapCcTBEHHbIX YUpexaeHusax, craTyc ot

CONSUMER MeHeaxepa 10 PYKOBOJUTENs CpeiHero 3BeHa.
MHTepechl: cemeliHblii OTAbIX, OTAbIX C APY3bsMU 38
ropofiom, KyivHapus, yBnederbl paboTon, peiko
coBepLIalT UMMNY/bCUBHbIE MOKYMKKW, aKTUBHbIE,
OTBETCTBEHHbIE

MOTWBbI 14 BbiGop B noucke LeHa 1 Ka4eCTBO, NaKOHUUHbIN

COBEPLLUEHWNSA NMOKYTKN
MOTIVES FOR PURCHASE

MOBOLbI L1119
MOTPEBSIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

Au3aiiHuHTepec K bpeHpy, yBepeHHOCTb B TOBape,
BbIGOp /15 fanbHelien NpUBS3aHHOCTH

[Moxop, B rocTu, BcTpeua apyseil, BbIXO4HbIE C
cemMben, MUKHUK

Medium
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Poccuiickoe BUHO ¢ 3awmnieHHbIM reorpaduueckum ykasaHuem «Kybanb.TamaHckuii
nonayocTtpos» cyxoe kpacHoe «Lllato Tamanb QUP. KabepHe»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Kabepre COBMHBOH
VARIENTAL
CMNocob NOCAKU MexaHNU3npOBaHHbI

METHOD OF PLANTATION

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPLIBHO, TUM LINANepbl - METANINYECKast C OLHUM SPYyCOM
nposonoku, popmuposka ABOC; meTannuueckas ¢ Tpems ipycamu NPpoBONOKH,
BepTuKanbHas Gpopmuposka

CroCOb YBOPKM
METHOD FOR HARVESTING

MexaHN3npoBaHHbI

MEPMO[ CEOPA
HARVEST PERIOD

CenTs6pb, OKTS6pL

YPOXXANHOCTb 109,84 u/ra
YIELD OF GRAPES
CPE[IHMI BO3PACT /103 11 net

AVERAGE AGE OF VINS

JoctynHbiii 06bem / Available volume:
075L/124kg

Pasmep b6yTbinku / Bottle size:
082cm/h30,7cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644520278

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14680644520275

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 18

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 cynbputupyiot go 50 (cBobogHan) u onpasnsioT Ha GpoXeHue Ha YMCTbIX
KynbTypax [ApOXOKei, B eMKOCTAX W3 HepxaBelollei cTanu npu TemnepaType
po 25°C. lMnaBatoulylo «wanky» me3rn B €MKOCTAX cucTemaTuyecku opoLlaioT,
nepekaunBas HUKHUM CTIOM Cycna Ha MOBEPXHOCTh «LWaNKW» ANs Nyyllein 3KCTpakLym
Kpacsiunx BewecTs U3 KOXuUuUbl BUHOrpaaa. MNocne 6poxenus npousBogutes cbem
BMHOMATepuana ¢ APOX’KeBOro 0Ccajka U BHECEHWE YNCTON KyNbTypbl bakTepuit ans
AMB. MNocne cHuatus ¢ AMb nposoanTes aranusauns BUHomaTepuana u janbHeiwas
3awmra.

BbIAEPXKA
FINING

bes Bbipepxkn

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 12,5-14,5 % 06.
ALCOHOL
COOEPXAHUE CAXAPA menee 5,0 r/n

RESIDUAL SUGAR

KNCNOTHOCTb 50-70r/n
TOTAL ACIDITY

KANTOPUMHOCTb 85,6 kkan
CALORICITY

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

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

APOMAT TunuuHbIi, copToBOI

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,
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www.kuban-vino.ru
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