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= Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckmum ykasanmem «Kybamb.
l" |""ﬂ"im Tamanckuii nonyoctpos» cyxoe 6enoe «benoe Tamanu. Lllato TamaHb»
B ——Y

OMNMUCAHUE BUHA/ WINE DESCRIPTION:

Cepus Fleurs du Sud ot 6penpa Chateau Tamagne 3aBoeBana ocobeHHoe BHVUMa-
HMe MpeacTaBUTENbHULL NPEKPACHOro MNoJsia 3a CBEXUN apomaT ¢ HOTKamu sirog,
$pPYKTOB M BbIpaXKEHHO LBETOUHOW [JOMUHAHTON. HenoBTopumocTb nuHENKH
nofvepKHyTa sipKoit aTUKeTKoi B cTtune [NposaHc. Cepusi npencrasneHa Tpems
BUAMU CYXMUX BUH: Ge/bIM, PO30BbIM M KpacHbIM, Giarogapsi 4emy Kaxablit CMOXeT
HacnaguTees BbiGopom no Bkycy. Buwa Fleurs du Sud npussanbl cospasathb
BeceHHe-jieTHee HACTpoeHue, f,o6aBNss KPACKM B ropoackue byaHu.

[nsa cospanus cyxoro Genoro «benoe Tamanu. Lllato TamaHb» MCMob30BaHbI
copTta BuHorpaja LiBetounslit, Tpamunep PosoBbiii, [MuHo beneliit, npouspacrato-
wme u cobpaHHble B rpaHnuax reorpagpuueckoro obbekta «Kybanb. TamaHckuit
nonyocTpoB» Ha BUHOTpagHukax arpodupmbl «HOxHas». [ns coxpaHeHus
JIerKOoCTU M CBEXECTU BKyca K BUHAM He NMpumeHsiiiach Bbiaepxkka. Lipet «benoro
TamaHu» BapbuUpyeTCsi OT CBET/IO-COJIOMEHHOTO C 3eJIeHOBATbIM OTTEHKOM [0
conomeHHoro. B apomaTe npucyTcTByeT BbipasuTenbHas MUHEpPasbHO-LBETOYHAS
[oMuHaHTa Ha (oHe lerkux NpsiHbIX HOT. BKyc BMHa xapakTepusyeTcsi CBeXeCTbio
1 cbanaHCMpOBaHHOCTbIO, FTAPMOHUYHO 3aBepluas Bocnpustue ero obpasa. «<benoe
TamaHu» 0co0BeHHO NPeKPacHO BECHOM 1 IETOM, KOT/18 XOHETCSl YEro-TO CBEXEro n
nerkoro. OHO npekpacHo couveTaeTcs ¢ pbibOi NoJ CAMBOUYHBIM coycom, Benbim
MSICOM U HEeXXHbIMU Cbipamu. PekomeHayeTces nogaBathb, npeaBapuTesibHO 0X1aauB
no 6-8 °C.

CHATEAU | BLANCDET:

2025

TAMAGNE | senosonecs

LIENTEBAS1 AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LEJIEBOIO lMpenmyLLeCTBEHHO XeHLWUHbI 25+,
NMOTPEBUTENSA/ “meloume CpeaHuii 4OCTaTok,
PORTRAIT OF npejnounTalroLLue nerkue cyxme BuHa /
POTENTIAL CONSUMER Mostly women aged 25+, with an average

income, preferring light dry wines
MOTUBbI AJ19 COBEPLUEHWA KauecTBeHHOE BUHO «HA KaX[blil A€Hb»
MNOKYIMKW/ Mo pasymHoOl LieHe B IPKOM LiBETOYHOM
MOTIVES FOR PURCHASE odopmneHun /

Quality wine «for every day» at a reasonable
price in a bright floral design

MOBObl 0151 MOTPEBSIEHUS/ BeTpeuu ¢ Apy3baMU, CeMeinHbIi Y)KuH /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LIEHOBOE MO3NUMNOHUPOBAHUE/ Poccuitckoe BUHO LLEHOBOIO CermeHTa
PRICE POSITIONING «medium» /
Russian wine of the price segment «medium»
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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

LiseTouHblii, Tpamunep Po3oBeliit, [uHo benelii

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

MexaH13npoBaHHbIN

Mechanized

CroOCOb BbIPALLIMBAHWA
METHOD OF GROWING

LLITamBoBbIii HeYKPbIBHOIA, TUM LWINaNepbl - MeTanIMueckas ¢ OAHUM
sipycom nposonoku popmuposka A30C

CrMNocCob YBOPKU

METHOD FOR HARVESTING

MexaHU3MpOBaHHBIN U py4HOIt

MEPVO[ CEOPA ABrycT, ceHTbpb
HARVEST PERIOD
YPOXAMHOCTb LiBeTtounbiii - 108,72 u/ra, Tpamunep Po3sossiii - 116,33 u/ra,

YIELD OF GRAPE

MNMuuo benbii - 92,97 u/ra

LocTtynHbii o6bem/Available volume:
0,75L /124 kg

Pasmep GyTbinku/Bottle size:
9 8,2cm/h30,7cm

BnosxeHnue B ropposiwnk/ Embedding

in a corrugated box:
6

LLITpux Kog, Ha eanMHULLY MPOAYKLMKN/
Embedding in a corrugated box:
4630037250480

LLITpux Kog, Ha rPynnoBylo ynakoBky/
Barcode for group packaging:
14630037250487

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

72

KonuuectBo ynakosok B cnoe /
Number of packages in the layer:

18

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

LiBeTouHblii - 16 neT, Tpamunep Pososeliit - 16 ner,
Muno benwbiii - 12 net

METO/, MEPBNUYHOMN
G®EPMEHTALNA

PRIMARY FERMENTATION

C6op BuHOTpaja ocyuiecTeasieTest Ha caxapax 19-21%, npecosaHue
BUHOTpaja MnpoxoauT B msirkompexwume (4Tobbl He acTparmpoBaTh
nonndeHonbl n3 KoXuubl BUHorpaga). OcseTneHue cycna NpoBoauT-
csl C MOMOLbIO TexHoJjoruyeckoro crnocoba - ¢notauus. 3artem
nposoauTcs OpoxkeHMe B €MKOCTSIX M3 HepXaBelolleil CTanunpu
Temneparype 16-18 rpapycos. [Nocne GpoxeHns NPOU3BOAUTCS CbeM
C APOXOKEBOro 0cajka ¢ AanbHeNUM KynaxupoBaHUEM U 3aluToi
BUHOMAaTEpPUAanos.

BbIOEP)XKA
AGING

bes Bbigepxkmn

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 10,0-12,0 % O6.
ALCOHOL 10,0-12,0 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR no more 4,0 g/l
KMCNOTHOCTb 5,0-7,0 r/n
TOTAL ACIDITY 5,0-7,0 g/l
KANTOPUMHOCTb 71,2 kkan
CALORICITY 71,2 keal

OPIAHONEMNTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET OT CcBET/10-COIOMEHHOrO C 3e/1eHOBATbIM OTTEHKOM [,0 COJTOMEHHOTO
COLOUR

APOMAT TunuuHblii, copToBOI

BOUQUET

BKYC Ceexui, cGanchmpoaaHHbm W TaPMOHUYHBbIV

TASTE

TEMIMEPATYPA IMOOAYN 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poceus, KpacHopapckuii kpaid, Temprokckuii paiton, ct. CtapoTutaposckas,
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



