T
Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHnem «KybaHs.
TamaHckuit nonyocTpoB» cyxoe benoe «Chateau Tamagne. Blanc/LLlaTo
TamaHb. bnan»

OMNCAHUE BUHA / WINE DESCRIPTION:

Buna nuneitkn Chateau Tamagne — 3To HaTypaibHble BUMHA [7sl LUMPOKOFO Kpyra
notpebutenei, oTanualrowmecs YUCTbLIMKU apomaTamu u Bkycamu. Buna npoussoastes
13 oTOOpHOro BMHOTpaja, COOPaHHOTO Ha BUHOTpaAHMKax arpodupmbr «HOxHas»,
pacnonoxeHHbix Ha TamaHckom nonyoctpoBe KpacHogapckoro kpas. Bce onu
cospaBanuck 6e3 BbifepXKH, YTOObI MPOAEMOHCTPUPOBATHL COPTOBbIE XapPaKTEPUCTUKN
B @BTOPCKOM MPOYTEHUN BUHOJENA U B OTPAXKEHUN TEPPyapa MECTHOCTH.

Poccuiickoe BuHo ¢ 3I'Y «Kybanb. TamaHckuit nonyoctpos» cyxoe bGenoe «lllaTto
TamaHb. bnan» npoussegeHo u3 BuHorpaga coptos Anurote, Mionnep-Typray, lNepse-
Hey, Marapaua, lNuHo benbiit, Pkauntenu, CoBuHboH benbiii u Tpamunep Po3soBelit. LiBeT
BMHA BapbupyeTcsi OT CBETN0-COJIOMEHHOIO [0 HachllEeHHO-COIOMeHHoro. Apomat
ocBexarowwuit, ¢ ToHamu 6enbix ppyKTOB 1 NErKMMU LBETOUHBIMM OTTEHKaMK Ha poHe
MUHepanbHbIX HOT. BKyC UMCTbIN, MOMHBIA, HO NPYU 3TOM NErKUIA U TAaPMOHUYHbINA. BuHo
BbIFOHO MOAYEPKHET 3e/1eHble canaTbl C MOPeNnpoAYyKTamK, 3aKyCKU ¢ KpeBeTkamu u
CeMroi, a TaKXe NTULY C OBOL,aMu.

POCCHACHOE BUHO € JAWMWEHHEM .
PR b ) LIENNEBASA AYOUTOPUSA / TARGET AUDIENCE:
Hm "F?.:’m.mr-_ iz tecericrivece fw,-‘zymﬂfﬁmﬁ' IS
: T MOPTPET LEEJTIEBOTIO KeHLWMHbI U My>XUnHbI OT 28 neT. AKTUBHbIE,
MOTPEBUTENA OTBETCTBEHHbIE, MPeAnoYnTaloT CemelHbIi OTAbIX ,
PORTRAIT OF POTENTIAL OTAbIX C APY3bsIMU 32 FTOPOSIOM, yBNeUeHbl paboTon,
CONSUMER peako coBepLualT MMMNY/bCUBHbIE MOKYMKN
MOTWMBbI 14 Bbi6op B noucke LeHa 1 Ka4eCTBO, NaKOHUYHbIN

COBEPLUEHWSA MOKYMKN [n3aiiH, uHTepec K GpeHpy, yBepeHHOCTb B TOBApe,
MOTIVES FOR PURCHASE BbIOOp AN AanbHelLen NPUBA3aHHOCTH

MNoBOAbI 4114 [Noxon B rocTu, BcTpeya apysei, BbIXOJHbIE C
MOTPEBJTIEHNSA cemMbei, MUKHUK

REASONS FOR

CONSUMPTION

LIEHOBOE Medium
Mo3nUNOHNPOBAHNE
PRICE POSITIONING
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TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Anurote, Mionnep Typray, [Nepseneu, Marapaua, [Nuno benbiit, Pkauntenn, CoBnHboH
VARIENTAL Benbiit, Tpamunep Po3soBbiit
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITam60BbIN HEYKPBIBHO, TUM WNANEPbI - METaNAnYecKas C OAHUM SPyCoM
nposonoku (A30C), popmupoka cBOGOAHO CBUCAIOLMIA KOPAOH

CroOCOb YEOPKM
METHOD FOR HARVESTING

MexaH131MpoBaHHbI U Py4HOI1

MEPMO[ CBOPA
HARVEST PERIOD

AsrycT-CeHT6pb

YPOXXANHOCTb 102,5 u/ra
YIELD OF GRAPES
CPE[IHMI BO3PACT 103 18 net

AVERAGE AGE OF VINS

JocTyntbiii 06bem / Available volume:
0751 /1208 kg

Pasmep byTbinku / Bottle size:
o74cm/h31,9cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eauMHULY NpOAyKLMK /
Barcode on unit of production:
4630037257946

LLITpuX KO, Ha rpymnnoByio yNakoBky /
Barcode for group packaging:
14630037257943

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

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

OCOBEHHOCTHN
MPOMN3BOACTBA

PRODUCTION FEATURES

Cbop BuHOrpapa ocyuiecTisietcs Ha caxapax 19-21%, npeccosaHue BuHOrpaja
NpoOXoOAUT B MATKOM pexume (4ToObl He 3KCTparnpoBaTh NoNUGEHObI U3 KOXMULbI
BUHOTpafa), OCBeTAeHNe cycna NPOBOANTCS C MOMOLLbIO TeXHONOrUYeckoro cnocoba
- ¢notaums. 3atem npoBoanTcs BpoXeHWe C MCMONL3OBAHMEM UMCTON KY/bTYpbl
JIPOXOKeil B eMKOCTSX M3 HepaBselolleil cTann npu temnepatype 16-18 rpaaycos.
Mocne GpoxeHNs NPOU3BOAMTCS ChEM C [IPOXIKEBOr0 0CafKa ¢ AanbHellen 3auTon
M KynaxXnpoBaHuem.

BbIOEPXKA

bes Bbipepxkun

AHATTMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnPT 10,0-12,0% 06.
ALCOHOL 10,0-12,0 % vol.
COLEPXAHUE CAXAPA He B6onee 4,0 r/n

RESIDUAL SUGAR

no more than 4,0 g/|

KNCNOTHOCTb 5-7r/n
TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 74,0 kkan
CALORICITY 74,0 keal

OPTAHOJNIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LUBET OT CBETNO-CONOMEHHOTO 0 COTOMEHHOTO

COLOUR

APOMAT Caexwuit, ¢ ToHamu Henbix GPyKTOB U IETKUMU LIBETOUHBIMU OTTEHKaMK Ha poHe
BOUQUET MUHEpasbHbIX HOT

BKYC YneThIi, NONHbBIA, CBEXMIA, FApMOHUYHbIA

TASTE

TEMIMEPATYPA INMOJAYN 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii 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



