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*- WATO TAMAHDb *

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHnem «KybaHs.
TamaHckuit nonyoctpos» nonycnaakoe kpacHoe «lllato Tamanb. Cenekt
Pyx»

OMNVUCAHWME BUHA / WINE DESCRIPTION:

B cospanum BuH «lllato TamaHb CenekT» BUHOAeNbl OTAANN NpeanoYTeHne MexayHa-
POAHbIM copTam BuHOrpaga. Tak nossuancb abCconoTHO HOBbIE, CTUIbHBIE U sIpKUe
BuHa. Bece oHu cospaBanvch 6e3 BbiAepKKM, 4TOObI NPOAEMOHCTPUPOBATL COPTOBbIE
XapakTepucTUKU B aBTOPCKOM npouTeHun. Kaxpoe BUHO umeeT kateropuio 3IY,
KoTOopasi MNOATBEPXAAeT, YTO BUHA MNpPOU3BEAEHbl U3 POCCUINCKOrO BUHOTPaaa,
BbIPALLEHHOTO M COOPaHHOro Ha YHMKa/bHbIX 3emnsx TamaHCKoro nosiyocTposa
KpacHopapckoro kpasi.

Buna «lllato Tamaub Cenekt» noaxoAasT Afis TeX, KTO N0OUT aKCNepuMeHTUpoBaTh U
OTKpbIBaTb Ast cebs pasHoobpasue oTeuecTBEHHbIX BUH. [IU3aiiH 3TUKETKU BbINOJIHEH
B CTW/Ie cynpemaTu3ma, KOTOpblii Hanbonee MOSIHO OTpaXkaeT KOHLEMNLUMIO AaHHOTo
BWHA, rAe CyTb nNpocTa 1 rnyboka oT nepBoro raotka u go nocnegHen kanau. B 6ytoinke
BWHa rnaBHoe — BuHO. JTuketka «lllato Tamanb Cenekt» 6yaro rosoput: «Camoe
Ba)XHOE BHYTpU».

Poccuitckoe BuHo ¢ 3IY «KybaHb. TamaHCKMit nMosiyocTpoB» nosiycnagkoe KpacHoe
«lllato TamaHb CeknekT Pyx» npouseeseHo U3 mexayHapoJHbIX COPTOB BUHOTpaja
AnuenotTa TamaHckas, Mepno, CanepaBu. VIHTeHCHBHbIN LBeT B Hokase: OT KpacHOTo
710 TEMHO-KPacHOro ¢ pybuHOBLIM OTTEHKOM - FOBOPUT cam 3a cebsi, 3a cBOW XapakTep-
HbIl CTUAb. BUHO 3anomuHaeTcsi COPTOBLIM HACLILEHHO-PPYKTOBBIM apOMaTOM U
COUHbIM, FapMoOHU4HbIM BKycom. [Monycnapkoe kpacHoe Chateau Tamagne Select
Rouge npekpacHo noaxoauT K 6nogam KUTancKol KyXHW, macTe ¢ napme3aHom,
MSICHBIM 3aneKaHKam U BblepP)XaHHbIM CbIpam.

LIENNEBAA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTIO BospacTt 25-40 net, akTUBHble NtoaM,
MOTPEBUTEJIA MHTEpecyoLLMecs BUHOM 1 ero pasHoobpasunem
PORTRAIT OF POTENTIAL

CONSUMER

MOTMBbI 4114 KenaHue akcneprmeHTUPOBATL U OTKPbLIBATbL

COBEPLUEHWSA MOKYMKN pasHble oTeyecTBeHHble BUHA
MOTIVES FOR PURCHASE

MoBOAbI 4114 MoceueHune pectopaHa unun NO6UMoON BUHOTEKH,
MOTPEBJIEHNA rae perynsipHo npuobpetatoTes HoBble 0OpasLbl
REASONS FOR BUH

CONSUMPTION

LIEHOBOE BuHHas kapta pectopaHa go 1200 py6
NO3NUNOHNPOBAHME

PRICE POSITIONING
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TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Anyenotta Tamanckas, Mepno, Canepasu
VARIENTAL
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HeyKPBIBHOIA, TUM WNaNepbl - MeTanandeckas ¢ OAHUM SPycom
NPOBOJIOKM, OLMHKOBAHHASA C NATBIO APYCaMu NPOBOIOKU

CroOCOb YEOPKM

METHOD FOR HARVESTING

MexaHN3npoBaHHbINI, PyYHOI

MEPVO[, CBOPA OkT6pb
HARVEST PERIOD

YPO)XANHOCTb 108,49 u/ra
YIELD OF GRAPES

CPEHM BO3PACT /103 12 net
AVERAGE AGE OF VINS 12 years

JocTyntbiii 06bem / Available volume:
0,75L /1,249 kg

Pasmep byTbinku / Bottle size:
081cm/h296 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eauMHULY NpOAyKLMK /
Barcode on unit of production:
4630037253856

LLITpuX KO, Ha rpymnnoByio yNakoBky /
Barcode for group packaging:
14630037253853

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

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

METO[, NEPBUYHOW
BOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyuwectsnsercs Ha caxapax 21-23%. lNepepaboTka nposoauTes
no «kpacHomy cnocoby». [locne pnpobaexus BUHOrpaja, MONYYEHHYIO Me3ry
cynbdutupytot go 50 (cBoboaHas) n onpaensioT Ha BPoOKEHUE HA YMCTBLIX Ky/bTypax
[LPOXOKeN, B eMKOCTSX W3 HepxaBelolwen ctanu npu Temnepatype go 25 °C, ¢
perynsipHbim opolleHuem «iwanku» mesru. [ocne GpoxeHWUs NpousBoaUTCS Cbem
BUHOMaTEpMana ¢ |poX KeBOro 0cajka U BHECEHWe YMCTON KynbTypbl HakTepuit ans
AMBb

BbIOEPXKA

bes Bbipepxkun

AHATTMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COOEPXAHUME CAXAPA 18,0-38,0 r/n
RESIDUAL SUGAR 18,0-38,0 g/
KNCNOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l
KATOPUMHOCTb 97,1 kkan
CALORICITY 97,1 keal

OPTAHOJNIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LBET OT KpPacHOTo 10 TEMHO-KPACHOTO ¢ PyOUHOBbLIM OTTEHKOM
COLOUR

APOMAT HacsbiueHHbIi, copToBoO

BOUQUET

BKYC [MonHbIA, COUHBIN, FAPMOHUYHBIN

TASTE

TEMIEPATYPA TIOOAYM 14-16°C

SERVING TEMPERATURE 14-16°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



