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*- WATO TAMAHDb *

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHsb.
TamaHckuit nonyoctpoBs» cyxoe kpacHoe «LllaTto Tamans. [Map Jla Mep.
LiBaitrenbt»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Par la Mer — BneuaTnsiow,as nuHeiika cobnasHUTENbHbIX MOHOCOPTOBbLIX BUH Ans
TeX, KTO aX/jeT mopckoro 6pusa, nerkoctu u oulyuieHus 6esrpaHuuHoi ceobopbl.
OHu cospaHbl Ans Toro, uTobbl KaXAblil, HE3aBUCMMO OT CBOero reorpaduueckoro
NoONOXEeHUs, MOr MOrpy3suTbCs B BOJOBOPOT /eTHEW CBEeXecTU U HacnaguTbes
MHAMBUIYANbHOCTBIO BKYCOB NMPUOPEXHOro HACTPOeHusl.

Cepus BKkIouaeT Tpu sipkux obpasua: CoeuHboH, LlBairenst u KabepHe — c
NpUMEHEHUEM COBPEMEHHbIX METOA0B MPOM3BOACTBA W TPEHAOBbIX HamNpaBieHUit
3HOJIOMNU 151 CO3[,aHUSI BUH C IPKMMM apOMaTUUECKUMMU NPOGUISMU 1 OCBEXAIOLLUMY,
nUTKMMK BKycamu. Tak, Hanpumep, cyxoe kpacHoe «llato TamaHb. lNap Jla Mep.
LiBaiirensT AeMOHCTpPUpPYeT CTO/b CamMObbITHLI COPT B HeoObIUAHO AeNUKaTHOM
ucnonHenuu, bnaropaps 6epexHoii nepepaboTke BUHOrpaaa.

LiBeT yauBnsieT He MeHblue: CBETNO-PyOUHOBDLIN, MaHsAWMit 1 cusiowmin. Apomar
packpbiBaeTcsi (pPyKTOBbIMM OTTeHKamu uyepewHu u ¢usanuca, a 3atem siBasieT
TOHA PO30BOr0 KPbDKOBHUKA CO C/IMBOYHbIMM HOoTamu. BkycoBown ¢oH HanonHeH
AenmKaTHbIMU GPYKTOBBIMM HOTAMM U TAPMOHUYHOM XKMBOCTbIO C MSITKUMU TaHUHAMMU
B nocneskycun. Hanbonee BbirogHoe couetanue LlBairenst mokaxer ¢ pbiOHbIMM
cTeilkamMu Ha rpujie U CJIMBOYHbIMUM NMacTaMmu ¢ MOpenpoayKTamu.

CHATEAU TAMAGNE

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTIO My>XUMHBI U KEeHLLMHBI 25+, ypoBeHb Joxoa

MOTPEBUTENA cpeaHuin 1 Bbille. AKTUBHbIE, ODLLMTENbHbIE,

PORTRAIT OF POTENTIAL nmobo3sHaTenbHble, N0OSAT NyTelecTBOBaTb,

CONSUMER NOCTOSIHHO pacLUMpPsIo CBOW KPyrosop,
MHTEpeCyIloTCS BUHOM U FaCTPOHOMUYECKUMU
coyeTaHuammn

MOTUMBbI 4114 Monpo6oBaTb HOBUHKY; BbIOpaTh B KauecTse

COBEPLUEHWSA MOKYMKN
MOTIVES FOR PURCHASE

MOBOAbI 414
MOTPEBIEHWS
REASONS FOR

CONSUMPTION

LIEHOBOE
MOo3NUNOHNPOBAHNE
PRICE POSITIONING

racTpPOHOMUYECKOTo COMNpOBOXAeHMs 0bea nnm
yXuHa

lMonpoboBaTb HOBUHKY, BCTpeya ¢

[pYy3bsiMU, BEYEPUHKa, MUKHUK, B KauecTse
racTpPOHOMMYECKOro conpoBoxaeHus obena unu
yKuHa

low premium
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TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LiBairenst TamaHckuin
VARIENTAL
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HeyKPBIBHOIA, TUM WNANepbl - MeTanandeckas ¢ OfHUM Spycom
NPOBOJIOKM, OLMHKOBAHHASA C NATBIO APYCaMu NPOBONOKU

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHW3npoBaHHbIit

MEPVO[ CBOPA CeHTsibpb
HARVEST PERIOD

YPO)XANHOCTb 136,79 u/ra
YIELD OF GRAPES

CPEHWI BO3PACT /103 5-16 net

AVERAGE AGE OF VINS

JocTynHbiii 06bem / Available volume:
0751 /1,57 kg

Pasmep byTbinku / Bottle size:
289cm/h31,0cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037258202

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037258209

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 64

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 16

METO[, NMEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyuiectsnsietcs Ha caxapax 21-23%. lNepepaboTka nposogutes
no «kpacHomy cnocoby». [locne ppobnenus BUHOTpaja, MOJNYYEHHYIO Me3ry
cynbdutupytot go 50 (cBoboaHas) n onpaBasioT Ha BPOKEHNE HA YUCTLIX KybTypax
[IPOXOKei, B €MKOCTsIX M3 HepxaBelolwei ctanu npu Temnepatype go 25 °C, ¢
perynsipHeiM opolueHnem «wanku» mesru. locne GpoxeHnsi NPOU3BOAUTCS CheMm
BUHOMaTEpMana ¢ IpoXOKeBOro 0cafka U BHECEHWUe YMCTON KynbTypbl bakTepuit ans
AMBb

BbIOEPXKA

bes Bbiaepxkun

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 10,0-12,0 % ob.
ALCOHOL 10,0-12,0 % vol.
COOEPXAHUME CAXAPA menee 7,0 r/n

RESIDUAL SUGAR

less than 7.0 g/I

KNCNOTHOCTb 50-70r/n
TOTAL ACIDITY 50-70g/l
KAJTOPUMHOCTb 72,4 kkan
CALORICITY 72,4 keal

OPTAHOJTIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT KpacHO-pybUHOBOIrO 10 TEMHO-TPaHATOBOrO
COLOUR

APOMAT Tunuunblit, copToBoi

BOUQUET

BKYC YuCThIi, MONHBIA, OKPYFbINA, FAPMOHUYHBII
TASTE

TEMIEPATYPA TIOOAYM 16-18°C

SERVING TEMPERATURE 16-18°C

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii 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



