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BuHo ¢ 3awmuieHHbIM reorpaduueckum ykazaHnem
«KybaHb. TamaHCKuit NoNyoCTPOB» CyX0Oe KpacHoe
«LHATO TAMAHb. KABEPHE-MEPJ1O»

TEXHUYECKAA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccua, KpacHogapckuii kpait, Temprokckuii paitox

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

PEFMOH KybaHb. TamaHckuit nonyoctpos (Templokekuit paitoH)
COPT Kabepte, Mepno

VARIETAL

CMOCOB MOCA[IKM PyuHoii

METHOD OF PLANTATION  Manual

CMOCOB BbIPALLIMBAHUSA  be3ykpbiTus, B Buje BbICOKOLITaMOOBbIX KOPAOHOB
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

NMEPVNO[ CBOPA Kowew, ceHTsiBpst - Hauano okTsibps

HARVEST PERIOD

YPO)XAMHOCTb 95-100 u/ra

YIELD IN KG OF GRAPES

PER HA. 95-100 c/ha

CPEHMIN BO3PACT /103 Kabepte - 20 net, Mepno - 16 net

AVARAGE AGE OF VINS 20,16 years

METO[, MEPBUYHOM BpoxeHue Ha mesre BuHorpaja B BuHudukaropax laHumes, Npoeepexune
®EPMEHTALINN 167104HO-MO1I04HOTO BPOXKEHUS MOC/IE OKOHUAHUS CIUPTOBOTO BpOXKEHUsI.

PRIMARY FERMENTATION

BbIAEPXKKA Bes Bbinepxkm

FINING No fining

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CMNUPT 12,5-13,5 % 06.
ALCOHOL 12-13 % Vol.

COJEP)XAHUNE CAXAPA He 6onee 4r/am3

RESIDUAL SUGAR

not more 4 g/dm3

KNCNOTHOCTb 5-7r/nm3
TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 79,6 kkan
CALORICITY 79,6 keal

HocTynHbiit 06bem/Available volume:
0,75L/ 1,240 kg

Pasmep 6yTbinku/Bottle size:
?8,2cm/h 30,7 cm

BnoxeHue B ropposimk/ Embedding
in a corrugated box:

6

Kop All: 404

KonunuecTBo ynakoBok Ha nogaoHe

(eBpo) / Number of packages on a
pallet (Euro):
72

KonuuecTtBo ynakoBok B cioe /
Number of packages in the layer:

18

LLITpnx Kog Ha eauHULLY MPOAYKLMUM/
Barcode on unit of production:
4607062866016

LLITpux Kog, Ha rpynnoByto ynakoBky/
Barcode for group packaging:
14607062866013

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHOro g0 TEMHO-KPACHOTO ¢ PpyOUHOBBIM WJIM FPaHaTOBbIM
OTTEHKOM

COLOUR

APOMAT CnoxHblit, ppyKTOBBINi ¢ NpeobnagaHnem KpacHbIX U YepHbIX pPYKTOB
Ha ¢oHe nerkmx TabauHbIX HOT

BOUQUET

BKYC [oNHbBI, COUHBIN, FAPMOHUYHbIN

TASTE

TEMTEPATYPA NOJAYN 14-16°C
SERVING TEMPERATURE 14-16 °C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru
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