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*- WATO TAMAHDb *

Poccuiickoe urpuctoe BUHO € 3alULLLEHHbIM reorpadpuyeckum ykasaHmem
«KybaHb.TamaHckuit monyocTpos» 6pioT po3osoe «LllaTo TamaHb»

OMNVUCAHWE BUHA / WINE DESCRIPTION:

Cepusi urpucteix BuH Chateau Tamagne — npepactaBnsieT coboi nérkue, nuTkue
obpasupl, paspaboTaHHble poccuiickumu BuHogenamu Llentpa sHonorum Chateau
Tamagne B napTHepcTBe ¢ akcneptamu U3 MIHCTUTYTa aHonorum nposuHuum Lllamnans
(®panuus) B 2006 rogy. Buna npoussoastes metogom Lllapma: npouecc 6poxenus
nposoautcs B Gonblunx pesepsyapax (akpaTodopax), 4TO NO3BONSET BbIMycKaTb
6oblUKe NapTUM BNEraHTHbIX UTPUCTBIX BUH [J151 LLIMPOKOTO Kpyra notpeburenei.

Po3oBbliit urpuctbiit 6ptoT «Lllato TamaHb» usrotoeneH us coptos buawnka, Kpucrann,
MepBeney, Marapaua, lMuHo benwiii, LiutponHeiii Marapaua, Lllappone, Mionnep-
Typray, Pucnunr Peitnckuit, Anurote, MNMuno YepHhbiii, PutoH, LiBeTounblit u KabepHe
COBUHBLOH, BbIPALLEHHbIX U CODPaHHBIX HA COMHEUYHbIX BUHOTPagHUKaX arpoupmbi
«lOxHas», pacnonoxeHHbIX Ha Toi e wupoTe, uto n bopao Bo ®paHuun. Liset B
60kane oT CBETNIO-PO30BOrO C TeleCHbIM OTTEHKOM 0 PO30BOro. ApomaTt pasBUTbIiA,
M3bICKAHHBIN, C XOPOLLO BbIpa)KeHHbIMU GPYKTOBLIMU TOHAMMU. [TONHBI U rapMOHUUHBII
BKYC, KpacuBasi U NPOAOIKUTENIbHAs Urpa Ny3bIPbKOB B OoKane cTaHyT uaeanbHbIMM
cnyTHuKamu moboro TopxkecTra. MNocnyxuT npekpacHbim anepuTUBOM B cOUeTaHUU C
nérkumm QypLieTHbIMKU 3aKyckamu. PekomeHayemas TemnepaTypa nojaun Urpuctoro
coctasnset 8-10 °C.

LIENNEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENNEBOIO JKeHumHbl v My>xkunHbl oT 25 o 40 net. Chepa

MOTPEBUTENA festenbHocTu: pabota B Halime, paboTa B

PORTRAIT OF POTENTIAL rocyupexpaeHusx, ctatyc oT MeHeaxepa 10

CONSUMER pykoBoauTens cpeaHero 3seHa. MiHTepecsl:
lomalliHue Be4YepuHKK, OTAbIX C APY3bsiMU 3a
ropofiom, ceuaaHnus. J1iobaT akTMBHO NPOBOAUTL
BbIXOJHble, yB/leYeHbl paboTow, aKTUBHbIE,
OTBETCTBEHHbIE, OOLWMTENbHbIE

MOTMBbI 4114
COBEPLUEHWSA NMOKYMKN
MOTIVES FOR PURCHASE

NMOBOAbI 414
MOTPEBIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
MOo3NUNOHNPOBAHNE
PRICE POSITIONING

Bbibop B nouncke LeHa 1 ka4ecTBo, UHTEpec
K GpeHay, yBepeHHOCTb B TOBape, Bbibop ans
fanbHenLwen NpuBa3aHHOCTH

BcTpeua c gpy3sbsamu, cBuaaHue, fomatlHas
BeuepuHka
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- WATO TAMAHDb -

HocTtynHblit o6bem / Available volume:
1,5L / 2,863 kg,

0,75L / 1,586 kg,

02L / 0,465kg

Pa3amep OyTbinku / Bottle size:
211,7cm / h 359 cm,
094cm / h31,2cm,

26,0cm / h20,2cm

Bnoxenue B ropposmk /
Embedding in a corrugated box:
15n-4

075n-6

02n-12

LLITpux koA Ha eguHULLY NPOAYKL MU /
Barcode on unit of production:

1,5 n-4630037252446

0,75 n - 4607062864333

LLITpux koA, Ha rPynnoByio ynakoBKy /
Barcode for group packaging:

1,5 n-14630037252443

0,75 n - 14607062864330

0,2 n-14630037252436

KonmuecTBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on

a pallet (Euro):

1,5n-45

0,75 n - 64

0,2n-108

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

1,5n0-15
0,75 n-16
02n-18

Poccuiickoe urpuctoe BUHO ¢ 3alulLeHHbIM reorpaduyeckum ykasaHuem «KybaHb.
TamaHckuit nonyocTpoBs» 6ptoT posoBoe «LllaTto TamaHb»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NnPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuii kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT buanka, Kpuctann, MNepsenew, Marapaua, lNMuHo benbiii, LinTpoHHblit Marapaua,

VARIENTAL LLlapaoHe, annep Typray, Pucnuur Peiincknii, Anurote, lNuno YepHsbliii, Puton,
LiBeTouHbiii, Kabepre COBUHBLOH

CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIi HeyKPBIBHO, TUM WNaNepbl - MeTanInyeckas ¢ OaHUM spycom
nposonoku, popmuposka A3OC; meTannuyeckas ¢ Tpemsi Apycami NpoBONOKH,
BepTuKanbHasi GopmMMpoBKa.

CroOCOBb YBOPKMU
METHOD FOR HARVESTING

MexaHWU3npoBaHHbIN

MEPMO[ CEOPA
HARVEST PERIOD

AsrycT, CeHTs6pb

YPOXANHOCTb
YIELD OF GRAPES

buanka - 106,68 u/ra, Kpucrann - 100,28 u/ra, lNepserew, Marapaua 108,64 u/ra,
Muno benbiit - 92,97 u/ra, LintporHsiit Marapaua - 132,38 u/ra, LLlapgone - 88,96 u/
ra, Mionnep Typray - 119,49 u/ra, Pucnaunr Peitneknii - 123,31 u/ra, Anurote - 102,99
u/ra, NMuno Yepwwbiit - 79,57 u/ra, Puton - 105,91 u/ra, LiBetounbiii - 108,72 u/ra,
Kabepre CosuHboH - 109,84 u/ra

CPE[HU BO3PACT /103
AVERAGE AGE OF VINS

buanka - 12 net, Kpuctann - 18 net, lNepseHen, Marapaua - 16 net, [NuHo benwblii - 16
net, LutpoHHelit Marapaua - 13 ner, LLlappoHe - 15 net, Mionnep Typray - 7 ner,
Pucnunr Peitnckuii - 11 net, Anurote - 9 net, [NuHo YepHbiii - 8 net, Puton - 12 ner,
LiBeTouHniii - 14 net, Kabepre CoBUHbOH - 5 net

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHorpapa ocyuiectsnsercs Ha caxapax 19-21%. lNpeccosavue BuHOrpaja
NpOXOAUT B MATKOM pexume (4ToObl He 3KCTparnpoBath NONUGEHONbI U3 KOXMLLbI
BMHOrpaaa). OcBeTneHne cycna NpoBoAMTCS C MOMOLLLIO TEXHONOTMYecKkoro cnocoba
- pnoTtauus. 3atem NpoBoaMTCH ODPOXEHWE B €MKOCTAX U3 HepxaBeloLei cTanu npu
Temnepatype 16-18 rpagycos. [locne GpoxeHns NPOM3BOAUTCS CbEM C APOXKIKEBOTO
ocafka ¢ janbHelnm KynaxmupoBaHuem BUHOMaTep1anos.

METO[, BTOPUYHOM
DEPMEHTALLIMN

Bo Bpems BTOpuuHOit depmeHTauum OpoaMsbHYIO CMeCh HanpaeasoT  Ha
wamnaxusauuio B 6poaunbHbie pesepsyapsbl. bpoxeHne NnpoBoasT Npu Temnepartype
He Bbiwe 20°C. lMepBble 24 vaca GpoxeHue OTKpbITOe, Nocne Hayana akTUBHOrO
Bbigenenns CO2 — repmetuyHoe. B npouecce BTOpuUuHON depmeHTaunmn [OMKHO
6bITb cOpoxeHo He meHee 18 r/am3 caxapa U AOCTUrHYTO AasneHue B BpoannbHom
pesepsyape He meHee 450 k[Manpn 20°C, nocne 4ero NpoBoAnTCs OCTaHOBKA GpoXKeHUs
nytem oxnaxaeHus 6poaunbHon cmecu po TemnepaTypsl 0°C, npesBapuTensHo
LwamnaHu3nMpoBaHHoe BUHO oxnaxjalT Ao Temnepatypbl +7 - +10°C u cHumatoT ¢
[ POXKeBOTro ocazka. 3aTeM WamnaHU3NPOBAHHOE BUHO OXNIAXAAIOT O TemnepaTypbl
munyc 4°C. OxnaxaeHue BUHA NPOU3BOAAT 3a Bpemsi He bonee 18 uacos, nocne yero ero
BbIJEPKMBAIOT NPU TemMnepaType oxaxaeHns He meHee 48 yacos.

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 10,0-12,0 % o6.
ALCOHOL

COIOEPXAHUE CAXAPA 6,0-15,0 r/n
RESIDUAL SUGAR

KNCNOTHOCTb 5,0-8,0r/n
TOTAL ACIDITY

KATOPUMHOCTb 75,9 kkan
CALORICITY

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET OT cBeTNo-po30BOro 0 PO30BOrO

COLOUR

APOMAT Pa3BuTbIii, TOHKWI, COOTBETCTBYIOLMIA TUMY
BOUQUET

BKYC [MosnHbIi, rapMOHUUHBII, 6€3 TOHOB OKUCIIEHHOCTY
TASTE

TEMIEPATYPA NOOAYN 8-10°C

SERVING TEMPERATURE

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



