T
Chateau
TAMAGNE

* WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHsb.
TamaHckuit nonyoctpoBs» cyxoe po3ooe «LllaTto Tamans. Nap Jla Mep.
Kopann»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Par la Mer — Bneuatnsiowas nuHeika cobnasHUTeNbHbIX MOHOCOPTOBbLIX BUH AJist
TeX, KTO XaxaeT Mopckoro 6pusa, nerkoctu u owyuienus GesrpaHuuHon cBoboabl.
OHu co3gaHbl Anst TOro, 4ToObl KaX/bli, HE3AaBUCMMO OT CBOEro reorpaguyeckoro
NONIOXKEHUs,, MOr MOrpy3uTbCsi B BOJOBOPOT JIETHEN CBEXECTW W HacnaguTbes
MHAMBUIYANbHOCTBIO BKYCOB NMPUOPEXHOro HACTPOeHusl.

Cepus BKkIouaeT Tpu sipkux obpasua: CoeuHboH, LlBairenst u KabepHe — c
NPUMEHEHNEM COBPEMEHHbIX MEeTOA0B TpPOU3BOACTBA UM TPEHJO0BbLIX Harpas/ieHnit
3HOJIOMNU 151 CO3[,aHUSI BUH C IPKMMM apOMaTUUECKUMMU NPOGUISMU 1 OCBEXAIOLLUMY,
nutkummn Bkycamu. Cyxoe pososoe «Lllato TamaHs. [ap Jla Mep. Kopann» usrotoeneHo
u3 BuHorpaga copta KabepHe CoBuHbLOH, nepepaboTka KOTOPOro NpOUCXOAUT B
[leNIMKaTHOM pexxume, Gnarogaps uemy BUHOAENbI NOJTyUaloT CyC/lo BbICOKOFO KauecTBa
1 Takoi 3HaKomblit Bcem KabepHe B coBepLI€HHO HOBOM, yTOHUEHHOM UCTIONTHEHUN.

«lllato TamaHb. MNap Jla Mep. Kopann» — BUHO Npo HEOObIKHOBEHHO HEXHbI GanaHc
1 ocBexarole frogHyio $GakTypy, uBeT B Gokasie OT CBETI0-PO30BOrO 40 MajIMHOBOTO.
HexHbli1 BykeT packpbiBaeTcs yauBNsioweil BbIPa3UTENbHOCTbIO AroHO-PPYKTOBbIX
TOHOB, FAPMOHUYHO COYETAILUXCS C MPUATHBLIM U cOBNa3HUTENbHBIM NOCIEBKYCUEM.
be3sykopuaHeHHO coueTaeTcss € TemjbiMM canatamu, OpyckeTTamu C  MSCHbIMU
nawiTetamu, a Takxke markumu coeipamu. lNepep, nogaveit pekomeHayetes oxi1aguTb J0
10-12°C.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJTEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTUMBbI 4114
COBEPLUEHWSA MOKYMKN
MOTIVES FOR PURCHASE

MOBObI 15
MOTPEBSIEHUS
REASONS FOR
CONSUMPTION

LIEHOBOE
MO3ULNOHUPOBAHUE
PRICE POSITIONING

My>XUMHBI U KEeHLLMHBI 25+, ypoBeHb J0X04a
cpeaHuin 1 Bbille. AKTUBHbIE, ODLLMTENbHbIE,
nmobo3sHaTenbHble, N0OSAT NyTelecTBOBaTb,
MOCTOSIHHO PacCLUMPSIO CBOI KPYrosop,
MHTEpeCyIloTCS BUHOM U FaCTPOHOMUYECKUMU
coyeTaHuammn

Monpo6oBaTk HOBUHKY; BbIOpaTL B KauecTBe
racTpOHOMMYECKOro conpoBoxaeHns obeaa nunm
yXuHa

MonpoboBaTb HOBUHKY, BCTpeya ¢

[ py3bsiIMU, BEUEPUHKA, MUKHUK, B KauecTBe
racTpOHOMMYECKOro conpoBoxaeHus obena uam
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 Kabepre COBUHBOH
VARIENTAL
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEYKPBIBHOIA, TUM WNANePbl - OLIMHKOBAHHAs C NATbIO Apycamu
NpoBONOKK

CroCOb YEOPKM

METHOD FOR HARVESTING

MexaHW3npoBaHHbIit

MEPMO[ CBOPA 22.09.2023
HARVEST PERIOD

YPOXXANHOCTb 116,31 u/ra
YIELD OF GRAPES

CPE[IHMI BO3PACT 103 3-6 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:
4630037258196

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037258193

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

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 16

METO[, NMEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyuiectsisietcs Ha caxapax 21-23%. [NepepaboTtka npoBoaunTest no
«benomy cnocoby», npeccoBaHne BUHOTrPaaa NPOXoAUT B MATKOM pexume (4ToObI He
3KCTParupoBaTh NoMGEHONbI U3 KOXULbI BAHOTPaJa), 0OCBETIEHWe Cyca NPOBOANTCS
C nomoLblo TexHonornyeckoro cnocoba - ¢pnotaumns. 3atem nposoanutes bpoxerue
C NpUMeHeHnemM anbTepHaTUBHOrO Ayba B eMKOCTAX M3 HepxaBeloulei cTanu npu
Temnepatype 16-18 °C. [Tocne GpoxeHns NPOU3BOAMTCS ChEM C APOXKIKEBOr0 0CaAKa 1
H6aToHax He meHee 4 mecsiLeB

BbIOEPXKA

bes Bbiaepxkun

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

no more than 4,0 g/|

KMCNOTHOCTb 6-8r/n
TOTAL ACIDITY 6-8g/l
KAJTOPUMHOCTb 77,1 kkan
CALORICITY 77,1 keal

OPTAHOJTIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET PasnnyHoON MHTEHCUBHOCTU C OTTEHKAMM OT B1eiHO-PO30BOro 40 MAIMHOBOIO
COLOUR

APOMAT Pa3BuTbIil, rapMOHUYHBIN

BOUQUET

BKYC CBeXWii, MArKUI, rapMOHUYHBIN, 6€3 MOCTOPOHHKX TOHOB

TASTE

TEMIMEPATYPA INMOJAYN 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 4. 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



