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BuHo urpuctoe monopgoe ¢ 3aljmeHHbIM
HaMmeHoBaHMeM mecTta npoucxoxaeHns «KkHbIi
6eper TamaHu» nonycyxoe 6enoe

«MYCKATHOE. LLATO TAMAHb» rop, ypoxas 2019

OlNMNCAHUME BUHA:

Monopple urpucTble BuHa BuHopenbHs «KybaHb-BuHo» BbinyckaeT ¢
2008 ropa. B nuHeiike npeacrasnexbl: nonycyxoe 6enoe «MyckaTHoe»,
6pioT 6enoe «Pucnunr», nonycyxoe pososoe «KpacHocton». Tu BuHa
NpousBOAATCS MO OPUIMHA/IbHOW TEeXHONIoruW, 3akjoyvallleics B
nepBMYHOM BpOXKEHUU CBEXero BUHOrPagHOro cycna U No3BoNsioLe
coxpaHuTb GoraTyio nNanauTpy apomaTtoB MCMO/b3yeMblX COPTOB
BuHorpaga. B 2016 rogy EBpasuiickoe nateHTHOe BeOMCTBO Bbijao
BUHOJEJIbHE NaTeHT Ha uzobpeTtenune: «Cnocob npoussoacTBa Urpuc-
Tbix BUH». Cam cnocob paspaboTaH AMpeKTOpOM Mo NpouU3BOACTBY —
Banpoit boTHape. [laHHbIil meToa npeaycmaTpuBaeT He CToJlb KOHeep-
BaTUBHYI 0O6paboTKy MepBUUHOrO cbipbs. TO NMOMOraeT COXpaHWUTb
opraHosenTMyeckue CBOWCTBA CBEXEro BMHOrpaja, a Takxke nosep-
XHOCTHO-aKTMBHbIE BellecTBa B MX NepBO3JaHHOM BWUJE B rOTOBOM
npoaykTte. bnaropaps wapsueii obpaboTke, cycno nepexoaut wu3
nepBOHauYanbHOr0 COCTOSIHUS B UrpucToe 6e3 ocobbix notepb. [puatom
apomaT M BKYC HanuTKa KOHLEHTPUpYIoTCs,, Bce 3TO [JOMosHseTcs
UrPUCTbIMK, MEHUCTbIMKU CBOWCTBAMM, KOTOpble yaanocbh WU3BAeYb B
npouiecce WwamnaHusauum, 3akpenuTb U JOHECTU 0 NoTpebuTens.
Monopoe nonycyxoe 6enoe «MyckaTtHoe. LLlato TamaHb» nponssoast
M3 BMHOTpaja MycKaTHbIX COPTOB, BbIPALLEHHOTO Ha COOCTBEHHbIX
BMHOTpagHukax TamaHckoro nosyoctposa KpacHopapckoro kpas.
LiBeT cBETN0-CONOMEHHDBI C OTTEHKAMM OT 3€/1€eHOBaTbIX [0 30/10TUC-
TbIX, IPKMI1 COPTOBON OyKeT ¢ AOMUHUPYIOLLEN LLUTPOHHO-MYCKaATHOW
HOTOW, MNOJUYEPKHYTbIN CBEXECTbIO U MNKAHTHOCTbIO BKyCAa.

Monopoe nonycyxoe 6esnoe «MyckatHoe. LLlato TamaHb» pekomeHayeT-
csi nopasartb npu Temnepatype 6-8 °C B TaHgeme ¢ GuckBuTamm u
Tupamucy, npopUTPOISIMU U NAHAKOTON C LUTPYCOBbIMM.

LEJTEBAA AY OJUTOPUA

MOPTPET LIENIEBOTO My>XunHBI 1 XeHLWwuHbl 25-50 net

NMOTPEBUTENIA C OXOA,0M CPEeHUM U Bblllie,
MHTepecylolmnecs pOCCUUCKUM BUHOM

MOTWBbI /159 COBEPLLUEHUS [MprobpecTu peaKunii Ce30HHbIN NPOAYKT

MOKYIKHA

NMNoBOAbl 4J1 NOTPEBJTIEHUSA YKUH B KOMMaHUu Jpy3ei uam 6amnsknx

LLEHOBOE NMO3NLIMOHNPOBAHUE Poccuitickoe BUHO LLeHOBOrO cermeHTa
"medium”




@ BuHO urpuctoe monogoe ¢ 3almieHHbIM HaMMeHOBaHMEM mecTa
npoucxoxaeHus «tOxHbiin 6eper TamaHu» nonycyxoe benoe
Chéteau «MYCKATHOE. LUATO TAMAHDb» rog, ypoxas 2019

TAMAGNE TEXHUYECKAS MIHOOPMALLMS / TECHNICAL INFORMATION:

MECTO NMPOM3BOOCTBA  Poccus, Kpachopapckuii kpaii, Temptokckuii paitoH

- WATO TAMAHDb -

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT MyckaT bapxaTHblii u LiBeTouHblit
VARIETAL

CMOCOB MOCALKM PyuHoit

METHOD OF PLANTATION  Manual

CIMOCOB BbIPALLMBAHKS  HawTtam60BbIX GOpMUMPOBKAX B HEYKPLIBHOM Ky bType
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MEPNO/J CBOPA MepBas nekapacenTabps

HARVEST PERIOD

YPOXXAMHOCTb 110 u/ra

YIELD IN KG OF GRAPES

PER HA. 110 ¢/ha

CPEJHWIN BO3PACT JTO3 18 ner

AVARAGE AGE OF VINS 18 years

METO[, MEPBUYHOM KpaTkoBpemMeHHbII1 HacToi B Npeccax ¢ NpeaBapuTe/ibHbIM OXlaxeHnem

®EPMEHTALMN me3ru coptoB MyckaT bapxaTHbiii u LiBeTouHbliit. DnoTauus nepuoguyec-
KOTro feicTBus

PRIMARY FERMENTATION

METO[ BTOPUYHON [MpousBOACTBO UrPUCTOro BUHA 3a OJHO OpoOXeHue U3 CBexero
DOEPMEHTALINN BUHOrpagHoro cycna.Ycnosusa 16-18°C

SECONDARY FERMENTATION

BbIOEPXKA bes BbigepxKmn
AGING No aging

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COOEPKAHME CAXAPA  25-40 r/am3
RESIDUAL SUGAR 25-40 g/dm3
KMUCIOTHOCTb 5-7r/am3

LocTynHbiit 06bem/Available volume: TOTAL ACIDITY 5-7 g/dm3
0751 /1,520 kg -

KAJTOPUNHOCTb 88,4 kkan
Pasmep 6yTbinku/Bottle size: CALORICITY 88,4 keal
?91cem/h 31,3 cm

Bnoxenue B ropposiwmk/ Embedding OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

in a corrugated box: LIBET CBET/I0-CO/IOMEHHbIV C OTTEHKAMU OT 3€/1eHOBATbIX [10 30/I0TUCTbIX
6
COLOUR
LLitpux kop Ha EAnHnLY ”P?HYK'—'-M”/ APOMAT SIpkuii copToBOIi ByKeT ¢ BOMMHMPYIOLLE LUTPOHHO-MYCKATHOW HOTO
Barcode on unit of production:
4630037250190 BOUQUET
LLITpux Kop, Ha rpynmnoByto ynakoBKy/ BKYC Chexuii, TMKaHTHbIT

Barcode for group packaging:
14630037250197 TASTE

Kog, ATl: 442 TEMMEPATYPA MOJAUYN  6-8°C

SERVING TEMPERATURE 6-8°C
KonuuectBo ynakoBok Ha noaaoHe

(eBpo) / Number of packages on a
pallet (Euro): 353531, Poccus, KpacHopapckuit kpaii, Templokckuii paiioH, cT. CTapoTuTapoBckas,
64 yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

KonMuecTBO ynakoBok B cioe / 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Number of packages in the layer: Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

e www.kuban-vinoru  [J /kubanvino1956 /chateautamagnerussie






