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* WATO TAMAHDL -

Urpucroe xemuy)xHoe BUHO C 3allMLLLeHHbIM reorpaduyeckum
ykasaHuem «KybaHb. TamaHCKUit MONyocTpoB» nojycyxoe
posoBoe «®OJIEPC 1O CHOO»

OMNMMNCAHUE BUHA /WINE DESCRIPTION:

XKemuyxHbie BuHa Fleurs du Sud — 310 nérkue ocsexarwuime
UrpucCTble BUHA, MPON3BEAEHHbIE METOAOM LLIAPMA MO TEXHOJIOTUK
BTOpUYHOrO GpoxeHusi B akpatodope. Buna npoussegeHbl u3
BUHOrpaaa, cobpaHHOro Ha yHUKa/bHbIX Teppyapax arpo¢pupmbi
«tOxHas», pacrnonoxeHHbIXx Ha TamaHckom nonyoctpose KpacHo-
napckoro kpasi. Bunorpapg 6bin cobpan Ha Hu3kux caxapax (He
6onee 150 r/am3), YTO NO3BOJIUIO COXPAHUTbL CBEXXECTb U COYHOCTb
BKyca.

M3sauHoCcTb BUH 3TOI cepun npusBaHa co3gaTbh BeCEHHe-JleTHee
HacTpoeHue, nob6aBUTb Kpacok B ropojckue 6yaHu, ctaTb OTINY-
HbIM 1OMO/IHEHUEM MPUSITHOTO BPEMSINPENPOBOXAEHUS, MPUBIIEYb
BHUMaHMWE OPUTMHAILHOCTbIO yNakoBku. BunangeanbHo nogxoast
A5 eBUYHUKA, POMaHTUYECKOTO Y)KMHA UJTU BEHEPUHKM.

LlBeT BMHa OT CBETN0-pPO30BOro A0 po30BOro. Apomat sipKuii,
pas3BuTbIN, ¢ npeobnapaHmem GppyKTOBO-SroAHbIX TOHOB C LIBETOY-
HbIMWU OTTeHKamu. Bkyc nerkuii, ToHkuit, rapmoHuuHsbiii. [pexpac-
HOe JonosiHeHne K aeceptam, GppyKTam, MOPOXXEHOMY, OTIMYHas
6asa pns netHux KokTeinei. Temnepatypa nopaun 8—10°C.
He>XHbli1 1 U3blCKaHHbIN BKYC, Kpacusas U MpoAoJ/DKUTENbHAs Urpa
BUHA yKkpacsT ntoboe 3acTonbe v co30aayT NpasgHUYHOE, TOpPXKeC-

TBEHHOE HAaCTpoeHue.

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO [penmyliecTBEHHO XEeHLWUHBI, peanoynTaloT
MNOTPEBUTENSA/ Nlerkue u cBexxue BUHa, UTpUCTble BUHA.
PORTRAIT OF JKcnepumeHTaTOpBI, ClleasT 3a TpeHJamu,
POTENTIAL CONSUMER NpeanoYnUTaloT BbIAENUTbLCS, ObITb YHUKAIbHBIMU.
MOTWBbI 0151 COBEPLUEHWNSA Kynutb opurnHansHoe, nerkoe BUHO No
MOKYTIKW/ J0CTYIMHO LeHe, KoTopoe ByaeT ymecTHO
MOTIVES FOR PURCHASE niobomy nosoay

NMoBOdbl AJ19 NMOTPEBJIEHUA/ JleBUUYHUK, BeHEePUHKA, POMAHTUUECKUIA Y)KUH,
REASONS FOR CONSUMPTION MWbIN Mpe3eHT

LIEHOBOE NMO3NLUMOHNPOBAHUME/ Mepnym 350+
PRICE POSITIONING
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TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT

VARIETAL

Buanka, Myckat Fambyprekui

CrNoOCOb NMNOCAKN
METHOD OF PLANTATION

Pyunoii

Manual

CrNoOCOb BbIPALLIMBAHUA
METHOD OF GROWING

Ha BbicokowwTamb0oBoit popMupoBKe B HEYKPLIBHO 30HE

CrNocob YBOPKM
METHOD FOR HARVESTING

Pyunoii

Manual

HocTtynHbiit 06bem/Available volume:
0751/ 1,455 kg

Pasmep 6yTbinku/Bottle size:
?92cm/h320cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4630037251586

LLITpux Kog, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14630037251583

Kopn ATl: 441

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

64

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

16

MEPVO[ CEOPA ABrycT - ceHTIOpb
HARVEST PERIOD August - September
YPOXXANMHOCTb 100 u/ra

YIELD IN KG OF GRAPES

PER HA. 100 C/ha
CPEJIHMN BO3PACT /103 16net

AVARAGE AGE OF VINS 16years

METO/, MEPBNYHON
GOEPMEHTALINA
PRIMARY FERMENTATION

B cTanunpukoHTponupyemon Temnepatype

METO/[] BTOPUYHOMN

PesepByapHblii cnocob

OEPMEHTALIMA
BbIJEP)XKA bes BbIgEpXKM
FINING No fining

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 9,0-11,0 % 06.
ALCOHOL 9,0-11,0 % Vol.
COJOEP)XAHUE CAXAPA 25,0-40,0 r/pm3
RESIDUAL SUGAR 25,0-40,0 g/dm3
KNCNOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 80,3 kkan (336 k)
CALORICITY 80,3 keal (336 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT cBeTN0-PO30BOro 10 PO30BOr0O

COLOUR

APOMAT Spkuit, pa3BuTbii, ¢ npeobnapaHnem GppyKTOBO-SIrOAHbIX TOHOB C
UBETOYHbIMN OTTEHKAMMN

BOUQUET

BKYC JIErknii, TOHKMIA, rapMOHUYHbIN

TASTE

TEMIMEPATYPA NMOOAYN 8-10°C

SERVING TEMPERATURE 8-10°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas 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.
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