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Hanutok BuHHbIi «<MYCKAT OECEPTHbIV BblOEP)XAHHbIN.
I'panp Heceprt. LlaTto TamaHb Peseps»

Fortified aged wine “Muscat. Grand Dessert. Chateau Tamagne
Reserve”

OMUCAHWME BUHA /WINE DESCRIPTION:

[ns aToit cepun MCNoNb3yOT BUHOTPAaJ, C BbICOKOW CTENEHbIO caxapucToc-
TH, cobpaHHbIii Ha cOOCTBEHHBIX BUHOTpaaHuKax arpopupmel «tOxHas».
Mocne pobaBneHns pekTMGUKOBAHHOTO STUIOBOIO CNUPTa BUHOMaTEpUan
oTnpaBnsieTcsi Ha Bbigepxkky. CospeBaHue npoucxoauT B Ooukax U3
KaBKa3CcKoro Ay6a, No3Bosisis HANUTKY MakKCMMasbHO PasBUTLCS, UCTOJIb3Ysl
[N51 3TOro BCe 3a3aTku 3pesnoro BuHorpaga. Cpok Bblaepxku - He meHee 18
mecsLeB.

HanuTok BuHHBLIIN «MyckaT aecepTHbIii BblAEePXKaHHbIA» Npou3BeeH U3
BUHOrpaga copta Myckat. LlBeT HanuTka OT CBeT10-30/10TUCTOrO A0
SAHTapHOTO. APOMAT CJIOXHBIi, ¢ NpeobiagaHnem MeoBO-LUTPOHHBIX HOT
Ha (OHe TUMUUHBIX AecepTHbIX OTTeHKOB. BKyc MArkuii, MacnsHuCThIi ¢
NPUATHBLIM U AOJITUM OCIEBKYCUEM.

Ecnu Bbl wuTe napy ans BuHHOro Hanutka «MyckaT gecepTHbIii Bblaep-
XKaHHbI», BbIOMpaiiTe cbipbl, lydlle, ecnu oHu OyayT msarkumu, ¢ rony6oii n
6enoii nieceHblo UM OBEYLUMMU.

For this series winemakers use the grapes with high sugar content, collected
on own vineyards. After adding rectified ethyl alcohol, wine is undergoing
aging. Aging takes place in Caucasus oak barrels, allowing the wine to
develop asmuch as possible. Agingin oak takes at least 18 months.

Fortified wine "Muscat" made from Muscat grape varieties. Wine color varies
from pale gold to amber. Bouquet is complex, with a predominance of honey
citron notes and typical dessert shades. The taste is soft, oily with a pleasant
and long aftertaste.

If you are looking for a couple to wine "Muscat. Grand Dessert" choose
cheeses better soft, with blue and white mold.

LIEJIEBAA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LEJIEBOTO My>UmHBI 1 keHWKnHbI 25-40 neT, HoBaToOPbI,
MOTPEBUTENS/ nmetowwme cpeHuit goctatok / Men and
PORTRAIT OF women 25-40 years old, innovators,
POTENTIAL CONSUMER with middle income

MOTWBbI )19 COBEPLLIEHNA lMonpo6oBaTb 4TO-TO HOBOE, UHTEPECHOE,
MOKYIKW/ yausuTth apyseii / Try something new,
MOTIVES FOR PURCHASE interesting, surprise friends

noBoOAbl A4J19 MOTPEBIEHNSA/ BeTpeun ¢ Apy3bsimu, ceMeitHbIn YKUH /
REASONS FOR CONSUMPTION Meeting friends, family dinner

LIEHOBOE MNMO3NLIMOHNPOBAHUME/ Poccuiickoe BuHoO knacca "low-premium” /
PRICE POSITIONING Russian wine of the "low-premium"” class
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Hanutok BuHHbIN «<MYCKAT JECEPTHbIN BbIOEPXAHHbIN. I'panp, DecepT.
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Fortified aged wine “Muscat. Grand Dessert. Chateau Tamagne Reserve”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Myckat
VARIETAL Muscat
CIMoCOb NOCAOKHU Pyunoit
METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Kopponnas ¢popmuposka

Cordon grapevines system

CrNocCoOb YBOPKU

METHOD FOR HARVESTING

PyuHoii

Manual

HocTtynHbiit 06bem/Available volume:
0,5L /1,13 kg

Pasmep 6yTbinku/Bottle size:

? 6,7 cm/ h 30,6 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4607062868416

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

14607062868413

Kopn ATl: 462

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

104

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

26

MEPNO[ CBOPA BTopasi - TpeTbsi fekapa ceHTs6ps
HARVEST PERIOD Second - third decade of September
YPOXXANHOCTb 95-100 u/ra

YIELD IN KG OF GRAPES
PER HA.

95-100 cwt/ha

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

13 net

13 years

METO/[, MEPBUYHOMN
OEPMEHTALMN

PRIMARY FERMENTATION

Oxnaxpenve mesrn. Hactamsanue cycna Ha mesre. [Mogbpaxusanue
cycna [0 HakorleHusi cnupTa ectecTBeHHoro Gpoxenust 20 % 06.,
BHECEHME CnUpTa 3TUIOBOTO PEKTUPUKOBAHHOTO [Jisi OCTAHOBKM
6posKeHUs U KOPPEKTUPOBKM KOHAMLLMI

Cooling of pulp. The infusion of must on pulp. Fermentation of the wort
before accumulation of natural fermentation alcohol 2.0% by volume,
introduction of rectified ethyl alcohol for stopping fermentation and
adjusting the condition

BbIOEP)XKA
AGING

He menee 18 mecsiues

Not less than 18 month

AHAJIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 16 % 06.

ALCOHOL 16 % Vol.
COJNEP)XAHNE CAXAPA 160 r/am3
RESIDUAL SUGAR 160 g/dm3
KNCNOTHOCTb 4-6 r/am3

TOTAL ACIDITY 4-6 g/dm3
KANTOPUMHOCTb 160,5 kkan (672 kx)
CALORICITY 160,5 keal (672 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LBET OT cBeTN0-30/10TUCTOrO A0 AHTAPHOIO

COLOUR From light golden to amber

APOMAT CnoxHblit ¢ npeoGna,uaHueM Me0BO-LMTPOHHbIX HOT Ha ¢0He
TUMUYHbBIX 1€CEPTHBIX OTTEHKOB

BOUQUET Complex with a predominance of honey-citron notes and typical
dessert shades

BKYC MSIrKuit, MaCSIHUCTbIN C MPUSTHBIM U JOJITUM NOCEBKYCHEM

TASTE Mild, oily with a pleasant and long aftertaste

TEMIMEPATYPA NMOOAYN 10-16 °C

SERVING TEMPERATURE 10-16 °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.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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