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BuHO urpuctoe monopoe ¢ 3aumieHHbIM
HanMmeHoBaHUeM mecTta npoucxoxaeHns «KkHbIi
6eper TamaHu» nonycyxoe posoBoe

«KPACHOCTOIT. LLUATO TAMAHb» rop, ypoxas 2020

OlMNMCAHUE BUHA:

Monopbie urpuctble BuHa BuHoaenbHs «KybaHb-BuHo» BbinyckaeT ¢
2008 ropa. B nuHeiike npeacTtaBneHbl: nonycyxoe 6enoe «MyckaTHoe»,
6ptoT 6enoe «Pucaunr», nonycyxoe pososoe «KpacHocton». 9Tu BuUHA
Npou3BOAATCSA MO OPUIMHAJILHOW TEXHOJIoruK, 3akjwuaiolleiics B
nepBUYHOM OPOXKEHUN CBEXEro BUHOTPAAHOro cyc/a v no3BonsioLei
coxpaHuUTb 6oraTyio NaaMTpy apomaToB UCMO/Ib3YEMbIX COPTOB BUHOTpa-
na. B 2016 roay EBpasuiickoe naTeHTHOe BELOMCTBO BblJa/10 BUHOE/Tb-
He naTeHT HanzobpeTeHue: «<Cnocob NPon3BoACTBA UTPUCTBIX BUH». Cam
crnocob paspaboTaH aupekTopom no npouseoacTBy — Banpoii botHape.
[aHHbIit MeToa NpefycmaTpUBaeT He CTOJb KOHCepBaTUBHYIO 06paboT-
Ky MepBUYHOTO Cbipba. OTO NMomoraeT COXpaHWUTb opraHosienTuyeckue
CBOWCTBA CBEXEro BMHOrpaja, a TakKXe MOBEPXHOCTHO-aKTUBHbIE
BelllecTBa B UX MepBO3JaHHOM Buje B roTOBOM npopykTte. bnaropaps
waaswein obpaboTke, cycno nepexoauT U3 NepBoOHAYaIbHOrO COCTOS-
HUs B urpuctoe 6e3 ocobbix noTepsb. [1pu aTOoM apomaT 1 BKyC HanuTka
KOHUEHTPUPYIOTCS, BCE 3TO [OMOJHAETCH WUIrPUCTbIMU, MEHUCTbIMU
cBoiicTBaMu, KOTopble yAanoch M3B/eyb B Mpouecce LiamnaHusauum,
3aKpenuTb 1 JOHeCTH J0 noTpebuTtens.

Monopoe nonycyxoe pososoe «KpacHocton. Lllato TamaHb» npousBo-
AAT u3 BUHorpaja copTta KpacHocTon aHanckwuii, BbipallleHHOro Ha
cobcTBeHHbIX BUHOrpagHukax TamaHckoro nonyoctpoa KpacHopap-
ckoro kpasi. OTnmuaeTcs po30BbIM LIBETOM Pa3/INiHON MHTEHCUBHOCTH
OT Ma/IMHOBOTO 10 HEXKHO-OPYCHUYHOTO OTTeHKa. ApOMaT OUYeHb IPKUii ¢
npeobnaganvem GppyKkTOBO-ArofHbIX TOHOB C LIBETOUHbLIMU OTTEHKaMMU.
BKyC HeXHbIi 1 U3bICKaHHbBIN, yAMBSIOLNIA CBOEI MATKOCTbIO, CBEXeC-
ThI0O M JO/ITUM Pa3BUBalOLLUMCS MOCJIEBKYCUEM.

Monopoe nonycyxoe pososoe «KpacHocTton. LLlato TamaHb» pekomeH-
ayeTca nogasath nNpu Temnepatype 6-8 °C. MpeanbHoli napoit ctaHyT:
YEPHOC/IMB C OpeXamu Mo, CJIMBOYHbIM COYCOM, KJTyOHMKA C BAHUIbHBIM

MOPOXXEHbIM.

LIEJIEBAA AYONTOPUA

MNMOPTPET LLEENEBOIO My>XunHBI 1 XeHLWwuHbl 25-50 net

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

MOTMBbI 1711 COBEPLLEHWS [MprobpecTu peaKunii Ce30HHbIN NPOAYKT

MOKYIKN

NMNoBOAbl 4J1 NOTPEBJTIEHUSA YXXuH B KOMNaHuu apysen unm 6amskmx

LLIEHOBOE MO3NyMNOHNUPOBAHUE Poccuiickoe BUHO LLeHOBOro cermeHTa
"medium”
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TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NnPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Tempiokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT KpacHocTon aHanckwuii
VARIETAL

CroCOBb NOCAKHN Pyunoit

METHOD OF PLANTATION ~ Manual

CIroOCOb BbIPALLIMBAHWA
METHOD OF GROWING

B HeykpbiBHOIi 30He. DOpMUpPOBKa KOpAOHHasA

CIoCOb YBOPKU
METHOD FOR HARVESTING Manual

Pyunoi

HocTtynHbiit 06bem/Available volume:
0751 /1,520 kg

Pasmep 6yTbinku/Bottle size:
?91cem/h 31,3 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Barcode on unit of production:
4630037250206

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

14630037250203

Kopn ATl: 442

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

64

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

16

MEPNO/J CBOPA KoHel, nepBoii fekabl ceHTs0ps
HARVEST PERIOD

YPOXXAMHOCTb 80 u/ra

YIELD IN KG OF GRAPES

PER HA. 80 c/ha

CPEJHWIN BO3PACT JTO3 20 net

AVARAGE AGE OF VINS 20 years

KpaTkoBpemeHHbIii HACTOI B peccax ¢ npeaBapuUTesbHbIM OXJ1aXAeHNneEM
mesrn copta KpacHocTton aHanckuit .®noTtauus nepuoamyeckoro
nencreus

METO/, MEPBNYHOMN
D®EPMEHTALNN

PRIMARY FERMENTATION

METO[, BTOPUYHOM
G®EPMEHTALNA

SECONDARY FERMENTATION

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

BbIJOEP)XKA
AGING

bes BbigepxKmn

Noaging

AHATIMTUYECKUE MOKA3ATEJTN / 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
TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 88,4 kkan
CALORICITY 88,4 kcal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET Po3oBbliii Pa3/INYHOM MHTEHCUBHOCTU, OT MaJIMHOBOTO 0 HEXHO
OpPYyCHUYHOrO OTTEHKA

COLOUR

APOMAT SApKuii, cnakeHHbIi, ¢ npeobnagaHnem GppyKTOBO-AroiHbIX TOHOB C
LIBETOUYHbIMU OTTEHKaMK

BOUQUET

BKYC HexXHbli1 u u3bickaHHbIN

TASTE

TEMMEPATYPA IMOOAYN 6-8°C

SERVING TEMPERATURE 6-8°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
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