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* WATO TAMAHDL -

UrpucTtoe )xemuyxxHoe BUHO C 3aLLULLEHHBIM reorpaduueckum
ykasaHuem «KybaHb. TamaHckuii nonyoctpos» 6ptoT Henoe
«®JIEPC O10 CHOd»

OMMCAHME BHA /WINE DESCRIPTION:

XKemuyxHbie BuHa Fleurs du Sud — 310 nérkue ocsexarwuime
UTpUCTbIE BUHA, NPOU3BEAEHHbIE METOLOM LLIAPMa MO TEXHOJIOTMUMU
BTOpuuHOro OpoxeHus B akpatodope. BuHa npoussegeHbl us
BUHOrpaaa, cobpaHHOro Ha yHUKa/bHbIX Teppyapax arpo¢pupmbi
«HOxHas», pacnosioxeHHbIx Ha TamaHckom nostyoctpoBe 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, 1,006aBUTb Kpacok B ropoackue OyaHu, ctatb oTauy-
HbIM J,OMOJIHEHNEM MPUSTHOIO BPEMSNPENPOBOXAEHUS, NPUBJIEYb
BHMMaHWE OpPUTMHANBLHOCTbIO ynakoBku. BuHa npgeanbHo nopxo-
OAT AN AeBUYHUKA, POMaHTUUECKOTO Y)XKMHA UJTU BEHEPUHKU.

LiBeT BMHA CBETN10-COJIOMEHHbIN C OTTEHKAMM OT 3€/1IEHOBATHIX 10
30/10TUCTbIX. ApOMaT pa3BUTbIN, TOHKUIA, C XOPOLLO

BblpaXX€HHbIMU LLBETOUHbIMU TOHaMK. [1pekpacHoe gornosiHeHue K
nerkum Omopam us G6enoro msica u pbidObl, canatam, mosioabim
cbipam, Ouckeuty, ¢pyktam. Temnepartypa nogaun 8—10°C.
He>XXHbIi 1 u3blCKaHHbIM BKYC, KpacuBas U MPOAo/HKUTeNbHAs Urpa
BMHA yKpacsT toboe 3acTosibe U co3aanyT npasgHUYHoe, Topxec-
TBEHHOE HAaCTpoeHMe.
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DU SUD

TPMCTOR >KEMUYIKHOE BUHO

LIETEBAA AYOAUTOPUSA / 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 MWJIbIA 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 Buanka
VARIETAL

CMNOCOB NMOCAKN PyuHoi
METHOD OF PLANTATION  Manual

CrNoOCOb BbIPALLIMBAHUA
METHOD OF GROWING

Ha BbicokowwTamb0oBoit popMupoBKe B HEYKPLIBHO 30HE

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:
4630037251593

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

14630037251590

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

CrNocob YBOPKM Pyunoii
METHOD FOR HARVESTING Manual

MEPNO/ CEOPA ABryct

HARVEST PERIOD August

YPOXXANMHOCTb 80u/ra

YIELD IN KG OF GRAPES

PER HA. 80C/ha
CPEJIHMN BO3PACT /103  23ropa
AVARAGE AGE OF VINS 23years

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 6,0-15,0 r/am3
RESIDUAL SUGAR 6,0-15,0 g/dm3
KNCNOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 70,3 kkan (294 k[x)
CALORICITY 70,3 keal (294 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LUBET CBeT/N10-CO/IOMEHHbII C OTTEHKAMU OT 3€/IEHOBATbIX [0 30JI0TUCTbIX
COLOUR

APOMAT Pa3BuTbIii, TOHKMIA, C XOPOLLO BbIPpaXXE€HHbIMU LIBETOUHbIMU TOHAMM
BOUQUET

BKYC CBexuit, rapMOHUPYIOLLMiT C apomaTom

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