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*- WATO TAMAHDb *

Poccuiickoe urpuctoe BUHO € 3alULLLEHHbIM reorpadpuyeckum ykasaHmem
«Ky6aHb. TamaHckuii monyocTpos» nonycnaakoe 6enoe «Lllato TamaHb»

OMNCAHUE BUHA / WINE DESCRIPTION:

Cepus urpuctbix BuH Chateau Tamagne — npepactaBnsier coboi nérkue, nutkue
obpasupl, paspaboTaHHble poccuitckumn BuHogenamu LleHtpa anonorum Chateau
Tamagne B napTHepcTBe ¢ akerepTammn us VIHCTUTyTa aHonorum nposuHumnu Lllamnans
(®paruus) B 2006 rogy. Buna npoussopastes metogom Lllapma: npouecc bpoxerus
nposoauTes B Gonblnx pesepsyapax (akpatodopax), 4TO Mo3BONsSeT BbiMyckaTb
GonbliMe NapTUM INEraHTHBIX UTPUCTbBIX BUH [J/151 LLMPOKOTO Kpyra notpebureneit.

[Ons npowussoacTBa poccuiickoro urpuctoro BuHa ¢ 3IY «KybaHb. TamaHckuit
nonyocTpos» nonycnaakoro 6enoro «Lllato TamaHb» 3HONOMM BUHOAENBHU UCTONbB3YIOT
BUHOrpag, coptoB buanka, Kpuerann, MNepserew, Marapaua, lNMuHo benbliit, LLIMTpoHHBbIi
Marapavua, LLlapgore, Mionnep-Typray, Pucnuur PeitHckuii, Anurote, MNMuHo YepHbii,
PuTOH 1 LIBeTOUHBIN, BbIpalLEeHHbI U cObpaHHbIi Ha COBCTBEHHbIX BUHOTPagHUKax
arpodupmsl «HOxHas». B 6okane uckpuTes CBETNI0-CONOMEHHbIM LIBETOM C NepennBamu
OT HeXHO-3e/1eHOBAaTbIX [0 TensbIX 30JI0TUCTbIX OTTEHKOB. ApomaTt U3bICKaHHbIN U
YTOHUEHHbIIi, PACKPbIBAETCS IPKMMU LIBETOUHBIMM HOTaMMU. BKYC NOMHbII, FApMOHUYHbI,
u3siLHas, NPOAoIKUTENbHAS Urpa Ny3bipbKOB NpuaacT ocoboe ouaposaHue niobomy
Ba)KHOMY cobbITHIO. PekomeHayemas TemnepaTtypa nogaun urpuctoro coctasnsiet 8-10
°C.

LIENNEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENTEBOIO JKeHLwmnHbl 1 My>kunHbl oT 25 o 40 net. Chepa

MOTPEBUTENA festenbHocTu: pabota B Halime, paboTa B

PORTRAIT OF POTENTIAL rocyupexpaeHusx, ctatyc oT MeHeaxxepa 10

CONSUMER pykoBoauTens cpeaHero 3BeHa. MiHTepecs:
lomalliHue Be4YepuHKK, OTAbIX C APY3bsiMM 3a
ropofiom, ceuaaHnus. J1iobsT akTMBHO NPOBOAUTL
BbIXOJHble, yB/ieYeHbl paboTow, aKTUBHbIE,
OTBETCTBEHHbIE, OOLWMTENbHbIE

MOTWMBbI 14 Bbibop B noucke LeHa 1 ka4ecTBo, UHTEpeC
COBEPLLUEHWSA MOKYMKN K GpeHay, yBepeHHOCTb B TOBape, Bbibop ans
MOTIVES FOR PURCHASE fanbHelilen NpUBA3aHHOCTU

MoBOAbI 4114 BcTpeua c gpy3sbsamu, cBuaaHue, fomatlHas
MOTPEBJIEHNA BeuepuHka

REASONS FOR

CONSUMPTION

LIEHOBOE Middle
MOo3NUNOHNPOBAHNE
PRICE POSITIONING
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* WATO TAMAHDb *

HocTtynHblit o6bem / Available volume:
1,5L / 2,863 kg,

0,75L / 1,586 kg,

02L / 0,465kg

Pa3amep OyTbinku / Bottle size:
211,7cm / h 359 cm,
294cm / h31,2cm,

26,0cm / h20,2cm

Bnoxenue B ropposmk /
Embedding in a corrugated box:
15n-4

075n-6

0,2n-12

LLITpux koA Ha eguHULLY NPOAYKL MU /
Barcode on unit of production:

1,50 - 4607062864302

0,751 - 4607062864388

0,2n - 4607062864258

LLITpux koA, Ha rPynMnoByio ynakoBKy /
Barcode for group packaging:

1,51 - 14607062864309

0,751 - 14607062864385

0,251 - 24607062864252

KosnmuecTBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on

a pallet (Euro):

1,5n-45

0,75 n - 64

0,2n-108

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

1,5n0-15
0,75 n-16
02n-18

Poccuiickoe urpuctoe BUHO ¢ 3alulLeHHbIM reorpaduyeckum ykasaHuem «KybaHb.
TamaHckuit nonyoctpos» nonycnagkoe 6enoe «Lllato TamaHb»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NnPOMN3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT buanka, Kpuctann, MNepsenew, Marapaua, lNMuHo benbiii, LinTpoHHblit Marapaua,

VARIENTAL LLlapaoHe, Mwnnep Typray, Pucnuur Peiincknii, Anurote, lNuno YepHsbliii, Puton,
LiBeTouHbIi

CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIi HeyKPBIBHO, TUM WNaNepbl - MeTanInyeckas ¢ OaHUM spycom
nposonoku, popmuposka ABOC; meTannuyeckas ¢ Tpemsi Apycami NpoBONOKH,
BepTuKanbHasi GopmMMpoBKa.

CroCOBb YBOPKMU
METHOD FOR HARVESTING

MexaHn3npoBaHHbIN

MEPMO[ CEOPA
HARVEST PERIOD

AsrycT, CeHTs6pb

YPOXANHOCTb
YIELD OF GRAPES

buanka - 106,68 u/ra, Kpucrann - 100,28 u/ra, lNepserew, Marapaua 108,64 u/ra,
Muno benbiit - 92,97 u/ra, LintporHsiit Marapaua - 132,38 u/ra, LLlapgone - 88,96 u/
ra, Mionnep Typray - 119,49 u/ra, Pucnunr PeitHeknii - 123,31 u/ra, Anurote - 102,99
u/ra, NMuno Yepwwbiit - 79,57 u/ra, Puton - 105,91 u/ra, LiBetounbiii - 108,72 u/ra

CPE[HU BO3PACT /103
AVERAGE AGE OF VINS

buawka - 12 net, Kpuctann - 18 net, lNepseHew, Marapaua - 16 net, [NuHo benwblii - 16
net, LiutporHelit Marapaua - 13 ner, LLlappoHe - 15 net, Mionnep Typray - 7 ner,
Pucnunr Peiinckuii - 11 net, Anurote - 9 net, [NuHo YepHbiii - 8 net, Puton - 12 ner,
LiBeTouHbIit - 14 net

METO[, MEPBUYHOW
BOEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHorpapa ocyuiectsasiercs Ha caxapax 19-21%. lNpeccosavue BuHOrpaja
NpOXOAUT B MATKOM pexume (4ToObl He 3KCTparnpoBath NONUGEHONbI U3 KOXMLLbI
BMHOrpaaa). OcBeTneHne cycna npoBoOAMTCS C MOMOLLIO TEXHONOTMYeckoro cnocoba
- pnoTtaums. 3atem NpoBoaMTCH OPOXEHNE B EMKOCTAX U3 HepxaBeloLlei cTanu npu
Temnepatype 16-18 rpagycos. [locne GpoxeHns NPOM3BOAUTCS CbEM C APOXKIKEBOTO
ocafka ¢ janbHelnm KynaxmupoBaHuem BUHOMaTepu1anos.

METO[, BTOPUYHOM
DEPMEHTALLIMN

Bo Bpems BTOpuuHoit depmeHTauum OGpoaMsbHYIO CMech HanpaeasioT  Ha
wamnaxusauuio B 6poaunbHbie pesepsyapbl. BpoxeHne NnpoBoasT Npu Temnepartype
He Bbiwe 20°C. lMepBble 24 vaca GpoxeHue OTKpbITOe, Nocne Hayana akTUBHOrO
Bbigenenns CO2 — repmetudHoe. B npouecce BTOpUuYHON (epmeHTaunmn [OMKHO
6bITb cOpoxeHo He meHee 18 r/am3 caxapa U AOCTUrHYTO AasieHue B BpoaunbHom
pesepsyape He meHee 450 k[Manpn 20°C, nocne 4ero NpoBoAnTCs OCTaHOBKA OpoXKeHUs
nytem oxnaxaeHus 6GpoaunbHon cmecu go TemnepaTypsl 0°C, npesBapuTenbHo
wamnaHu3nMpoBaHHoe BUHO oxnaxjalT Ao Temnepatypbl +7 - +10°C u cHumaloT ¢
[ POXKeBOTro ocaska. 3aTeM WamnaHU3NPOBAHHOE BUHO OXNIAXAAI0T O TemnepaTypsbl
munyc 4°C. OxnaxaeHue BUHA NPOU3BOAAT 3a Bpemst He bonee 18 uacos, nocne yero ero
BbIJEPXKMBAIOT NPU TemnepaType oxaxaeHns He meHee 48 yacos.

BbIAEPXKA

bes Bbipepxkun

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 10,0-12,0 % o6.
ALCOHOL

COOEPXAHUE CAXAPA 40,0-55,0 r/n
RESIDUAL SUGAR

KNCNOTHOCTb 5,0-8,0r/n
TOTAL ACIDITY

KATOPUMHOCTb 91,9 kkan
CALORICITY

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET CBeTNo-CONOMEHHbII ¢ OTTEHKaMK OT 3e/IeHOBATOro 0 30/10TUCTOrO
COLOUR

APOMAT Pa3BuTbIii, TOHKMI, COOTBETCTBYIOLMIA TUNY

BOUQUET

BKYC [MosnHbIi, rapMOHUUHBII, 6€3 TOHOB OKUCIIEHHOCTH

TASTE

TEMIEPATYPA NOOAYN 8-10°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

www.kuban-vino.ru

www.chateautamagne.ru



