T
Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuit nosiyocTpoB» nonycnaakoe 6enoe «Lllato Tamans [1yo»

OMNCAHUE BUHA / WINE DESCRIPTION:

HassaHnue cepun «lllato Tamanb [lyo» NONHOCTbIO OTpaxaeT €€ KOHLEeNUMIo - 3TO AysT
iBYX COPTOB BUHOIpaAa, KOTopble OPraHUYHO AONOHAIT ApYr Apyra. KynaxuposaHue
nosponsieT cgenatb BUHO Oonee MArKMM, CTPOMHBIM, FAPMOHMYHBIM, a Takke aaet
npocTop A5 TBOpUeCTBa BUHOAeN0B. DTO BUHA HA KaXKAbIN leHb C YeTKOI opueHTauuei
Ha BKYCbl NOTpebuTenei u ¢ OTAMUYHBIM COYETaHUEM LieHa-KauecTBo.

Monycnapkue BuHa «lllato Tamanb [lyo» - xopolwmii npumep opMeHTUPOBAHHOCTU Ha
BKYCbl U MpeanoyTeHus notpebuteneit npoaykuum euHogenbHu «Kybanb-Buno». Onu
BOLU/IN B COCTaB CepuM cneumnanbHo A5 TeX, KTO NpeAnounTaeT Cyxum BUHaM cnajakue.
[puroToBNeHo Mo KJ1ACCUUECKOW TEXHONOTUM U3 OTOOPHOro BUHOrpaga COpPTOB
Yubu bnan u LWapaoHe, cobpaHHOro Ha NaoAOpPOAHbLIX BUHOrpagHMKax TamaHCKoro
nonyoctpoa KpacHopapckoro kpas. LlBeTr B Gokane OT CBET/I0-CONIOMEHHOrO ¢
30JI0TUCTBIM OTTEHKOM J10 30J10TUCTOro. ApoMat XxapaKTepHblii, COpToBOIA. Bkyc cBexui,
MSArKWii, rapmoHuuHblit. benoe nonycnapkoe «Llllato Tamaub [Jyo» nogoipeT K nerkum
NeTHUM canaTam, HEOCTpbIM cbipam U 6uckeuTy. MopasaTs, NpeaBapuTENbHO 0XNaAUB
no 10-12°C.

LIEJTEBAS AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LEEJIEBOTIO 20+ MY>XUMHBI U XXEHLLMHBbI, JOXO/, CPeHUIA N HUXe
MOTPEBUTEJIA cpepHero. [loBepsitoT GpeHay U XOTST ero passuTus,
PORTRAIT OF POTENTIAL HOBBIX MCTOPUiIt. HoBATOPbI U 3KCNEpUMEHTaTOPHI,
CONSUMER He 6osATCS YAUBAATL, POMaHTUKK, B NOUCKE

OTHOLWEHUN, moNoAble napbl, KOmnaHusa
€ANHOMbBILLIIEHHNKOB

MOTMBbI 414 MHTepecHoe KauyecTBEHHOE BUHO MO pasyMHO
COBEPLLUEHWNA NMOKYMKN LeHe
MOTIVES FOR PURCHASE

MoBOAbI 4114 Ha kaxablit geHb. Y>kuH, BcTpeua ¢ py3bsamu,
MOTPEBJTIEHNSA noxop, B roCTu, MMKHUK, CBUAAHUE, AEBUUHUK
REASONS FOR

CONSUMPTION

LIEHOBOE medium
MNO3NLUMOHNPOBAHUE
PRICE POSITIONING
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TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Yubu bnan, LWappone
VARIENTAL
CMNOCOb NOCAKU MexaHNU3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HeyKPBIBHOIA, TUM WNaNepbl - MeTanandeckas ¢ OfHUM pycom
NPOBOJIOKM, OLMHKOBAHHASA C NATBIO APYCaMu NPOBONOKU

CroOCOb YEOPKM

METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

MEPMO[ CBOPA
HARVEST PERIOD

CenTsbpb 2023

YPOXXANHOCTb
YIELD OF GRAPES

Yhubu bnan - 154,51 u/ra, LLlapaowe - 141,24 u/ra

CPE[HUI BO3PACT 103
AVERAGE AGE OF VINS

Yubu bnan - 14-15 ner, Lappone - 6-14 net

JoctynHbiii 06bem / Available volume:
0,75L /1,257 kg

Pasmep b6yTbinku / Bottle size:
28,0 cm/h300cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037253115

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14630037253112

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 18

METO[, NMEPBUYHOW
DOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyujectsisietcs Ha caxapax 19-21%, npeccoBanue BuHOrpaja
NpOXOAUT B MATKOM pexume (4ToObl He 3KCTpParnpoBath MoMPEHONbI U3 KOXMLbI
BUHOTpaja), OCBET/NeHNe cyca NPOBOANTCS C MOMOLLbIO TEXHONOTUYecKoro cnocoba
- ¢pnoTaums. 3aTem npoBoauTCs HpoXkeHe B eMKOCTSX U3 HepXaBelowei cTanu npu
Temnepatype 16-18 °C. Mocne 6poxeHus NPOU3BOAUTCS ChEM C APOXKEBOTO OCAAKA.

BbIAEPXKA

bes Bbipepxkmn

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COOEPXAHUME CAXAPA 20,0-40,0 r/n
RESIDUAL SUGAR 20,0-40,0 g/
KNCNOTHOCTb 5-7rt/n

TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 91,2 kkan
CALORICITY 91,2 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT CBETNO-CONOMEHHOTO C 30/I0TUCTbIM OTTEHKOM [10 30/10TUCTOTO
COLOUR

APOMAT XapakTepHblii, COpTOBOI

BOUQUET

BKYC CBeXWii, MArKUI, rapMOHUYHBIN, 6€3 MOCTOPOHHKX TOHOB

TASTE

TEMIMEPATYPA NMOOAYM 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 4. 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.
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