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WATO TAMAHD

Poccuiickoe BUHO ¢ 3aumiieHHbIM reorpaduueckum ykasanmem «Kybamb.
Tamanckuit nosiyoctpos» cyxoe kpacHoe «Lllato TamaHb. AHrenst u Jemonsl. KabepHe»

OMNMUCAHUE BUHA/ WINE DESCRIPTION:

HassaHnue cepuun «AHresbl n [1eMOHbI» CUMBOIMYHO, OHO NMOAYEPKMBAET 1 OTpaxa-
eT CyTb UJen — Kak UCKYCCTBO BbIpaXXEHUS ABYX MPOTUBOMOJIONKHbIX XapakTepoB
OfiHOrO copTa BMHOrpaja. [l M3roToBNeHUst BUHHOI Mapbl UCMO/Ib30BAaH COPT
KabepHe COBMHBLOH, MOTEHLMA KOTOPOTrO NMPOAEMOHCTPUPOBAH B BYX obpasuax:
Knaccuiyeckom KpacHom u peakom benom.

CospaHue 6enoro BuHa u3 KpacHoOro suHorpaga npu,uaéT cepuun 0cobeHHOCTb U
CNYXUT YHUKAJIbHbIM OMbITOM U 019 BUHOAE/IbHU, U ANA pOCCMVICKOVI oTpacin B
uenom. Cam noaxoa, OCHOBOW KOTOPOro fABJA€TCA KOHTPOJ/Ib BPEMEHU KOHTaKTa
CoKa ¢ BMHOFpaJJ,HOVI KOXuLen, noJjib3yeTcs nonyiaspHoOCTbiO Cpeau BUHOAENOB.
OJ],HBKO Mano KTo pewlaeTcs Ha co3gaHune 6enbIX BUH C UCMOJb30BAHMEM 3TOW
TexXHoJiorunm, 06bIuHO orpaHuymBascChb Npou3Bo4CTBOM PO30BbIX. Pe3yanaT B Buae
6enoro BWHA, HECOMHEHHO, NMpunBJlIeYHeT BHUMaAHUE TeX, KTO nobut SKCMEepUMEHTHU-
poBartb, I'IpOGOBaTb N OTKpPbIBaTb HOBbI€ rPaHN BUHOOeNns.

Poccuiickoe kpacHoe BuHO «LllaTo TamaHb. Anrenst n [lemonbl. Kabepre» nsrotos-
JIEHO MO K/1aCCUYECKOI TEXHOOTMU NPOU3BOACTBA KPACHbIX BUH, B XOA€ KOTOPOIi
npoeoautcs GpoxkeHne B KOHTaKTe C KOXWLEN BUHOrpaga W nocnepyolen
BbIJEPXKKOW B KOHTakTe ¢ Aybom He meHee 3 mecsueB. BuHo obnapaet HacbiuweH-
HbIM XapakTepom ¢ pyOUMHOBbLIMM OTTEHKAMMU B LIBETE U FAPMOHUYHBIM, COOTBET-
CTBYIOLIMM COPTY apOMaTOM, B KOTOPOM TOHA YEPHOC/IMBA COYETATCA C IerKUMN
HoTamu Tabaka n 1y6a. Bkyc cbanaHcMpoBaHHO crieflyeT 3a apomMaTom U BO MHOXe-
cTBe ero noetopsieT. KpacHoe BUHO «AHrebl u [lemoHbI» XOpoLo nposiBuT cebs B
. 151 FEAl TaHgeme ¢ 6,1104aM1 U3 AUUM, PA3SIUUHBIMU CbIPaMK, NJIOBOM, NMULLLLEN U Jla3aHbeil.
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LIEJIEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENTEBOTO My>UmnHBI M KeHWMHbI 25-40 n1eT, HOBaTOPbI,
MOTPEBUTENS/ umeloL e cpeHuii ,oCTaToK

PORTRAIT OF

POTENTIAL CONSUMER

MOTWUBbI AJ19 COBEPLUEHWSA [MonpoboBaTb 4TO-TO HOBOE, MHTEpPECHOE,
MOKYTIKW/ YAUBUTL py3eit

MOTIVES FOR PURCHASE

NoBO bl A1 MOTPEBIEHUS/ BeTpeun ¢ apy3bsiMu, cemeiiHbii y)KuH
REASONS FOR CONSUMPTION

LIEHOBOE MO3NLIMOHNPOBAHUE/ Poccuiickoe BuHo knacca «low-premium»
PRICE POSITIONING
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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KabepHe COBUHbOH

CrOCOb NMOCAIKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CroOCOb BbIPALLIMBAHWSA
METHOD OF GROWING

LLITamboBbIit HeprbIBHOI}i, T™™MN wnanepsl - metanannyeckas ¢ OqHUM
ApyCcOM NpOBOJIOKU, OLUUHKOBAHHAas C NATbLIO spycamn NpoBOJIOKU

CrNocob YBOPKU

METHOD FOR HARVESTING

MexaHU3MpOBaHHBIN U Py4HOI

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

Pasmep GyTbinku/Bottle size:
2 8,0cm/h30,0cm

Bnosxenue B ropposink/ Embedding

in a corrugated box:
6

LLITpux Kog, Ha eAnMHULLY MPOAYKLMM/
Embedding in a corrugated box:
4630037257854

LLITpux Kog, Ha rpynnoBylo ynakoBky/
Barcode for group packaging:
14630037257851

KonunuectBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72

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

18

MEPNO/J CBOPA OxTs6pb
HARVEST PERIOD

YPOXXANHOCTb 127,37 u/ra
YIELD OF GRAPE 127,37 cwt/ha
CPEIHVIN BO3PACT J103 23 ropa
AVARAGE AGE OF VINS 23 years

METO/, MEPBUYHOMN
D®EPMEHTALNA

PRIMARY FERMENTATION

C6op BMHOrpaaa ocyuiecTsisieTcs Ha caxapax 19-21%. MNepepaboT-
Ka NpoBoAUTCs Mo «kKpacHomy cnocoby». [Nocne ppobnenuns
BUHOTpaaa, nojyyeHHyto mesry cyiabdutupytot go 50 (cBoboaHas) n
OMpaBnsioT Ha HpoXKeHNne Ha YMCTLIX KyNbTypax Apo3OKei, B
€MKOCTSIX U3 Hep)kaBeloLleii cTanu npu temnepatype go 25 °C, ¢
perynsipHbImM opolleHnem «lianku» mesru. ocne Gpoxenns
npon3BoaNTCs Chem BUHOMaTepuasna ¢ ApOXOKeBOro ocajka u
BHECEHMe YUCTOM KyNbTypbl bakTepuit ans IMb. 3aTem npousBoauT-
csl cbem ¢ ocajka ¢ AanbHeiulein 3aunToi BuHoMaTepuana

BblJEPXKA
AGING

Bbigepkka B ctanu ¢ Ay60BbIMM KOMMOHEHTaMU He MeHee 3 mecsiLeB

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CMNnpPT 12,5-14,5 % O6.
ALCOHOL 12,5-14,5 % Vol.
COJEP)XAHUE CAXAPA Menee 7,0 r/n
RESIDUAL SUGAR Less 7,0 g/I
KMCNOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7¢g/l
KATOPUMHOCTb 86,4 kkan
CALORICITY 86,4 kcal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET OT TEMHO-KPAcHOTO ¢ PyOGUHOBbLIM OTTEHKOM [10 TEMHO-PYBUHOBOTO
C rpaHaTOBbIM OTTEHKOM

COLOUR

APOMAT TunuuHblii, copToBOI

BOUQUET

BKYC YueTblit, NONTHBIN, CBEXWIA, rApPMOHUYHBII, COOTBETCTBYIOLLUIA COPTY

TASTE

TEMIEPATYPA TIOJAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccua, KpacHopgapckuii 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,
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