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WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3aumieHHbIM reorpaduueckmum ykasanunem «Kybamb.
Tamanckuit nosiyocTpos» cyxoe kpacHoe «Lllato TamaHb. AHrensi u Jemonsl. KabepHe»

OMNMUCAHUE BUHA/ WINE DESCRIPTION:

HassaHue cepuun «AHresbl n [1eMOHbI» CUMBO/IMYHO, OHO NMOAYEPKMBAET 1 OTpaxa-
eT CyTb Uen — Kak UCKYCCTBO BbIpaXX€HUs ABYX MPOTUBOMOJIOXKHbIX XapakTepoB
OflHOrO copTa BMHOrpaja. [l U3roToBieHUst BUHHOI NMapbl UCMOJIb30BAH COPT
KabepHe COBMHBOH, NOTEHLMAN KOTOPOro NPOAEMOHCTPUPOBaAH B BYX obpasuax:
KJlaccuuecKom KpacHom u peakom benom.

CospaHue 6enoro BuHa u3 KpacHoOro suHorpaga an,u,aéT cepum 0CcOBEeHHOCTb U
CNYXUT YHUKAJIbHbIM OMbITOM U 019 BUHOAEJIbHU, U ONA pOCCMVICKOVI oTpacin B
uenom. Cam noaxon, OCHOBOW KOTOPOTro fAAB/IA€TCA KOHTPOJIb BPEMEHU KOHTaKTa
CoKa ¢ BMHOFPEIJJ,HOVI KOXUUEen, noJjib3yeTcs nonyiasapHoOCTbiO CcCpeau BUHOAENOB.
OJ],HaKO Mano KTo pewaeTcs Ha co3gaHune 6enbIX BUH C UCMOJb30BAHMEM 3TOW
TexHoJ1iornm, 06bIuHO orpaHuimBasncChb Npou3BoCTBOM PO30BbIX. Pe3yanaT B BUae
6enoro BUHA, HECOMHEHHO, NMPpUBJIEYET BHUMAHUNE TeX, KTO nobur IKCMEepUMeHTn-
poBartb, np06OBaTb N OTKpbIBaTb HOBbI€ rPaHn BUHOOeNnsA.

Poccuiickoe kpacHoe BuHo «Lllato TamaHb. AHrenst u [lemoHbl. KabepHe» usrotos-
NIeHO MO K/1aCCUYECKO TEXHOIOTMKU NPOU3BO/ACTBA KPACHbIX BUH, B XOfe KOTOPOW
nposoguTcs GpoxkeHMe B KOHTakTe C KOXWULEA BMHOTpaja u nociepylouien
BbIJEPXKKON B KOHTakTe ¢ aybom He meHee 3 mecsueB. BuHo obnapaet HacblueH-
HbIM XapakTepom ¢ pyOMHOBbLIMM OTTEHKAMMU B LIBETE U FAPMOHUYHBIM, COOTBET-
CTBYIOLIMM COPTY apOMaTOM, B KOTOPOM TOHA YEPHOC/IMBA COYETATCA C IerKUMun
< HoTamu Tabaka n 1y6a. Bkyc cbanaHcupoBaHHO ciejlyeT 3a apomaTom U BO MHOXe-
CH cTBe ero noetopsieT. KpacHoe BUHO «AHrebl u [leMoHbI» XOpoLo nposiBuT cebs B

ATEAU I Tangeme ¢ 671104aMK U3 UUM, PasNUHBIMU CbIPAMK, MIOBOM, MULLEN 1 1a3aHbel.

TAMAGNE

LIEJTIEBAA AYONTOPUA / TARGET AUDIENCE:

MOPTPET LIENNEBOTO My>UmnHBI M KeHWKHbI 25-40 n1eT, HOBaTOPbI,
MOTPEBUTENS/ umeloLIne cpeHuii JOCTaTokK

PORTRAIT OF

POTENTIAL CONSUMER

MOTUBbI AJ19 COBEPLUEHWA [MonpoboBatb 4TO-TO HOBOE, MHTEpPECHOE,
MOKYIKW/ YAUBUTL Apy3eit

MOTIVES FOR PURCHASE

NoBO bl 415 MOTPEBIEHUS/ BeTpeun ¢ ipy3bsiMu, 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 paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KabepHve COBUHbOH

CrOCOb NMOCAIKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CroOCOb BbIPALLIMBAHWA
METHOD OF GROWING

LLITamboBbIit HeprbIBHOﬁ, 7N wnanepsl - metajannyeckas ¢ OqHUM
ApyCcoOM NpOBOJIOKU, OUUHKOBAHHAas C NATbIO spycamn NpoBOJIOKU

CrNocCob YBOPKU

METHOD FOR HARVESTING

MexaHU3MpOBaHHBIN U pyUHOit

LocTtynHbii o6bem/Available volume:
0,75L /1,257 kg

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

BnosxeHnue B ropposink/ Embedding

in a corrugated box:
6

LLITpux Kog, Ha eanMHULLY MPOAYKLMKN/
Embedding in a corrugated box:
4630037257854

LLITpux Kog, Ha rPpyNnoBylo ynakoBKy/
Barcode for group packaging:
14630037257851

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

72

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

18

NMEPNO/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 BuHOrpaaa ocyuiectsisieTcs Ha caxapax 19-21%. MNepepaboT-
Ka NpoBoAUTCs Mo «kpacHomy cnocoby». [Mocne ppobnenns
BUHOTpaaa, nojyyeHHyto mesry cyiabdutupytot go 50 (cBoboaHas) n
OMpaBnsioT Ha HpoXKeHKne Ha YMCTLIX KyNbTypax Apo3OKei, B
€MKOCTSIX U3 Hep)kaBeloLleii cTanu npu temnepatype go 25 °C, ¢
perynsipHbImM opoleHnem «lianku» mesru. locne Gpoxenns
npon3BoanTCs Chem BUHOMaTepuasa ¢ ApOXOKeBOro ocajka u
BHECEHMe YUCTOI KyNbTypbl bakTepuit ans SIMb. 3aTem npousBoauT-
csl cbem ¢ ocajka ¢ AanbHeiuei 3aunMToi BUHoMaTepuana

BblJEPXKA
AGING

Bbigepkka B ctanu ¢ 1y60BbIMM KOMMOHEHTaAMK He MeHee 3 mecsiLeB

AHAJIMTUYECKME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 13,0-15,0 % O6.
ALCOHOL 13,0-15,0 % Vol.
COJEP)XAHUE CAXAPA Menee 7,0 r/n
RESIDUAL SUGAR Less 7,0 g/I
KNC/IOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7¢g/l
KAJTOPUMHOCTb 89,2 kkan
CALORICITY 89,2 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET OT TEMHO-KPAcHOTo ¢ pyOGUHOBbLIM OTTEHKOM [10 TEMHO-PYBUHOBOTO
C rpaHaTOBbIM OTTEHKOM

COLOUR

APOMAT TunuuHblii, copToBOI

BOUQUET

BKYC YucTblit, NONHBIN, CBEXWIA, rfApPMOHUYHBbII, COOTBETCTBYIOLLUI COPTY

TASTE

TEMIEPATYPA TIOJAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccus, KpacHopapckuii kpaid, Temprokckuii paiton, ct. CtapoTuTaposckas,
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



