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- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHs.
TamaHckuit nonyoctpoBs» cyxoe pososoe «Lllato Tamanb [lyo»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Cepus Chateau Tamagne Duo — 3To uctopuu o BcTpeuax, GanaHce M UCKPEHHUX
uyBcTBax. KaXgoe BUHO — 3T0 OTpaXkeHMe B3aMMOeiCTBUSI COPTOB BUHOTPa/ia, KOTopble
nepenneTalTcs B IMYHbIN, 3aXBaTbIBAIOLLMII CIOXET apomaTa u Bkyca. KynaxuposaHue
noseosnsieT Jo6UTbCA MHAMBUAYANLHOCTH, CO3JaBasl AOMNOJIHUTENbHbIE BO3MOXHOCTU
ANs TBOpUYecTBa BUHOJeNOB. BuHa cepum sBnsiioTes yHuBepcanbHbiM BbiGOpom Ha
KaX/bli leHb C NPEKPacHbIM COOTHOLLIEHNeM LieHa-kadecTBo. Chateau Tamagne Duo
— cepus /1A TeX, KTO LIEHUT rapMOHMIO BO BKycax M OTHOLUEeHusiX, Bbibupas sipkue
MOMEHTbI, KOTOpPbl€ XOUeTcs pa3jeNnThb.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHckuit nonyoctpos» cyxoe posoBoe Chateau
Tamagne Duo usrotoBneHo u3s otbopHoro BuHorpaga coptoB Mepno, KpacHocTton
Ananckuit u KabepHe COBMHBOH, BbIPALLLEHHOTO HA COJIHEYHbIX BUHOTPaJHMKaX
TamaHckoro nonyoctpoBa. B Gokane BMHO AEeMOHCTPUPYeT OTTEHKM OT HEXHOTo
PO30BOrO € XXEMUY)XXHbIM OTIIMBOM [0 OGexeBo-po30BOro. PasBuUTbI, rapMOHUYHBbI
apomat pacKkpbIBaeTcs JIErkUMu AroaHO-(GPyKTOBbIMM HOTAMMK, NJIABHO NepexoasLumm
B cbanaHcupoBaHHbI BKyC C NpuUsATHbIM nocsieBkycuem. Cyxoe pososoe Chateau
Tamagne Duo upeanbHo coueTaeTcsi ¢ 6nogamu U3 pbibbl, nerkummn canatamu u
msrkumu ceipamu. lNopasate, npegBaputensHo oxnaaus go 12-14°C.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJTEBOIO 20+ MY>XUMHBI U XXEHLLMHBbI, JOXO/, CPEeHUIA N HUXe

MNMOTPEBUTENA cpepHero. [loBepsitoT GpeHay 1 XOTST ero passuTus,

PORTRAIT OF POTENTIAL HOBBIX MCTOPUiIt. HOBATOPbI U 3KCNEpUMEHTATOPBI,

CONSUMER He 6osTCs YAUBAATL, POMaHTUKK, B NOUCKE
OTHOLLEHWI1, MONTOble Napbl, KOMNaHUs
€JMHOMbILLINIEHHUKOB

MOTUMBbI 4114 MHTepecHoe KauyecTBEHHOE BUHO MO pasyMHO

COBEPLUEHWSA MOKYMKN ueHe
MOTIVES FOR PURCHASE

MnoBodbl o4 Ha kaxablit geHb. Y>kuH BcTpeua ¢ psa3bsimu, Noxon,
MOTPEBJTEHUSA B rOCTU, MUKHUK, CBUAAHUE, JEBUUHUK

REASONS FOR

CONSUMPTION

LIEHOBOE medium
MNO3NUMOHNPOBAHUME
PRICE POSITIONING
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TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Mepno, KpacHocTon Ananckuii, Kabepre CoBuHboH
VARIENTAL
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEyKPBIBHOIA, TUM WNaNepbl - MeTanandeckas ¢ OfHUM Spycom
nposonoku popmuposka A30C; meTannnueckas OLMHKOBAHHAS C TPEMS ipycamu
NPOBONOKN KOPAOH C BEPTUKAbHBLIM (POPMUPOBaHUEM NpUpOCTa

CrMoOCOBb YBOPKM
METHOD FOR HARVESTING

MexaHU3npOBaHHbIN U PyYHOI

MEPMO[ CEOPA
HARVEST PERIOD

AsrycT, CeHTs6pb

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

Pasmep byTbinku / 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:
4630037259674

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259671

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

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 18

YPOXANHOCTb 6391u/ra
YIELD OF GRAPES
CPEZIHMI BO3PACT J103 13 net

AVERAGE AGE OF VINS

METO[, NMEPBUYHOW
OEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyujecteasietcst Ha caxapax 19-21%, npeccosanue BuHOrpaja
NpoXoAnT B MATKOM pexunme (‘-ITOGI:I He 3KcTparmposaTtb I'IOJ'II/Iq)eHOJ'IbI U3 KOXUUbI
BMHOTpaja), OCBET/IeHNe cycia NPOBOANTCS C NOMOLLbIO TEXHOOTUYeCcKoro cnocoba
- ¢pnoTaums. 3aTem npoBoAUTCS OPOXKEHME B eMKOCTSX U3 HepXaBelolen cTanu npu
Temnepatype 16-18 rpagycos. [Mocne 6GpoxeHUs NMPOU3BOAUTCS CHEM C APOXKIKEBOIO
ocajika ¢ lafbHeAM KynaxnpoBaHnem 1 3alinToin BuHomaTepuana.

BbIAEPXKA

bes Bbiaepxku

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COOEPXAHUME CAXAPA meree 8,0 r/n

RESIDUAL SUGAR

less than 8,0 g/I

KNCNOTHOCTb 6,0-8,0r/n
TOTAL ACIDITY 6,0-8,0 g/l
KAJTOPUMHOCTb 78,7 xkan
CALORICITY 78,7 keal

OPTAHOJTIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET Pa3nnuHoi MHTEHCUBHOCTHU, C OTTEHKAMM OT PO30BOTO C XKEMUYXKHbIM OTTEHKOM 0
COLOUR PO30BOrO C TEIECHbIM OTTEHKOM

APOMAT PasBUTbIN, rAPMOHUYHBIN, C IETKO ATOAHO-(GPYKTOBO HOTOWM

BOUQUET

BKYC CHanaHcHpoBaHHbIN, MOBTOPSIOLMIA apomaTt

TASTE

TEMIEPATYPA TIOOAYM 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii 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



