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UATO TAMAHDbL -

Poccuiickoe urpuctoe BUHO ¢ 3alMLLLEHHBIM HAUMEHOBaHUEM mecTa
npouncxoxaenus «kK0xHbiit 6eper TamaHu» Bbiaep)KaHHOe 3KkeTpa 6pioT
pososoe «lllaTto TamaHb Pesep»

OINMNCAHME BNHA / WINE DESCRIPTION:

Cepus BblAep>KaHHbIX UTPUCTbIX BUH «LLIaTo TamaHb Pe3epB» - 3T0 BbICOKOKaueCTBEHHblEe
BUHA, NPOU3BEEHHbIE M0 K1ACCUHECKON TEXHONOMMM LiamnaHn3auun. TonbKo oTOOpHBbIi
BMHOTpaf, nocsie TuaTenbHON NPOBEPKM Ha 3PENOCTb NOJXOAUT 15 U3TOTOB/IEHUS 3TOM
cepun. Bunomatepuan nonyvaiot 6e3 npeccoBaHusi BUHOTpaja — Tak Ha3biBAeMblii
«camoTek». OcoBeHHOCTb UTPUCTLIX 3aK/llouaeTes B Bblepxkke He meHee 9 mecsueB
Npu KOHTPOSIMPYeMOi TemnepaType nocjie OKoHuaHusi bpoxeHus, Gnaropaps koTopoi
OHM MpUOGpPeTaloT yHUKa/IbHble OpraHoNenTUYeckue XapakTepucTUKM U U3 roga B
rof, craHoBsTcs obnajgaTensmMu Harpaj, NPecTUXXHbIX POCCUICKMX U 3apybexHbIX
KOHKYPCOB.

Urpuctoe BuHo ¢ 3HMIT «tOxHblit Geper TamaHu» BbigepxaHHoe 3kcTpa OpioT
posoBoe «lllato Tamanb Peseps» npoussegeHo M3 BUHOrpajga copToB Anurote,
Pucnuur peitnckuit, MNuno benbiii u MNMuHo YepHbiii, BbipallleHHOro Ha NJIOA0POAHBIX
noueax TamaHckoro nosyoctposa. LiBeT posoBoro akcTpa 6ptota 61ukyeT oTTeHkamu
pPasnUUHOI UHTEHCUBHOCTM OT XXEMUYXKHO-PO30BOTI0 0 po3oBoro. bykeT packpbiBaetes
SIPKO, ClaXXeHHO, coueTasi B cebe ArogHyo QOMUHAHTY U MUHEpasbHYI0 cBexecTb. Bkyc
HaCbILLEHHbIN U U3bICKAHHBIN C AOJTUM Pa3BMBAIOLLUMCS NMOCNEBKYCUEM U NPUSATHON
TepnkocTbio. TOHKasi )kemMuy)KHasi eHa v Jonras urpa nysbipbkoB co3aayT atmocdepy
npasgHuKa u NoAYepKHYT TOPXKECTBEHHOCTb MOMEHTA.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTIO My>UMHBI U )KEHLLMHBI, NPEUMYLLLECTBEHHO OT

MOTPEBUTENA 30 net, umetoLMe 4OCTATOK CPeAHUIi U Bbllle

PORTRAIT OF POTENTIAL cpeaHero. Xopoluo o6pasoBaHsbl, yBiiedeHbl BUHOM

CONSUMER 1 OTIMYHO B Hem pasbupatotes. LieHaT knaccuky,
4acTo NPUAEPKMUBAIOTCA KOHCEPBATUBHbIX
peweHuni

MOTUMBbI 4114 Knaccuueckoe urpuctoe ¢ kaiecTBeHHbIM

COBEPLUEHWSA MOKYMKN opopmneHnem
MOTIVES FOR PURCHASE

MNoBOAbI 4114 TopxecTBO, cemeliHblii Npa3fgHUK, MOXOA, B roCcTu
MOTPEBJIEHNSA

REASONS FOR

CONSUMPTION

LIEHOBOE lpemunym
NO3NLUNOHNPOBAHME
PRICE POSITIONING
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* WATO TAMAHDb

Poccuiickoe urpuctoe BUHO € 3alMLLLEHHbIM HAMMEHOBaHUEM MecTa npoucxoxaeHust «H0x-
HbIl1 Beper TamaHu» Bblaep)kaHHOe akeTpa 6pioT pososoe «LllaTto TamaHb Peseps»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempiokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Anurote, Pucnunr Pelinckuit, MNuno benwiii, Mo YepHbiii
VARIENTAL
CroOCOBb NOCAOKN MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

Pucnunr PeitHekuit, MuHo Benbiit, MinHo YepHblit - uTamboBbIi HeyKpbIBHOM, TN
winanepbl - METanNIMyeckas ¢ OAHUM SPYCOM NPOBONOKM; AIUTOTE - BbICOKOLITAOHbI
KOPAOH € BEpPTUKa/IbHbIM (POPMUPOBAHWUEM NPUPOCTE, TUM LINANEPbI -
OLMHKOBAHHAs C NSTbIO pycammn NpoBOIOKU

CIroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

CeHTs6pb

YPO)XAMHOCTb
YIELD OF GRAPES

Anurote - 120,69 u/ra, Pucaunr Peitnckuit -144,76 u/ra, Muno benwiii - 123,85 u/ra,
MuHo YepHbiii - 116,17 u/ra

CPEJHUI BO3PACT 103
AVERAGE AGE OF VINS

AnuroTe - 4-8 net, Pucnunr Peiincknii - 6-15 neT, Muno beneiit - 15 ne, MNuHo Yeprbiit
-5 ner

JocTynHbiii 06bem / Available volume:
0,75L/1632kg

Pasmep byTbinku / Bottle size:
2 10,0 cm / h 29,9 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 4

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037250749

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037250746

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 60

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 12

METO[, MEPBUYHOW
GEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyujecTsisietcss Ha caxapax 16-18%, npeccosanue BuHOrpaga
NpOXOAUT B MATKOM pexume (4Tobbl He 3KCTparnpoBath MOMPEHONbI U3 KOXMLLbI
BMHOTpaaa), oCcBeTNeHne cycna NPoBOAMTCSA C MOMOLLbIO TEXHONOTUYeckoro cnocoba
- pnoTtauus. 3atem npoBoaMTCS OPOXEHUE B EMKOCTAX U3 HepKaBelolen cTanu npu
Temnepatype 16-18 °C. [Nocne 6poxeHus NpoU3BOANUTCS ChEM C APOXIKEBOTO OCaKa C
fanbHenwwen BbIepKKOI B HepxKaBelolleil cTanm He MmeHee 6 mecsiLieB.

METO[, BTOPUYHOM
OEPMEHTALINN

SECONDARY FERMENTATION

Poznutble GyThiIKM C TUPAXHOW CMECbIO HanpasisioT Ha OpoxeHue, koTopoe
nposoautes npu temnepartype 14-16 °C. byTbiiku yknageisaiot B wrabenu, unm B
MeTanmueckune, NN AepeBsiHHble KOHTeWHepbl, B FOPU30HTalbHOM MOJIOXEHUU MO
naptusm Tupaxa. KoHTpons xona 6poxenus nposoast He pexke 1 pasa B 10 cyTok.
Bpoxenue npotekaer 30-40 cyTok. BbibpoauBlLIMM cuuTaeTCs BUHO, MMeloliee
MaccoBylo KOHLEHTpauuio caxapa He 6onee 4 r/am3.

BbIAEPXKA
AGING

Mocsnie okoHYaHMs Mpouecca WamnaHu3aLum NpoBoANTCS Bblep)ka Kiose B OyTbiike
He meHee 9 mecsueB nNpu Temneparype 14-16 °C

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COLOEPXAHWE CAXAPA Menee 6,0 r/n
RESIDUAL SUGAR Less 6,0 g/l
KMCNOTHOCTb 5-8r/n

TOTAL ACIDITY 5-8g/l
KAJTOPUMHOCTb 77,9 kkan
CALORICITY 77,9 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LBET P030BbIi1, pa3NMuHOIt MUHTEHCUMBHOCTU, OT )KEMUY)KHO-PO30BOTO [10 PO30BOrO
COLOUR

APOMAT SIPKUit, cnaxeHHbIN, codeTaloLnii B cebe ArofHylo JOMUHAHTY U MUHEPasbHYI0
BOUQUET CcBexecTb

BKYC CBaexuii, rapmoHupyioLuuii ¢ Gyketom

TASTE

TEMIEPATYPA TIOOAYM 4-6°C

SERVING TEMPERATURE 4-6°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.
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