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+ WATO TAMAHD -

Poccwuitckoe BMHO ¢ 3awmiieHHbIM reorpaduueckum ykasanuem «Kybamb.
TamaHckuii nonyoctpos» cyxoe posooe «Posa Tamanu. LLlaTto Tamanb»

OMNMUCAHUE BUHA/ WINE DESCRIPTION:

Cepus Fleurs du Sud ot 6penpa Chateau Tamagne 3aBoeBana ocobeHHoe BHUMa-
HUE NpeACTaBUTENIbHUL, MPEKPACHOro NoJa 3a CBEXMWii apomaT ¢ HOTKamu srof,
(PYKTOB 1 BbIPAXKEHHOM LIBETOYHOW JOMWUHAHTON. HenoBTOpUMOCTb nMHEKK
nojuepKkHyTa sipKoii aTukeTkoi B ctune lNposanc. Cepus npeacrasieHa Tpems
BUAAMU CYXMX BUH: BesibiM, PO30BbIM 1 KPaCHbIM, 61arofaps 4emy Kaxapblit CMOXeT
Hacnagutbest BbiGopom no Bkycy. Buna Fleurs du Sud npussanbl cospasath
BeCceHHe-leTHee HacTpoeHue, f06aBnsAs Kpacku B ropoackue byaHu.

Poccuiickoe cyxoe posoBoe BUHO «Posa Tamanu. LLlaTo TamaHub» — 3TO colo3
oTobpaHHbix copToB: Tpamunep Pososbiii, Kabepue CoBuHboH u Mepio,
npouspacTawoLmx u cobpaHHbIix B rpaHuuax reorpaduueckoro obbekra «KybaHb.
TamaHckuit nonyoctpos». lNpeacTaBneHHble copTa OTAMYATCA LIBETOYHO-LU-
TPOHHOW BbIpasuTenbHoCcTblo. B Gokasne UBeT BMHA WUrpaeT CBETIO-PO30BbLIMU
6MKamu ¢ MasMHOBBIM UM OPYCHUUHBIM OTTEHKOM. MHOrorpaHHbii LBETOY-
HO-(PYKTOBbLIN apomaT JOMOJHAET rapMOHUUHBIN BKyc. «Po3a Tamanu» xopolua B
nape ¢ OBOLIHbIMM CanaTamm, NacToi ¢ MopenpoayKkTamu, pbibHbIMK Gnogamu un
6enbim msicom. Pekomenyemas Temnepatypa nogaum 8-10 °C.

CHATEAU
TAMAGNE PO3OBOE CYXOE

LIENTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO lMpenmyLLeCTBEHHO XeHLWUHbI 25+,
NMOTPEBUTENSA/ umeloume CpeaHuii 4OCTaTokK,
PORTRAIT OF npegnounTalnoLLue nerkme cyxme BuHa /
POTENTIAL CONSUMER Mostly women aged 25+, with an average

income, preferring light dry wines
MOTUBbI AJ19 COBEPLUEHWA KauecTBeHHOE BUHO «HA KaXX[blil A€Hb»
MNOKYIMKW/ Mo pasymHOV LieHe B IPKOM LIBETOYHOM
MOTIVES FOR PURCHASE odopmnenun /

Quality wine «for every day» at a reasonable
price in a bright floral design

noBoAbl AN NOTPEBNIEHNA/ BeTpeun ¢ gpysbsamu, cemeinHblit y)kuH /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LIEHOBOE MNMO3NUMNOHUPOBAHUE/ Poccuitckoe BUHO LLEHOBOIO CermeHTa
PRICE POSITIONING «medium» /
Russian wine of the price segment «medium»
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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

Tpamunep Po3zosbiit, Kabepre CoBuHboH, Mepiio

CrOCOb NMOCAIKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CroOCOb BbIPALLIMBAHWA
METHOD OF GROWING

LLITamboBbIit HeprbIBHOﬁ, !N wnanepsbl - metajannyeckas ¢ OqHUM
APpyCcOM NPOBOJIOKU U OLLMHKOBaHHAaA € NATbIO Apycamu NpoBOJIOKN

CrNocCob YBOPKU

METHOD FOR HARVESTING

MexaHU3MpOBaHHBIN U pyUHOt

LocTtynHbii o6bem/Available volume:
0,75L /124 kg

Pasmep GyTbinku/Bottle size:
2 8,2cm/h30,7cm

BnosxeHnue B ropposink/ Embedding
in a corrugated box:
6

LLITpux Kog, Ha eanMHULLY MPOAYKLMKN/
Embedding in a corrugated box:
4630037250503

LLITpux Kog, Ha rPpyNnoBylo ynakoBKy/
Barcode for group packaging:
14630037250500

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

72

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

18

MEPMO[ CEOPA CeHTsbpb
HARVEST PERIOD

YPOXXANHOCTb 72,24 u/ra
YIELD OF GRAPE

CPEIHVIN BO3PACT J103 11 net
AVARAGE AGE OF VINS

METO/, MEPBUYHOMN
D®EPMEHTALNA

PRIMARY FERMENTATION

C6op BuHOrpaga ocyuwecteasiercsi Ha caxapax 19-21%. NepepaboTtka
nposoauTes no «benomy cnocoby», npeccoBaHue BuHOrpasa
NPOXoAUT B MFKOM pexxume, (UTOObI He aKCTparnposath noandeHo-
Jbl U KpacsiLiue BelecTBa U3 KOXULLbl BUHOTpaaa), ocBeT/ieHne cycna
NpPOBOAUTCS C MOMOLLbIO TeXHo/orn4Yeckoro crnocoba - dnorauus.
3aTem npoBoauTest GpoxkeHMe B eMKOCTSX U3 HepiKaBeloleit cTanm
npu Temnepatype 16-18 °C. lMocne 6poxeHuUsi NpOoU3BOAUTCS CbeM C
[ POXOKEBOTo ocaika ¢ AasbHelilleil 3alnTon BUHomaTepuana

BbIOEP)XKA
AGING

bes Bbigepxkmn

AHAJIMTUYECKWNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrupPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR no more 4,0 g/I
KMCJTOTHOCTb 5,0-7,0r/n
TOTAL ACIDITY 5,0-7,0 g/l
KAJTOPUMHOCTb 74,0 kkan
CALORICITY 74,0 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LUBET Pa3nnyHoi MHTEHCUBHOCTK, OT CBETNI0-PO30BOTO /10 TEMHO-PO30BOI0
€ GPYCHUUHBIM U MATMHOBBLIM OTTEHKOM

COLOUR

APOMAT LiBeTouHO-ppyKTOBBIN

BOUQUET

BKYC CBeXuit, rapMOHUYUHBIA, MOHBI

TASTE

TEMIMEPATYPA TTOOAYN 8-10°C

SERVING TEMPERATURE 8-10°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii 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



