] KYBAHb-BMHO

JlukepHoe BMHO c 3alMLLEHHbIM reorpadryeckum ykaszaHuem
«KybaHb. TamaHckuii nonyoctpos» «<KAFOP TAMAHW»

Fortified wine with protected geographical origin «Kuban. Taman
Peninsula» «Cahors Tamani»

OMNMMNCAHUE BUHA/WINE DESCRIPTION:

MonynspHocTe Karopa y notpebuTteneii Bbi3aBaHa KpacuBbIM
coyeTaHuem apomara, ¢ npeobnagaHMeM YepHOI CMOPOAUHBI U
BKyca, B KOTOPOM nepenennMcb TOHa YepHOCAUBa U LoKoiaaa.
TexHonorus npouseoactea Karopa (bpoxeHue npu HarpeBaHum u
NOCTOSAHHOM MepemelIMBaHuu pasapobieHHoro BuHorpaja
BMecCTe C KOXULei U KOCTOUKamMu) NO3BONSIeT 3BN€eYb U3 BUHOTpa-
JaBce uesiebHble M noJie3Hble CBOMCTBA 3TOM ATOAbI.

Jlukeproe BuHo «Karop TamaHu» obnagaer nosiHbIM, rapMOHUY-
HbIM, HacbllWeHHO-bapxaTucTbiM BKycom. B BykeTe sicHO packpbl-
BaloTCs sipkue ToHa, CBOMCTBEHHbIE COPTOBOMY COCTaBy, ¢ Npeob-
nagaHuem 4epHOC/IMBOBBLIX HOT. LIBeT oTnnuaeTcsi couyHom
OKpPacKoi OT MHTEHCUBHO-KPACHOTO 10 HaCbIWEHHOTO pybuHoBo-
ro. MpeanbHo coueTaeTcsi co cnajKoil BbIMEYKOM, NacxaabHbIMU
Kynuuamu, nerkumu geceptamu u dppyktamu. Pekomenpyemas
Temnepatypanopaun12-16 rpagycos.

The popularity of Cahors among consumers is due to a beautiful
combination of aroma, with apredominance of black currant and
taste, in which tones of prune and chocolate are intertwined.The
technology of production of Cahors (fermentation by heating and
constant mixing ofcrushed grapes with peel and seeds) allows to

extract from the grape all the healing and usefulproperties of this
berry.Fortifies wine «Cahor Tamani» has a full, harmonious, rich
velvety taste. The bouquet clearlyreveals the bright tones
characteristic of the varietal composition, with a predominance of
prunenotes. The color is rich from intense red to deep ruby. Ideally
combined with sweet pastries,Easter cakes, light desserts and
fruits. Recommended serving temperature 12-16 degrees.

MECTO INMPON3BOACTBA Poccus, KpacHopgapckuii kpaid,
Temptokckuit painoH

353531, Poccus, KpacHogapckuit kpait,
Temptokckuit paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas o, 2.
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MOTWBbI OJ191 COBEPLUEHNSA  npuobpectu kauecTBeHHOE BUHO
MOKYIKWN Mo JOCTYMHOW LieHe A5 npasgHuka
[lacxu, cemeitHoro yxmHa
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LLIEHOBOE poccuiickoe BUHO Klacca
MO3MUMOHNPOBAHUE ‘meguym'




KYBAHb-BMHO

LUK Ha eanHnuy npoaykuunm:
4630037252750

LLIK Ha rpynnoByto ynakoBKy:

14630037252757

HocTynHbiii 06bem:
0,7L;1,145 kg

Pasmep:
D 73xh293cm

BnoxeHue B ropposiuimk:

KonuuectBo YynakoBOK Ha nasJjerte:

o]
o

KonuuectBo YynakoBOK B CJl0€:

Kopn Al: 412
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JlukepHoe BMHO C 3aluMLLEHHbIM reorpadpuyeckum ykasaHuem
«KybaHb. Tamanckuit nonyoctpos» «KAFOP TAMAHWN»

Fortified wine with protected geographical origin «<Kuban. Taman
Peninsula» «Cahors Tamani»

COPTOBOW COCTAB/ VARIETIES: Kabepre, Mepno, Canepagu /
Cabernet Sauvignon, Merlot, Saperavi

ONMMNCAHUE BUHA/ WINE DESCRIPTION:

LIBeT OT MHTEHCHBHO-KpacHOro A0 pybuHoBoro.
Apomar ipKuii, CBOMCTBEHHbII TUMY C YePHOC/IMBOBbLIMU
ToHamMu. BKycC No/HbIA, rapMOHUYHBbIIA.

Temnepatypa nogauu: 12-16°C

Color from intense red to ruby. The aroma is bright, typical with prune tones.
The taste is full, harmonious. Serving temperature: 12-16°C

CIPT/ ALCOHOL: 16 % 06./ 16%

COJEP)XAHME CAXAPA/ RESIDUAL SUGAR: 140 r/am®

140 DM/G

KMCITOTHOCTb/ TOTAL ACIDITY: 4-6 r/am®

4-6 DM 3

OHEPIETUYECKAS LIEHHOCTL/ CALORICITY:152,6 kkan/ 152,6 keal



