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WATO TAMAHDb -

Poccwuitckoe BMHO ¢ 3aumiieHHbIM reorpaduueckum ykasanuem «Kybamb.
Tamanckuit nonyoctpos» cyxoe 6enoe «Chateau Tamagne Nature. Vert /
LllaTo TamaHb HaTiop. BepT»

OMNMUCAHUE BUHA/ WINE DESCRIPTION:

Cepus Chateau Tamagne Nature npeacraBnsieT ABa 3acily)XeHHbIX meracesinepa B
TPEHJOBbIX CTUMAX, TMO-HACTOAWEMY YHUKaNbHbIX W BAOXHOBSIOWMX BUHA,
3aBOEBaBLUMX CEpALA COTeH Thicay Jtojeir. Spkuit apomat, yHUKanbHbIA BKyC,
MaHsLWMIT UBeT: BCE 3TO pe3ynbrar ¢pyHaameHTanbHo paboTbl aHosnoros Chateau
Tamagne, akLLeHTUPOBAHHOW HA COPTOBbIX OCOOEHHOCTSIX B COBPEMEHHOM NpouTe-
HUM.

Poccuiickoe BuHo ¢ 3I'Y «Kybanb. TamaHckuit nonyoctpos» cyxoe benoe «Chateau
Tamagne Nature. Vert» — 3eneHee, yem Bbl BuauTe. 370 6en0e BUHO BbINOIHEHO B
[1ep3KOM «3e/IEHOM» CTuJle, KoTopoe, 6e3 comHeHMi1, BAOXHOBUT CBOUM BOJIHYIO-
WMM 1 APKUM TemnepameHToM. [1ns ero cosgaHus Gbina nposeseHa TuiaTebHas
ceneKkuMs COPTOB BUHOTPa/a C BbIPaXEHHOM LIBETOUHO IOMUHaHTON, bGnaropaps
yemy Gbi1 MICMOIL30BaH COPT C rOBOPSALMM Ha3BaHueM LiBeTouHblil. CoBpemeHHble
JHOsIOTMYeCKMe npenapaTbl U MPUMEHEHMUe MepeoBbIX TEXHOIOrUit No3BONUAN
NoJly4nTh IPKO BbIPa)XKeHHble OpraHoaenTUuyeckme XapakTepucTukm.

CoueTaHue HOT 9K30TUUYeCKUX GPYKTOB Jialima, Mapakyinn U MITHO-CMOPOJUHOBbIX
OTTEHKOB CO3[a€T YAUBUTE/IbHO BOraTbiil U OCBEXAIOLWMI XapakTep, a Bapbupyo-
wuiticss ot 671€4HO-COJIOMEHHOTO [0 CBET/I0-COJIOMEHHOTO C 3€e/IeHOBaTbIM
NOATOHOM LiBET MaHUT CBOEN YNCTOTOI U nérkoctblo. «Chateau Tamagne Nature.
Vert» HeNnoBTOPUM /191 3HOIHOrO JleTHero Beyvepa. [IMTKnit BKycC ¢ ipKo BbipaXKeH-
HOW KMCNIOTHOCTbIO, B 0OpamsieHnn «neasiHbix» GPyKTOBO-N1aiiMOBBIX TOHOB, Npoje-
MOHCTpUPYET CBOW HpaB Kak B CaMOCTOSITE/IbHOM Mojave, Tak U B COYETAHUU C
JNIErKMMU 3aKyCcKamu.

LIENTEBASI AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LEJIEBOIO CoBpeMeHHble MYXUUHbI U )KeHWUHbI 25+,
NMOTPEBUTENSA/ 06T IKCNEPUMEHTUPOBATD, OTKPbITbI
PORTRAIT OF HOBOMY, CcliesT 3a TpeHaamu 1 HOBUHKamu
POTENTIAL CONSUMER

MOTUBbI AJ19 COBEPLUEHWA flpkoe, cBexee BUHO B COBPEMEHHOW
MOKYIKW/ ynakoBke; nog6op anbTepHaTUBbI
MOTIVES FOR PURCHASE UMIMOPTHOMY BUHY B CXOXXEM CEIrMEHTe

apomaTHbix BuH: CoBunboH H3, Pfefferer,
Bunbe Bepae

NMoBO/AbI 47151 MOTPEBIEHNSI/ MpasaHuk, BeTpeya ¢ Apysbsmu, Ha

REASONS FOR CONSUMPTION KaXXAbli1 J€Hb B KAYeCTBE CONPOBOXAEHUSA
obepa nan yxxuHa

LIEHOBOE MNMO3NUNOHNPOBAHUE/ medium
PRICE POSITIONING
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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHopapckuii kpaii, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LiBeTOuUHbIN

VARIETAL

CIroCOb NOCAOKN MexaHU3npoBaHHBbI

METHOD OF PLANTATION  Mechanized

CrOCObG BbIPALLIMBAHUSA  LLITamboBbIit He YKPbIBHOM, TUM LUNANEPbI - METAI/IMYECKas C OJHUM
METHOD OF GROWING APYCOM NpOBOJIOKH

CIroCcoOb YBOPKIN MexaHuU3npoBaHHbI
METHOD FOR HARVESTING Mechanized

MNEPNOO CBOPA ABryct
HARVEST PERIOD August
YPOXXAMHOCTD, u/ra 133,22 u/ra

YIELD OF GRAPE, cwt/ha 133,22 cwt/ha

LocTtynHbii o6bem/Available volume:
0,75L /1208 kg

Pasmep GyTbinku/Bottle size:
o07,4cm/h31,0cm

BnosxeHnue B ropposiwnk/ Embedding
in a corrugated box:
6

LLITpux Kog, Ha eanMHULLY MPOAYKLMKN/
Embedding in a corrugated box:
4630037257847

LLITpux Kog, Ha rPynnoBylo ynakoBky/
Barcode for group packaging:
14630037257844

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

80

KonuuectBo ynakosok B cnoe /
Number of packages in the layer:
20

CPE[IH/IN BO3PACT J103, ner 11 net
AVARAGE AGE OF VINS, years 11 years

o - 0y
METO/ MEPBUYHOWM Cbop BuHOrpasa ocyuiectsasercs Ha caxapax 19-21%, npeccosanue BuHorpapa
NPOXOAUT B MATKOM pexume, (4ToObI He 3KCTparnpoBath NOAUGEHObI U3 KOXMLLbI
®EPMEHTALINN BUHOIPaja), oceeT/ieHMe cycna MPOBOJAMTCS C MOMOLLbIO TEeXHOIOMUYECKOro

cnocoba - ¢notauus. 3atem nposoauTca GpoxeHne ¢ UCNONIL30BAHMEM YUCTOM
KyNbTypbl APOXOKE B @MKOCTSX U3 HepikaBelollleit cTanu npu Temnepatype 16-18 °
C. Mocne 6poxeHns NPOM3BOANUTCS CheM C JPOXOKEBOro 0CajKa C AanbHeiillei
3alMTOli BUHOMaTepuana.

PRIMARY FERMENTATION

BblJEPXKA bes Bbigepxkn
AGING

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrupPT 10,0-12,0 % O6.
ALCOHOL 10,0-12,0 % Vol.
COJIEP)XAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR Not more 4,0 g/I
KMUCITOTHOCTb 7-9t/n

TOTAL ACIDITY 7-9g/l
KATOPUMHOCTb 71,8 kkan
CALORICITY 71,8 keal

OPIAHONEMNTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LlBET or 6J1€,D,H0’COJ'IOM€HHOFO A0 CBET/I0-COJIOMEHHOTO C 3e/IeHOBAaTbIM OTTEHKOM

COLOUR

APOMAT FapMOHUUHbIN, CBEXMI
BOUQUET

BKYC
TASTE

TEMIEPATYPA TTOOAYN 12-14°C
SERVING TEMPERATURE 12-14°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



