T
Chateau
TAMAGNE

+ WATO TAMAHD -

Poccwuitckoe BUHO ¢ 3aumiieHHbIM reorpaduueckum ykasanuem «Kybamb.
Tamanckuit nonyoctpo» cyxoe 6enoe «Lllato Tamanb. AHresnbt n [lemonbl. Kabepre»

OMNMUCAHUE BUHA/ WINE DESCRIPTION:

HasBaHue cepuun «AHrensl u [leMOHbI» CUMBO/IMYHO, OHO NMOJYEPKUBAET U OTpaxKa-
eT CyTb Mjen — Kak UCKyCCTBO BbIPaXX€HUs [BYX MPOTMBOMOJIOXHbIX XapakTepoB
OfiHOrO copTa BMHOrpaja. [l M3roToBNeHUst BUHHOI Mapbl UCMO/Ib30BAaH COPT
KabepHe COBMHBLOH, MOTEHLMA KOTOPOTrO NMPOAEMOHCTPUPOBAH B BYX obpasuax:
Knaccuiyeckom KpacHom u peakom benom.

Co3zpanune 6enoro BUHA M3 KPacHOro BUHOrpaga nNpuaaéT cepum ocobeHHOCTb U
CNY>)XUT YHUKAJIbHbIM OMbITOM W /151 BUHO/EJIbHU, U /15l POCCUICKOI OTpaciaun B
uenom. Cam noaxop, OCHOBOW KOTOPOro IBASieTCS KOHTPOJIb BpEMEeHU KOHTaKkTa
coKa € BUHOTPAJHOW KOXWLIEN, NoJb3yeTcs NMOMyasipHOCTbIO cpeAn BUMHO[ENIOB.
OpHako mano KTO peluaeTcsi Ha cosfaHue GenblX BUH C UCMOJIb30BAHUEM ITOW
TeXHON0rUK, 0ObIYHO OrpaHnuMBasCh NMPOU3BOACTBOM PO30BbIX. Pe3ynbTaT B BUae
6enoro BMHA, HECOMHEHHO, NPUBEYET BHUMaHUE TeX, KTO JIloOUT aKcrnepumeHTH-
poBaTb, Npob0OBaTh M OTKPbIBATb HOBbIE TPAHN BUHOJENNS.

Poccuiickoe BuHo ¢ 3I'Y «Kybanb. TamaHckuit monyoctpos» cyxoe benoe «LllaTo
TamaHb. AHrenbl u [lemonbl. KabepHe» — BUHO ¢ MHAMBUAYANIbHBIM XapaKTepOM.
OHO BLOXHOBUT CBOMM TOHKUM apomaToMm, B KOTOpom npeobnagaioT ToHa Genoit
CNUBBI U CMENOro KPbDKOBHMKA. BKyc rapmoHWYHO [JeMOHCTpUpyeT uucToTy
cBeXecTb, COOTBETCTBYs copTy. OTnnuHO coueTaeTes ¢ 6aogamu us 6enoro msca,
YTUHOM U TYCMHOWN MeveHblo, pbibOi, MOPENpPOAYKTamMM, PasiuuHbIMU CbipaMmu U
opexamu.

LIENTEBAS1 AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>UmnHBI M KeHWMHbI 25-40 n1eT, HOBaTOPbI,
NMOTPEBUTENSA/ umeloume cpeaHnin 4oCTaTokK

PORTRAIT OF

POTENTIAL CONSUMER

MOTWUBbI AJ19 COBEPLUEHWSA [MonpoboBaTb 4TO-TO HOBOE, MHTEpPECHOE,
MOKYTIKW/ YAUBUTL py3eit

MOTIVES FOR PURCHASE

noBoAbl ANA NOTPEBNIEHNSA/ BcTpeun ¢ apysbsamu, cemeitHblit y)xuH
REASONS FOR CONSUMPTION

LIEHOBOE MNMO3NLUMNOHNPOBAHUE/ Poccuiickoe BuHo knacca «low-premium»
PRICE POSITIONING
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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KabepHe COBUHbOH

CrOCOb NMOCAIKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CroOCOb BbIPALLIMBAHWSA
METHOD OF GROWING

LLITamBoBbIii HEeYKPbIBHOIA, TUM WINANepbl - MeTanIMueckas ¢ OAHUM
APYCOM NPOBOJIOKU

CrNocob YBOPKU
METHOD FOR HARVESTING

MexaHusnpoBaHHbIi

Mechanized

LocTtynHbii 06bem/Available volume:
0,75L /1,249 kg

Pasmep GyTbinku/Bottle size:
081cm/h296cm

Bnosxenue B ropposink/ Embedding

in a corrugated box:
6

LLITpux Kog, Ha eAnMHULLY MPOAYKLMM/
Embedding in a corrugated box:
4630037257861

LLITpux Kog, Ha rpynnoBylo ynakoBky/
Barcode for group packaging:
14630037257868

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

72

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

18

MEPVO[ CEOPA CenTsbpb
HARVEST PERIOD

YPOXXANHOCTb 127,37 u/ra
YIELD OF GRAPE 127,37 cwt/ha
CPEIHVIN BO3PACT J103 23 ropa
AVARAGE AGE OF VINS 23 years

METO/, MEPBUYHOMN
D®EPMEHTALNA

PRIMARY FERMENTATION

C6op BMHOrpaaa ocyuiecTsisieTcs Ha caxapax 19-21%, npeccoBanue
BUHOTpaja NnpoxoauT B MIrkom pexxume, (4Tobbl He akcTparnposaTb
nongeHobl U3 KOXULbI BAHOTPaa), OCBEeT/IeHUe cycia NPOBOAUT-
Csl C NOMOLLbIO TeEXHOIornyeckoro crnocoba - ¢pnortauus. 3atem
npoBoAanTcs GpoXKeHne ¢ UCNoNb30BaHUEM YUCTOMN KY/IbTYpbl

[ POXOKeit B @MKOCTAX U3 HepiKaBelolleit cTanu npu temneparype
16-18 °C. lMocne 6poxxeHnst NPOU3BOAUTCS CHEM C POIOKEBOTO
ocafika ¢ gasnbHelLei 3alnToNn BUHomaTepuana.

BbIOEP)XKA
AGING

bes BbigepxKmn

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11,5-13,5 % O6.
ALCOHOL 11,5-13,5 % Vol.
COJEP)XAHUE CAXAPA MeHee 6,0 r/n
RESIDUAL SUGAR Less 6,0 g/l
KNC/TOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7¢g/l
KAJTOPUMHOCTb 80,4 kkan
CALORICITY 80,4 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET CBeT/10-CONOMEHHbIN C MAaTUHOBLIM OTTEHKOM

COLOUR

APOMAT TOHKMIA, rapMOHUYHBI

BOUQUET

BKYC YueTblit, NONIHBIN, CBEXWIA, rApPMOHUYHBbIN, COOTBETCTBYIOLLUIA COPTY
TASTE

TEMIMEPATYPA TTOOAYN 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poccus, KpacHopapckuii kpaid, Temprokckuii paiton, ct. CtapoTuTaposckas,
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



