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+ WATO TAMAHDb

Urpuctoe BUHO reorpamnyeckoro HaMMeHoOBaHuUs
6ptoT 6enoe «LUATO TAMAHb»

OIMNMUCAHNME BUHA:

Cepus urpucTbix BuH «Lllato TamaHb» - npekpacHblit 06pasel, KauecTBEHHbIX
urpucTbix BUH Poceun, koTopas 6bina 3anylieHa COBMECTHO €O cneuunanncTa-
mu UHetutyTa aHonorum nposuHumu LLlamnaue (®panuus) 8 2006 roay. B
TEXHOJIOTUN ero TMPOU3BOACTBA COEAUHWUAUCL Tpaguuuu $paHLy3cKoro
BUHOJE/IUs U COBPEMEHHbIE METOAbl POCCUICKMX BUHOAENOB. VIrpucTbie BUHA
«lllato TamaHb» npousBoasTcs pe3epByapHbim meToaom (meton Lllapma).
3To o3HauaeT, 4To npouecc bpoxeHus NpoxoauT B Oo/bLUMX pe3epByapax
(akpaTodopax), uTo no3BonseT BbiNnyckaTb 60blLIME NAPTUU UTPUCTBIX BUH CO
cTabubHBLIMK BKYCO-apomMaTUYeCKMMU nokasaTtensamu u caenatb ux bonee
JOCTYMHBIMU LUMPOKOMY KpYyry noTpebutenei.

[Ons npousBoacTtBa 6enoro urpuctoro 6piot «lllato TamaHb» ncnonbayoT
BuHorpag coptos LLlapaoHe, Pucnuur v apyrux 6enbix copToB, BbipalleHHbIX
U cobpaHHbIX Ha cOOCTBEHHbIX BUHOrpagHukax arpopupmbl «tOxHasn»
TamaHckoro nonyoctposa KpacHogapckoro kpasi. LiBeT cBeTno-conomeHHbli
C OTTEHKaMu OT 3e/1€eHOBaTbIX [0 30/I0TUCTbIX. ApOMaT pa3BUTbIN, TOHKUIA, C
XOPOLUO BblPaXE€HHbIMU LIBETOUYHbIMM TOHAMU. HeXXHbI 1 U3bICKaHHBI BKYC,
KpacuBasi U NpPoOAOHKMTENbHAS Urpa BUHA yKpacsaT ioboe TOpXKecTBO U
co3aayTnpasgHUYHOe HacTpOeHue.

benoe urpuctoe 6piot «Lllato TamaHb» NpekpacHo AOMNOAHUT Nlerkue 6noaa
nreMCTOE B u3 6enoro msca v pbibbl, canatbl. CBOM NydllMe KavecTBa NposiBAseT Npu

EOTPA®UYECKOrO HA

EPIO" Temnepatype 8-10°C.

U Chateau
===l TAMAGNE

MCTOE BMHO 2
ABUNECKOTO HAHMEHOBANH

GPIOT

HATPAbI

2013, 20-1 MexpayHapojHasi BbiCTaBKa MPOJOBOJIbCTBEHHbIX TOBapoOB U

cbipbsi ans mux npoussoactea «[MPOAIKCI0-2013» , Mocksa, 6poH3oBas
Mmenasnb
BYTbIJIKW OBEMOM 1,5 J1, 0,75 J1, 0,2 /1 2012, MNMpopaakcno, Mocksa, Cepebpsinas meganb
2011, MexayHapoaHblii KOHKYPC BUH U CMIMPTHbIX HanMTKoB «BunHasa Kaprta
Open», MockBa, bpoHsoBas mepanb
2010, «7-i1 exerofHblit ¢ecTuBanb KayecTBa NWBA, BUHO-BOAOYHON WU
6e3ankoronbHo Npoaykunn», Ekatepunbypr, Quniom 1-it ctenexun
2009, MexpyHapogHas BbicTaBka «BuHo-Bopgka», Coun, 3onotasa mepans

. 2008, 11-a mexpyHapogHasi BbicTaBka «Buna u Hanutku. MHTepBuTUC

¥ TAMAGNE

MuTtepppykTa Poceuns», KpacHopap, bpoHsoBasi mepans

g e 2008, «[1popakcno» Mocksa, [luniom sa npeBocxoHoe Ka4ecTBo

Chéteay FAvAGNE

TAMAGNE

2007, 10-as MexpayHapoaHas creuuanMsupoBaHHas BbiCTaBKa-sipmapka
«Bunaunnanutkn-2007», KpacHopap, 3onotas meganb
2016, «Cto nyuwmx tosapos Poccun»

LIEJTEBAA AYOANTOPUSA

MOPTPET LUEJIEBOIO Bo3pacT 25-50 neT, akTuBHbIe JlloaU
MOTPEBUTENIA C 0CTaTKOM CPEHUM U Bbille
NMOOAPOYHASA YITAKOBKA, KITACTEPIAK MOTMBbI 1151 COBEPLLIEHUS! npuoGpecTu KauecTeeHHOe UTPUCTOe Mo
MOKYIMNKU [LOCTYIMHOW LeHe AJi1s CEeMENHOTro NpasHuka,
CBUAAHUS, BCTPEYUUN C APY3bsSMU
noBoAbl 4719 MOTPEBJIEHUNA BeYEPUHKW, NPasJHUKHU, CBUJAHUS

LIEHOBOE MO3ULIMOHUPOBAHUE pOCCUIICKOE UFPUCTOE BUHO LLEHOBOTO
cermenTa "low-premium”
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JocTynHbli 06bem:

0,751 ;1,586 kg /byTtbuika
0,75L;1928 kg /nopapouHbiit KOpob
c bokanom
0,75L ;1,684 kg /nogapouHas ynakoBka
1,5L;2863kg /Oytbuika
02L; 042kg /OGytbuika
02L; 1756 kg /knactepnak

Pasmep:
?94xh31,2cm /6yTtbinka 0,75 n
19,4 x9,8x31,4 cm / nopapouHblit KOpob

c 6okanom
9,4x9,4x31,6 cm  / mojapouHas ynakoBka
D 117xh359cm /OyTbinkal,5n
?59xh185cm /Oytbinka 0,2 n
12,2 x12,2 x19,1 cm / knacTepnak

6 /6yTtbinka 0,75 n

4 /nopapouHblii KOpob ¢ Gokanom
6 /nopapouHas ynakoBka

4 /6ytbinka 1,5 n

24 /6yTtbinka 0,2 n

6 /knactepnak

LLITpuUX KOA, Ha eANHULY NPOAYKLUM:
4607062861479 /6yTbinka 0,75 n
4607062862223 / nopapoyHblii KOpod

c 6okanom
4607062862193 /nopapoyHas ynakoBka
4607062861561 /6yTbinka 1,5 n
4607062861585 /6yTbinka 0,2 n
4607062861592 / knactepnak

LLITpux koA Ha rpynnoByto yNnakoBKy:
14607062861476 / 6yTbinka 0,75 n
14607062862220 / NopgapoyHblii KOpod

c 6okanom
14607062862190 / nogapoyHas ynakoeka
14607062861568 / 6yTbinka 1,5 n
14607062861582 / 6yTbinka 0,2 n
14607062861599 / knactepnak

Kopa All: 440

KonuuecTtBo ynakoBok Ha nogaoHe (eBpo):
64 /6yTbinka

28 /nopapouHbiit kopob ¢ bokanom

64 /nopapouHasn ynakoBka

45 /6yTtbinka 1,5 n

54 /6yTtbinka 0,2 n

54 /xnactepnak

KonunuecTtso ynakoBok B ciioe:

16 /6yTbinka

7 /nopapouHbiit kKopob ¢ bokanom
16 /nopapouHas ynakoeka

15 /6yTtbinka1,5n

9 /6ytbinka0,2n

9 /«xnactepnak

Urpuctoe BuHO reorpacduyeckoro HaumeHoBaHus b6pioT HGenoe
«LLIATO TAMAHb»

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NMPOM3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT LllapaoHe, Pucaunr u apyrue 6ensle copta
VARIETAL
CrOCOb NOCAJIKMN Pyuroi

METHOD OF PLANTATION ~ Manual

CIrOCOB BbIPALLIMBAHWSA  HawTamboBbix GopmupoBKax B HEyKpbIBHOM KYIbType
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MNMEPMO/ CBOPA lMepBasi - TpeTbs Aekapa ceHTOps

HARVEST PERIOD

YPOXXAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c¢/ha

CPEJHWN BO3PACT 103 12 net

AVARAGE AGE OF VINS 12 ner

METO/[], MEPBUYHOWM KpaTkoBpemeHHbIii HacTol B Npeccax ¢ NpeABapuTebHbIM OX1aXAeHU-
®EPMEHTALIMU em me3ru coptoB BuHorpaga. ®notauus NepuoanMyeckoro JeincTBus.

BpoxxeHue npu koHTponupyemoit Temnepatype 16-18°C
PRIMARY FERMENTATION P P pommpY patyp

METO[, BTOPUYHOW
GOEPMEHTALNA

SECONDARY FERMENTATION

PesepsyapHblit. Yenosua 16-18°C

BbIEPXKA bes BbIAEpXKKM

FINING No fining

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COLEP)KAHUE CAXAPA 6-15 r/am3
RESIDUAL SUGAR 6-15 g/dm3
KUCIOTHOCTb 5-8 r/am3
TOTAL ACIDITY 5-8 g/dm3
KATTOPUMHOCTb 787 kkan
CALORICITY 787 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LBET CBeT/N10-COJIOMEHHbI C OTTEHKAMM OT 3€/IEHOBATbLIX 40 30JI0TUCTbIX
COLOUR

APOMAT Pa3BuTbIiA, TOHKMIA, C XOPOLWIO BbIPaXX€HHbIMU LIBETOYHbIMU TOHAMU
BOUQUET

BKYC He)XHbli1 1 n3bicKaHHbI

TASTE

TEMTEPATYPA TIOJAUYN 8-10°C
SERVING TEMPERATURE 8-10°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopckas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

www.kuban-vinoru  [§ /kubanvino1956 /chateautamagnerussie



