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+ WATO TAMAHDb

«PO3A TAMAHW. LLUATO TAMAHb»
Urpuctoe BUHO reorpadmuuyeckoro HaumeHoBaHUs
noJjilycyxoe po3oBoe

OINMNCAHWNE BUHA:

Cepusi urpuctbix BuH «LLlaTo TamaHb» - npekpacHblit obpasel, kauecTBEHHbIX
urpucTbix BUH Pocenu, koTopas 6bina 3anyliieHa COBMECTHO €O creluanueTa-
mu UHetutyTa aHonorum nposuHumu LLlamnaue (®panuus) 8 2006 roay. B
TEXHOJIOTMN ero TMpoOU3BOACTBA COEAUHWUIUCL Tpaguuuu ¢paHLysckoro
BUHO/.e/Us U COBPEMEHHbIE MeTO/1bl poCCUIiCKMX BUHOAenoB. rpucTbie BUHa
«lllaTo TamaHb» npousBoaATcs pesepByapHbiM meTofom (metop Lllapma).
JTo 03HauaeT, UTo npouecc GpoxeHUs NpoxoAuT B GonblINX pe3epByapax
(akpaTodopax), 4To No3BoNsET BbiMycKaTb O0/bLIKE MAPTUN UTPUCTBIX BUH CO
cTabunbHBIMKM BKyCO-apomaTMuecKMMK nokasaTessimu u cienatb ux bonee
JOCTYMHBIMU LLIMPOKOMY KPYry noTpebuteneii.

[ns npousBopcTBa nosiycyxoro pososoro urpuctoro «Posa Tamanu. LLlaTo
TamaHb» cneunanucTbl UCMOJB3YIOT BUHOrpap, OesibiIXx U KpacHbIX COpPTOB,
BbIpallleHHbIM U cobpaHHbIit Ha cOBCTBEHHbIX BUHOTrpagHuUKax arpodupmbl
«HOxHas» TamaHckoro nonyoctpoBa KpacHogapckoro kpas. LiBeT B 6okane
PO30BbIii, Pas3/IMUHON MHTEHCUBHOCTM OT Ma/JIMHOBOro 10 OpycHuuHOro
oTTeHKa. ApomaTt sipKuii, cnaxeHHbli, ¢ npeobnagaHnem GppyKkToBO-ArogHbIX
TOHOB C LLBETOUYHBIMU OTTEHKaMU. HeXKHbI 1 U N3bICKaHHbI BKYC.

PosoBoe nonycyxoe wurpuctoe «Poza Tamauu. Lllato TamaHb» OTIMYHO
packpbiBaeTcs B TaHAeMme ¢ JecepTamu, canatamu, GpykTamu, couetaeTcsi ¢
6ntopamu us benoro msaca. Pekomengyemas temnepatypanogauu 8-10°C.
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bYTbUJIKN OB bEMOM 1,5 J1, 0,75 J1, 0,2 J1

HATPAIDbI

2015, HKIWSC, NoHkoHr, bpoH3oBas mepasnb
2015,100 nyuwmx toBapo Poccun, KpacHopap, 3onoTtoii 3Hak
2014, Decanter World Wine Awards, Benuko6putanus, bpoHsoBas mepans

LIEJTEBAA AYOANTOPUSA

MOPTPET LLIEJTIEBOTO Bo3pacT 25-50 neT, akTuBHbIe JlloaU

MOTPEBUTENIA C 0CTaTKOM CPEHUM U Bbille

MOTMBbI 17159 COBEPLLUEHUS npuobpecTn KauecTBEHHOE UTPUCTOE MO

MOKYIMNKU [OCTYIMHO LieHe AJ1s1 CEMENHOTOo NpasfHuKka,
CBUAAHUS, BCTPEYUUN C APY3bsSMU

noBo bl OJ19 MOTPEBJIEHNSA BeYEPUHKW, NPasJHUKHU, CBUJAHUS

LIEHOBOE MO3ULIMOHUPOBAHUE pOCCUIICKOE UFPUCTOE BUHO LLEHOBOTO
cermenTa "low-premium”



¢

Chateau
TAMAGNE

© WATO TAMAHbD -

[ocTynHbiit 06bem:

0,751 ;1,586 kg /byTbuika
1,5L;2863kg /Oyrbuika
02L; 042kg /OyTbinka

Pasmep:

?94xh31,2cm /OyTbinka 0,75 n
D 11,7xh359cm /OyTbinka1,5n
?59xh185cm /OyTbinka 0,2 n

BnoxeHue B ropposimk:
6 /O6yTtbinka 0,75 n

4 /6ytbinkal5n

24 /6yTtbinka 0,2 n

LLITpux Kof, Ha eAnHULY NPOAYKLUN:
4607062861509 / 6yTbinka 0,75 n
4607062861578 /O6yTbinka 1,51
4607062861646 /6yTbika 0,2 n

LLITpux ko, Ha rpynnoByto yNnakoBKy:
14607062861506 / 6yTbinka 0,75 n
14607062861575 / 6yTbinka 1,5 n
14607062861643 / 6yTbinka 0,2 n

Kopg All: 440

KonunuecTtBo ynakoBok Ha noajoHe (eBpo):
64 /6yTbinka

45 /6yTtbinka 1,5 n

54 /6yTtbinka 0,2 n

KonmuecTBo ynakoBok B cioe:
16 /6yTbinka

15 /6yTtbinka1,5n

9 /6ytbinka 0,2 n

«PO3A TAMAHW. LUATO TAMAHb»
Urpuctoe BuHO reorpadmyeckoro HauMeHOBaHUS NoJycyxoe po30Boe

TEXHUYECKASA NHOOPMALIMA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA  Poccus, KpacHogapckuii kpaii, TeMpiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT benvle n kpacHble 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

NMEPNO[ CBOPA lNepBas nekaga CeHTﬂGpﬂ -BTOpas gekaaa oxTﬂGpﬂ
HARVEST PERIOD

YPOXXAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c¢/ha

CPEJHMN BO3PACT 103 10 net

AVARAGE AGE OF VINS 10 years

KpaTKoBpemeHHbI1 HACTO B peccax ¢ NpeBapuTebHbIM OXJIaXAEHN-
em me3ru BuHorpapaa. dnorauus nepnoaguveckoro aeiicteusi. bpoxenune
npv KoHTponupyemoii Temnepatype 16-18 °C.

METO/[1, MEPBUYHOM
OEPMEHTALIN

PRIMARY FERMENTATION

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 25-40 r/gm3
RESIDUAL SUGAR 25-40 g/dm3
KUCIOTHOCTb 5-8 r/am3
TOTAL ACIDITY 5-8 g/dm3
KATTOPUMHOCTb 88,7 kKan
CALORICITY 88,7 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET P030BbIi1, pa3nUUHO MUHTEHCUBHOCTM OT MaIMHOBOTO 10 HpycHUUYHOTO

COLOUR OTTEeHKa

APOMAT SIpKuii, cnaxceHHbIi, ¢ npeobnagaHnem GppyKkTOBO-AroHbIX TOHOB C
LBETOYHLIMM OTTEHKaMM

BOUQUET

BKYC HeXHbI 1 u3bicKaHHbIN

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-vino.ru  [[d /kubanvino1956 /chateautamagnerussie



