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«MOJIOOOE. LUATO TAMAHb»
BuHo reorpaduueckoro HaumeHoBaHusi cyxoe
KpacHoe

OINMNUCAHME BUHA:

ExeropHo ¢ 2005 ropa B npepasepuu npasgHuMka MOJOAOro BUHA
BuHoAenbHs «KybaHb-BuHo» BbinyckaeT «Monopoe. Lllato TamaHb»,
KOTOpoe 3a nocnejHue HeCKONbKOo JieT chopmMUpoBano yxe CBOIO
ayauTopuio ueHuTeneil. BuHo npowusBoast m3 copta CanepaBu B
cooTBEeTCTBUN C 6VIO)],VIHaMVI‘-IeCKOl7I TexHosnormemn BO3€e/ibiIBaHUA
BUHOrpaga. HayuacTke B 26 ra, rae nponspacrtaeT aTOT COpPT, MOJIHOCTbIO
UCKJ/TDYEHO MCMOoJiIb30OBaAaHUE XUMMNUHECKUX npenapaTOB "n TpchnopTa.
BbipauieHHble 3gech srogbl Ans monoAbix BUH Tuna «boxone Hyso»
cobupaloTcsi TONbKO BPYUHYIO.

[‘naBHbI NnpuHLUMN n3rotosnenus BuHa «Monopoe. LLlato TamaHb» B TOMm,
4YTO BMeLLaTeNbCTBO BMHOAENA B €CTECTBEHHbIN npouecc GpoxeHus
MWHUMAaJIbHO, He MPOBOAUTCS OCMOC U MNpoumne crneyuduueckme mepon-
pusTus, uTOoObl HE HaBpeaWUTb HATypaJbHOMY BKYCy BMHA: YMUCTOMY,
HacblLeHHOMY, npaBaMBomMy. MeHblue yem 3a Hejesnto BUHO HabupaeT
makcumym (GpyKTOBbIX apomaToB 0e3 TeprnkocTu, xapakTepHoW ans
ocTa/bHbIX KPACHbIX CYXMX BUH. A y)ke uepes mecsu, nociie cbopa yposxas
OHO FOTOBO K puAbTPaLMK, po3nuBy B OYTbIZIKM U HEMOCPELCTBEHHOMY
ynoTtpebsienuto. Takoe BUHO nopaBepraeTcs MMHUMabHOI obpaboTke.
«Monopoe. Lllato TamaHb», K npumepy, obpabaTbiBaeTcsi TOJNbKO
X0N040M. DTO HEOOXOAUMO A/ TOro, YTOObI UCK/IIOUYUTL BbiNageHue
ocajkaBOyTbinke.

«Monopoe. Lllato TamaHb» oTAMuYaeTcs sIPKO-rPaAHATOBbIM HACbILLEH-
HbIM LBeTOM. ApomaTt CBeXuii U oueHb PppykTOBbIA. Bkyc msarkuii, c
npusiTHoi GapxaTucToi TepnkocTbio. BuHo xopolwo cebs nokasbiBaeT
npuTemnepatype 9-11°C B TaHaEME C MSICHBIMM 3aKYCKaMU, KOMYEHOCTS-
MU 1 CEMFOi1 B C/IMBOYHO-UKOPHOM coycCe.

LIEJIEBASA AYONTOPUA

2015, "NMyuwmin npoaykt' MPOASKCIIO - 2015, Mocksa,

Cepebpsinas mepanb

2014, Decanter World Wine Awards, Benmko6purtanus, Junnom

2014, 21-1 MexayHapoaHas BbiIcTaBKa NPOJ0BOJIbCTBEHHbIX

TOBapOB U Cbipba Ana ux npoussoactea «[MPONIKCI0-2014»,
Mockea, cepebpsinas mepasb

2012, Decanter World Wine Awards 2012, JlongoH, aunnom

2012, International Wine & Spirit Competition (IWSC) 2012,

JToHpoH, cepebpsiHas menans

2012, International Wine Challenge 2012, JlonaoH,

cepebpsinas mepanb

2011, «[popakeno», Mocksa, bpoHsoBas mepans

2009, «[Mpoaskcno», Mocksa, 3onoTas meaanb

2008, 12-blit MexayHapoAHblii KOHKYPC BUH U HANUTKOB,

Mockea, 3onoTaa meaasib

2007, KpaeBoit flerycraumoHrHbiit KoHKype «Buno ropa. Kybanb 2007»,
Ky6atb, [uriom 1 crenenu 3a 1 mecto B HommHauuun «<Monogoe BUHO»

MOPTPET LIENIEBOTO My>XunHBI 1 XeHwWwuHbl 25-50 net

MOTPEBUTENY C J0XO,0M CPE€HUM U Bbllle,
MHTepecyolmuecs pOCCUUCKUM BUHOM

MOTMBbI /151 COBEPLLEHUS [MprobpecTu peKunii Ce30HHbIN NPOAYKT

MOKYIKN

NMNoBOAbl 4J1 NOTPEBJIEHUSA YK1H B KOMNaHuu apysei uam 6amskmx

LEHOBOE NMO3MUMOHNPOBAHUE Poccuitckoe BUHO LLEHOBOTO cermeHTa
"medium”
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TChélteau |
AMAGNE TEXHUYECKAS MIHDOPMALLMS / TECHNICAL INFORMATION:

MECTO NPON3BOACTBA  Poccus, KpacHopapckuii kpaii, Tempiokckuii paitoH

*- WATO TAMAHDb -

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

VARIETAL

CIroOCOBb NOCAOKN Pyunoit

METHOD OF PLANTATION  Manual

CMOCOB BbIPALLIMBAHUS B HeykpbiBHOI 30He. DopmupoBKa KapAoHHas
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MEPNO/J CBOPA KoHel, ceHTs6ps - nepBasi nonoBuHa oKTabps
HARVEST PERIOD
YPOXXANHOCTb 75-80 u/ra
YIELD IN KG OF GRAPES
PER HA. 75-80 c/ha
CPEJHUIN BO3PACT JIO3 29 net
AVARAGE AGE OF VINS 29 years
. METO/, MEPBUYHOW BpoxeHue uenbimu rposssmu BuHorpaja CamepaBu B emMKOCTAX Ans
OBO3HAYEHWE B BUHHOW KAPTE : ®EPMEHTALIMM npoussoactea Boxone. [Nposeaenue a6104HO-MonOuUHOTO Gpoxenns

rnocJsie OKOH4YaHus CIMPTOBOro OpoxeHus
PRIMARY FERMENTATION

BbIEPXKA bes BbigepXKMn
FINING No fining

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CIrnPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COEP)XAHUME CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KNCJTOTHOCTb 5-7r/pm3
TOTAL ACIDITY 5-7 g/dm3
KANTOPUMHOCTb 76,9 kkan
CALORICITY 76,9 kcal

JocTtynHbiit 06bem/Available volume:
075L/124kg
Pasmep G6yTbinku/Bottle size:
?82cm/h307 cm
OPIFAHOJNNENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

!3ﬂ0)KeHMe B ropposwmnk/ Embedding LIBET ApKo-py6uHOBbIIi
in a corrugated box:
6 COLOUR
Ceexun, KTOBbI
LLITpux kop, Ha eguHULy NpoayKumm/ APOMAT bpy
Embedding in a corrugated box: BOUQUET
4607062867358
LLITpUX KO, Ha rPyNMoBYIo yl'IaKOBKy/ BKYC MsIrkuit, ¢ npuUsTHOM GapXxaTUCTON TEPNKOCTbIO, FAPMOHUYHbIN

Barcode for group packaging: TASTE
14607062867355

Kop All: 403

KonnuecTBo ynakoBok Ha nojioHe

(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccus, KpacHopapckuit kpaii, Templokckuit paiioH, cT. CTapoTutapoBckas,

72 yn. 3aBopckas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

TEMTIEPATYPA TIOAHUN 9-11°C
SERVING TEMPERATURE 9-11°C

353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.

KonuuecTtBo ynakoBok B cioe / ¢ : )
Number of packages in the layer: Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru
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