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HanuTok BUHHBIN
«Mapepa KybaHckas konnekumoHHas. Lllato
Tamanb Peseps» 2001

OINMNCAHWNE BUHA:

Cepusi KOJTEKLMOHHbIX lecepTHbIX BUHHbIX HanuTkoB «['panp gecept. LLlaTto
TamaHb Peseps» BbinyckaeTcsi orpaHMYeHHbIM TUPaXOM U MHOTME TFofbl
aBfsieTcs GUPMEHHbIM 3HaKkom BuHopenbHu «KybaHb-BuHo». Kaxablit rog,
crnieunanuetamm otbupatoTes nydiume obpasubl, MMelolMe MoTeHuMan K
JasbHelilleMy pasBUTUIO B OyTbisIKe, 4OCTOlHbIE CTaTh YaCTblO KO/UIEKLUU
BUHOAeNbHU. [119 Npou3BOACTBA MUCMONIb3yeTCsi BUHOTPa/, BblpallleHHbIN 1
cobpaHHbIii BpPY4YHYI0O Ha Jy4lWIMX ydacTkax TamaHCKOro rfojyocTpoBa,
KOTOpble pacrnonoxeHbl B YHUKaNbHbIX KIIMMaTUUECKMX YC/TOBUSIX U OMbIBAIOT-
cst YepHbIM 1 A30BCKMM MOpsiMU. [TOMUMMO OCHOBHOII BbIAEPXKKU KOJINEKLUS
NpoXoauT [OMOoJIHUTEIbHOE co3peBaHue B TeueHue Tpex JieT B OyTbulike B
creunasibHoOi BUHOTeKe. 3a 3TO BpeMsi HAaNUTKKU NpuobpeTaloT MakcMmanbHO
CJ/IOXKHYI0 CTPYKTYpPY, pasBMBalOT CBOM apomaTUyeckue XapaKTepUCTUKU U
JOCTUraloT BepLUMHbI BKyCa, CTAHOBSICb MPEKPACHBIMU AMKecTUBamMu. DTu
KOJIIEKLLUOHHBIE HAMUTKM CTAHYT HACTOSILLMM MOAAPKOM A5l LLleHUTeseli 3Toi
KaTeropum.

XKemuyXuHOI KONNEKLMOHHON cepuu BUHHBIX HanuTkoB «[paHp [ecepT.
LLlaTo TamaHb Pe3eps» siBnsetcsa «<Magepa KybaHckas konnekunonHas». Ha
BUHOJenbHe «KybaHb-BuHO» npumeHsieTcs knaccuueckass TeXHOJIOrus
npou3BoACTBa Mafepbl.

OT6opHbIit BUHOrpaa copTa PkauuTtenu, BospacTt 103 KoToporo He meHee 15
net, cobupatoT npu caxapuctocTn He Huxe 23%. BbigepxuBatoT magepy
npeumyLLecTBEHHO B cTapbiX Ooukax, Tak Kak 3TOMy HanUTKY NPOTUBOMNOKAa3a-
HO cnuwKkom 6oratoe HacbileHue TaHMHamu ayb6a. Cpok Bblaepxxku - 18
MmecsiLeB. VIMeHHO Ha 3TOM 3Tarne BUHHbII HANUTOK NpuobpeTaeT Te opraHo-
nenTuyeckue CBONCTBA, 3a KOTOPble TaK LLIeHAT Majepy.

B 6okane oHa urpaeT BeTamu OT 30/I0TUCTOrO 10 TEMHO-SIHTapHoro. ApomaT
BUHHOTO HAMUTKa, CBOMCTBEHHBI TUMY, C TEFKMMU TOHAMM KaJleHOTo OpeLlKa.
Bkyc MSrkuii ¥ MacasiHUCTBI C MPUSATHBIM U JONITUM MOCTIEBKYCHEM

«Mapepa KybaHckas konnekuuonHas. Lllato Tamanb Pe3sepB» - oTanunas
anbTepHaTMBa KpPenkuMm HanuTKam B KauyecTBe AWXKeCTUBAa, OHa uieanbHO
coyeTaeTes ¢ 3acaxapeHHbiMM ppykTamu, buckeutamu, opexamu. Nogaercs
npuTemnepatype 12-14°C.

LIEJTEBAA AYOANTOPUSA

MOPTPET LUEJIEBOIO My>kunHbl 1 KeHwWwmHbE 30-55 neT, umetowme
NMOTPEBUTENYA [0CTaTOK CPeHUIA 1 BbllLie CPeJHero
MOTMBbI 17159 COBEPLLUEHUS HanuTtku ana HacnaxaeHus, B nogapok
MOKYIKA

noBoAbl 4719 MOTPEBJIEHUNA 3aBeplueHue y)knHa, conpoBoxaeHue becep

LIEHOBOE MO3NLIMOHNPOBAHUE Poccuitckne HanuTku knacca "premium”
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TEXHUYECKASA NHOOPMALIMA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA  Poccus, KpacHogapckuii kpaii, TeMpiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Pxayntenn - 100%
VARIETAL
CIOCOb NOCAOKHU Pyunoit

METHOD OF PLANTATION ~ Manual

CIMOCOB BbIPALLIMBAHWSA Bepenune KycToB - HeykpbiBHOe. J103bl chOPMUPOBaHbI HA BbICOKUX
wrambax. Obpeska KyCTOB cpeHss U AIMHHAs
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

OBO3HAYEHME B BAHHOW KAPTE :

HocTynHbiit 06bem/Available volume:
0,75L;1,346 kg

Pasmep G6yTbinku/Bottle size:

@D 81cm; h299 cm

BnoxeHnue B ropposiumk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eauHULy npoayKumu/
Embedding in a corrugated box:
4607062867341

LLITpnx Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14607062867348

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

510)

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

10

MNMEPNO/ CBOPA BropasinonosuHa ceHTsbps

HARVEST PERIOD

YPOXXAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c¢/ha

CPEJHUMN BO3PACT /103 15 net

AVARAGE AGE OF VINS 15 years

METO/, MEPBUYHOWM O6paboTka Tennom mesru copta Pkauutenu, mauepauus mesru,

oTaeneHue cycna, noabpos cycna o HaKoMIeHUs CNUPTa eCTECTBEHHOTO
Habpoaa 3,0 % 06., BHeceHWe crnupTa 3TUJI0BOro peKTU(GUKOBAHHOTO Ast
0CTaHOBKM OPOXKeHUs U KOPPEKTUPOBKU KOHAULMIA.

G®EPMEHTALNA

PRIMARY FERMENTATION

BbIEPXKA 18 mecsiueB B OyTax M3 kaBkasckoro Ayba B «CO/IHEYHOWN Kamepe», ¢
nocefyoueit BblepXXKOii B 9MaIMPOBaHHbIX eMKOCTSX. [lononHuTesib-
Has BblAEpXKa B OyTblIke He MeHee Tpex feT npu Temnepartype 18 °C u

B/laXKHOCTWU He Bbile 85 %.

FINING

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 19 % 06.
ALCOHOL 19 % Vol.
COJIEP)XKAHUE CAXAPA 40 r/am3
RESIDUAL SUGAR 40 g/dm3
KMCNOTHOCTb 5-7r/am3
TOTAL ACIDITY 5-7 g/dm3
KANTOPUMHOCTb 129,6 kkan
CALORICITY 129,6 keal

OPIAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LUBET SHTapHbIi mep,

COLOUR

APOMAT OueHb KOMMJIEKCHO U CNI0XKHO: CJIMBOYHbIE OTTEHKU B COYETAHUN C MEIOM,
Kyparoi, rpeukum opexom, MUHAAIeM, M3IOMOM U TOHAMM BblAEPXKN.

BOUQUET

BKYC OueHb MonHbINA, 6oraTblit, IKCTPAKTUBHDIN, A,0JTUIA, C ETKON
COJIOHOBATOCTbIO, MOBTOPSIET apOMaT B MeJlbuailumnx noAapobHoCTsX.

TASTE Mocneskycue pnnTtensHoe, Tennoe.

TEMTEPATYPA TIOAYN 12-14°C
SERVING TEMPERATURE 12-14°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



