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«KPACHOE TAMAHW. LLUATO TAMAHb»
BuHo cTonoBoe nonycyxoe kpacHoe

“ROUGE DE TAMAGNE. CHATEAU TAMAGNE"
Table red wine semi-dry

OIMNCAHUE BMHA /WINE DESCRIPTION:

LiseTounas cepusa «lllato TamaHb» - 3To nerkue n nutkue BuHa. Mx
ocobeHHO NOGAT NpeacTaBUTEIbHULbI NPEKPACHOIO MOJ1a 3a CBEXMWi
apomat ¢ HoTKamu irof, GPyKTOB U LBETOUHBIMU TOHaMU. OTanunTENb-
Haa yepTa cepuM - 3TUKETKA C LiBETOYHbIM pUcCyHKOM. B aToit cepun
npepacTaBieHbl Noaycyxue 6enble, po30BOE U KpaCcHOE BUHA.

Lisetounaa cepus «llato TamaHb» npegHasHauyeHa A9 pasHbIX
cobbITUIN U MOXET cTaTb MAEaNbHbIM CMYTHUKOM [/51 MUKHUKOB WU
noesfok Ha pavy. BmecTo npuBbIYHON KOPKOBOI Mpobku OyTbinky
3aKpblBa€T BUHTOBOI KOJMAuYOK, KOTOPbIA /erko OTKpbiBaeTca U
NOBTOPHO 3aKynopusaeTcsl, NO3BOJISII COXPAHUTb NMPU 3TOM KauyecTBO
BUHA.

[nanpousBoacTBaBuHanonycyxorokpacHoro «KpacHoe TamaHnu. LLlaTo
TamaHb» OblIM MCMONB30BaHbI TPU pasHbix copTa BUHorpaaa: KpacHoc-
Ton, Canepasu n ®paHKoBKa, KOTOPble OTHOCATCA K FPynne aBTOXTOHOB.
M ecnn KpacHocTton n Canepasu y>ke J,0CTaTOUHO U3BECTHbI NOTpebuTe-
mo, To copT OpaHKOBKA 3HAaKOM Y3KOMY Kpyry cneuuanuctos. Bospact
1103, C KOTOPbIX cCOOpanu yposkaii BUHoOrpaga aTuX cCopToB, konebneres ot
12 no 15 net. B 6okane BUHO OT CBETNO-KPACHOIO 0 KPACHOTO LBETA, C
pyouHoBbIM oTTeHKOM. CNOXHbI apomaT ¢ HOTAMU JECHbIX SIrof, U
NpPsiHbIX CReL Wi JONONHAET NOHbIA U FTAapMOHUYHbIV BKYC.

Ecnu Bbl Mwmute napy ans nonycyxoro «KpacHoe TamaHu», BbiOupaiite
611008 U3 Msica M passiMdHble copTa cbipa. DTOT TaHJem nopajyeT Bac u
Balmx roctei. PekomeHnayem nogaBaTtb oxaaxaeHHbIM o0 11-13°C.

LIEJTTIEBAA AYOANTOPUSA

MOPTPET LIEJTIEBOTO [NpenmyuiecTBeHHO XeHWmnHbI 25-45 ner,
NMOTPEBUTENY VMeloLmne cpeHuii oCTaToK,
npeanounTalolmMe Nerkue nojaycyxue BuHa

MOTMBbI 115 COBEPLLUEHUS KauecTBeHHOe flerkoe BUHO MO pasymHo
MOKYIKHN uene
MOBOAbl 4J14 NMOTPEBJIEHUA BeTpeun ¢ nogpyramu, cemeiHblit y>KuH

LLEHOBOE NO3ULIMOHNPOBAHUE Poccuitickoe BUHO LLeHOBOTO cermeHTa
"medium”
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“ROUGE DE TAMAGNE. CHATEAU TAMAGNE” Table red wine semi-dry
TEXHWUYECKASI MHOOPMALINSI / TECHNICAL INFORMATION:

MECTO NMPOM3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Tempiokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT

VARIETAL

KpacHocTton, ®paHkoska, Canepasu

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

Pyunoii

Manual

CroCOb BbIPALLIMBAHUA
METHOD OF GROWING

B HeykpbIBHOI KynbType. DopmMUpOBKa KOPAOHHAs

CrocCoOb YBOPKU

METHOD FOR HARVESTING

Pyunoi

Manual

OBO3HAYEHME B BAHHOW KAPTE :

JocTtynHbiit 06bem/Available volume:
0,75L/ 1,240 kg

Pasmep G6yTbinku/Bottle size:
?82cm/h307cm

BnoxeHnue B ropposiumk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eauHULy npoayKumu/
Embedding in a corrugated box:
4607062867068

LLITpnx Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14607062867065

Kop All: 403

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

72

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

18

MEPNO/J CBOPA MepBas-BTOpas aekana ceHTbps
HARVEST PERIOD

YPOXXAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJHWIN BO3PACT JTO3  12-15 net

AVARAGE AGE OF VINS 12-15 years

METO/, MEPBUYHOM
D®EPMEHTALNA

PRIMARY FERMENTATION

BbpoxeHune Ha me3sre BuHorpaga B BuHudukatopax lanumep. lNposenerne
16,104HO-MON0UHOT0 GPOXKEHUsI ocIe OKOHUYAHUS CMTUPTOBOro BpoXxkeHust.

BbIJEP)KKA
FINING

bes BbigepxKMn
No fining

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEP)XAHUNE CAXAPA 717 r/am3
RESIDUAL SUGAR 7-17 g/dm3
KNCNOTHOCTb 5-7r/nm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 82,1 kkan (344 k[x)
CALORICITY 82,1kcal (344 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT CcBeT10-KPaCHOr0 4,0 KPACHOTO, C PyOUHOBBIM OTTEHKOM
COLOUR

APOMAT CnoxHbIi, GPYKTOBbLIN C OTTEHKAMM NIECHDbIX SATO[,
BOUQUET

BKYC [MoNHbBIA, MATKUIA, rapMOHUYHbIV

TASTE

TEMIMEPATYPA NMOOAYUN 11-13°C

SERVING TEMPERATURE 11-13°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
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