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Hecepr. LLlato Tamanb Peseps» 2011

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.

KusHb 3TOMy HanuTKy gan copT BuHorpaga MyckaT, KOTOPbIit BPYUHYio Obln
cobpaH ¢ BocbMuieTHuUX J103. B Ookane wurpaetr uBeTamu OT cBeTJO-
30JI0TUCTOrO 0 siHTapHoro. B apomaTte npeobnanaioT megoBO-LUTPOHHbIE
ToHa Ha ¢oHe TUMUUHBIX JecepTHbIX HOT. BKkyc msarkuii, macnsHucTbiil ¢
NpUATHBIM U gonrum nocneekycuem. «<Myckart. 'panp [Jecept. LLlaTo TamaHb
PesepB» cTaHeT npekpacHbIM AMKECTUBOM U XOPOLUMM COMPOBOXAEHUEM K
$pykTam, sirogam, pasnuuHbim aeceptam. Nopaetes npu Temnepatype 10-
16°C.

LIEJTEBAA AYOANTOPUSA

MOPTPET LUEJIEBOIO My>kunHbl 1 KeHwWwmHbE 30-55 neT, umetowme
NMOTPEBUTENYA [0CTaTOK CPeHUIA 1 BbllLie CPeJHero
MOTMBbI A1 COBEPLLEHWMS HanuTtku ana HacnaxaeHus, B nogapok
MOKYIKA

noBoAbl 4719 MOTPEBJIEHUNA 3aBeplueHue y)knHa, conpoBoxaeHue becep

LIEHOBOE MNMO3NLNMOHNPOBAHUE Poccuitckne HanuTku knacca "premium”
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TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA  Poccus, KpacHogapckuii kpaii, TeMpiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Myckat - 100%
VARIETAL
CrOCOb NOCAJIKMN Pyuroi

METHOD OF PLANTATION ~ Manual

CMNOCOB BbIPALLIMBAHUS B HeykpbiBHOI KynbType. BepeHue KycToB Mo KOpAOHHOMY Tumy.
Obpeska cpepHsisi.
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

OBO3HAYEHUE B BUHHOW 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:
4607062860915

LLITpnx Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14607062860912

Kopn ATl: 462

KonnuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

50

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

10

MEPNO/ CEOPA Bropasi - TpeTbs fekapa ceHTsOps

HARVEST PERIOD

YPOXXAMHOCTb 95-100 u/ra

YIELD IN KG OF GRAPES

PER HA. 95-100 c/ha

CPEJIHUN BO3PACT 103 8 ner

AVARAGE AGE OF VINS 8 years

METOZ, MEPBUYHOM OxnaxgeHue mesru. Hactoi Ha mesre cycna Myckar, otaenenue cycna.
®EPMEHTALIMN Mopbpop [0 HakonaeHus cnupTa ectecTBeHHoro 6poxenus 2,0 % 06.,

BHEC.eHWe CrupTa 3TU0BOTO0 PekTU(PUKOBAHHOTO 1Sl OCTaHOBKMU
6pOXXEHUS U KOPPEKTUPOBKM KOHAULLUI

PRIMARY FERMENTATION

BbIJEP)KKA 3ropasbyTbiike npuTemnepaType 18 °C uBnaxxHocTy He Bbiwe 85 %.

FINING

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 16 % 06.

ALCOHOL 16 % Vol.

COJEP)XAHUNE CAXAPA 160 r/am3
RESIDUAL SUGAR 160 g/dm3
KNCNOTHOCTb 4-6 r/pm3
TOTAL ACIDITY 4-6 g/dm3
KAJTOPUMHOCTb 160,5 kkan
CALORICITY 160,5 keal

OPIAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LUBET OT cBeTN0-30/10TUCTOrO 0 AHTAPHOTO

COLOUR

APOMAT YucTbiii, npeobnanaoT MeJoBO-LUUTPOHHbIE TOHA HA POHE TUMUUHBIX
[ecepTHbIX HOT

BOUQUET

BKYC MSArkuii, MaciiHUCTbIN C MPUSATHBIM U AONTUM NOC/IeBKyCUem

TASTE

TEMTEPATYPA TIOAYN 10-16°C
SERVING TEMPERATURE 10-16°C
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