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«LLIAP[TOHE TAMAHW»
BuHo reorpaduueckoro HaumeHoBaHUsi cyxoe
benoe

OlMNMMCAHUE BUHA:

BuHa nuHeiikn «lllaTo TamaHb» - 3TO KauecTBEeHHble HaTypasbHble BUHA A5
LIMPOKOro Kpyra noTpebuTeneii, ux oTanyaeT COpToBasi TMMUUYHOCTb, YNCTbIE
apomatbl U BKycbl. CopToBas cepusi BuH «lllato TamaHb» npousBoautcs us
oTbopHoro BuHOrpaja, cobpaHHOro Ha BMHOrpagHukax arpodupmel
«lOxHaa» Ha TamaHckom nonyoctpoBe KpacHopgapckoro kpas, kaumat
KOTOpOro upeanbHoO MOAXOAWUT A/si pa3sBuTUS BUHodenusi. [lepepaboTka
BUHOIpaja BeJeTcsi HA CAaMOM COBPEMEHHOM UTaslbsiHCKOM 0bopyaoBaHuK,
KOTOpoe MNo3BoJjIsieT MojyvyaTb OT/MYHBIA BMHOMaTepuan. BuHa nuHeiikn
«llato TamaHb» NpousBOAATCA MO K/ACCUYECKMM TeXHOJIorusam, a s
CHU)XEHUS KMCJIOTHOCTU NpUMeHsieTcsi MeTog, 16/104HO-MoN04YHoro 6poxe-
HUs, B pe3yibTaTe Yero BUHA CTaHOBATCS 6oJiee MATKMMU U FAPMOHUYHBIMU.
LLlappoHe - mexayHapoHblii COPT BUHOTpana, KOTopblii BbipaliuBatoT, 6e3
npeyBeanyeHus, B pa3Hbix yronkax mupa. B Kanugoprun n ®panvuun, Hosoii
3enanpuun n IOAP, Poccuu u Ntanuu. Jlyywme npepgcraButenun aToro copta
TpaJMLMOHHO co3peBaloT B Ooukax, HO ceiiuac CTaHOBUTCS He MeHee
nonyasipHLIM U CTUNb HeBblaepxaHHoro LLlapaone.

Cyxoe «lllapgoHe TamaHu» Kak pa3 COOTBETCTBYET COBPEMEHHbIM BESHUSAM
BUHHOTO pbiHKa. [[ponsBegeHo U3 ogHoMMeHHOT0 copTa BUHOrpaaa (sospact
nos 18 net), BbIpalleHHOro 1 cobpaHHOro Ha cobCTBEHHbIX BUHOTpagHUKaXx
arpodupmbl «tOxHas». LiBeT OT CBeT10-COJIOMEHHOTO [0 CONTOMEHHOrO.
ApomaTt xapaKTepHblii, COPTOBONM C JIErKMMU LBETOUYHbIMM ToHamu. Bkyc
CBEXUN, MATKUI U TAPMOHUYHbIN.

OTnnuHo nokasbiBaeT cebs B nape ¢ 61104amMu U3 NTULbI, MOPENPOAYKTOB,
ocobeHHO Xxopollo coveTaetes ¢ ycTpuuamu. [ogaBaTh, npegBapuTenbHO
oxnaaus o 12-14°C.

LIEJTEBAA AYOANTOPUSA

MOPTPET LUEJIEBOIO My>XunHBI M XeHWwmHbl 25-50 ner,
MOTPEBUTENIA MMeloLme cpeHnii 4oCTaToK

MOTMBbI A1 COBEPLLEHWMS [MprobpecTn BUHO C XOPOLUMM COUeTaHUeM
MOKYIKA «lyeHa-KayecTBo»
noBoAbl 4719 MOTPEBJIEHUNA BeTpeun ¢ apysbsimu, cemeiiHblit yKuH

LIEHOBOE MO3UNLUMOHUPOBAHUE Poccuiickoe BuHo knacca "low-premium”
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*- WATO TAMAHDb -

JocTynHbii 0b6bem:
0,75L;1,346 kg /OyTbuika
0,75L;1,436 kg /nopapouHas ynakoBka
0,75L;1,770 kg / nopgapouHbiit KOpob
c bokanom
0,187 L ; 0,358 kg / byTblika
0,187 L; 1,114 kg / knactepnak

Pasmep:
?81xh299cm /6yTtbinka 0,75 n
8,2 x8,2x30,2cm / mopapouHas ynakoBka
19,4x8,7x30,3 cm / mogapouHbiii KOpob

c bokanom
?51xh185cm /OGyTtbinka 0,187 n
18,2 x5,2 x18,5 cm / knactepnak

BnoxeHue B ropposimk:

6 /O6yTtbinka 0,75 n

6 /nopapouHas ynakoBka

4/ nopapouHbiii KOpob ¢ 6okanom

24 /6ytbinka 0,187 n
8 /«knactepnak

LLITpux Kop Ha eAUHULY NPOAYKLUK:
4607062866962 / 6yTbinka 0,75 n
4607062867891 /nopapouHas ynakoska
4607062868799 / nopapoyHblii KOpod

c 6okanom
4607062868539 / 6yTbinka 0,187 n
4607062869079 / knactepnak

LLITpux ko, Ha rpynnoByto yNnakoBKyY:
14607062866969/ 6yTbinka 0,75 n
14607062867898 / nogapoyHas ynakoBka
14607062868796 / noaapoyHblit Kopob

c 6okanom
14607062868536 / 6yTbinka 0,187 n
14607062869076 / knactepnak

Kop All: 403

KonuuecTtBo ynakoBok Ha nogaoHe (eBpo):
72 /6yTbinka

72 /nopapouHas ynakoBka

48 / nopapouHbiii KOpob ¢ 6okanom

60 /6yTtbinka 0,187 n

60 /knactepnak

KonunuecTtso ynakoBok B ciioe:

18 /O6yTbinka

18 /nopapouHas ynakoeka

12 /nopapouHbiit kopob ¢ bokanom
10 /6yTtbinka 0,187 n

10 /knactepnak

«lLHAPJOHE TAMAHW>»
BuHo reorpaduueckoro HaumeHoBaHus cyxoe benoe

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NMPOM3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT LLlapgone
VARIETAL

CIMOCOBb NOCAKM PyuHoit
METHOD OF PLANTATION ~ Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha wrtamboBbIx popmMUpOBKaX B HEYKPbIBHOM KY/IbType

CIoCOb YBOPKU
METHOD FOR HARVESTING

Pyunoii

Manual

MNMEPMO/ CBOPA lMepBasi - TpeTbs Aekapa ceHTOps

HARVEST PERIOD

YPOXXAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c/ha

CPEJHWIN BO3PACT JIO3 18 net

AVARAGE AGE OF VINS 18 years

METO/[], MEPBUYHOWM HacToii B npeccax c npeasaputeibHbIM OX1aXXe€HMeM Me3ru BUHorpaaa
®EPMEHTALMN Llappone. ®noTauua nepuoauueckoro peicteusi. bpoxenue npwu

PRIMARY FERMENTATION

KOHTponiupyemoii Temnepatype 16-18 °C.

BbIJEP)KKA
FINING

bes BbigepxKMn

No fining

AHAJTMUTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR He 6onee 4 g/dm3
KNCJTOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 74 kkan
CALORICITY 74 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LBET OT CBET/I0-CO/IOMEHHOIO /10 COJTOMEHHOIO

COLOUR

APOMAT XapakTepHblii, COpTOBOW, C NErKMMU LLBETOYHLIMU TOHaAMMN
BOUQUET

BKYC CBeXnit, MArknit, rapMOHUYHbI

TASTE

TEMIMEPATYPA NMOOAYN 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
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