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WATO TAMAHD -

HanuTtok BUHHbBIN
«TpamuHep gecepTHbIN KOMNEeKUUOHHbIN. [pang,
Hecept. LLlato TamaHnb Pe3zeps» 2010

OINMMNCAHUE BUHA:

Cepus KONNEKLMOHHBIX JecepTHbIX BUHHbIX HanuTkoB «[pana gecept. LLlaTo
TamaHb PesepB» BbinyckaeTcsi orpaHMYEHHbIM TUPaXXOM M MHOTUE rofbl
aBfsieTcs GUPMEHHbIM 3HaKkom BuHopenbHu «KybaHb-BuHo». Kaxablit rog,
crnieunanuetamm otbupatoTes nydiume obpasubl, MMelolMe MoTeHuMan K
JasbHelilleMy pasBUTUIO B OyTbisIKe, 4OCTOlHbIE CTaTh YaCTblO KO/UIEKLUU
BUHOJeNbHU. [Ina npou3BoacTBa UCMONb3yeTcs BUHOTPaj, BblpalleHHbli n
cobpaHHbIii BpPY4YHYI0O Ha Jy4lWIMX ydacTkax TamaHCKOro rfojyocTpoBa,
KOTOPble PacnoJIoXeHbl B YHUKAIbHbIX KTMMaTUUYECKUX YCIIOBUSIX M OMbIBAIOT-
cst YepHbim 1 AsoBckum mopsimu. [ToMMMo OCHOBHOI BblAEepPXKM KosleKLus
NpoXoauT [OMOoJIHUTEIbHOE co3peBaHue B TeueHue Tpex JieT B OyTbulike B
creunasibHoOi BUHOTeKe. 3a 3TO BpeMsi HAaNUTKKU NpuobpeTaloT MakcMmanbHO
CJIOXKHYI0 CTPYKTYpY, pa3BuMBalOT CBOM apomaTuyeckue XapaKTepUCTUKU U
JO0CTUraloT BEpPLUMHbI BKyCa, CTAHOBSICb NMPEKPACHbIMU AMKecTuBamu. I3Tu
KOJUIEKLLMOHHbIE HAMUTKW CTaHyT HACTOSILLMM NOJapKOM /1 LLleHUTenel 3Toi
KaTeropuu.

[ns 3TOro HanMTKa Mbl UCMONbL30BaNU COPT BUHOrpaja TpamuHep po3oBblii,
cobpaHHbIil BpYUHYIo C gecsaTuneTHei nosbl. B 6okane Bbl yBuaute rnybokmii
SIHTapHbIN C 30/I0TUCTbIM OTTEHKOM LiBET. ADOMAT YUCTBINI, C TIEFKUMU TOHAMM
NenecTKoB 4aiHOW po3bl. BKyc MOMHbIN, rapMOHUYHbBIN, HACBILLEHHBIN, C
TUMUYHBIMU leCePTHbIMU HOTaMM, C MeLOBbIMU TOHAMM U AAPKO BbIPaXKEHHOM
JecepTHOI foMuHaHTON. «Tpamunep. [pang [ecept. LLlaTo TamaHb Pesep»
cTaHeT NPeKpacHbIM ANKECTUBOM U XOPOLLUMM COMPOBOXXAEHUEM K pasnnu-
HbIM cbipam n opexam. [NopaeTtes nputemnepatype 10-16°C.

MO BT, NPOXOART AONOMHANTENWHOS CONEET
T B Gy & Cretpao SwAOTERS, APREET
NP0 CTpYTypy, paseweas coow U
TR W ROCTH R BEpLIH -

Bunogen Banaa Borwape

turam 5000 crrunon

LIEJTEBAA AYOANTOPUSA

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

noBo bl OJ19 MOTPEBJIEHNSA 3aBeplueHue y)knHa, conpoBoxaeHue becep

LIEHOBOE MO3NLIMOHNPOBAHUE Poccuitckne HanuTku knacca "premium”
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TAMAGNE TEXHUYECKAS MHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA  Poccus, KpacHogapckuii kpaii, TeMpiokckuii paiioH

*- WATO TAMAHDb -

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Tpamunep pososbiit - 100%

VARIETAL

CIoCOb NOCAOKHN Pyunoii

METHOD OF PLANTATION ~ Manual

CIMOCOB BbIPALLIMBAHMA Ha wtamboBbix popmupoBKax B HEYKpbIBHON KynbType. [Mnogoble
CTPesIKM 0CTaBASIOT AJIMHHBbIMK, ¢ 8-10 rnaskamu.
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MNMEPMO/ CBOPA Bropas nekapacenTsabps

HARVEST PERIOD

YPOXXAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c¢/ha

CPEHMIN BO3PACT 103 10 net

AVARAGE AGE OF VINS 10 years

METO/, MEPBUYHOWM OxnaxjeHne me3srn. Hactoir Ha mesre cycna TpamuHep pO3OBblif,
OBO3HAYEHWE B BUHHOWM KAPTE : ®EPMEHTALIMA oTpenenve cycna. lNoabpops [0 HaKONIEHUs CrnMpTa eCcTeCTBEHHOro

6poxxenns 2,0 % 06., BHeceHne CNUpPTa 3TUNOBOro PeKTUGUKOBAHHOTO AJist
0CTaHOBKM GPOXKEHUS U KOPPEKTUPOBKU KOHANLIMIA.

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/opm3
RESIDUAL SUGAR 160 g/dm3
KNCNOTHOCTb 4-6 r/pm3
TOTAL ACIDITY 4-6 g/dm3

" KATOPUMNHOCTb 160,5 kkan
HocTynHbiit 06bem/Available volume:
CALORICITY 160,5 keal
0,75L;1,346 kg
Pasmep G6yTbinku/Bottle size:
@D 81cm; h299 cm

OPIAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box: LIBET SIHTapHbIN C 30/I0TUCTLIM OTTEHKOM
6 COLOUR
APOMAT YuncThblil, ¢ NerkMmmn ToHaMu J1enecTKoB YailtHO po3bl
LLITpux kop, Ha eguHULy NpoayKumm/
Embedding in a corrugated box: BOUQUET
4607062860922
BKYC [MoAHBINA, rApMOHUYHbIN, HACBILLLEHHbIN, C TUTUYHBLIMU A,E€CEPTHLIMU HOTaMMK,
LLITpux kop Ha rpynnoByio ynakoeky/ € Me[LOBbIMM TOHAMM U IPKO BbIPXKEHHOM €CepPTHOM JOMUHAHTOM
Barcode for group packaging: TASTE

L2007002800529 TEMTEPATYPA TIOAYN 10-16°C

Kop, All: 462 SERVING TEMPERATURE 10-16°C

KonnuecTBo ynakoBok Ha nojioHe

(eBpo) / Number of packages on a

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

50 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.

KonuuecTtBo ynakoBok B cioe /
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

Number of packages in the layer:

Lt www.kuban-vinoru  [§ /kubanvino1956 /chateautamagnerussie




